
 

 
Your Wedding  

 at St Albans Noke Hotel 
 

We understand that not all Weddings are the same, however please find below a selection 
of our inclusive Wedding packages.  

Should you wish to discuss your individual requirements further please contact the team 
and we can create a bespoke package for you. 

 
 

Wedding Ceremony 
 

We have a license to hold ceremonies in three of our suites and up to a maximum of 100 
guests 

 

The Noke Restaurant Maximum 100 guests £400 

The Noke Lounge Maximum 50 guests £400 

The Burston Suite Maximum 50 guests £300 

 
 
The above room hire includes a Long & Low Flower table decoration in the colour scheme of 

your choice. 
 
 

To organise the registrar for your wedding ceremony, availability and fees please contact St. 
Albans registry office on 01727 774030. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 

Hearts & Flowers 
 

A glass of Pimms or Prosecco for your arrival drinks  

Arrival Canapes for your guests (4 per person) 

Three course wedding breakfast served with freshly brewed tea, coffee & mints  

1/2 a bottle of wine per guest for the wedding breakfast  

A glass of champagne for the toast  

Floral centre pieces and long and low flower decoration  

Disco & DJ for evening reception until midnight  

6 piece evening finger buffet, Hog Roast or BBQ for your day guests 

Included 

Venue Hire of the Marquee or Noke Restaurant 

Red carpet on arrival 

Chair covers and sashes and white table linen & napkins 

Easel for table plan 

Use of silver table number stands, cake knife and cake stand 

Dedicated Wedding Coordinator to help you organise your big day and on the day an Events 

Manager  

Just for you 

Complimentary menu tasting for Bride and Groom 

Bridal suite for Bride and Groom the night of the wedding 

Discounted accommodation rates for your guests 

Dedicated Wedding Coordinator to help you organise your big day and on the day an Events 

Manager  

Anniversary stay for 2 with dinner and breakfast 

 

 

£105 per adult 

**Minimum numbers may apply** 



 
Confetti & Lace 

A glass of Bucks Fizz for your arrival drinks  

Three course wedding breakfast served with freshly brewed tea, coffee & mints  

A glass of house wine per guest during the wedding breakfast A glass of Prosecco for the 

toast  

Six piece evening finger buffet for your day guests 

Included 

Venue Hire of the Marquee or Noke Restaurant 

Red carpet arrival 

White chair covers and sashes to match your theme 

Easel for the table plan 

Use of silver table number stands 

Use of cake knife and cake stand 

White table linen & napkins 

Just for you 

Complimentary menu tasting for Bride and Groom 

Complimentary bridal suite for Bride and Groom the night of the wedding 

Discounted accommodation rates for your guests 

Dedicated Wedding Coordinator to help you organise your big day and on the day an Events 

Manager  

Anniversary Afternoon Tea for Two 

 

 

 

 

 

 

£85 per adult 

**Minimum numbers may apply** 



 
Propose & Party 

Are you thinking about jetting away for your big day or maybe an intimate Ceremony and 

want to celebrate with Family & Friends, we have just the package for you? 

 

Cocktail Arrival Drink for all of your Guests  

Choose from:- Strawberry Daiquiri, Peach Bellini, Pina Colada, Mojito or Bramble 

Venue Hire for your evening in either our traditional Noke Restaurant or Starlit Marquee 

DJ & Disco   

Six Piece Finger Buffet, Hog Roast or BBQ  

Dedicated Wedding Coordinator to help you organise your big day and on the day Events 

Manager 

Complimentary Bridal Suite for the Bride & Groom 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

£40.00 per person 

**Based on Minimum Numbers of 50** 



 
Make it your own 

 

Photo Booth  from £500.00 

Table Centre Pieces from £30.00 per table 

Sweet Table  from £199.00 

Popcorn & Candyfloss £210 (for both machines), £150 each  

Heart Arch  £290 

Wine    from £19.95 per bottle 

Arrival Drinks  from £6.95 per glass 

Cheese Platter  £30.00 per table of 10 

Chair Covers   £5.50 each 

Children’s Party Bags  from £5.00 per child 

Canapes   from £6.50 for 4 

Late night snack  £3.50 per person 

Love Letters  £240 

Starlit Dance Floor POA 

Magician  POA 

Arcade machine   from £200.00 

Fairy light backdrops from £200.00 

Topiary trees  £25 each 

Post box  £35  

Band    POA 

Musicians   POA 

White Aisle Runner £150 

Bar extension  £250 until 1.00am 

 

 

 

 

 

 

 

 

 

*After the party has finished before you all settle down for the night enjoy a late night snack 

of Bacon or Sausage Baps  



 
Our Menus 

Please select one starter, one main course and one dessert for all guests from the menu 

below.  

