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The perfect setting...
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T H E  B U I L D I N G

We’ve been writing stories for over 100 years, but none of them are quite like 
yours. Spanish City is a unique wedding venue which serves as the perfect 
backdrop for your big day where you’ll create memories to last a lifetime. 

Following extensive restoration, this Grade II listed building is an incredible 
wedding venue offering a dedicated function space, spectacular sea views, 

exquisite catering options, and a devoted team on hand to take care of your 
every need. 
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Oh I do like to be...

T H E  S E T T I N G

Whether you want some 
sand in your photos or 
between your toes, with 

the impressive Whitley Bay 
Coastline a stone’s throw 
from the building, you’ll 

have a unique backdrop for 
your big day. 



T H E  V E N U E

Say your vows and start the next chapter of your love story within the 
iconic art-deco design of Spanish City. Catering for weddings from 4 to 
140 guests, with experienced staff on hand to cater to your every need, 

you’ll remember each last detail of your special day.
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The main event

YO U R  C E R E M O N Y

Licensed for Civil Ceremonies, our beautiful building and 
picturesque surroundings are the perfect place to say your vows. 

With packages to suit all tastes and requirements, we ensure your 
dream wedding goes exactly as planned. 

If you would prefer a religious ceremony, please contact us and we 
will be happy to pass on details of the local churches within the 

area.
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“Thank you all so much 
for making our day so  

memorable. The whole of 
Spanish City is so magical 

and beautiful.”

Hope & Matthew 
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T H E  W E D D I N G  B R E A K FA S T

You’ve said the vows, exchanged the rings and sealed it with a kiss. 
Now, there’s no better way to celebrate married life than with a meal 
you’ll never forget. With award-winning chefs and meals tailored for all 

tastes, your wedding breakfast is sure to make a lifelong impression.

A meal you’ll never forget...



"A once in a lifetime day for us and we created  
those memorable moments everyone deserves and 
plans for. Thank you to everyone at Spanish City  
for making our day magical."

Lindsey & Paul 
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T I M E  TO 
C E L E B R AT E

After a day you’ll never forget, 
make it a night to remember. 
The only limit to your special 

evening is your imagination, so 
we’ll work with you to ensure 
your wedding reception is one 
your guests will talk about for 

years to come. 

...and a night  to remember



"Thank you for all your help and hard work, we 
had such a fantastic day and have the most 
brilliant memories that will stay with us forever." 

Georgina & Chris 



Rare Roast Beef & Horse Radish Mini-Yorkshire Pudding 
Tempura King Prawn, Sweet Chilli Dipping Sauce 

Smoked Salmon & Caviar Blini
Thai Crab Cakes, Ponzu Dipping Sauce 

Mini Smoked Haddock Fishcake, Tartare Sauce
Chicken Tikka Popadom
Ham Hock Terrine, Apple

Honey & Sesame Glazed Sausages 
Mini Pizza - Chorizo / Margarita (v)

Semi Dried Tomato & Goats’ Cheese Arancini (v)
Goats Cheese & Beetroot Tart, Candied Walnut (v)

Cheese Gougère, Cream Cheese & Red Onion Marmalade (v)

P R I C E D  AT  T H R E E  I T E M S  FO R  £ 6 . 0 0

O R  F I V E  I T E M S  FO R  £ 8 . 0 0

£ 2 . 5 0  P E R  A D D I T I O N A L  I T E M
Minimum of three canapes per guest

Canapés

 
Allergens: If you require information about any ingredients or allergens in our dishes, please don’t hesitate to ask.
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PAC K AG E  O N E
Reception Drink - Glass of Prosecco

Table Wine - Glass of Wine
Toast Drink - Glass of Prosecco

AT  £ 2 0 . 0 0  P E R  P E R S O N

PAC K AG E  T WO
Reception Drink - Glass of Prosecco
Table Wine - Half a Bottle of Wine

Toast Drink - Glass of Prosecco

AT  £ 2 4 . 0 0  P E R  P E R S O N

PAC K AG E  T H R E E
Reception Drink - Glass of Champagne

Table Wine - Half a Bottle of Wine
Toast Drink - Glass of Champagne

AT  £ 3 2 . 0 0  P E R  P E R S O N

Drinks

 
 

Bespoke drinks packages also available.

