MARINE HOTEL




Marine Hotel Ballycastle caters for all types of celebrations, whether you prefer a small, intimate gathering or
a larger lavish affair. Function suites married with exceptional service, our experienced team apply perfection
as standard to every couple's requirements and tastes.

You'll have the opportunity to walk down your very own red carpet on arrival at the hotel for your civil
ceremony or your wedding reception, as well as the full services of your wedding co-ordinator who will keep
all arrangements running smoothly throughout the entire day. We operate a one wedding per day policy
focussing our attention entirely on you and your guests.

Contact the hotel for further details or to arrange a private appointment with one of our wedding coordinators.
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The Marine Hotel Ballycastle, nestled in the heart of Northern Ireland'’s renowned Causeway Coastal Route,
Stands as one of County Antrim's premier hotels. With its unparalleled seafront location, it offers breathtaking
vistas that make for an unforgettable wedding venue.

Enjoy stunning panoramic views of Fairhead, Rathlin Island, and the Mull of Kintyre in Scotland. The hotel
provides the perfect picturesque backdrop for your wedding photography, ensuring your special day is
beautifully captured amidst these magnificent surroundings.



Whether you're planning an intimate gathering or a grand celebration, the Marine Hotel Ballycastle is here to
bring your dream wedding to life. With a variety of private event rooms ideal for both wedding and civil

partnership ceremonies, as well as receptions, we have the perfect space for every occasion. Our dedicated
team of wedding coordinators is committed to making your big day truly unforgettable.

From the essential elements to the smallest details, we work closely with you to ensure everything is exactly
as you envision. Simplify your planning by hosting your entire day under one roof. Start your preparations in
one of our luxurious bedrooms or suites, and seamlessly transition from ceremony to reception in our elegant
event spaces.

Civil Ceremonies includes a cream aisle runner adorned with rose petals, chair covers, and eight aisle
lanterns available in white, copper, or silver. Let us take care of every detail, so you can focus on enjoying
your special day.

Every couple envisions their perfect day differently, and at the Marine Hotel Ballycastle, we understand that
your wedding should reflect your unique style and preferences. With a wealth of successful weddings behind
us, we offer a range of comprehensive packages designed to meet and exceed your expectations, no matter
the season.

Whether you dream of a springtime celebration with blooming flowers, a summer wedding by the sea, an
autumn affair with rich colors, or a cozy winter gathering, we are here to make it happen. We are delighted to
provide you with a quotation for any additional options or changes to our packages you may require. For a
truly bespoke experience, our dedicated wedding coordinators will work closely with you to plan your day
down to the finest detail, exactly as you envision it.
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By the Hotel W
The beach is just a 1-minute walk away for photographs.

Master of Ceremonies.

Complimentary room hire of our suites*.

Lounge available for welcome drinks.

Red carpet on arrival at the hotel.

Glass of Prosecco on arrival for the married couple.

Tea, coffee, and homemade shortbread on arrival for your guests.
State-of-the-art PA system for speeches.

Screens available for presentations upon request.

Complimentary first-year anniversary meal.

Room & Table Decor:

Fairy light backdrop included for 100+ guests*.
Ambient room lighting tailored to your colour scheme.
White chair covers or chiavari chairs

Top table garland and candle-lit vases.

White linen tablecloths and napkins.

Meal:
Four course meal.
Chilled Prosecco toast.

Accommodation:
Complimentary bridal suite.
Exclusive discounted rates for your guests, subject to availability*.

Choose from either a Starter or Soup Course followed by
Two Mains & Two Dessert Options
Pre-Order Required

Soups

Cream of Comber Leek & Potato, Bread Roll.
Cream of Vegetable, Bread Roll..

Carrot & Coriander, Guinness Wheaten Bread.

Starters

Glenarm Smoked Salmon, Mixed Leaves, Cherry Tomatoes, Capers, Lemon Oil Dressing.
Chicken & Smoked Bacon Caesar, Little Gem, Cherry Tomatoes, Herby Croutons, Parmesan.
Fan of Honeydew Melon, Fresh Fruit Salsa, Mango & Raspberry Coulis.

