
Ladies’ Festivals



Welcome... We are delighted that you are considering our facilities to host
your Ladies’ Festival.
Many return bookings from Lodges are testament to how
popular we are in providing smoothly run successful Festival
Weekends tailored to your individual requirements.

Our Hotel is beautifully situated overlooking Alum Chine & the
Bay. Our Leisure facilities include an indoor swimming pool &
spa bath for your guests’ enjoyment

We have 67 bedrooms in the main hotel all en suite and
appointed to a high standard and many with sea views and
private balconies. We have further rooms in our Gardenside
Lodge and our Holiday Apartments which adjoin the garden
and terrace.

We can offer various packages with optional extras as shown
in this brochure and our dedicated experienced team will
ensure that your weekend is hassle free from initial enquiry
through the festival itself.We pride ourselves on friendly and
discreet service which enables you to enjoy your Festival to the
full.

You will hopefully find this brochure useful but if you have any
questions or queries please do not hesitate to contact us on
01202 763653 we will be delighted to help.

Britannic Suite
A favourite for smaller events, with modern decor

and small dance floor this room comfortable
seats 50 people

Mauretania Suite
Our superb specially designed function suite with
private entrance, large bar and large dance floor

Catering for around 120 people

Cunarder Restaurant & Conservatory
Our main hotel restaurant, light and airy

with exceptional sea and chine views.
This room caters for 180 people

The Coast Spa
Relax and rejuvenate in our leisure club

with indoor Pool, Spa Bath & Studio Gym.
COAST

SPA



Ladies’ Festival
Packages... All weekend prices are based on a minimum of 60

residential guests. If numbers are below 60, we can
arrange an alternative package for you.We know that
every Ladies’ Festival is unique, should you have your
own ideas and requirements, please let us know and
we can tailor make a package suitable for your weekend.

Children’s Rates
0-3 Free when sharing with 2 full paying adults
4-14 £45.00 per child per night when sharing
with 2 full paying adults

A further supplement of £23 will be charged
if children wish to attend the banquet

Additional Nights
Special rates available for guests wishing to stay 
extra nights on either the Thursday or Sunday night.

Silver Package

Gold Package

Platinum Package

2026
Full Weekend £174.00 
Saturday Night Only £141.00 
Banquet Only £50.00

Full Weekend £202.00 
Saturday Night Only £156.00 
Banquet Only £66.00

Full Weekend £219.00 
Saturday Night Only £186.00 
Banquet Only £81.00

2025
Full Weekend £166.00 
Saturday Night Only £134.00 
Banquet Only £48.00

Full Weekend £192.00 
Saturday Night Only £149.00 
Banquet Only £63.00

Full Weekend £209.00 
Saturday Night Only £177.00 
Banquet Only £77.00



Packages...
Silver Weekend Package Full Weekend from £174 to include the following:-

~ Friday 3 Course Dinner plus coffee & mints - a great way to start the weekend!
~ Dance the night away on Friday to our resident Duo or Disco
~ Full English & Continental Breakfast each morning
~ Make the night memorable with a Saturday 4 Course Red Carpet Gala Banquet with coffee & mints 
~ Printed Menus available in a variety of styles
~ Professional Photographer who will return later with framed prints
~ Saturday night Private entertainment choice of Duo or Disco

Gold Weekend Package Full Weekend from £202 to include the following:-

~ Friday 3 Course Dinner plus coffee & mints - a great way to start the weekend!
~ Dance the night away on Friday to our resident Duo or Disco
~ Full English & Continental Breakfast each morning
~ Make the night memorable with a Saturday 5 Course Red Carpet Gala Banquet with coffee & mints 
~ Chair covers and table mirrors
~ 1 Presentation bouquet
~ Printed Menus available in a variety of styles
~ Flower arrangement for each table
~ Professional Photographer who will return later with framed prints
~ Professional Toastmaster
~ Pianist to play unobtrusively throughout Banquet and play Ladies Song if required
~ Saturday night Private entertainment with a live duo (upgrade to a 3 piece band for an additional £250)

Platinum Weekend Package Full Weekend from £219 to include the following:-

~ Dorset Cream Tea served on Friday arrival
~ Friday 3 Course Dinner plus coffee & mints - a great way to start the weekend!
~ Dance the night away on Friday to our resident Duo or Disco
~ Full English & Continental Breakfast each morning
~ Drinks Reception prior to Gala Banquet with a selection of canapés
~ Make the night memorable with a Saturday 6 Course Red Carpet Gala Banquet with coffee & mints 
~ Chair covers and table mirrors
~ 2 presentation bouquets
~ Printed Menus available in a variety of styles
~ Flower arrangement for each table
~ Professional Photographer who will return later with framed prints
~ Professional Toastmaster
~ Pianist to play unobtrusively throughout Banquet and play Ladies Song if required
~ Saturday night Private entertainment 3 piece Band
~ Complimentary festival weekend for President and Lady

Guests may arrive from 2pm. All our packages include free car parking & welcome letters on arrival.



