


LOVE AT DA VINCI’S HOTEL

At Da Vinci’s we pride ourselves in our ability to 
provide a unique, warm and personal 
experience for you on your special day.

We are fully licensed to host civil ceremonies 
and civil partnerships . Our wedding 
co-ordinator will guide you through the process 
at time of booking. An additional charge will 
apply for civil ceremonies & partnerships.  

Our Banqueting team are dedicated to 
providing the highest standard of service and 
attention to detail is paramount.

Our Executive Head Chef, Kevin McCole, is 
renowned for providing the highest standard of 
locally sourced dishes & will ensure a wedding 
banquet to remember.

At Da Vinci’s we can create a bespoke package 
from intimate weddings to grand events of up 
to 200 guests.



ALL WEDDING BOOKINGS 
AT DA VINCI’S HOTEL INCLUDE:

           • 	 Dedicated wedding co-ordinator  on the run up to your wedding along with a dedicated 
	 operations team to look after you and your guests on the day
           • 	 Guaranteed one wedding a day policy
           • 	 No room hire charge*
           • 	 Red carpet on arrival
           • 	 Crisp white linen for tables
           • 	 Use of cake stand & knife
           • 	 Illustrated table plan
           • 	 PA system for speeches with one hand held microphone
           • 	 Dietary requirements and children catered for
           • 	 Extensive choice of wines
           • 	 Personal Master of Ceremonies
           • 	 Complimentary tea, coffee and shortbread on arrival
           • 	 Complimentary sparkling wine with strawberries for the Bridal Party on arrival
           • 	 Complimentary orange juice & water on all tables & refilled as necessary
           • 	 Complimentary car parking
           • 	 Personal & exclusive bar service for your guests 
           • 	 Reduced accommodation rates for all wedding guests
           • 	 Complimentary night’s stay in our Suite for the night of the couple’s wedding with Champagne
	 breakfast the following morning
           • 	 One year anniversary dinner for the couple in Caterina’s at Da Vinci’s Hotel 

	 *subject to minimum numbers



MENU

STARTERS 

HOMEMADE SOUP								        £5.00
choice of soups; traditional vegetable broth, 
cream of vegetable, potato & leek, 
roast red pepper & sweet potato, tomato & basil, 
carrot & coriander, fresh pea & Grant’s ham 

CHICKEN CAESAR SALAD							      £7.00
baby gem lettuce, shallots, parmesan shavings, 
croutons,  creamy Caesar dressing 

BRIE & RED ONION TARTLET						      £6.50
mixed leaf salad 

PRAWN SALAD								        £7.00
creamy marie rose sauce, Guinness wheaten bread 

CHICKEN LIVER PARFAIT							       £7.50
carmelised red onion jam, toasted ciabatta 

ASIAN DUCK SALAD 							       £7.00
soy, ginger, chilli, coriander, sesame seeds  

TRIO OF MELON								        £6.00
raspberry coulis

Choice of starter - £2.00 per person supplement, applied to most expensive option  

SORBET COURSE 

Choose from champagne, apple, mango, raspberry, 
blackcurrant or passion fruit 	 				    £3.50



MAIN COURSE 

ROAST CO. DERRY TURKEY & GRANTS HAM				    £20.00
homemade fresh herb stuffing, chipolatas, pan gravy 

ROAST LEG OF LAMB							       £25.00
mint sauce, pan gravy 

ROAST CO. DERRY SIRLOIN OF BEEF					     £25.00
Yorkshire pudding, horseradish sauce, red wine jus  

OVEN BAKED CHICKEN SUPREME					     £20.00
creamy leek & bacon sauce 

STUFFED CHICKEN BREAST						      £22.00
wrapped in Grants back bacon, cranberry jus  

OVEN BAKED DONEGAL SALMON					     £24.00
chive & chardonnay cream sauce 

ROAST LOIN OF PORK							       £20.00
rosemary & apricot stuffing, pan gravy 

RED PEPPER & SWEET POTATO RISOTTO				    £20.00
grated parmesan  

ASIAN VEGETABLE STIR FRY						      £20.00
fine rice noodles 

MUSHROOM STROGANOFF						      £20.00
saffron rice 

All main courses are served with chef’s selection of seasonal vegetables & potatoes. 

