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01 - ABOUT US

From intimate civil ceremonies to large celebrations, all
of our spaces can be tailored to your needs.

Our stunning range of rooms allow you to hold both

your ceremony and reception under one roof, whilst

impressing your family and friends with our Grade I
listed building.

At The Derby Conference Centre we know there’s
always a lot to consider when planning your special
day, which is where our personal Wedding Coordinator
comes in to help!

Planning your wedding should be a joyful and stress-
free experience. That's why our dedicated Wedding
Coordinator will be by your side from the moment you
say "Yes!" to the final dance of the evening.



02 - OUR VENUE

WEDDING CEREMONIES AND RECEPTIONS

Our range of elegant and versatile civil ceremony and wedding celebration rooms can cater from anywhere between 20 to
250 guests, ensuring that you will find the perfect space to celebrate your special day with your family and friends.

Our beautiful range of licensed civil ceremony and wedding celebration rooms allow you to hold both your ceremony and
reception under one roof.

Get in touch to book your show round to view the range of rooms available!
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03 - PACKAGES

We know that no two weddings are the same, which is why we supply a range of
wedding packages to suit all sizes and price ranges.

Don’t worry, these packages can be tailored to suit individual needs to make your
big day truly unique.

This includes taking care of food and drink thanks to the wonderful 5 Star menus
that our experienced and talented chef has lovingly put together.

Get in touch with your personal wedding co-ordinator, Jess, to find out more!

Jessica Fernie
Wedding Co-ordinator
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Included in your package:

40 guests all day

Exclusive Use of the elegant Stephenson and Euston Suite for your special day £48 O O
A delicious Wedding Breakfast tailored to delight every guest

Drinks Package: Enjoy a reception drink, a toast during speeches, and a glass
of wine for every guest

Evening buffet

Beautiful Chair Covers and Sashes to match your theme

Stunning Centrepieces for picture-perfect tables

Premium Linen and Crockery to elevate your dining experience

Dance the night away with our professional DJ (7 PM - Midnight)

Elegant Blossom Trees to add a romantic touch

A Dancefloor to showcase your best moves

Luxurious Bridal Suite for the newlyweds on your wedding night

Special Discounted Room Rates for your cherished guests

A relaxed Morning Bridal Party Suite for the perfect start to your day

Additional Adult Day: £80.80
Additional Child Day: £70.00
Additional Night: £23.95
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03 - PACKAGES

As the sun sets and the stars begin to shine, our Twilight Wedding Package offers the perfect setting for an enchanting celebration. This
package combines elegance and intimacy, creating a truly magical atmosphere for you and your guests.

Included in your package:
» Exclusive venue hire
« Canapés for your guests
« Reception & Toast drink per person)
« Evening buffet
e DJ from 7pm - midnight
« Chair covers, sashes for 60 and 6 centrepieces
« Linen, cutlery and crockery Additional Guest: £51.95
+ Dedicated wedding coordinator to help plan your special day
« Relax and unwind in our Bridal Suite after your big day

60 guests



03 - PACKAGES

At The Derby Conference Centre, we understand the beauty of honouring tradition and celebrating love in a classic and timeless manner.
Our Traditional Wedding Package has been thoughtfully designed to ensure a day that will be remembered by generations to come.

Included in your package:
« Exclusive venue hire
« 3 course set wedding meal, prepared by our talented chef for 50 guests
» Classic drinks package for 50 guests (reception, table, toast drink per person)
« Evening buffet for 100 guests
« DJ from 7pm - midnight

« Chair covers, sashes for 100 and 10 centrepieces Additional Adult Day: £80.85
« Linen, cutlery and crockery Additional Child Day: £70.00
» Dedicated wedding coordinator to help plan your special day Additional Night: £23.95

« Relax and unwind in our Bridal Suite after your big day

50 day guests and 100 evening guests



03 - PACKAGES

At The Derby Conference Centre, we understand finding wedding suppliers is hard, this is why we have done it for you in our Ultimate

Wedding package!