Optional Extras...
Mailings
We can handle the reservations for you at a small cost. This
would include, upon receipt of the Summons, sending all guests
a hotel brochure, booking form, itinerary of the weekend, a
letter/invitation from the Lodge Secretary and a confirmation
direct from the hotel to the guests.

Ladies’ Gifts
We can arrange these for you through our excellent local
supplier who has many different gifts and ideas to choose from.
All gifts come superbly gift wrapped.

Bouquets
These start at £30.00 and can be supplied in aqua packs so that
they can be taken home safely.

Sunday Lunch
We can offer a special rate to all brethren and their guests
wishing to stay and enjoy a traditional Sunday Luncheon from
£16.95 per person.This must be pre booked for all of the party.



Banqueting Selection...
AAss  yyoouu  bbeeggiinn  ttoo  bbrroowwssee  tthhrroouugghh  oouurr  bbaannqquueettiinngg
mmeennuu  cchhooiicceess,,  pplleeaassee  rreemmeemmbbeerr  ttoo  cchhoooossee  11  ddiisshh

ffrroomm  eeaacchh  ccoouurrssee,,  ffoorr  aallll  ooff  yyoouurr  gguueessttss  ––  ffoorr  44  ccoouurrssee
bbaannqquueett  pplleeaassee  sseelleecctt  eeiitthheerr  aa  ssoouupp  oorr  aa  ssoorrbbeett..

Soups
Roasted Plum Tomato, Red Pepper and Basil Soup

VE, V, DF, GF | with Herb Oil
Sweet Potato & Miso Soup | VE, V, DF, GFO

with Crispy Onions
Broccoli and Stilton Soup | V, GF

Watercress & Potato Soup | VE, V, DF, GFO
with Sourdough Croutons

Garden Pea and Mint | VE, V, DF, GF

Sorbet
Champagne, Raspberry, Blackcurrant, Lemon,

Hendricks Gin & Lemon | VE, V, DF, GF

Starters
Sautéed Wild Mushroom and Brioche Toast | V, GFO

with Watercress
Watermelon with Mint & Feta Salad | V, GF, DFO, VEO

Chicken Liver Parfait | GFO
with Spiced Gooseberry Chutney, Toasted Ciabatta & 

Mixed Leaves
Prawn Cocktail | GF, DF

with Bloody Mary Sauce & Gem Lettuce
Caprese Salad | VEO

Beef Tomato, Mozzarella, Basil & a Balsamic Reduction
Smoked Salmon Carpaccio | DF, GF

with Lemon, Beetroot & Aioli
Breaded Deep Fried Brie | V

with Sweet Chilli Jam
Salami & Chorizo Filled Arancini

with Watercress, Herb Oil & Balsamic Glaze

Mains
Roasted Chicken Supreme | GF

with White Wine, Cream & Field Mushroom Sauce
and Gratin Potato

Braised Feather Blade of Beef | DF, GF
With Red Wine Sauce and Fondant Potato

Traditional Roast Beef
With Yorkshire Pudding, Roast Potatoes

and Thyme & Red Wine Jus
Duo of Lamb (stuffed breast and shredded lamb croquette) 

with Rosemary and Mint Jus
Confit Leg of Duck

With Cherries and Port Jus and Dauphinoise Potatoes
Braised Belly of Pork

With Bubble & Squeak and a Mustard Velouté
Cumberland Sausage & Mash

With Caramelised Onion Gravy
Grilled Fillet of Seabass | GF

with Creamy Mashed Potatoes and Chive, Cream Sauce
Grilled Fillet of Salmon | GF, DFO

with Samphire & Spinach Butter Sauce
and Crushed New Potatoes

Chargrilled Halloumi & Mediterranean Vegetable Skewers | GF 
with Coriander Rice and Tzatziki Sauce

Vegetable & Chickpea Tagine | VE, V, DF, GFO
with Herbed Couscous

Roasted Root Vegetable Risotto | VE, V, DF, GF
Herb Oil & Vegan Cheese

All Main Courses Served with Seasonal Vegetables

Dessert
Crème Brûlée with Shortbread Biscuit | V, GFO

Baileys Cheesecake with Vanilla Ice Cream & Raspberry Dust | V
Chocolate Brownie with Chocolate Sauce | VE, V, GF, DF

Sticky Toffee Pudding with Toffee Sauce, Vanilla Ice Cream | V 
Fresh Fruit Pavlova | V, GF

Panna Cotta | V, GF
topped with Fresh Strawberries & Salted Caramel Sauce

Lemon Posset topped with Berry Compote | V, GF
Cheese & Biscuits | V, GFO

Brie, Cheddar, Stilton, Celery, Grapes, Crackers, Butter & Onion Chutney 
Fresh Seasonal Fruit Salad | VE, V, DF, GF

If you have your own ideas or would like our 
talented team of chefs to create a bespoke 

menu for you - just ask!



If you have your own ideas
just ask !!

For more information on what the Riviera Hotel Alum Chine can offer contact the events team on 01202 763653
or email events@rivierabournemouth.co.uk

Visit our website www.rivierabournemouth.co.uk




