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OCCASIONS

EVENTS & SOCIAL
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MAKE IT AN OCCASION
TO REMEMBER.

Some occasions only happen once.A retirement after a lifetime of dedication.
A birthday that marks a milestone.A prom night, a gala, a gathering of the people

who matter most.

Whatever brings you together, our newly refurbished event spaces give your
occasion the setting it deserves - and our team will be with you every step of the

way to make sure it’s perfect.

This is your moment. Let us take care of everything.

We look forward to welcoming you.

)5y

Wendy Bryant, Director of Groups, Meetings and Events



SPACES THAT FLEX
AROUND YOU.

We know that no two events are the same.That’s why our recently refurbished
social and event spaces are designed to adapt - whether you’re planning an
intimate dinner for a handful of guests or a grand celebration for the whole

crowd.

Bright, modern and beautifully finished, every space has been thoughtfully
designed so that your event looks and feels exactly the way you imagined.
From stylish private dining rooms to larger event suites, we'll find the right space

for you.

Take a virtual tour of our spaces at www.radissonbludurham.com/occasions

THE TEMPUS HUB

MEETINGS & EVENTS MADE MEMORABLE




FOOD THAT’S PART
OF THE OCCASION.

Great events deserve great food. Our culinary team crafts menus to suit your
occasion, from elegant sharing plates and canapé receptions to three-course

dinners and celebration cakes.

Whether you have a vision in mind or want our team to guide you, we'll create a

menu your guests will talk about long after the night is over.

Dietary requirements, themed menus, favourite dishes, bespoke cocktails

- just ask.We’re here to make it yours.



YOUR OWN EVENTS
COORDINATOR.
INCLUDED.

Planning an event is a lot to hold in your head.That’s why every booking comes

with a dedicated events coordinator who'll take the detail off your plate.
From your first enquiry through to the moment your guests walk through the
door, they’ll be your single point of contact - handling everything from room

layouts, décor lighting design and menus to timings and supplier liaison.

You focus on the people.We'll handle everything else.
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Conveniently located with easy access
by road, rail and public transport, we're

easier to reach than you might think
- and that makes all the difference when you're bringing a crowd together.

With on-site parking and accommodation available for guests travelling from

further afield, your event doesn’t have to end when the evening does.

Find out more about us at www.radissonbludurham.com



WHATEVER THE
OCCASION, WE HAVE
YOU COVERED.

With || flexible spaces catering for 4 - 220 people, we are here for your next

occasion:
* Milestone birthdays * Family gatherings
* Retirement celebrations * Anniversary dinners
* Prom nights * Christmas parties
* Gala dinners * Awards evenings
* Charity events * Private celebrations

Host your next banqueting fundraising event at the Radisson Blu Durham
and receive 5% of the banqueting bar spend on the night as a donation to

your charity.



LET’S START PLANNING.

Every event is different. Every event gets the same care and attention.

We'd love to show you what’s possible.

Book a private tour of our event spaces and see them for yourself - we’ll even

treat you to drinks and sharing plates, or Afternoon Tea for two, on us.

Scan to book your tour: @]+ I ]
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Or visit: www.radissonbludurham.com/occasions



PERFECT OCCASIONS, ALL IN ONE PLACE.

Radisson Blu Durham is the perfect venue to host your next event - ready made

or bespoke.We have three signature packages, which can be tailored on request.

SILVER GOLD

Red Carpet on Arrival Red Carpet on Arrival
Hire of Auger Suite Hire of Auger Suite
Exclusive Use of Pre-Event Area Exclusive Use of Pre-Event Area
Cloakroom Cloakroom
Hot Fork Buffet Two Course Dinner (main course & dessert)
(select two options from selected menu) Table Linen, napkins & table numbers
Table Linen, napkin & table numbers Candelabras
Candelabras Resident D)
Resident D) Disco, Dancefloor & Stage
Disco, Dancefloor & Stage
Upgrade to a three course meal for an
additional £5.00 per person.

PLATINUM n

Red Carpet on Arrival Two Course Dinner
Hire of Auger Suite /2 bottle of House Wine per person
Exclusive Use of Pre-Event Area Table Linen, napkins & table numbers
Cloakroom Candelabras
Drinks Reception Resident D)

Disco, Dancefloor & Stage

Upgrade to a three course meal for an additional £7.50 per person.

A little something else to think about - these can be arranged PLEASE NOTE

at an additional cost... All packages are based upon

Arrival Mocktails Table decorations minimum numbers of 100
Cocktail Reception Bands & Entertainment people. If numbers are less
Canapés Security - (mandatory for over |8 events) than 100 a room a room

Chair covers & sashes hire charge will apply.

*Prices and menus subject to change™®



A TASTE OF WHAT’S POSSIBLE

Our example set menus are designed to inspire.Whether you choose one
of our curated options or work with our team to create something entirely
your own, every dish is crafted to impress your guests and complement

your occasion.

STARTERS
Seasonal homemade soup (GF, Ve, DF)
Chicken liver parfait served with onion chutney & sourdough crostini (GF-alternate bread)
Three cheese tart, red onion marmalade, marinated vine
tomatoes with rocket pesto (V)

MAIN COURSE
Roasted breast of chicken with seasonal vegetables, buttered green beans & red wine jus (GF)
Lentil squash wellington, roasted vegetables, wild mushroom
& tomato sauce (Ve, DF with a different sauce)
Baked salmon, pak choi, crushed new potatoes, chive cream sauce (GF)

DESSERTS
Chocolate orange torte, mixed berry compote (Ve, GF, DFV)
Classic lemon tart, raspberry sorbet served with raspberry coulis (V)
Sticky toffee pudding, caramel sauce, vanilla pod ice cream (V)



A FLAVOUR OF WHAT WE OFFER

FORK BUFFET
(Choose two of the below)
Chicken Tikka Massala with onion bhajis & samosas (GF)
Chilli con carne with garlic bread (GF, DF)
Spinach ricotta tortellini in a creamy sauce with shallots, wild
mushrooms & fresh herbs (V)
Thai green vegetable curry with onion bhajis
& samosas (Ve, GEV)

SIDES
(Choose two)

Triple cooked chips (Ve, GF, DEV)
Potato wedges (Ve, DFV)
Seasonal salad
Rice
Mixed vegetable selection

DESSERTS
Selection of mini desserts (Ve, GF, DFV)

Dietaries / Allergens V = Vegetarian,VE = Vegan, GF = Gluten Free,
DF = Dairy Free

*Prices and menus subject to change™*



Please contact a member of our meeting and events team for more
information or to arrange a viewing of the hotel on:

Tel: 0191 372 7200

Email: events.durham@radissonblu.com

www.radissonbludurham.com

Book a private tour of our event spaces and see them for yourself -
we’ll even treat you to drinks and sharing plates, or Afternoon Tea for

two, on us.

Scan to book your tour: I
TR
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