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Wedding Co-ordinator
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She Cosmapolitan Flotel has 8 suites for Wedding Receplions
Fhe Regent Suite has loto of character and olyle and can accommodate up to 80 quests
Fhe Regent Suite ia oituated on the qround floor and ia fully air condifioned
Wedding Breakfaot and an additional 80 for the Goening Receplion.
She Pullman Suite

O(Dix% QUL @()/YYZDM/

We have esigned our Wedding Package with you in mind.
Sikoer Cake Stand
Printed Menus and Sable Plan
White Sable Linen
Hire of a suitable Function Suite
Fhe sowices of the Banqueling Mlanager Lo act as Joastmaster
Osernight accommodation for the Bride & SGroom. inclusive of Full Gnglioh Breakfast

8&4 above ajzj:/&m*,aw?ao&aﬂ/e i.e. O(De/aa/mﬂ QBW/%M & 8«%@1@9 MXMML
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Fish Sefection

Freoh Oyoters withh o Selection of Seafocd
Toppings

Suohi Rofls

SOmoked Sabmon and Cucumber

®occade and Prasn

Wasabi, Singer, Fennel and Crab

Prarn, Cariar and Creme Fraiche

Mini. Fioh and Chipa with Fartar Sance
Peetroat

Omall Finger Potato Rooti

Chorry Tomaloes flled with Baparagus Ragout
House Fartilla Chips with a Sefection of Dips
Ierb wofled Goats Cheeoe with Pear Chutney

Feta, Olive and Sun Blucked Somato Dheerwer with
Basil

Carrot and Celery, Slicks with a Sric Dip Selection

g)aol/uj SmfaWWMMaMM

Mleat Sefection Salmon, Dil and Croam Checae

Freoh @rparagus Roulade with Sartic Sansage | | Duck Confit with Poct Golly

Bacon and Banana Roulade Osen Baked Beof Howseradioh and Chowsil

Chicken Liver and Brandy parfait en Croute Pufff Pastuy Oyoter Cases filled with Smoked Chicken

Mini Filo Smoked Chicken Quiche and (oparagus Ragout

Opicty Lamb and @rocado

Char Grifled @paragua sith Pancella

OMini St and Popper Spase Riko Filled Yorkshine Puddings

Pury Black Pudding Fritter with Spiced @pple | | Rocot P and Howeradich

Chosny Fomatoss [l with Swmokked Chicken ana || Toeme Tom and Rocket Foe

Q Ragout Choviso Sausage and Wis Musheoom

Fompuia Florets in o Selection of Sauces Omoked Chicken & (oparague Ragout
Choose 8 items for £7.95 per pewon

@y additional items are charged at £1.50 per ifem per peraon

> [LU] S >T >>
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Chicken Liver and Port Pate with Melba Soaot and Red Onion
Mawmalade £3.95

Cassar Salad sith FParmesan Shasings and Sackic Cuoutons (11€8.95
Duck Spring Roll on Oriental Moodles, Pickled Cacumber and

Plum Reduction £5.95
Resting on Baby Rockel £4.50

%ﬂa_/dan

Coleryy and Celeriac Sratin Sersed with Wiks Muskroom, Roast
Vine Fomatoes and White Suuffle Oif.

Bubternuk and Baby Spinach Risotlo with Roasted segelables,

Roasted Beelroot Carameliced Red Onion and Shyme Fark with
Onion Puree and Goats Cheese.

Sun bluched Fomato Pesto.

Vegetables and Rarebit Slase.
@ Vegetarian Dishes £11.95

Doupo
Lok and Potato Lopped with o Heh Crime Fraiche

Wile Mushnoom and Baby Spinach with Taragon Oif
French Onion with a Parmesan Crouton
Roast Fomato and Sreen Pepper

Sweet Potato with a Sweel comn Salsa
@ soupo £8.95

ish Diskes

Criopy Fioh and Chipa with Mushy Peas, Fartar Sauce and Fresh
Swwm@wm?n £9.95
with a Passion fuit Hollandaice £18.95
Roaot Cod Loin on Feta and Sundiied Fomato FHaoh with o

503M

Sece Cream

Pailegs and White Chocolate Chessecake with Wifd Mixed Boruy
Compole

Cocont Shouthread

Baby Cou, Witted Spinach and Fout Wine Gus £14.95
and Shuee Bean Cassolet £16.95
Braised Yorkohire Beef with Root Vegetable and Mustard Grain
Dumplings £16.25
Medaflions of Pork with Black Pudding, Bubble and Squeak and
Muskard Sauce £14.95

@pple Sauice and Sage Mash £18.95

@ Desserts £4.50
%M
Fuaohly Brosed Coffec £1.50
Fraohly Brosed Coffoe & Mint §1.75

Freohly brewed tea on coffee charged per person musk be ordered for
WWMW

Kizs Options
%M/?WWALVL@WA/PW@‘ Saddic Bread

Fioh Cake with Fresh Broceok

Homemade Chicken Soujons with Fries & Salad Sarmioh
Vegetable Pasta Bake seried with Sarkic Bread

Pisza (Checse & Fomato)

Sce Cream

holf the price.