Included in your package:
« Exclusive venue hire
« 3 course set wedding meal, prepared by our talented chef for 50 guests
« Canapés for 50 Guests
+ Classic drinks package for 50 guests (reception, table, toast drink per person)
« Evening buffet for 100 guests
« DJ from 7pm - midnight
« 10 hours with our photographer
« Chair covers, sashes for 100 and 10 centrepieces
« Linen, cutlery and crockery
« Dedicated wedding coordinator to help plan your special day
« Relax and unwind in our Bridal Suite after your big day

50 day guests and 100 evening guests

Additional Adult Day: £95.85
Additional Child Day: £85.95
Additional Night: £23.95
Add videographer: £1300




04 - MENUS

Seasonal homemade vegetable soup, petit pain, salted butter (VGO, GFO)
Garlic and rosemary chicken, roasted peppers and rocket salad (GF, DF)
Slow cooked pressed pork shoulder terrine, homemade apricot chutney,

dressed leaves (GF, DF)

Seared chicken breast, roasted rosemary potato, seasonal vegetables, red
wine sauce (GF, DF)
Slow cooked feather blade of beef, roasted rosemary potato, seasonal
vegetables, red wine sauce (GF, DF)
Marinated butternut squash, charred baby gem, feta and pomegranate,
toasted seeds (GF, DF, VGO)

Lemon and raspberry tart, raspberry sorbet (VG, VEO, GFO)
Baked vanilla cheesecake, mixed berry compote (VG)
Belgian chocolate truffle cake, vanilla cream (VE, GF)

VG - VEGETARIAN | VE - VEGAN | GF - GLUTEN FREE | DF - DAIRY FREE |
VEO - VEGAN OPTION AVAILABLE | GFO - GLUTEN FREE OPTION AVAILABLE

Set Menu - Choose 1 Meat and 1 Vegetarian Option for Starter and Main and 1 Dessert
Choice Menu (£5pp Supplement) - Choose 2 Meat and 1 Vegetarian Option for Starter and Main and 2 Desserts




05 - ACCOMMODATION

Our on-site accommodation provides guests with a comfortable place to relax after the
wedding reception, meaning you can spend as much time with them as possible on your
big day.

We have 50 bedrooms, with all bedrooms being complete with complimentary Wi-Fi, flat
screen TV'’s, hairdryers, ironing boards, irons and tea & coffee making facilities.

All of our wedding packages include a complimentary one night stay in our wedding suite
on the night of your wedding.

As part of your booking, your guests have the opportunity to book an overnight stay with
us, at a special rate!







06 - BESPOKE PACKAGES

At The Derby Conference Centre, we understand that finding the perfect wedding package is tricky, so we are giving you the ultimate
personalisation option by making your own bespoke package!

Room hire for Stephenson & Euston Suite: Room hire for Sunken Lounge:
£900 £1500



06 - BESPOKE PACKAGES

Lamb shoulder chip, spiced harissa and tomato sauce (DFO)
Beef cheek, shallot crumb, truffle cauliflower velvet, parsley (DFO)
Smoked chicken, lime and avocado puree, mango and chilli, baby cucumber, coriander (DF, GF)

Slow roasted pork belly, butternut squash puree, crispy sage leaf (DF, GF)

Hake and chervil croquettes, pea puree, Pea shoot (DFO)
Tortilla crusted tiger prawn, jalapefio jam, avocado and coriander (GF, DF)
Dressed crab, sweetcorn and tarragon blini, Confit lemon
Smoked salmon and dill roulade, grapefruit puree, crisp croute, red basil cress (GFO, DFO)

Filo basket filled with English goats’ cheese and rhubarb jam, red amaranth (VG)
Crushed broad beans and peas with fresh mint and Grana Padano on crisp olive toast (VG, GFO)
Parmesan shortbread, set parmesan cream, Confit cherry tomato, basil (VG)

Choose 3 for £12 per guest

VG - VEGETARIAN | VE - VEGAN | GF - GLUTEN FREE | DF - DAIRY FREE | i
VEO - VEGAN OPTION AVAILABLE | GFO - GLUTEN FREE OPTION AVAILABLE Additional £3 per gueSt



06 - BESPOKE PACKAGES

We know every couple has their own unique taste, so our Build Your Own Wedding Menu lets you create a dining experience that truly reflects
you. Simply choose your preferred dishes from the options below - each item is priced per person, per course, giving you the flexibility to
design a menu that perfectly suits your day and your budget.