A drinks package is required for each guest attending,  
non-alcoholic alternatives are available.
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Wedding Packages
Weddings at Spanish City - 2026
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Off-Peak Weddings
Take 25% off any of our packages for weddings held between 

Sunday – Thursday excluding Bank Holiday weekends.

*Based on minimum number of 60 adult guests. Surcharge applies to weddings under minimum numbers. 
Additional charges apply for your ceremony and evening reception. Subject to availability.
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A F T E R N O O N  T E A

S O U T E R

B R E A K WAT E R

LO N G S TO N E

S T  M A RY ’ S

C H I L D R E N

T W I L I G H T

£ 6 0 . 0 0

£ 7 0 . 0 0

£ 9 1 . 0 0

£ 1 0 6 . 0 0

£ 1 3 1 . 0 0

£ 1 8 . 9 5

£ 6 5 . 0 0

A F T E R N O O N  T E A

S O U T E R

B R E A K WAT E R

LO N G S TO N E

S T  M A RY ’ S

C H I L D R E N

£ 4 5 . 0 0

£ 5 2 . 5 0

£ 6 8 . 2 5

£ 7 9 . 5 0

£ 9 8 . 2 5

£ 1 4 . 2 1

*Based on minimum number of 60 adult guests. Surcharge applies to weddings under minimum numbers. 
Additional charges apply for your ceremony and evening reception. Subject to availability.
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*Package price based on minimum number of 60 adult guests. Additional charges apply for your 
ceremony and evening reception. Dates subject to availability.

Twilight
A dedicated wedding co-ordinator to help organise your big day 

Function suite hire for your ceremony and evening wedding reception 
Our resident DJ 

Reception drink – Prosecco and / or bottles of lager
Canapes (Five items per person)

Hot Fork Buffet (Three mains and three sides)
Master of ceremonies 

Red carpet arrival 
Cake knife 

Private function bar / Crisp white table linen / Classic candle centrepieces 
Easel to display your table plan
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Breakwater
A dedicated wedding co-ordinator to help organise your big day 

Function suite room hire for your wedding breakfast
Red carpet arrival

Arrival drink – choice of prosecco, Pimms or bottles of lager 
Glass of house wine during the meal 

Glass of prosecco to toast the bride and groom 
Three-course wedding breakfast with tea and coffee (Menu 1 & 2)

Master of ceremonies 
Cake knife

Private function bar / Crisp white table linen / Classic candle centrepieces  
Easel to display your table plan

*Package price based on minimum number of 60 adult guests. Additional charges apply for your 
ceremony and evening reception. Dates subject to availability.
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*Package price based on minimum number of 60 adult guests. Additional charges apply for your 
ceremony and evening reception. Dates subject to availability.

Longstone
A dedicated wedding co-ordinator to help organise your big day 

Function suite room hire for your wedding breakfast
Red carpet arrival

Arrival drink – choice of prosecco, Pimms or bottles of lager 
Half bottle of house wine during the meal 

Glass of prosecco to toast the bride and groom 
Three-course wedding breakfast with tea and coffee (all menus)

Master of ceremonies 
Cake knife

Handcrafted place names, menus and table numbers
Handcrafted and personalised table plan

Private function bar / Crisp white table linen / Classic candle centrepieces 
Easel to display your table plan

*Package price based on minimum number of 60 adult guests. Additional charges apply for your 
ceremony and evening reception. Dates subject to availability.

Souter
A dedicated wedding co-ordinator to help organise your big day

Red carpet arrival
Function suite room hire for your wedding breakfast 

Three-course wedding breakfast with tea and coffee (Menu 1) 
Master of ceremonies 

Cake knife
Private function bar / Crisp white table linen / Classic candle centrepieces 

Easel to display your table plan
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*Package price based on minimum number of 40 adult guests. Additional charges apply for your 
ceremony and evening reception. Dates subject to availability.