Mains
Roast County Antrim Turkey & Ham, Cranberry Stuffing, Chipolatas, Roast Jus.
Chicken Supreme wrapped in Bacon, Sun Blush Tomato Stuffing, White Wine & Leek Cream Sauce.

Crispy Soy Glazed Pork Belly, Irish Cider Cream.
Slow Braised Daube of Irish Beef, Yorkshire Pudding, & Rich Pan Jus.

All served with Chef’s selection of Vegetables & Potatoes.

Desserts
Trio of Desserts: Chocolate Profiterole, Mini Strawberry & White Chocolate Pavlova, Lemon Cheesecake.

Freshly Brewed Tea & Coffee

2025 £54pp TWW? $ WM

WW? 2026 £57pp
2027 £60pp *Indicates included in numbers of 100+ Guests

events@marinehotelballycastle.com | Tel: (02)28 2076 2222 | marinehotelballycastle.com




By the Hotel

The beach is just a 1-minute walk away for photographs.
Master of Ceremonies.

Complimentary room hire of our suites*.

Lounge for welcome drinks.

Red carpet arrival at the hotel.

Glass of Prosecco on arrival for the married couple.
Tea, coffee, and home-baked shortbread on arrival for your guests.
State-of-the-art PA system for speeches.

Screens available for presentations upon request.
Complimentary first-year anniversary meal.

Room & Table Decor:

Fairy light backdrop and fairy light entrance drape included for 100+ guests.
Ambient room lighting tailored to your colour scheme.

White chair covers or chiavari chairs

Top table garland and candle-lit vases.

White linen tablecloths and napkins.

Meal:

Five course meal.

Half bottle of wine per person.
Chilled Prosecco toast.
Evening buffet.

Accommodation:
Complimentary bridal suite.
Exclusive discounted rates for your guests, subject to availability*.

Choose One Soup Option followed by a Choice of Two Starters, Two Mains & Two Desserts
Pre-Order Required

Soups

Roasted Red Pepper & Butternut Squash, Basil Pesto, Guinness Wheaten Bread.
Comber Potato & Leek, Crispy Parsnips, Bread Roll.

Cream of Vegetable, Crispy Parsnips, Bread Roll.

Starters

Glenarm Smoked Salmon, Rocket Leaves, Pickled Shallots, Crispy Capers,

Crispy Confit Duck Leg, Spiced Orange Glaze, Asian salad

Chicken & Smoked Bacon Caesar Salad, Toasted Herb Croutons

Smoked Mackerel Pate, Horseradish, Apple & Celeriac Remoulade, Crispy Dulse & Toasted Ciabatta Crisps

Mains

Roast Chicken Supreme Wrapped in Bacon, Sun Blushed Tomato & Herb Stuffing, White Wine & Leek Cream Sauce.
Roast County Antrim Turkey & Ham, Cranberry Stuffing, Chipolatas & Roast Jus.

Slow Braised Daube of Irish Beef, Herby Yorkshire Pudding & Rich Pan Jus

Pan Roasted Fillet of Cod, Parsley & Lemon Panko Crumble, White Wine & Chive Cream

Crispy Soy Glazed Pork Belly, Toasted Sesame Seeds, Irish Cider Cream.

All served with Chef’s selection of Vegetables & Potatoes.

Desserts

Spiced Apple & Cinnamon Crumble, Morelli's Vanilla Ice Cream

Strawberry & White Chocolate Pavlova, Fresh Cream

Key Lime Pie, Meringue Crumble, Fresh Berries & Mint

Sticky Toffee Pudding, Bushmills Toffee Sauce & Morelli's Honeycomb Ice Cream

Irish Cream Liqueur Cheesecake, Chantilly Cream & Berry Compote

Freshly Brewed Tea & Coffee

Midweek Weekend
W’ ) 2025 £62pp £65pp &Mv{/ $ WM
/‘M’/W‘»? 2026 £65pp £68pp Based on 100+ Guests

2027 E£71pp E74pp *Indicates included in numbers of 100+ Guests




By the Hotel

Beach a 1 minute walk away for photographs

Master of Ceremonies

Complimentary Room Hire of our suites*

Lounge for Welcome Drinks

Red Carpet Arrival to the hotel

Glass of Prosecco on Arrival for the married couple

Teal/Coffee, Shortbread, Scones & Clotted Cream with Strawberry Preserve on arrival for your guests
Glass of Prosecco or Bottled Beer for your guests arrival to the venue
State of the art PA System for Speeches