Seasonal homemade vegetable soup, petit pain, salted butter(VG, VEO, GFO) - £.8.50
Garlic and rosemary chicken, roasted peppers and rocket salad (GF, DFO)- £8.50
Balsamic marinated goats cheese, pea and orange salad, toasted sourdough(VG, VEO, GFO) - £8.50
Wild mushroom arancini, spiced tomato sauce, wild rocket and micro herb salad (VG)- £8.50
Slow cooked pressed pork shoulder terrine, homemade apricot chutney, dressed leaves (DF, GFO) - £8.95
Spiced crab cake, plum tomato and shallot salsa, micro herb salad - £8.95
Lemon and dill cured salmon, herbed creme fraiche, roasted baby beetroots (DFO, GF)- £9.50
Seared duck breast, confit duck spring roll, plum and orange chutney, toasted sesame seeds(GFO, DFO) - £10.50

VG - VEGETARIAN | VE - VEGAN | GF - GLUTEN FREE | DF - DAIRY FREE |
VEO - VEGAN OPTION AVAILABLE | GFO - GLUTEN FREE OPTION AVAILABLE



06 - BESPOKE PACKAGES

Seared chicken breast, roasted rosemary potato, seasonal vegetables, red wine sauce(DFO, GF) - £19.95
Slow cooked feather blade of beef, roasted rosemary potato, seasonal vegetables, red wine sauce(DFO, GF) - £19.95
Marinated butternut squash, charred baby gem, feta and pomegranate, toasted seeds (VG, VEO, GF)- £19.95
Portobello mushroom and spinach wellington, warm tomato and tarragon vinaigrette with grilled Tender stem broccoli (VE) - £19.95
Cauliflower texture, roasted, pureed and pickled, sweet potato fondant, kale and toasted seeds(VE, GF) - £19.95
Roasted chicken breast stuffed with wild mushroom and tarragon duxelles, grilled spring onions, potato fondant, red wine sauce(DFO, GF) -
£22.95
Seared cod loin fillet, layered potato, grilled baby leeks with white wine and lemon butter sauce (GF) - £23.95
Seared lamb rump, saffron potato, tender stem broccoli, braised lamb croquette, minted lamb sauce (DFO, GFO) - £25.95
Duo of duck, pan fried duck breast and confit leg, turned potatoes, butternut squash puree, spiced red wine sauce (GF, DFO) - £25.95

Lemon and raspberry tart, raspberry sorbet (VG) (VEO, GFO lemon mousse) -£7.95
Baked vanilla cheesecake, mixed berry compote (vg) - £7.95
Belgian chocolate truffle cake, vanilla cream (VG, VEO, GFO) -£7.95
Eton mess, raspberry and vanilla cream, meringue shards, fresh strawberries (GF, DFO) - £8.25

Vanilla panna cotta, macerated blackberries, passion fruit sorbet (GF, DFO) - £8.95

White chocolate and vanilla mille feuille, rocky road ice cream (VG)- £9.00
Salted caramel choux bun, chocolate and caramel mouse, salted caramel ice cream - £9.00

Chocolate fondant, vanilla bean ice cream, cinnamon crumble (VG) - £10.00

VG - VEGETARIAN | VE - VEGAN | GF - GLUTEN FREE | DF - DAIRY FREE |
VEO - VEGAN OPTION AVAILABLE | GFO - GLUTEN FREE OPTION AVAILABLE



06 - BESPOKE PACKAGES

Our buffets includes a selection of baguettes/ wraps/ sandwiches and skin on
chips as standard.

In addition to this please select 5 of the following options;

Homemade sausage rolls with red onion chutney
Chicken and pepper skewers with BBQ sauce
Southern fried chicken goujons
Coriander and cumin onion bhajis
Vegetable samosa
Spinach and potato pakora
Beer battered cod goujons
Tomato and mozzarella bruschetta
Selection of pizza
Broccoli and cheddar quiche
Tomato basil and mozzarella salad
Chicken Caesar salad
Mixed leaves, cucumber and tomato salad
Mediterranean vegetable couscous
Selection of desserts

£19.95 per guest
After something a little different?

We've got a great selection of buffet menus to choose from, each packed
with tasty options your guests will love.



06 - BESPOKE PACKAGES

Chip Cobs - £5.50 per guest

Bacon Cobs - £5.50 per guest



06 - BESPOKE PACKAGES

& M/
‘ﬂn v Al rm

Our classic drinks package includes an arrival drink, a medium glass of house red or white
wine to be served with the meal, followed by a glass of Prosecco to toast.