A fternoon Tea
A dedicated wedding co-ordinator to help organise your big day

Red carpet arrival
Function suite room hire for your afternoon tea

Arrival drink or toast drink 
Traditional afternoon tea

Master of ceremonies 
Cake knife

Private function bar / Crisp white table linen / Classic candle centrepieces

*Package price based on minimum number of 60 adult guests. Additional charges apply for your 
ceremony and evening reception. Dates subject to availability.

St Mary's
A dedicated wedding co-ordinator to help organise your big day 

Function suite room hire for your wedding breakfast
Red carpet arrival

Arrival drink – choice of prosecco, Pimms or bottles of lager 
Half bottle of house wine during the meal 

Glass of prosecco to toast the bride and groom 
A selection of hot and cold canapés on arrival (three items per guest) 

Three-course wedding breakfast with tea and coffee (all menus)
Evening buffet (choice of Menu 1 or Menu 2)

Master of ceremonies 
Cake knife

Handcrafted place names, menus and table numbers
Handcrafted and personalised table plan

Private function bar / Crisp white table linen / Classic candle centrepieces
Easel to display your table plan

A dedicated wedding co-ordinator to help organise your big day
Red carpet arrival

Function suite room hire for your wedding breakfast 
Soft drink during the meal

Three-course children's menu*

Children

*Half-portion of adults meal available for an additional cost. Available for children under 12.



Allergens: If you require information about any ingredients or allergens in our dishes, please don’t hesitate to ask.

S TA R T E R S

Carrot & Coriander Soup, Herb Crumb (v)

Tomato & Basil Soup, Crème Fraiche (v)

Leek & Potato Soup, Cheese Gougère (v)

North Sea Cod Fishcakes, Buttered Spinach, Fish Cream, Parsley

M A I N S

Roast Chicken Breast, Fondant Potato, Roast Heritage Carrot & Tarragon Jus

Feather Blade of Beef, Seasonal Vegetables, Mushroom & Tarragon Sauce

Roasted Butternut Squash Risotto, Yorkshire Blue Cheese, Sage (v)

Wild Mushroom Gnocchi, Cep Cream, Parmesan (v)

Heritage Beetroot Tart Tatin, Butlers Cheddar, Tomato Chutney (v)

Nut Roast, Seasonal Vegetables, Madeira Jus (v)

D E S S E R T S

Sticky Toffee Pudding, Salted Caramel Sauce (v)

Lemon Meringue Pie, Lemon Curd (v)

M E N U  O N E
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M E N U  T WO

Smoked Salmon, Dill Pickles, Mustard Dressing, Sourdough

Pressed Ham Hock & Chicken Terrine, Apple Chutney, Toast

Thyme Marinated Chicken Caesar Salad, Anchovies, Garlic Croutons

Twice Baked Cheddar Cheese Souffle, Apple Salad, Walnuts

English Pea & Ham Soup, Ham Hock & Pea Shoots

Harissa Spiced Vine Tomato Soup, Crème Fraiche (v)

Goats Cheese Tart, Sun Blushed Tomato Salad & Tapenade (v)

S TA R T E R S

M A I N S

D E S S E R T S

Confit Lamb Shoulder, Creamed Potato, Tenderstem, Minted Jus

Eight Hour Braised Beef Cheek, Smoked Bacon & Baby Onion

Roast Chicken Breast, Stuffing, Yorkshire Pudding, Seasonal Vegetables, Red Wine Gravy

Chicken Breast Wrapped in Bayonne Ham, Green Peppercorn Sauce, Dauphinoise Potatoes

Slow Cooked Pork Belly, Black Pudding, Braised Cabbage, Cider Sauce

Stonebass Fillet, Sauté Potatoes, Brown Shrimp Butter, Samphire

Pan Fried Cod, Heritage Potatoes, Spinach, Mussel Broth

Strawberry & Vanilla Cheesecake, Macerated Strawberries, Chantilly Cream

Crème Brulée, Raspberry Jammy Dodger (v)

Raspberry & Almond Tart, Crème Diplomat (v)

Allergens: If you require information about any ingredients or allergens in our dishes, please don’t hesitate to ask.