>[I ST >
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Buffet Menu Selector

Sefection of Club Sandwiches

Whote Faif Ballered Scampi with House Sartar
Sauce
SW%Q’WW/@M&SM%
Red Onion Sabsa

Shai Green Puamn Fivhoakes with Freoh Lemon
and Oweel Chilli

Peanut Sance
Smoked Safmon and Vol-au-Vaunts
BBQ Pork Spare Ribs reoting on a Bed of
Pran Crackers
Made Pickle
Hand Cuk Fries with Sarlic Mayonnaioe and

Somate Sance ()

Chicken Dumsticks Oven Roasted with Fresh
Shgne

Sotifla. Wraps Filled with Confit Duck, Cajun
Chicken and Sabmon

Pork Pies and Pickles

Minic Foney Roasted Ham and Cheese Paninio
Yoghur

Seasoned Potate Wedges, Giocade Saboa and
Somr Cream (2)

Onion g.’)fmju with Raita @W”‘f} Sauce (9)
Suna, Red Onion and Soats Cheese Dol
Cheflo Sefection of Cofd Safads ()

Platter of Fresh Seasonal Fuuite (3)

Finger Buffet
Ghoose T items for £12.95 per person

@ny addilional iems are charged

at £1.95 pex ifem per person

Fork Buffet

£15.95 per pernon
@aaitional Maine £7.50 per person

Fork Buffet

Fot Sofection (choose tro Jishes)

Oweel & Sour Chicken Coltage Pie

Shai Green Chicken Curnyy Beef Casserole

Steak and Kidney Pudding Beef Lasagne
Raiols apinach and Ricotta (1) Vegetable Lasagne (o)

Bacon, Chicken & Muohroom Pasta
Penne Quibiata Soiced Chill & Fomato Sance (1)

%&4%&%&&0%@«,@@%

Vegelable Sefection
Honey Roasted Rool Degelablen  Conlifloser Mosmay

Brained Baby Spinach with Freoh Mulmeg

Garden Green Peas with Shallots and Cream

DPotato Sefection

Fhyme Roasted Potatocs et Potato Mask
Dauhphionoise Potate Baked Potato
Lyonnaise Cuohed Vew Potatoes
New Potatoes with Freah DMlint French Frieo
Spinach, Bacon and Bsocado Greck Salad
Freoh Beelroot & Baby Corn Cacsar Salad
Potato Salad in Wholegrain Mustard Wekoorf Salad
Srcen Beans, Suna & Chery Fomato Sreen Dalad

omato, Mogsarells & Red Onion Saled  Coleolow

Stix Fricd Mushrooms, Onions & Basmati Rice
Basmati with Eqq and Green Peas

Rice with Grated Coconut & Muotard Seeds
Keema Rice — (Basmati Rice with Minced Lamb)
Keema Rice sith Firey, Sreen Chillics

Frech Hoh & Secasoned Boiled Rice

Sincet Sefection (choase ho Jinhes)

hacolate Fudge Catee sith Warm Chocolote Sace
Baitugs & White Chosofate Chassecabe
Chocalate Brownie with Clotted Cream

@pple & Cinnamon Cuumbte with Vaifla Custard

Puan & Chocolate Saat sith « Chersy Compot

Puofitoncles [l sith Crcam & Topped with Chocolate Sance
Breas & Bubter Pudding with Ilot Custard
SwjmswwMW§W

White Chacolats, Rasplosey & Cointraan Sufl
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@ glass of sparkling sine for the toast @ter dinner dnink of citherPort, Brandy or Baileyo
$8.95 por porson @ glass of sparkfing wine for the toast
£16.95 per person
Diamond
T Peark
2 glasses of house wed ox white wine with the meaf Kiw Royale on anial
@ter dinner dvink of citherPort, Brandy or Baileys
£18.95
per person @ glass of opankling sine for the oast
%’a@.ﬁ g) ﬁ £19.95jwzjwwm
8 glasses of Coke, Diet Coke or Lemonale, ,
£8.95 pes Hifd Can't find a package to suil, speak Lo our wedding
WWW%M&W%WWW
WOA@M&/MM/KX}MO?@
@nW
Slass. of Sparkling Wine £3.25
Slass. of Buzs Fiss £3.25
Slass. of Pimma and Lemonade £4.00
Slase of Kix Rayale £6.50
Slase of oheruy £2.80
Qleoholic Funit Punch £4.80
Non @leoholic Fuit Punch £3.00
Honse 1ed or white wine by the glase £3.75
Honse Red or white wine by the glass £3.75
For the Foant
Slass of Sparkling Wine £3.25
Slass of Champagne £5.00




