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on your forthcoming
wedding and for

choosng The Liner Hatel

at Lverpool The Crew

would like to welcome you
aboard as you st sail on your
jouney of a wonderful Ife together
Celebrate your specal day in the finest of
style and in the most dstinctive of
surroundings at one of Liverpool’s only themed
Hotels, The Liner. As a newly mamed couple, you
can celebrate as if you were on your very own lwary

liner setting sall on a voyage to remember.

Every second of your exciting day s a memory to cherish
and we are on-hand to assure that qualty and expertse =
focused upon from the moment you make your enquiry until
the day tself.

Aboard The Liner we will make your wishes come true. adding the

Ittle touches that will make the day unforgettable for you, your
famity and friends.

From champagne receptions to mouth watering menus, The Liner

Hotel would be proud to feature as the setting for your wedding day
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on your forthcaming

wedding and for
choosng The Liner Hatel
at Lverpool The Crew
would like to welkome you
aboard as you =t sail on your
journey of a wonderful lfe together
Celebrate your specid day in the finest of
style and in the most dstinctive of
surroundings at one of Liverpool's only themed
Hotels, The Liner. As a newly marmed couple, you
can celebrate as if you were on your very own lwary
liner setting sall on a voyage to remember.
Every second of your exciting day = a memory to cherish
and we are on-hand to assure that qualty and expertse
focused upon from the moment you make your enquiry until
the day itseff.

Aboard The Liner we will make your wishes come true, adding the
ttle touches that will make the day unforgettable for you, your

family and friends.
from champagne receptions to mouth watering menus, The Liner

Hotel would be proud to feature as the setting for your wedding day
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& the perfect setting for

your Wedding Breakfast

and @n accommoedate a

maxamum of 270 guests phus

the top table for the Bride and

Groom and their family.

In the evening =e the Britannic Sutte

transform nto a venue with a dance foor

and staging as you entertain your guests and

celebrate your happy day

The bakcony of the sutte 5 a unique and perfect setting

to pose for your wedding photographs conduct your

speeches or even the ceremony | he Bratannic Sute ako

features the excsve Mauretania Barzan deal locbion in which

to serve reception dnnks,canapes and mirge wih your guests

if you have chosen to host a smaller event, we have delightiul

sutes that will sutt your needs and ensure your day

has the atmosphere for that small and inbmate ocason

* &t & nacesaxy 1o confim your BaskNg (0 withg 10 The Liner, mpemher with @ nan-efndotie
depasit of £57 5 withn 14 doyz of e povsond backing beng mack. Plece nome B o fim

eV A0S At Dean Mok witl 0 depose hos been powd

¢ Ao cpparement shasd be made wih your wedding co-omdnaor oo less Bhan ONE mane befive
#he Weddng dae o dsaus yar mens anvd finol omongements.

* Rd pament & requied | 4 days pror o e overt.
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enjoyable day some of your
guests may wish to stay
overnight at the hotel and take

advantage of our preferental rates.

We hawe | 52 cabins located on five dedes
which are of the highest quality and all
rooms feature en-sute bathrooms, coffealtea
mang facities colour TV with satelite channels,

har dryec ron & board and trouser press

Complimentary overnight accommodation for the
happy couple on their wedding night = induded, with a
choxce of rooms depending on the wedding menu you
decide upon. Our experienced

wedding co-ordinator will be
more than happy to adwse you
an our qualty rooms nght up

to our luxury Penthouse Suite.
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some of the finest dining

avalable n the City mduding The
Seven Seas Regaurant, which offers an
oceanic experience with dining fit for a
Captain and a wine Ist the envy of any

hoaury cuse ship

The ambience of the Seven Seas Restaurant 5 the
idyllic setting for your pre-wedding dinner for your
close friends and family

Journey nto the Castaway Bar or the Pacific Lounge and Bar
and savour the atmaosphere of two different locations

The sun kissed workd of the Caribbean

s amost at your fingertips inthe
Castaway where you can enjoy
aur extensve drinks menu, o sit
back and relax with a cocktal

or apertif in the grandeur setting

of the Pacfic Lounge and Bar, where

uxaury will be yours to savour.
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Exit from the M62 and follow the signs for the City Centre.
Follow the dual carriageway to the fork in the road.

Take left fork then nght mto Mount Vernon which becomes
London Road.Turn left into Seymour Street

East Lancashire Road becomes Walton Hall Avenue, which
becomes Walton Hall Lane then Everton Valiey on to Kirkdale
Road. Tum left into Great Homer Street which becomes

St. Annes Stret, then Norton Street on to Seymour Street

Exit tunne! following Liverpool City Centre signs.
Turn second left into Hunter Street which becomes Islington.
First right at lights into Seymour Street

Depart the airport, turn right and carry straight on at traffic
lights, then turn |eft and follow signs for the City Centre. Keep
going straight onto Aigburth Road. Turn left and then right
onto Park Road and carry straight on.When you come

to China Town on the left hand side. take next left onto Duke
Street, go up the hil and ke the next right into Rodney
Street. Carry straight on and after the fourth set of traffic
lights tum left into Lord Nelson Street.