F
O

O
D

 &
 D

R
IN

K

Allergens: If you require information about any ingredients or allergens in our dishes, please don’t hesitate to ask.

M E N U  T H R E E

S TA R T E R S

Crab Salad, Shaved Fennel, Pickled Cucumber, Croutons

Confit Duck Terrine, Cherry Gel, Chervil, Brioche

Cold Poached Salmon, Dressed Asparagus, Hollandaise, Tarragon Oil

M A I N S

Braised Lamb Shank, Creamed Potatoes, Provencal Vegetables, Basil Jus

Roast Salmon Fillet, Spinach, Sun Dried Tomato Cream

Fillet of Beef, Rosti Potato, Seasonal Vegetables, Red Wine Jus

D E S S E R T S

Milk Chocolate Parve, White Chocolate Cremieux (v)

Selection of Artisan Cheeses, Grapes, Chutneys, Biscuits

Trio of Desserts, Lemon Meringue Pie, Strawberry & Vanilla Cheesecake, Milk Chocolate Parve
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B U F F E T  M E N U S

Selection of Sandwiches on Mixed Breads 
Handmade Pork & Black Pudding Sausage Rolls 

Goats Cheese & Caramelised Red Onion Quiche (v)
Smoked Pancetta, Leek & Cheddar Quiche 

 A choice of 
Mixed Baby Leaf, Cucumber & Tomato Salad with Mustard 

Dressing (v) OR Greek Salad, Red Onion, Feta and Cucumber (v)
A choice of 

Soft Herb Potato Salad (v) OR Penne Pesto Penne Pasta (v)

£14 .95  PER PERSON

M E N U  O N E

M E N U  T WO
Smoked Farmhouse Bacon in a Soft Floured Bun 
Cumberland Sausage Ring in a Soft Floured Bun 

Woodfired Provencal Vegetable Bruschetta with Basil Pesto 
(Vegetarian Option) 

A choice of 
Skinny Fries (v) OR Triple Cooked Chips (v)

£14 .95  PER PERSON

Allergens: If you require information about any ingredients or allergens in our dishes, please don’t hesitate to ask.
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All menus based on 2026 prices. You must cater for 100% of your guests. 
Allergens: If you require information about any ingredients or allergens in our dishes, please don’t hesitate to ask.

F O R K  B U F F E T  M E N U

Buttered Seasonal Vegetables (v)

Hand-Cut Chips (v)

French Fries (v)

Caesar Style Salad

Pesto & Sun-Blushed Tomato Salad (v)

Mixed Leaf Salad (v)

Soft Herb Potato Salad (v)

Braised Jasmine Rice (v)

Thyme & Garlic Roasted Potatoes (v)

Buttered Herb New Potatoes (v)

Garlic Bread (v)

Greek Salad with Aged Feta (v)

Maple Glazed Root Vegetables (v)

Potato Gratin (v)

S I D E  D I S H E S

Chicken Cacciatore

Thai Green Chicken Curry

Braised Shin of Beef Bourguignonne

Greek Lamb Stew, Olives & Tomatoes

North Shields Fish Pie

Thai Red Vegetable Curry (v)

Chicken & Chorizo Stew

Moroccan Vegetable Tagine (v)

Classic Lasagna al Forno

Provencal Vegetable Lasagna (v)

M A I N S

MENU ONE  -  CHOOSE 2 OPTIONS FROM EACH  
SELECTION AT £21 .95  PER PERSON

MENU TWO -  CHOOSE 3 OPTIONS FROM EACH 
SELECTION AT £25 .95  PER PERSON
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Allergens: If you require information about any ingredients or allergens in our dishes, please don’t hesitate to ask.

