
 
 

 
 
 
 
 
 

Congratulations 
 

                                                
                                                         

    
 

 
Ramada Hotel Dover would like to take this opportunity to congratulate you on your 
forthcoming Wedding and wish you all the very best for the future. 
  
The Ramada Hotel Dover is the only 4 Star hotel in the Dover area and is the perfect 
location set in lovely gardens just off the A2. When you choose this hotel for an Asian  
Wedding you can be certain that you will receive the highest standard of service and the 
best value for money without compromise.  
  
If you would like a civil ceremony or Asian marriage ceremony, then you can choose to get 
married in our beautiful gazebo situated in the Hotel's landscaped gardens or in one of our 
two licensed function suites. When it comes to your wedding reception we can offer you the 
option of our intimate Channel Suite, perfect for the smaller wedding, our elegant restaurant 
or you may prefer our stunning Grand Marquee, complete with its very own starlight canopy, 
dance floor and bar area. The hotel is also proud to boast sixty-eight en-suite rooms with 
special rates available to all wedding guests who wish to enjoy the hotels facilities. 
  
The personal attention and service of our highly experienced Wedding Sales Team, together 
with excellent Asian cuisine, cannot fail to make your special day a memory never to be 
forgotten. 
  
As soon as you have chosen to have your Ceremony or Wedding Reception here at the 
Ramada Hotel Dover, you can expect professional advice from menus to décor and our 
assurance that every detail will be given our full attention. 
  
This brochure is designed as a guide to our Wedding Service. However, we do recommend 
that you visit the Ramada Hotel Dover and contact a member of our Sales Team to discuss 
your personal requirements in detail.   
  
Here at the Ramada Hotel Dover, we know that each wedding is as individual as the Bride 
and Groom, and if we can accommodate your wishes, we will. 
  
We look forward to welcoming you to the Ramada Hotel Dover. 

 



 
 

 
Wedding Services at Ramada Hotel Dover 

 
 
The Ceremony  
 
 
The Gazebo    In beautiful landscaped gardens 
The Channel Suite Accommodates up to 60 guests  
Olive Tree Restaurant Accommodates 60 – 150 guests 
 
Ceremony hire charge is £475.00  
 
The Wedding Breakfast  
 
Olive Tree Restaurant Up to 80 guests with Disco & Dance floor in Restaurant 

 (Exclusive use of Restaurant minimum requirement 50 
adult guests) 

 
The Grand Marquee  Up to 300 guests with Disco & Dance floor 

(Exclusive use of Grand Marquee minimum requirement 
100 adult guests) 

 
Provided complimentary as standard by Ramada Dover: 
 
• Use of our Landscaped Gardens/Gazebo (subject to availability on day) 
• Personal Master of Ceremonies to guide you and your guests through the day (when 

booking a ceremony at the hotel) 
• Personalised Menu Cards and Table Plan 
• Complimentary use of our Silver Cake Stand and Silver Knife 
• Microphone and Dancefloor 
• Preferential accommodation rates for Wedding Guests 
• Menu Tasting Session for Bride & Groom prior to the wedding 
• Chrildren under Three eat FREE 
• Children under Twelve are half price. 
• Complimentary first year anniversary dinner for two with bottle of house wine 
• Free Car Parking. 
• Bridal Accommodation on your wedding night for the Bride & Groom inclusive of 

Champagne & Home Made Petit Fours and Full English Breakfast  
• Red Carpet for the Ceremony 

 
 
 
 



Personal Touches 
 

The Hotel is able to offer advice on many Services to enhance the uniqueness of your day! 
 
 Venue Hire  
  
The Grand Marquee  £1200.00 
 
 
Discounts applicable to marquee hire charge: 
 
Total cost of wedding       Discount Applicable 
£6000 - £7000       £200 
£7001 - £8000       £300 
£8001 - £10000       £500 
£10000 – £12449       £700 
£12500 or more       no charge   
 
An additional 20% discount applies to marquee weddings on Sunday – Thursday 
 
Olive Tree Restaurant      £300.00 
 
Linen  
White Linen Table Cloths and Napkins    £1.50 per person 
Coloured Table Overlays and Napkins    from £2.50 per person 
 
Additional Services 
Co-ordinating Marquee Swags     £340.00 
Chair Covers and Sashes     £3.75 per person 
Co-ordinating Organza Sashes for Table Runners  £3.75 per table 
Organza Top Table Swag     £25.00 
Organza Top Table Swag with Fairy Lights   £40.00 
Ice Sculpture       £200.00  
Chocolate Fountain       £199.00  
Professional Master of Ceremonies    £320.00 
 
Entertainment 
In House DJ for Restaurant     £250.00 
In House DJ for Marquee      £350.00 
Own DJ/Band       £80.00 
Live Bands        Price on Application 

 
Flowers 
Flowers can be arranged on request; prices may vary due to flower type and 
seasonal availability. 