Champagne

2. Lanson Black Label, France NV
Lovely citrus biscuits

3. Moet & Chandon Brut Imperial. France, NV
Flowery Aroma, a long biscuit flavour

£30.00
£40.00

4.Verve Clicquot Yellow Label Brut, France £50.00

Creamy Style with ripe apple fruit and a soft citrus finish

5. Tattinger Prestige Brut Rose, France £55.00

Concentrated and powerful red apple and pear flavours

6. Bollinger Special Cuve Brut, France NV £60.00

Full —Bodied, rich and well flavoured

7. Dom Perignon Brut, France 2000 £130.00

Dry, fresh, lively and medium-bodie

Wine Lk
@ pre ordered wine musk be paid for with final bafance
Only house wine ill be asailable on the day of your csent

SOparkling
9. Prosecco Extra Dry, Fantinel, ltaly
Soft ripe peach and apple fruits with a delicate freshness

£20.00

10. Cordorniu Pinot Noir Brut, Cava, Spain £18.00

Strawberrv and raspberries with a crisp clean after taste

White Wines: Light & Cuiop

50 D’Vine, Inzolia, Italy 2009

Balanced flavours of Banana and Pineapple with good
Citrus Fruits.

12 Chablis, Paul Deloux France

Classic steeley, flinty Chardonnay from this most famous
Burgundian region

£15.50

£25.00

14. Sancerre La Fuzelle, Adrien Marechal France £27.50

Subtle aooseberrv fruit with a delicate smokev mineral edae

g{&a ‘?(DM: 57%0/0/% 8‘ %EEOAQ

25. Etchart Privado Malbec-Cabernet Sauvignon, Salta, Argentina  £17.00
Quality Fruit for this cassis and blackberry dominated future classis
26. Cotes du Rhone-Villages Rasteau, France £23.50

Spicy Grenache, Syrah and Mouvedre combined in this flagship Cotes du Rhone

27.Meerendal Pinotage, Durbanville, South Africa £27.50

Bramble fruits with smoky savoury notes in this indigenous grape variety

28. Chateau Lamothe-Cissac, Cru Bourgeois Haut-Medoc, France £32.50
Classic Claret full of blackcurrants with soft cedar-wood aromas and a

smooth finish

11. Houghton Private Bin Sauvignon-Semillon Australia
Zesty Sauvignon underpinned by tropical Semillion from
cooler west coast

15. Berri Estates Unoaked Chardonnay, South- E Australia £19.50
Pineapple, mango and honeydew melon with a lovely citrus

twist on the finish

16. Kleine Zalze Bush Vines Chenin Blanc, South Africa  £18.75
Rich and sun-drenched tropical flavours with incredible concentration

£22.00

Rea Wines: Rich & Full Bodied

29. Veramonte Reserva Cabernet Sauvignon, Chille
A mix of both red and blackberries aged for 8 months in French oak barrels

£22.50

17. Blackstone Chardonnay, Monterey Country, USA £25.00
Full bodied oaked Chardonnay with smoky toasty notes to the
18. La Campagne Viognier, VdP d’Oc ,France £17.00

Peaches and cream in a glass with a wonderful ripe apricot plate

19. Noblio Southern Rivers Sauvignon Blanc, East NZ £21.50
A ripe tropical wine with grapes sourced from cool

Marlborough region

20. Don Jacobo Rioja Blanco, Bodegas Corral, Spain £20.00

No oak allowing the vibrant lemon and grapefruit flavours to shine

21. Gavi di Gavi La Toledana, Domini Villa Lanata, Italy £27.50
Increasingly popular crisp citrusy wine from the cool
North West of Italy

22. Faustino V Rioja Reserva, Spain £28.00
Quintessential Rioja with summer berry fruits and soft vanilla oak

23. Fleurie Les Muriennes, Thorin, France £29.00
Complex nose of red and blackberry fruit with a light refreshing taste

24.Estancia Pinot Noir, Pinnacles Ranches, USA £30.00
Wild raspberries dusted with exotic spices and a long savoury finish