E X T R A S  M E N U

Fish Bites & Chips at £8.50

Tempura Chicken Bites & Chips at £8.50

Artisan Bread Basket at £2.50

Cheese Board at £13.50

Cheese Provisions (if having a cake of cheese) 
 at £4.50

Selection of 3 Miniature Desserts at £7.50

Tea & Coffee at £3.00

In addition to buffet menu only.

C H I L D R E N ' S  W E D D I N G 
B R E A K FA S T  M E N U

STARTER

Mac & Cheese Bites (v) OR Garlic Bread with Cheese (v) OR Crudities with Hummus (v)

MAIN

Tempura Chicken Bites, Chips, Peas / Beans OR Sausage & Mash with Gravy, Peas / Beans OR  
Cheese and Tomato Pasta (v)

All priced per person. In addition to buffet menu only. You must cater for a minimum of 
50% of your guests.

DESSERTS

Chocolate Brownie with Cream (v) OR Fresh Fruit Salad (vg)

HALF PORTION OF ADULT MEAL (PRICE ON REQUEST) .
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Meat Board 

Selection of Charcuterie, Pickles, Cheese, Artisan Breads & Hummus 

OR

Seafood Board 

Hot Smoked Salmon Pate, Greenland Prawn Cocktail, Cold 
Smoked Salmon, Crevettes, Mussels, Lemon, Tartare Sauce &       

Wholemeal Bloomer 

OR

Vegetable Board (v)

Mixed Hummus, Stuffed Cherry Peppers, Grilled Vegetables, 
Marinated Feta, Toasted Flatbreads

£19 .95  PER PERSON

M E N U  F I V E

Cheeseburger in a Brioche Bun

BBQ Pulled Pork in a Brioche Bun

Potato Wedges (v)

Coleslaw (v)

Corn on the Cob (v)

And a selection of Tomato Sauce & BBQ Sauce

£16 .95  P E R  P E R S O N

M E N U  F O U R

Hand Carved Roast Beef Stottie
Hand Carved Roast Pork Stottie

Sage & Onion Stuffing
Red Wine Gravy

Thyme & Garlic Roast Potatoes
A selection of Horse Radish, English Mustard, Apple Sauce
Woodfired Provencal Vegetable Bruschetta with Basil pesto

(Vegetarian option)

£16 .95  PER PERSON

M E N U  T H R E E
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A dedicated wedding co-ordinator to help organise your night
Function suite room hire for your evening reception

Our resident DJ (7.00pm until 00.30am)
Red carpet arrival

A choice of one of our buffet menus
Cake knife

Private function bar
Crisp white table linens

Classic candle centrepieces

P L E A S E  A S K  YO U R  W E D D I N G 
C O O R D I N ATO R  F O R  A  Q U OT E

Evening Receptions

*Prices based on minimum numbers of 80 adult guests. Dates subject to availability.
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Booking Your Wedding

W E ’ L L  B E  W I T H  YO U  E V E RY  S T E P  O F  T H E  WAY

S T E P  O N E 
Contact our wedding team to book your one-to-one show round at Spanish City.

S T E P  T WO 
Our experienced team will guide you through all of our packages and options, 

creating a quote tailored to you.

S T E P  T H R E E 
We can provisionally hold a date for up to seven days whilst you  

discuss your date with registrars.

S T E P  F O U R 
To secure your special day, we will require a deposit and signed T&Cs.

S T E P  F I V E 
Upon booking, you’ll receive a full confirmation and a bespoke planning 
timetable outlining the key milestones in the lead up to your wedding.



G E T  I N  TO U C H

Starting your new life together only happens once, so we’ll work 
hard to make sure it’s everything you dream of. Get in touch and 
we’ll be happy to assist you with any enquiries and arrange an 

appointment to show you our venue. We are here to help you with 
all of the finer details to give you a truly magical wedding.

Start writing your story...

Tel: 0191 691 7090
Email: events@spanishcity.co.uk



Spanish City Plaza, Whitley Bay,� 
Tyne and Wear, NE26 1BG

www.spanishcity.co.uk/weddings