 
 



 
Wedding Celebration Drinks Packages 

 
The Ramada Hotel Dover is delighted to offer the following Celebration Drinks 
Packages, but would like to remind guests Drinks Packages can be created to 
accommodate any Celebration. 
 
 

The Gold Celebration Drinks Package 
 

Glass of Kir Royal or Iced Pimms on Arrival 
 served with Canapés 

Two Glasses of Valpolicella Classico or Bolla Pinot Grigio with the 
Celebration Meal 

One Glass of Duval-Leroy Champagne to Toast 
 

£19.95 per person  
 

 
The Silver Celebration Drinks Package 

 
Glass of Belini or Bucks Fizz Arrival served with Canapés 

Two Glasses of House Wine with the Celebration Meal 
One Glass of Sparkling Cordorniu Classico to Toast 

 
 Only £15.95 per person  

 
 

The Bronze Celebration Drinks Package 
 

Glass of Iced Pimms or Bucks Fizz on Arrival 
Two Glasses of House Wine with the Celebration Meal 

One Glass of Sparkling Wine to Toast 
 

£12.95 per person 
 
 
 

Canapés Menu available from £3.95 per person 
 
 
 



Wedding Menu Suggestions 
 

The Ramada Hotel Dover has an extensive selection of dishes for you to choose from for 
your Wedding Breakfast.  We have put together the following menus to assist you in 
making your selection.  When choosing your menu, we require one set menu for all 
guests.  Vegetarian and special dietary requirements will be catered for with prior notice. 

 
Wedding Menu One 

 
Smoked chicken and Galia melon 

Raspberry & mint dressing 
 
  
 

Roast of Kentish Beef marinated in thyme & rosemary 
Red wine sauce, pan fried rosti potatoes 
Seasonal vegetable sautéed in olive oil 

 
or 
 

Oven roasted rainbow trout fillet 
Stuffed with prawn mousse with chives, dill & lemon oil 

Ratatouille, saffron potatoes 
 
 

Fettuccini in creamy gorgonzola sauce 
Grilled Mediterranean vegetable 

Toasted ciabatta with garlic & herbs (V) 
 
 
  
 
 

Profiteroles 
Hazelnut & brandy cream 

Wild berries 
 
  
 

Tea / coffee & petit fours 
 

25.95 per person 



 
Wedding Menu Two 

 
 

Quenelles of duck pate with mandarins 
Toasted olive slice, mixed baby leaves 

Plum & ginger chutney 
 
  
 

Oven roasted pork loin 
Stuffed with apricot & raisins 

Creamy Dijon mustard sauce, herbed new potatoes 
Seasonal vegetable sautéed in olive oil 

 
or 
 

Darne of salmon fillet 
Shrimp, caper & balsamic dressing 

Braised summer vegetables, parsley potatoes 
 
 

Stuffed red peppers 
Mushroom & pea duxelle 

Parmesan basket with rocket salad 
Olive foccacia (V) 

 
 
 
  
 

Kentish strawberry & black berry parfait 
Kirsch cream with meringue 

 
 

Tea / coffee & petit fours 
 
 

£27.95 per person



 
Wedding Menu Three 

 
 
 

Avocado & tiger prawn timbale 
Blood orange vinaigrette 

Mixed Garden cress 
 
  
 
 

Pan roasted noisettes of Kentish lamb 
Port wine sauce, Quenelle of herbed mash potato 

Baby carrots & buttered broad beans 
 

or 
 

Bacon wrapped chicken Stuffed with spinach & ricotta 
Beurre blanc sauce with grain mustard 

Pomme de terre William, herbed beet root 
 
 

Tortellini in saffron sauce 
With broccoli & pine nuts 

Baby mixed leaves, Toasted ciabatta (V) 
 
  
 