Depart by the back entrance of the station by the taxi bay
and turn right onto Lord Nelson Street. Carry on up the road
for 2-3 minutes and the Hotel is at top of the road on the
right hand side.

Trelrells location makes it easily accessible
from arywhere in the UK and beyond
There s ample FREE on-ste

parking available to our hotel residents

The Liner Hotel, Lord Nelson Street, Liverpool.
Merseyside L3 5QB.
Tel:0151 709 7050 Fax:0151 707 0352
E-mail: reservations@theliner.co.uk
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Banqueting Menus

Bronze Menu 1 - £27.00 per head

A wild mushroom soup laced with sherry

Roast loin of pork, stuffed with apricots and ginger with a light meat glaze

Rosemary roasted chateau potatoes, selection of fresh market vegetables

Citrus tart with a raspberry coulis

Coffee and petit four



Bronze Menu 2 - £27.00 per head

Duo of smoked salmon on a cucumber salad with red zest pesto

Pan roasted corn fed chicken supreme on a bed of roasted root vegetables with a honey
glazed jus

Rosemary roasted chateau potatoes, selection of fresh market vegetables

Trio of chocolate mousse sauce anglaise

Coffee and petit four

Silver Menu 1 - £32.00 per head

Crown of baby melon with forest fruit berries laced with champagne

Saute chicken forestier, plump chicken breast with red wine mushroom shallot sauce

Rosemary roasted chateau potatoes, selection of fresh market vegetables

Passion fruit bavarois with a raspberry fruit coulis

Coffee and petit four



Silver Menu 2 - £32.00 per head
Chicken and apricot terrine with a juniper chutney & warm brioche

Horseradish crusted sirloin of beef with Yorkshire pudding & a rich roast gravy

Rosemary roasted chateau potatoes, selection of fresh market vegetables

Raspberry schuard with a scented chocolate sauce
Coffee and petit four
Gold Menu 1 - £37.00 per head

Smoked salmon & asparagus salad, on a bed of baby leaves with a lemon & black
pepper mayonnaise

Roast saddle of lamb with a red current jus

Rosemary roasted chateau potatoes, selection of fresh market vegetables

A rich lemon and sultana cheesecake with a raspberry coulis

Coffee and petit four



Gold Menu 2 - £37.00 per head

Platter of smoked fish, with a baby leaf salad with a horseradish mayonnaise

Medallions of beef with a wild mushroom sauce

Rosemary roasted chateau potatoes, selection of fresh market vegetables

A rich lemon and sultana cheesecake with a raspberry coulis

Coffee and petit four

*%*
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Create your own Banqueting Menu

Starters

Smoked Trout Fillet with a creamy potato & horseradish
salad

£5.95

Chicken liver terrine with juniper chutney & warm brioche

£4.95

Parma ham & asparagus salad, with baby leaves & sun
blushed tomatoes

£5.95

Fresh mozzarella & tomato salad with a pesto dressing

£5.25

Classic Caesar salad with cos lettuce, shaved parmesan,
anchovies & black pepper croutons

£5.95

Soups

Wild mushroom laced with sherry

£4.95

Cream of leek & potato with chives

£4.95

Roast tomato & basil with herb croutons

£5.95

Classic French onion with cheese croutons

£5.25

Carrot & coriander

£5.25

Hearty pea & ham

£5.95



Vegetarian

Spinach & ricotta cannelloni on a bed of roasted vegetables

£13.95

Wild mushroom ravioli with roasted pine nuts & pesto sauce

£13.95

Roast vegetable lasagne with green salad

£9.95

Wild mushroom stroganoff with braised rice

£11.95

Vegetable korma with basmati rice

£11.95

Fish Courses

Seared tune, with cracked black pepper & charred lime

£15.95

Oven baked salmon with a pesto, black olive & sun blushed
tomato crust

£14.95

Poached salmon supreme with a classic hollandaise sauce

£14.95

Oven baked cod fillet, topped with parmesan & fresh herbs

£14.95

Poached plaice fillet with a white wine, prawn & mushroom
sauce

£13.95

Blackened halibut steak, served with roasted fire tomatoes

£16.95
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Main Courses

Traditional roast baby chicken with sage stuffing & chipolata

£14.95

Pan fried pork escallop, with a cider sauce & glazed apples

£15.95

Herb crusted rack of lamb with a redcurrant jus

£18.95

60z beef fillet Rossini

£19.95

Baby poussin with fresh herbs & pesto sauce

£17.95

Honey glazed roast ham & turkey traditional garnish

£16.95

Desserts

Dessert platter; 4 individual sweets with fruit coulis

£6.95

Lemon & sultana cheesecake with raspberry coulis

£5.95