Creamed plum tomato and basil soup, herb oil, croutons (V)(GF) 
 

Duo of melon with pineapple and passion fruit salsa (GF/DF/V) 
 

Suffolk ham hock, mustard and parsley terrine, piccalilli, wholemeal roll (Can be GF/DF) 
 

Traditional smoked salmon plate served with horseradish cream, lemon, blinis and pea 
shoots (GF) 

 
Goat’s cheese and red onion marmalade tart served with salad, pesto dressing (V) 

************ 
Seared fillet of sea bream, chervil crushed new potatoes, sautéed spinach, citrus beurre 

blanc (GF) 
 

Roast English sirloin beef, served with Chateau potatoes, seasonal vegetables, red wine and 
whole grain mustard (GF/DF) 

 
Supreme of chicken stuffed with chorizo, thyme served with garlic fondant potatoes, 

seasonal vegetables and café au lait sauce (GF) 
 

Wild mushroom, asparagus and chive ragout served in a vol au vent with seasonal 
vegetables and truffle oil (V) 

 
Spinach and ricotta tortellini, dressed rocket leaves (V) 

************ 
Strawberry cheesecake served with raspberry coulis and shortbread biscuit 

 
Seasonal fruits sorbet (GF/DF/V) 

 
Sticky toffee pudding, butterscotch sauce and ice cream  

 
White chocolate baileys cheesecake served with white chocolate sauce 

 
Fig and apple crumble, crème Anglaise or vanilla ice cream (V) 

 
Tea / Coffee and mint crisps 

 
 

 
Special Dietary needs on request 

Allergen information: - GF – Gluten Free, V – Vegetarian, DF – Dairy Free 



 
 

Children’s Package 

Mocktail for reception drink 

2 Soft drinks during the meal 

Glass of Sparkling Apple Juice for the toast  

Children’s Menu 

Seasonal melon with fruit coulis 

Crudités and dips 

********** 

Homemade chicken goujons served with chunky chips and baked beans/peas 

Cumberland sausage served with mashed potato, garden peas and gravy 

Penne pasta served with tomato and basil sauce 

********** 

Ice cream with chocolate sauce 

Fruit salad 

 

£25.00 child aged 3 – 12, under 3’s free 

We can cater for a wide range of dietary requirements and allergies. Please ask your 

wedding co-ordinator for further details. 

 

 

 

 

 

 

 

 

 

 



 
Evening Reception Buffet 

Selection of sandwiches: ham and tomato, cheese and pickle, prawn mayonnaise, smoked 

salmon and cucumber, roast beef and horseradish, chicken and mayonnaise (can be GF and 

V) 

A selection of wraps (V) 

Tomato and mozzarella bruschetta (V) 

A selection of vegetarian quiche (V) 

BBQ chicken drumsticks (GF/DF) 

Hoi sin chicken kebabs (GF/DF) 

 Mini sausage rolls 
 

Prawns wrapped in filo pastry 
 

Duck spring rolls 
 

Vegetable samosa (V) 
 

Crudités and dips (V/GF/DF) 
 

Vegetable spring rolls (V) 
 

Thai fish cakes (DF) 
 

Chicken satay (DF) 
 

Mini Yorkshire puddings with roast beef and chicken 
 

Vegetable kebabs (GF/DF/V) 
 

Mini smoked salmon bagels  
 
 

Mini prawn cocktail (GF) 
 

Salmon kebabs in chilli and ginger (GF/DF)   

 

6 choices £17.95 per person 

Any additional items will be charged at £3.50 per person 

 

For your evening buffet you must cater for a minimum of 90 % of your total evening guests. 



 
 

BBQ Menu 

 

Selection of floured baps and hot dog rolls 

Potato and red onion salad 

Coleslaw 

Moroccan couscous salad 

Mixed leaves 

~~~ 

6oz 100% beef burger 

Hertfordshire sausages 

Jerk chicken 

Vegetable skewers 

Corn on the cob  

Jacket Potatoes 

~~~ 

 

 

Hog Roast Menu 

 

Potato and red onion salad 

Coleslaw 

Moroccan couscous salad 

Mixed leaves 

~~~ 

A whole pig spit roasted the traditional 

way, with crispy golden-brown crackling 

Sage and apricot stuffing  

Apple sauce  

Flour bap 

Vegetable skewers 

Corn on the cob  

~~~

 

 

 

 

 

 

 

 

 

For additional guests £17.95 per person 

***Other meats available on request*** 



 
Hotel accommodation 

For friends and family travelling to your wedding, we are pleased to offer the following 

preferential rates. 

Standard double/twin for single occupancy £70.00 

Standard double/twin    £80.00 

Deluxe double/twin for single occupancy  £100.00 

Deluxe double/twin    £110.00 

Bridal Suite      £120.00 

Check in Time  2.00pm 

Check Out Time 12noon 

The above rates are per room, per night and are inclusive of a full English breakfast, service 
and VAT. All rooms are subject to availability and we do recommend you reserve a block of 

rooms in advance to avoid any disappointment. Please note that any bedrooms not reserved 
will be released 28 days prior to the arrival date. 

 
Our Bedrooms included in the above rate are suitable for a maximum of 2 adults, please 

enquire with regards to family rooms and interconnecting bedrooms. 
 

Save money on a Friday or Sunday 

Book on either a Friday or Sunday and receive a discount of up to £1,000 on your wedding 

day. Speak with the wedding coordinator for more details. 

 

Booking conditions 

We very much hope that you decide to hold your wedding with us. In order to confirm your 
provisional booking we require a non-refundable deposit of £1000.00 and a signed contract. 

A further payment of 50% of the booking is due 6 months prior to your wedding, with the 
final payment due 14 days prior. 

 
 
 
 
 
 
 

If you have any questions or need further details do not hesitate to contact our Wedding 
Coordinator. 

Email: rosie.drage@accor.com 
Phone: 01727 885 456 

 