Choose one of the following arrival drinks;
Bucks Fizz
Bottled Beer
Sparkling Wine
Prosecco

Arrival drink also includes water and fresh orange juice

Classic - £19.95 per guest
Premium - £25.00 per guest
Cocktail Upgrade: £2.50 per guest

Upgrade to Premium Drinks package and get half a bottle per guest for the meal.



06 - BESPOKE PACKAGES

Bottle of beer, Glass of Prosecco and Orange Juice

Upgrade to our cocktail arrival drinks:
Mimosa - Prosecco, Grand Marnier Orange Liqueur & Orange Juice
Kir Royal - Prosecco & Chambord
Limoncello Spritz - Limoncello, Prosecco & Soda Water
Hugo - St Germain Elderflower Liqueur, Prosecco, Soda Water & Lime

Aperol Spritz - Prosecco, Aperol & Soda Water

Upgrade: £6.45 per person






07 - PRE-WEDDING BLISS

Enjoy the night before your wedding day with the ones you love and celebrate the momentous occasion together properly.

Included in your package:
» Bed & Breakfast the night before your wedding
« Afternoon Tea in our Wyvern Bar
» Bottle of Prosecco

Based on 2 guests sharing

Get in touch for further details & to add more to your party...




08 - THE NEWLYWEDS" BREAKFAST

Continue the celebrations the next morning with an intimate private breakfast for up to 30 of your guests.

Gather your closest family and friends to reminisce about the day before, share stories and enjoy a relaxed start to married life
together.

Whether your guests have a bedroom with us, or have gone home and come back, this special option is the perfect way to round off
your wedding experience at The Derby Conference Centre.

Classic English Breakfast buffet with Buck Fizz!

Get in touch for further details & to add more to your party...




THE DERBY CONFERENCE CENTRE

The Derby Conference Centre, London Road, Derby, DE24 8UX

www.thederbyconferencecentre.com

weddings@thederbyconferencecentre.com
01332 861 842
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	Canape Menu
	Meat Lamb shoulder chip, spiced harissa and tomato sauce (DFO) Beef cheek, shallot crumb, truffle cauliflower velvet, parsley (DFO) Smoked chicken, lime and avocado puree, mango and chilli, baby cucumber, coriander (DF, GF) Slow roasted pork belly, butternut squash puree, crispy sage leaf (DF, GF)
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	Vegetarian Filo basket filled with English goats’ cheese and rhubarb jam, red amaranth (VG) Crushed broad beans and peas with fresh mint and Grana Padano on crisp olive toast (VG, GFO) Parmesan shortbread, set parmesan cream, Confit cherry tomato, basil (VG)
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	Build Your Own Wedding Menu
	We know every couple has their own unique taste, so our Build Your Own Wedding Menu lets you create a dining experience that truly reflects you. Simply choose your preferred dishes from the options below - each item is priced per person, per course, giving you the flexibility to design a menu that perfectly suits your day and your budget.
	Starters
	Seasonal homemade vegetable soup, petit pain, salted butter(VG, VEO, GFO) - £.8.50 Garlic and rosemary chicken, roasted peppers and rocket salad (GF, DFO)- £8.50 Balsamic marinated goats cheese, pea and orange salad, toasted sourdough(VG, VEO, GFO) – £8.50 Wild mushroom arancini, spiced tomato sauce, wild rocket and micro herb salad (VG)- £8.50 Slow cooked pressed pork shoulder terrine, homemade apricot chutney, dressed leaves (DF, GFO) - £8.95  Spiced crab cake, plum tomato and shallot salsa, micro herb salad – £8.95 Lemon and dill cured salmon, herbed crème fraiche, roasted baby beetroots (DFO, GF)- £9.50 Seared duck breast, confit duck spring roll, plum and orange chutney, toasted sesame seeds(GFO, DFO) - £10.50


	Mains
	Seared chicken breast, roasted rosemary potato, seasonal vegetables, red wine sauce(DFO, GF) – £19.95 Slow cooked feather blade of beef, roasted rosemary potato, seasonal vegetables, red wine sauce(DFO, GF) - £19.95 Marinated butternut squash, charred baby gem, feta and pomegranate, toasted seeds (VG, VEO, GF)- £19.95 Portobello mushroom and spinach wellington, warm tomato and tarragon vinaigrette with grilled Tender stem broccoli (VE) - £19.95 Cauliflower texture, roasted, pureed and pickled, sweet potato fondant, kale and toasted seeds(VE, GF) - £19.95 Roasted chicken breast stuffed with wild mushroom and tarragon duxelles, grilled spring onions, potato fondant, red wine sauce(DFO, GF) - £22.95 Seared cod loin fillet, layered potato, grilled baby leeks with white wine and lemon butter sauce (GF) - £23.95  Seared lamb rump, saffron potato, tender stem broccoli, braised lamb croquette, minted lamb sauce (DFO, GFO) - £25.95 Duo of duck, pan fried duck breast and confit leg, turned potatoes, butternut squash puree, spiced red wine sauce (GF, DFO) – £25.95