Screens available for presentations available upon request

Ambient Room Lighting Tailored to your colour scheme

Pre-Wedding Six Course Tasting Meal with Glass of Prosecco

Room & Table Decor

Fairy Light backdrop & Fairy Light Entrance Drape included for 100+ Guests
White chair covers or chiavari chairs

Top Table Garland & Candle Lit Vases

White Linen Tablecloths & Napkins

Meal

Six Course Meal

Glass of Wine & top up per person
Chilled Prosecco Toast

Evening Buffet

Accommodation
Complimentary Bridal Suite
Exclusive Discounted Rates for your Guests, subject to availability*

Choose One Soup Option followed by a Choice of Two Starters, Two Mains & Two Desserts
Pre-Order Required

Soups

Cream of Vegetable, Crispy Parsnips, Bread Roll.

Cream of Comber Leek & Potato, Bread Roll.

Honey Roast Carrot & Coriander, Homemade Guinness Wheaten Bread.
Cream of Cauliflower Cheese Soup, Homemade Guinness Wheaten Bread.

Starters

Cold Open Water Prawns, Sourdough Bread, Mixed Leaves, Cherry Tomatoes, Marie Rose Dressing.
Beetroot Cured Glenarm Salmon, Mixed Leaves, Capers, Lemon Oil Dressing, Sourdough Bread.
Crispy Duck Confit Leg, Spiced Orange Glaze, Asian Salad.

Honeydew Melon, Fruit Salsa, Mango & Raspberry Coulis

Mains

Roast County Antrim Turkey & Ham, Cranberry Stuffing, Chipolatas & Roast Jus.
Roast Sirloin of Irish Beef, Yorkshire Pudding & Rich Pan Jus.

Roast Leg of Irish Lamb, Mint Jus.

Seared Salmon fillet, Smoked Chorizo & Prawn Cream.

Corn Fed Chicken Supreme, Fresh Herb Stuffing, Creamy Leek & Bacon Sauce.

All served with Chef’s selection of Vegetables & Potatoes.

Desserts

Sticky Toffee Pudding, Bushmills Toffee Sauce & Morelli's Honeycomb Ice Cream.

Spiced Apple & Cinnamon Crumble, Morelli's Vanilla Ice Cream.

Raspberry & White Chocolate Cheesecake, Chantilly Cream & Berry Compote.

Lemon Meringue Pie, Shortbread Crumble & Raspberry Sorbet.

Trio of Desserts: Chocolate Profiterole, Mini Strawberry & White Chocolate Pavlova, Lemon Cheesecake.

Freshly Brewed Tea & Coffee

Midweek Weekend
W' _ 2025 £76pp £80pp Terns ¢ WM
/‘1014’”7/ 2026 £80pp £83pp Based on 100+ Guests

2027 £83pp £86pp *Indicates included in numbers of 100+ Guests
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By the Hotel

Beach a 1 minute walk away for photographs

Master of Ceremonies

Complimentary Function Suite Room Hire

Lounge for Welcome Drinks

Red Carpet Arrival to the Hotel

Glass of Prosecco on Arrival for the Married Couple
Teal/Coffee, Shortbread, Scones & Clotted Cream with Strawberry Preserve on arrival for your guests
State of the Art PA System for Speeches

Screens available for presentations available upon request
Ambient Room Lighting Tailored to your Colour Scheme

Room & Table Decor

Fairy Light Backdrop

White chair covers or Chiavari chairs

Ambient Room Lighting Tailored to your Colour Scheme
Centerpiece for all tables

Top Table Garland & Candle Lit Vases

White Linen Tablecloths & Napkins

Meal

Four Course Meal

Glass of Wine Per Person
Evening Buffet Platters

Accommodation
Complimentary Bridal Suite
Exclusive Discounted Rates for your Guests

Choose One Option for each course
Pre-Order Required

Starters

Cream of Vegetable Soup, Bread Roll.

Cream of Comber Potato & Leek Soup, Bread Roll.

