
Traditional. Yet contemporary.

Weddings

the eastsiderooms.



We’ll help you bring your vision to life, down to the
smallest detail. And with our experienced team
here to offer advice and assistance at every stage,
you can be completely hands on, without feeling you
have to do it all yourselves. 

From the intimate to the extravagant, just the way
you want it.

 
You’ve asked, and answered, the most important
question of your lives. Deep down, you probably still
can’t quite believe it. But it’s real, it’s happening,
and now there’s another big decision to make:
where to go. It has to be perfect.  And you have a
very clear picture in your mind of how you want
things to be. At The Eastside Rooms, we know how
much thought, time and emotion goes into your
choice of wedding venue. With our stunning
contemporary space, you can give your ideas free
rein, and create a day you’ll want to remember.

With us you can relax…

Your wedding day is an occasion like no other, and we’ll
help you create a day that’s truly and uniquely yours. At
The Eastside Rooms, we provide a completely bespoke
service. You can decide everything: from the room layout 
to the wine list, and the food to the flower
arrangements. Working with our chef, you can create
your own menu and wine list, or choose from our set
meal selections, all put together with flair and
experience. 

...because every little detail…

But if it seems daunting, don’t worry, our experienced
team are here to offer advice and assistance at every
stage, ensuring no detail is overlooked, and nothing’s
left to chance. Our friendly, attentive team will also be
on hand throughout your special day, so you can relax,
mingle and spend time with family and friends, knowing
everything – and everyone – is fully taken care of.

…is completely taken care of.

When you hold your wedding with us, all our facilities
are available to you. So as well as the room, you’ve got
overnight accommodation for your guests at the
adjacent Aloft Hotel, as well as the bars, restaurants and
leisure facilities all in one place. At The Eastside Rooms,
we have several rooms licensed for civil
ceremonies, so you can hold the whole occasion here.

Your venue is more than 
just a setting; it’s the place
where memories are made.
So, set the date, then let your
imagination take over.

Welcome 
to your wedding
at The Eastside
Rooms.

“Our wedding packages will offer you and your guests
sumptuous food and drinks to celebrate your occasion in style.”



Room

Affinity Suite 
Affinity One
Affinity Two

Belmont Suite
Ashtead Suite 

May - Sept
Ceremony + Reception

(12pm - Midnight)

May - Sept
Reception only

(4pm - Midnight)

Oct - Apr
Ceremony + Reception

(12pm - Midnight)

Oct - Apr
Reception only

(4pm - Midnight)

£5,000
£2,500

£2,500
£2,000
£1,500

£4,500
£2,000
£2,000
£1,500
£1,000

£4,000
£2,000
£2,000

£1,500
£1,000

£3,500
£1,500
£1,500

£1,000
£850

Room Hire Includes
 

Access to the room two hours prior to the event for set up
Tables and chairs

Choice of white or black table linen
Cutlery & glassware

Dance floor
Specialist Events Consultant to guide you through every stage of the planning process

Dedicated wedding planner on the day
Private bar with bar and operational staff

Red carpet
Choice of square or round cake stand to use on the day

Security staff from 7pm

Our spaces are available to hire seven days a week, prices vary depending on time
of year and day of week. Please speak to one of our team who would be happy to

provide you with a tailored proposal to exceed your expectations.



STARTERS
 

PROSCUITTO HAM 
Fig and rocket salad, balsamic dressing and Parmesan tuile

 
CURED SALMON

 Duo of dill & beetroot gravlax with lemon crème fresh dressing 
 

CAPRESE SALAD (V) 
Heritage tomatoes, torn mozzarella and rocket pesto 

 
CELERIAC AND PARSLEY SOUP (VE) 

Truffle oil
 

MAIN COURSES 
 

PANCETTA WRAPPED PORK FILLET 
Garlic cream potatoes and green beans

 
ROASTED COD LOIN 

Herb crushed potatoes, spinach and sauce vierge 
 

RED ONION AND GOATS’CHEESE TART (V) 
Roasted peppers, courgettes, and toasted pumpkin seeds 

 
CAULIFLOWER STEAK (VE) 

Roasted potatoes, heritage tomatoes and Chimichurri sauce
 

DESSERTS
 

CRÈME BRULEE 
Lemon infused blackberries and a shortbread biscuit

 
LEMON TART 

Candied orange peel and a citrus syrup
 

BANOFFEE 
Layers of Banana, toffee, crushed biscuits and whipped cream 

 
CHOCOLATE BROWNIE (VE) 

Coconut sorbet and dark chocolate sauce
 

AVAILABLE TO ORDER FOR THE TABLE 
 

British Cheese, biscuits, grapes and celery £45.00 
Tea, coffee and macaroons £35.00