	Desserts
	Lemon and raspberry tart, raspberry sorbet (VG)(VEO, GFO lemon mousse) -£7.95 Baked vanilla cheesecake, mixed berry compote (vg) - £7.95 Belgian chocolate truffle cake, vanilla cream (VG, VEO, GFO) -£7.95 Eton mess, raspberry and vanilla cream, meringue shards, fresh strawberries (GF, DFO) - £8.25 Vanilla panna cotta, macerated blackberries, passion fruit sorbet (GF, DFO) - £8.95 White chocolate and vanilla mille feuille, rocky road ice cream (VG)- £9.00 Salted caramel choux bun, chocolate and caramel mouse, salted caramel ice cream - £9.00 Chocolate fondant, vanilla bean ice cream, cinnamon crumble (VG) - £10.00

	Evening Buffet Menu
	Our buffets includes a selection of baguettes/ wraps/ sandwiches and skin on chips as standard.
	In addition to this please select 5 of the following options;
	Homemade sausage rolls with red onion chutney Chicken and pepper skewers with BBQ sauce Southern fried chicken goujons Coriander and cumin onion bhajis Vegetable samosa Spinach and potato pakora Beer battered cod goujons Tomato and mozzarella bruschetta Selection of pizza Broccoli and cheddar quiche Tomato basil and mozzarella salad Chicken Caesar salad Mixed leaves, cucumber and tomato salad Mediterranean vegetable couscous Selection of desserts
	After something a little different?  We’ve got a great selection of buffet menus to choose from, each packed with tasty options your guests will love.
	£19.95 per guest

	Late night snacks
	FOR THOSE THAT HAVE LASTED THE WHOLE NIGHT
	Chip Cobs - £5.50 per guest
	Bacon Cobs - £5.50 per guest


	Classic Drinks Package
	Our classic drinks package includes an arrival drink, a medium glass of house red or white wine to be served with the meal, followed by a glass of Prosecco to toast.
	Choose one of the following arrival drinks; Bucks Fizz Bottled Beer Sparkling Wine Prosecco
	Arrival drink also includes water and fresh orange juice
	Upgrade to Premium Drinks package and get half a bottle per guest for the meal.
	Classic - £19.95 per guest Premium - £25.00 per guest Cocktail Upgrade: £2.50 per guest

	Reception Drink
	Bottle of beer, Glass of Prosecco and Orange Juice
	Upgrade to our cocktail arrival drinks:
	Mimosa - Prosecco, Grand Marnier Orange Liqueur & Orange Juice
	Kir Royal - Prosecco & Chambord
	Limoncello Spritz - Limoncello, Prosecco & Soda Water
	Hugo - St Germain Elderflower Liqueur, Prosecco, Soda Water & Lime
	Aperol Spritz - Prosecco, Aperol & Soda Water
	Upgrade: £6.45 per person

	Kristel & Dean
	Pre - Wedding Bliss Package
	FOR THOSE THAT WANT TO GET THE PARTY STARTED...
	Enjoy the night before your wedding day with the ones you love and celebrate the momentous occasion together properly.
	Included in your package:
	Bed & Breakfast the night before your wedding
	Afternoon Tea in our Wyvern Bar
	Bottle of Prosecco
	Based on 2 guests sharing

	£170
	Get in touch for further details & to add more to your party...


	The Newlyweds’ Breakfast
	BEGIN YOUR FIRST DAY AS A MARRIED COUPLE...
	Continue the celebrations the next morning with an intimate private breakfast for up to 30 of your guests.
	Gather your closest family and friends to reminisce about the day before, share stories and enjoy a relaxed start to married life together.
	Whether your guests have a bedroom with us, or have gone home and come back, this special option is the perfect way to round off your wedding experience at The Derby Conference Centre.
	Classic English Breakfast buffet with Buck Fizz!

	£300
	Get in touch for further details & to add more to your party...
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