30. Barossa Valley Estate Shiraz, Australia £25.00
Intense black fruits with notes of liquorice, eucalyptus and vanilla

31. Barbara d’Alba Sucule, Domini Villa Lanata, Italy £35.00
Black cherry and dark chocolate flavours from piedmont in northern Italy
Ioune Selection

Thite

32. Outback Chase, Chardonnay Colombard, Australia £15.50
Dry, fresh, peach and melon with Oak Undertones

33. Monte Verde Savignon Blanc, Chile £16.00
Bright crisp passion fruit and gooseberrieswith a fresh lemony finish

34. Le Caprice Chardonnay, VdP d’Oc, France £16.95
Unoaked Southern French style full of melon and green spices

35. Pinot Grigio Provincia di Pavia, Italy £18.50
A more concentrated style with intense red apple fruit and soft nutty palate.

Rea

36. Outback Chase, Shiraz Sabernet, Australia £15.50
A full bodied red with dark spicy berry fruits

37. Berri Estates Shiraz, South-Eastern Australia £17.95
A refined almost French style of shiraz with ripe bramble

38. La Caprice Cabernet Sauvignon, VdP d’O, France £15.95
Bold blackcurrants with soft mellow tannins and good weight

39. Casa La Joya Estate Merlot, Collezione Marchesini, Italy £17.95

Plum, damson and dark chocolate fusion all wrapped up in velvety vanilla oak

Rose

40. Pinot Grigio Rosato del Veneto, Callezione Maechesini, Italy £17.95
Red berries with a touch of cream in this refreshing just off-dry style
41. Torres De Casta Rosado Catalunya, Spain £18.95

Tangy fruit of the forest with a touch of pepperiness

Sparkling (litre bottle)
Still (litre bottle)

£3.95
£3.95

Corkage Charges

Wine (per bottle) £8.00
Sparkling Wine (per bottle) £10.00
Champagne (per bottle) £12.00
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£150.00 to secure your Kaofcm&.
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mailto:events@cosmopolitan-hotel-leeds.com

Numbern Booked

1. Prosivional numbers will B acked for at the time of booking and the Fotel reacrves the xight to aguee o minimum numbers Lo e
charged for the ctent. Final number must be confimed no feas hat 14 days prios Lo the cient Laking place and subject Lo any
minimum, namber, Hio will be the number you will bo charged fos.

2. She Hotel reserves the right Lo change a deignaled room after the appropriate consullation if the aqreed minimum numbers
are nol Lo allend the event. Fhis does not afffect any minimum charge.

Panyment
1. Weitten confiemation of the Booking will Be requised within 14 dasp. of the Baoking hading beon made fogebher withh o non
wefundable or transferable deposit Lo the safue of £150.00.
2. Weddings must be paid at feast 14 days prior Lo the event Laking place.
8. (Bny addifional charges for sevvices incured duing the event will become payable on presentation of insoice.
4. We reqrel we are unable to offer credit facilitics to individualb.

1. Should you cancel your booking a charge must be made equivalent Lo any foss suffered by the Fotel. Cosls incurred for any
equipment hized by the hotel on your behalf willl be added to any cancellation fee.
if canceflation occurs fess that T days prior Lo the event 100%
if cancellation ocours belieen 7 and 80 dayo priot to the event 75%

4%%%%30%&60&0@@@4%%4&%150% i

if cancellation ocours belieen 60 and 121 days prior Lo the event 25%
no charge will be made i cancellalion ocows moze that 121 days priot Lo the esent |
Depasito taken to confirm a booking are non-refundable or tansferable. \
8. Reductions in final numbers. Charges will be made Based on the numbers indicaled ot the time of Yhe confiumation of the
booking. We reqret that no afowance or refunds can be made for non-anivabs.
Canceflation by the Hotel
She holel, may, cancel the booking at any lime and withoul obligation Lo you in any of the following
ciroumolances:
* ) the Fotel or any park of il ia closed due Lo fire, alleration ox re-decoration, by order of any public authority, ot
olhewsise Yrrough any zeason boyond the Hotel's control,
Coabiliti
1. Please safequard your propectsy. She Holel wil nol accept reaponsibifityy for foss or damage Lo properdsy or death or
iliness of o injuryy Lo peraons horeser caused. Propertyy cannot Be otored on the premises for these reasons and you
2. You willl indemnify Fhe Cosmopolitan FHotel againal any damage cansed Lo the premises ox equipment by any
pewon allending the cvent and will agree to pay for any ouch damage in full.
8. W efeckric equipment brought onto the premises are used at the clients own iok and ohoufd be reqularly

j%w@mwm%@mwm

LSS N [T e dHl> [LU]. S & =—>>