Chicken & Smoked Bacon Caesar Salad, Toasted Herb Croutons.
Honeydew Melon, Fresh Fruit Salsa, Mango & Raspberry Coulis.

Main Course

Roast County Antrim Turkey & Ham, Cranberry Stuffing, Chipolatas, Roast Jus.
Slow Braised Daube of Beef, Yorkshire Pudding & Rich Pan Jus.

Roast Loin of Pork, Apple & Sage Stuffing, Cider Jus.

Oven Baked Cod, White Wine & Leek Cream Sauce.

All served with Chef’s selection of Vegetables & Potatoes.

Dessert
Trio of Dessert: Strawberry Cheesecake, Chocolate Profiterole, Mini Pavlova

Freshly Brewed Tea & Coffee

me? Terts ¢ Corddiory

£4.,400 for 80 Guests Whirlwind package is inclusive to 80 guests.|
iti £5




Prosecco

Glass of House Red/White Wine
Summer Fruit Punch

Non Alcoholic Fruit Punch
Mulled Wine

Hot Spiced Apple Cider

Bottled Beer

Cocktails

Everincy uflel

Please choose three from the following options;

Chicken Goujons
Fish Goujons

Chips

Mini Beef Sliders
Gourmet Sandwiches

Honey & Sesame Glazed Cocktail Sausages

Mini Hot Dogs

£9.00 per person
£8.00 per person
£5.00 per person
£3.00 per person
£5.00 per person
£5.00 per person
£4.50 per bottle
£10.00 per person

Three options £12 per person, additional options £3 per person




Tevrs & Condifiors

Provisional Booking
We are happy to hold a provisional booking for up to 14 days, without any obligation. If a deposit is not received within this period, the date will be
released.

Booking Fee
A non-refundable booking fee of £500.00 is required to secure your booking. Along with your booking fee, we require the couple to sign these terms
and conditions.

Payment Schedule
o Two Months Before the Event: 50% of the estimated bill is required. This amount is non-refundable.
o Four Weeks Before the Wedding: Please schedule an appointment to provide final details to our Wedding Coordinator.
o One Week Before the Wedding: The remaining balance of your bill is due. Any outstanding balance must be settled on the night of your wedding.

Accepted Payment Methods
The hotel accepts cash, bank drafts, or card payments. Personal cheques are not accepted.

VAT and Pricing
All pricing is inclusive of VAT at the prevailing rate. The prices in our information pack apply to events scheduled in 2025, 2026, and 2027.

Changes to dates
If the date is moved from Off-Peak to Peak, the new rate will apply. If the date is moved to a future year, the new rate will apply.

Cancellations
o A wedding may be cancelled by giving the hotel written notice.
« If you cancel your wedding more than two months prior to the event, the £500 booking fee will be forfeited.
o If you cancel within two months of the event, 50% of the amount paid is forfeited.
o If the hotel must cancel the event due to circumstances beyond its control, all funds paid will be refunded.

Food and Beverage Policy
No food or beverages may be brought into the hotel for consumption without prior approval from hotel management. The hotel reserves the right to
charge accordingly.

Final Arrangements
Please confirm menu selections and beverage requirements two months prior to the wedding date.

Booking through Third Parties
The hotel reserves the right to refund a booking fee if a booking is made through a third party or under false pretenses.
Marine Hotel Ballycastle accepts no liability for third-party suppliers.

Pricing Adjustments
All pricing is subject to proportionate yearly increases due to food costs, external factors, labour costs, taxes, or unforeseen circumstances.

Final Numbers
Final numbers, which will be the minimum amount invoiced, must be provided two weeks before your wedding.

Liability for Gifts
The hotel cannot accept responsibility or liability for any gifts, post-boxes, or envelopes. These are the responsibility of the wedding couple.

Minimum Numbers
For Saturdays between May and September, the minimum number of adult guests is 100.

Damages
You are responsible for reimbursing any costs associated with damage caused to the venue by members of your event party. including fixtures,
fittings, furniture and hotel equipment.

Bar
The bar will remain open in accordance with Northern Ireland Licensing Laws. The residents' bar is available at the discretion of the duty manager.



MARINE HOTEL

Schedule your private wedding consultation today!



https://marinehotelballycastle.com/weddingplanning