Poached pear in grenadine 
With cinnamon ice cream 

Fresh mango coulis 
 
 

Tea / coffee & petit fours 
 
 

£29.95 per person 



 
Wedding Menu Four 

 
 
 

Parma ham with asparagus spears 
Quail eggs, hazelnut, sage & balsamic dressing 

Roquette leaves 
 
  
 
 

Pan fried Medallions of sirloin 
Diane sauce, Lyonnaise potatoes 

Summer vegetables roast 
 

or 
 

Char grilled corn fed chicken 
Green pepper corn sauce, sautéed spinach 

Braised cabbage, thyme & honey roasted parsnip 
 
 
 

Cannelloni with ratatouille 
Creamy Roma tomato sauce with stilton 
Mix leaf salad, Toasted olive foccacia (V) 

 
  
 

Chocolate truffle torte 
Hazelnut praline, whipped cream with Kahlua 

Wild berries 
 
 

Tea / coffee & petit fours 
 
 

£31.95 per person 
 



 
Wedding Evening Finger Buffet One 

 
 

(Choose any three items) 
 

Battered cod goujons 
 

Mini beef & Cajun spiced burgers 
 

Mini chicken & thyme burgers 
 

Mini pepperoni pizza 
 

Mini bagels with bacon & tomato 
 

Cumberland sausage with sage in toasted muffin 
 

Accompanied by 
 

Cones of seasoned chips 
 

Home made coleslaw with pineapple 
 

Battered onion rings 
 
 

£ 8.95 per person 
 
 
 
 



 
Wedding Evening Finger Buffet Two 

 
 
 

Selection of sandwiches 
 
 

Ham, plum tomato & grain mustard in multi seed bloomer bread 
 

Roast Chicken with mayonnaise & rocket in malted grain baps 
 

Egg mayo & mustard cress in toasted baps 
 

Mature cheddar & pickle with cress in white bloomer bread 
 
 
  
 

Cajun Chicken skewers 
 

Potato skins with red onion & cheddar 
 

Cod & dill fish cakes 
 

Pizza fingers with peppers, mozzarella & olives 
 
  
 

Selection of dips & sauces 
 
 

£9.95 per person 
 
 
 



 
Wedding Evening Finger Buffet Three 

 
 
 

Selection of sandwiches 
 
 

Ham, plum tomato & grain mustard in multi seed bloomer bread 
 

Tuna mayo with spring onion & cucumber in deli roll 
 

Roast Chicken with mayonnaise & rocket in malted grain baps 
 

Egg mayo & mustard cress in toasted baps 
 

Mature cheddar & pickle with cress in white bloomer bread 
 
 
  
 

Mini pork pies 
 

Chicken fajitas 
 

Potato skins with red onion & cheddar cheese 
 

Croque Monsieur fingers 
 

Cones of seasoned chips v 
 
 

Selection of dips & sauces 
 
 

£10.95 per person 
 
 
 
 



Wedding Evening Finger Buffet Four 
 

Our finger buffet selector has been designed to allow you the flexibility to build your own 
menu we start by including a selection of sandwiches: 
 

Ham, plum tomato & grain mustard in multi seed bloomer bread 
Tuna mayo with spring onion & cucumber in deli roll 

Roast Chicken with mayonnaise & rocket in malted grain baps 
Egg mayo & mustard cress in toasted baps 

Mature cheddar & pickle with cress in white bloomer bread 
 

Then you can from the choose 5 items below 
 

Chicken fajitas 
Chicken tikka with cheese, green chilli & coriander 

Cajun Chicken skewers 
Mini chicken & thyme burgers 

Barbeque Chicken Wings 
Chicken Satay with Peanut Sauce 

 
Thai fish cakes with basil & lemon grass 

Cod & dill fish cakes 
Breaded Crab Cakes with Tartare Sauce 

 
Sheek kebab wraps in pitta bread 
Mini beef & Cajun spiced burgers 

 
Mini pepperoni pizza 

Sausage Rolls 
Mini pork pies 

Mini Cumberland sausage with sage 
Filo wrapped Crispy vegetable spring rolls v 

Pizza fingers with peppers, mozzarella & olives 
Potato skins with red onion & cheddar cheese 