STARTERS
 

HAM HOCK AND PEA TERRINE  
Prune and apricot chutney and a crispy croute   

 
PRAWN AND CRAYFISH 

Leaves, cucumber ribbons and a Bloody Mary dressing   
 

HERITAGE TOMATOES (V) 
Whipped goats cheese, fresh basil and olive oil   

 
BAKED GOLDEN AND RED BEETS (VE) 

Leaves, fresh herbs, beetroot reduction and balsamic glaze   
 

MAIN COURSES
   

CORN-FED CHICKEN BREAST 
Red onion and chive mash, green beans and baby corn   

 
HERB BAKED SALMON   

New potatoes, buttered leeks and peas   
 

PORTOBELLO MUSHROOM (V) 
Blue cheese, tomato chutney and wilted spinach   

 
SEASONAL SQUASH (VE)  

Hazelnut and thyme crumble   
 

DESSERTS  
 

CARAMEL PANNA COTTA 
Toffee popcorn and honeycomb  

 
APPLE TART 

Calvados cream and butterscotch sauce  
 

BLACK CHERRY AND MARSHMALLOW CHEESECAKE 
Black cherry compote and whipped cream   

 
FRESH BERRIES (VE)  

Mango sorbet    
 

AVAILABLE TO ORDER FOR THE TABLE  
 

British Cheese, biscuits, grapes and celery £45.00  
Tea, coffee and macaroons £35.00

Menu One £35.00 Menu Two £40.00



STARTERS
 

ROASTED PIGEON BREAST 
Balsamic mushrooms and blackberries

 
SEARED MARINATED SCALLOPS 

Lime, chilli and coriander 
 

TWICE BAKED CHEESE SOUFFLE (V) 
Red onion and fig chutney 

 
GRILLED WATERMELON AND ASPARAGUS (VE) 

Mixed leaves, black olives and pomegranate
 

MAIN COURSES
 

PEPPERED BEEF FILLET 
Celeriac puree, roasted shallots and chantenay carrots

 
ROASTED SEABASS 

Mediterranean vegetables, herb potatoes and black olive dressing 
 

ROASTED BEETROOT AND SQUASH (V) 
Goats cheese, brioche croutons and toasted seeds 

 
CHARGRILLED AUBERGINE AND SWEET POTATO (VE) 

Red pepper, edamame beans and a spiced coconut sauce 
 

DESSERTS
 

HOT CHOCOLATE FONDANT 
Dark chocolate sauce and clotted cream 

 
PECAN TART 

Caramel sauce
 

RHUBARB AND CUSTARD 
Crunchy crumble topping 

 
COCONUT PANNA COTTA (VE) 

Raspberries, mango and toasted coconut
 

FOR THE TABLE 
 

British Cheese, biscuits, grapes and celery £45 
Tea, coffee and macaroons £35 

Menu Three £45.00 Menu Four £50.00
STARTERS

 
DUCK AND GREEN PEPPERCORN TERRINE 

Pickled vegetables and a focaccia crisp
 

CRAB AND FENNEL REMOULADE 
Pea shoots and a crispy croute

 
HONEY GLAZED GOATS CHEESE (V) 

Apple and walnut salad with balsamic dressing 
 

ROASTED HERITAGE TOMATO SOUP (VE) 
Sweetcorn and chilli salsa 

 
MAIN COURSES 

 
RUMP OF LAMB 

Roasted root vegetables, redcurrant and rosemary sauce
 

POACHED SALMON 
Samphire, asparagus and a crayfish cream sauce

 
BAKED GNOCCHI (V) 

Sage, spinach, blue cheese and crispy brioche crumb 
 

ROMANO PEPPERS (VE) 
Lebanese style spiced grains and tahini dressing 

 
DESSERTS

 
CHOCOLATE TART 

Crushed praline and clotted cream
 

PASSION FRUIT CHEESECAKE 
Raspberry compote

 
TIRAMISU 

Coffee syrup and a chocolate shard
 

MULLED APPLES AND PEARS (VE) 
Crispy honey oats 

 
FOR THE TABLE

 
British Cheese, biscuits, grapes and celery £45 

Tea, coffee and macaroons £35 



Two cold & two hot - £8.00 per person 

Four cold & two hot - £12.00 per person 

Six cold & three hot - £16.00 per person 

 COLD CANAPES 

Provencal selection (V) 
Mediterranean vegetable skewers (V) 
Houmous, za’atar and sundried tomato (VE) 
Red pepper tapenade and roasted artichoke (VE) 
Churrasco chicken 
Chicken and chorizo 
Seafood selection 
Smoked salmon and dill blini 
Mini filled bagels