Spinach, onion & cashew pakora v 
Mild cheddar skewers with grapes & pineapple 

Mini Vegetable Samosa 
Cones of seasoned chips 

Spicy Potato Wedges 
Chunky chips 

 
Fresh fruit salad 

Chocolate brownie 
Selection of gateaux 

 
£14.95 per person 



Wedding Evening Finger Buffet 
 

Asian Menu 
 
 
 

Thai fish cakes with basil & lemon grass 
 

Chicken tikka with cheese, green chilli & coriander 
 

Sheek kebab wraps with nut mace & mint 
 

Filo wrapped crispy vegetable spring rolls v 
 

Spinach, onion & cashew pakora v 
 

Kachumber salad v 
 

Kimchi salad v 
 

Chickpea salad v 
 
 
  
 
 

Selection of dips & sauces 
 
 

£12.95 per person 
 

 
 



 
 

Asian Wedding Buffet Menu Selector 
 

Starters 
(Choose Any Two) 

 
Hariali Chicken Tikka  Sichuan Chilli Chicken   Devilled Chicken 
Sheek Kebab    Fried Calamari Thai Style  Spiced Tuna Cutlets  
Fried Fish with Curry Leaves Chicken Satay    Breaded Mutton Rolls 
Aloo & Paneer Tikki  V  Crispy Vegetable Spring Rolls V Vegetable Patties V 
Mini Punjabi Samosa V   Golden Fried Mushrooms V Masala Wada V 
 
 

Main Course 
(Choose Any Two) 

 
Chicken Shahi Khorma  Stir Fried Beef Oyster Sauce Sri Lankan Chicken Curry  
Kerala Chicken Curry   Thai Chicken Red Curry   Devilled Mutton Curry  
Lamb Rogan Josh   Sliced Pork In Chilli Plum Sauce  beef dry curry  
Allepy Fish Curry    Sweet Chilli Fish    Fish ambul thial  
 

(Choose Any Two) 
 
Vegetable Chettinadu   Batter Fried Broccoli   Devilled Potato   
Panner Makhan wala  Thai Green Vegetable Curry  Brinjal Pahie  
Aloo Gobi Capsicum   Stir Fried Vegetables   Okra in Spicy Tamarind Sauce  
Dal Makhni          Dhal Curry   
 
 

Rice & Bread 
(Choose Any Two) 

 
Vegetable Biryani    Chicken Fried Rice   Coconut Rice   
  
Cumin & Cashew Pulao  Jasmine Rice   Steamed Samba Rice 
Butter Naan     Singapore Rice Noodles  vegetable kothu roti   
Tandoori Roti    Vegetable Chow Mien   Parota  
 
Selection of Four Salads, Pickles, Pappadoms & Chutneys Are Included  
 

Dessert 
(Select Any Two) 

 
Gulab Jamun    Tropical Fruit Salad   Wattalappan 
Carrot Halwa    Selection of Ice Cream   Sri Lankan Fruit Salad 
Vermicelli Payasam   Banana Fritters     
Mango & pistachio kulfi   Lychees & pineapple   
 
 
Extra starter or dessert £1.95 per person 
Extra main course £2.95 per person 
 

£ 27.95 per person 
 



Wedding Menu Selections 
 

Starters 
 

Flageolet bean soup with basil pesto 
 

£3.95 
 

 
Green peas & ham soup with herb croutons 

 
£4.25 

 
 

Goat cheese, peach & endive salad Rosemary oil with balsamic glaze  
 

£4.25 
 
 

Quenelles of Ardennes pate, toasted olive slice, mixed baby leaves & plum chutney 
 

£4.95 
 
 

Tiger prawn salad with mango with capers & olive dressing 
 

£5.25 
 
 

Spiced crab & sweet potato cake, baby red chard & tartare sauce 
 

 £5.25 
 
 

Smoked chicken and Galia melon raspberry & mint dressing 
 

£4.95 
 
 

Avocado & tiger prawn timbale, blood orange vinaigrette & mixed garden cress 
 

 £5.25 
 
 

Baked field mushrooms stuffed with red onion, cheddar & bacon bits 
on a bed of crispy salad 

 
£4.25 



 
 
 

Main Course 
 
 

Char grilled corn fed chicken with baby leeks & morel mushroom sauce 
Butternut squash 

 
 £15.50 

 
 

Braised lamb neck with dauphinios potato & seasonal vegetables 
Red wine jus with juniper berries  

 
£16.95 

 
 

Traditional roast breast of chicken, roast potatoes and seasonal vegetables 
 

 £14.95 
 
 