HOT CANAPES

Mini cheeseburgers 
Cottage pie bites 
Marinated beef skewers 
Vegetable quesadilla (V) 
Tempura prawns, chipotle dip 
Lemongrass salmon 
Teriyaki chicken 
Pulled pork croquettes 
Roast beef Yorkshire puddings 

CONTINENTAL SHARING BOARD 
An array of Spanish meats with caperberries, Manchego cheese and toasted

almonds. Delicate Italian meats with torn mozzarella, cherry bell peppers and
rocket leaves. Mixed leaves and crudities alongside a selection of rustic breads

and dips.
£12.50 

 
BRITISH CHEESEBOARD 

A selection of British cheeses served with celery, grapes, pickles and chutneys
alongside savoury biscuits and rustic breads.

£12.50
 

STEAK & ONION CIABATTA ROLLS 
Served with a side salad and chips

£13.50 
 

CHARGRILLED HALLOUMI ROLL (V) 
With chilli relish, peppers and roquette, served with a side salad and chips

£13.50 
 

ROASTED PORK ROLLS 
With house stuffing and apple sauce, served with a side salad and chips

£13.50 
 

PULLED BBQ JACKFRUIT ROLLS 
Served with a side salad and chips

£13.50 
 

MINI FISH & CHIPS 
Served with mushy peas, tartare sauce & chip shop curry sauce

£13.50 
 

SAUSAGE & BACON ROLLS 
With fried egg and Portobello mushroom served with chips

£11.50 

Looking for something a little
different to feed your guests after

hitting the dance floor. Our evening
appetizers will fuel your guests until

the lights come up.

"Our experienced culinary team will excite and
delight both you and your guests"We want your wedding reception to get off to a fabulous start, our

canape menu will create a talking point for guests satisfying their
cravings whilst enjoying a glass of fizz.



Reception Beverage
 

Glass of Prosecco
£5.00 per person

    
Glass of Champagne 

£10.00 per person
 

Seasonal Mimosa
Apple, Strawberry, Melon or Cranberry

£6.00 per person
 

Signature Cocktail
Aperol Spritz, Pimms, Bellini or Mojito

£7.00 per person
 

Mulled Wine 
£5.00 per person

 
Bottled Beer or Cider

£4.50 per person
  

Non-Alcoholic Alternative 
Cranberry or Elderflower Fizz, Tropical Punch or Watermelon Cooler

£4.00 per person

A drinks reception can really set the tone for your special day. Whether it be the traditional affair
with an abundance of bubbles or a quirky gin tipple for all, we are here to help you make the

perfect drinks choice to suit you and your guests.



Drinks Packages
 

£14.00 per person
Glass of Prosecco upon arrival

A bucket of Beer per table with mix and match Bottled Beers
Glass of Prosecco for the toast

 
£16.00 per person

Glass of Prosecco upon arrival
Half a bottle of House Wine per person 

Glass of Prosecco for the toast
 

£18.00 per person
Cocktail upon arrival

Half a bottle of House Wine per person
Glass of Prosecco for the toast



What about the food you say?
 

We work closely with a number of experienced
Midlands based caterers that enables us to offer you a
variety of package options and services. From South
Asian cuisine to Caribbean, our close relationships with
a variety of external catering companies means there is
sure to be one perfect for your special day.

Knowledge is key...

Our experienced team are fully adverse in the many
cultures and fully understand the requirements each
wedding may bring. Working alongside our trusted self
catering partners we can ensure that all of our team
provide you and your guests with the first class service
you deserve.

Your special day your way

Get in touch with the team today to talk through your
requirements and we can find the best bespoke
solution to turn your dreams into reality.

Haven't found
what your
looking for yet?

"Our dedicated team are on hand to match your
bespoke requirements to ensure you have the day
of your dreams"

Something bespoke?

If you are looking for something a little
different and unique then we can create
the perfect bespoke package for you.
Ranging from alternative catering options
to fully personalised drinks packages we
can provide a tailor made quote based on
your wish list of requirements. 

Or something completely original?

With muted tones and neutral styling, our
Affinity Suite provides the perfect
backdrop for you to transform with
elegant decoration, lighting and furniture.  
Our modern banqueting suite is the ideal
space to host your  wedding. The room
can cater for up to 800 guests, making it
the perfect blank canvas for extravagant
and glamorous decor.



The Eastside Rooms 
Woodcock Street Birmingham B7 4BL
events@eastsiderooms.com

0121 820 6060

Traditional. Yet contemporary.

eastsiderooms.com

Weddings