Roast beef served with traditional gravy, Yorkshire pudding, roast potatoes & seasonal 
vegetables 

 
£17.95 

 
 

Pan fried hake fillet with chorizo oil, sauté potatoes, baby carrots & broad beans 
 

£ 15.95 
 
 

Herb crusted salmon fillet, parsley potatoes, tomato fondue & roasted vegetables 
 

£15.95 
 
 

Mushroom Ravioli pesto sauce, roquette salad & toasted olive foccacia 
 

£14.95 
 
 

Penne alfredo with roasted Mediterranean vegetables & toasted ciabatta bread with 
garlic & herbs 

 
£14.95 



 
 

Desserts 
 
 

Chocolate Bavarois, whipped cream with pistachio wild berry compote 
 

£3.95 
 

Mango crème brûlée with cardamom 
 

£3.95 
 

Lemon tart mint ice cream, forest fruits 
 

£3.95 
 

Brioche & butter pudding with cinnamon & raisins, clotted cream 
 

£4.25 
 

Apple tart home made custard with vanilla bean 
 

£4.25 
 

Profiteroles with hot chocolate sauce 
 

£4.25 
 

Forest fruit cheesecake with crème fraîche 
 

£3.95 
 

Cut tropical fresh fruits in vanilla syrup 
 

£3.95 
 

Individual selection of British cheeses with biscuits & fig chutney 
 

£4.95 
 
 
 

Tea, coffee & mints  
 

£1.95 
 
 



Wedding Terms & Conditions 
 

At the time of booking a Wedding or Wedding Reception a minimum non-refundable deposit is 
payable of £750.00 or 20% of the total booking value whichever is the greater. 
 
Please be advised that the final balance for a Wedding or Wedding Reception is due 4 weeks before 
the date of the Wedding and credit facilities are not available for these functions. 
 
Equipment can be provided from within the hotel at a cost, however, should a customer wish to bring 
outside equipment into the hotel at the discretion of the management, evidence must be provided to 
ensure that it has been tested and is safe to use. The Ramada Hotel Dover will accept no liability for 
outside equipment brought into the hotel, and would insist that compliance with the rules as set out in 
the Health and Safety at Work Act is complied with. For any third party contractors visiting the hotel 
(such as Bands and Entertainers) under your instruction you must ensure current and adequate 
Public Liability Insurance must be in place. Copies of electrical testing certificates and insurance 
policies must be made available to the hotel management on request. It is the customer’s 
responsibility to ensure that any outside supplier fully complies with all regulations. The hotel 
reserves the right to charge any third party or guest in full for any damages caused to the hotel or its 
property during any event. Guests are advised that children are the responsibility of their parents at 
all times. 
 
All Food and Beverage is to be purchased from the Hotel and it is the responsibility of the person 
signing this contract to ensure that guests at their function do not bring their own food and beverage 
items to the function.  Any such items found will be removed or will be charged at the existing Hotel 
listed prices by the Hotel Management. 
 
Please be advised that for all functions and reservations the hotel does have a cancellation policy. 
Guest numbers can of course be changed, however if the number goes down significantly, the 
cancellation charges may be applied at the discretion of the hotel management. The hotel also 
reserves the right if guest numbers are significantly reduced to re-allocate the designated function 
room, to one or more relevant to the size of the event. All non arrivals on the day of any event will be 
charged for in full. Here is how the cancellation policy is applied:- 
 
Date of Cancellation    Cancellation charge payable by Customer 
 
24 to 12 weeks prior to the function  10% of total booking value 
12 to 6 weeks prior to the function  30% of total booking value 
6 to 4 weeks prior to the function   60% of total booking value 
Less than 4 weeks to the function   100% of total booking value 
 
It may be in your interest to consider arranging insurance coverage for your event.  This can be done 
for a small premium and can cover the cost of cancellation and other liabilities. For further information 
please contact Pharos Corporate Solutions, Pharos House, London Road, Dover, Kent CT17 0ST, 
Telephone Number: 01304 215522. Please remember that your insurance contract will be made 
directly between the insurance company involved and yourselves. 
 
 
Customer Signature: ……………………………………  Date: ………………………….. 
 
 
Hotel: ………………………………………………………  Date: …………………………. 
 
The above terms and conditions have been read and accepted by the client as signed. 

 