Choice of main course - £4.00 per person supplement, applied to most expensive option  



DESSERTS

DA VINCI’S ASSIETTE OF DESSERTS 					     £7.00

FRESH FRUIT PAVLOVA							       £6.00
chantilly cream 

BRAMLEY APPLE TART							       £6.00
vanilla custard 	

CHEESECAKE								        £6.50
mint aero or strawberry flavour 

CHOCOLATE BROWNIE							       £6.50
chocolate sauce, salted caramel ice cream 

BLACK FOREST GATEAUX                                                           			   £6.50
cream, chocolate shards

Complimentary tea or coffee with chocolate mints 

Choice of desserts - £2.00 per person supplement, applied to most expensive option 



DRINKS RECEPTION

GLASS OF HOUSE WINE 					     £6.00

GLASS OF SPARKLING WINE 				    £6.50

BOTTLE OF BEER  						      £4.00
Heineken, Coors Light, Budweiser 

COCKTAIL 							       £7.00
dark & stormy, strawberry rose, elderflower fizz, 
Irish whiskey sour, seabreeze



WINE SELECTION

WHITE WINE 				    Btl
 
CARMEN PREMIER RESERVA 
SAUVIGNON BLANC			   £20
Chile
 
COSMINA, PINOT GRIGIO			   £20
Romania
 
COLDRIDGE ESTATE CHARDONNAY	 £20
Australia

RED WINE 
 
RAWNSLEY ESTATE SHIRAZ		  £20
Australia
 
CARMEN PREMIER RESERVA 
CABERNET SAUVIGNON			   £20
Australia
 
DANTE MALBEC				    £19
Argentina
 
KINTU MERLOT				    £19
Chile

ROSE WINE 				    Btl
 
CRANE LAKE WHITE ZINFANDEL		 £20
Spain
 
TRASHUMANTE ROSE			   £22
Spain

SPARKLING WINE 
 
ZONIN GRAN CUVEE SPUMANTE		 £24
Italy
 
VILLA JOLANDA PROSECCO		  £27
Italy
 
VILLA JOLANDA PROSECCO ROSE	 £27
Italy

CHAMPAGNE 
 
DUVAL LERORY BRUT NV			   £65
France
 
MOET & CHANDON				   £89
France
 
VEUVE CLICQUOT				    £89
France



EVENING FINGER BUFFET SELECTION

CHOOSE 3 FOR £10 OR 4 FOR £12
           • 	 selection of freshly prepared sandwiches
           • 	 chicken tikka skewers, mango chutney
           • 	 vegetable spring rolls, sweet chilli & soy dipping sauce
           • 	 honey & mustard glazed cocktail sausages
           • 	 shrimp rolls, sweet chill dipping sauce
           • 	 selection of mini quiche
           • 	 chicken goujons, BBQ dipping sauce
 

Served with tea or coffee.

UPGRADED BUFFET SELECTION

FISH & CHIPS, TARTER SAUCE, LEMON WEDGE				    £7.00

MINI DV BURGER, MATURE CHEDDAR CHEESE, BACON, CHIPS		  £7.00

MINI HOT DOGS, ONION, RELISH, CHIPS					     £6.00

BACON BAP, CHIPS									         £6.00 



FOOD PHILOSOPHY

Whatever dishes you choose, there is one 
certainty – our food is sure to delight.  Our 
philosophy is honest, good food made with 
locally sourced ingredients, teamed with 
impeccable service come as standard at Da 
Vinci’s Hotel.  Allow our expert events team, 
with our Executive Head Chef at the helm, 
to guide you through every nibble and sip of 
your special day. 

STAY A LITTLE LONGER

Complimentary to all newlyweds celebrating 
with us, our Suite is the perfect place to 
unwind with your new spouse on your 
wedding night.  All guests that stay with us 
will enjoy complimentary Wi-Fi, car parking 
and morning newspaper. 

If you would like to extend your stay, speak 
to our wedding co-ordinator to avail of 
discounted rates

PAYMENT

A deposit of £500.00 is due on 
confirmation of the booking.  A further 
£500.00 will be due 6 months before, and a 
payment of 75% of the estimated full price 
(less deposits previously paid) must be paid 
4 weeks prior to the wedding date.  
Please see ‘Your Wedding Day Contract’ 
for further details.

CONTACT US

Our dedicated wedding co-ordinator will 
guide you through your day in full, ensuring 
that every detail is planned to perfection. To 
arrange an appointment with our wedding 
co-ordinator: 

Email: events@davincishotel.com 
or call 028 7127 9111.



CELEBRATE IN STYLE AT DA VINCIS HOTEL

Once you have set the date and your plans are underway for your big day, why not think about 
extending your celebrations at Da Vincis. We offer a range of pre & post wedding events and you can 
avail of special offers when adding these to your wedding package. If you would like to design a 
bespoke package for your guests please discuss your thoughts with your wedding co-ordinator and 
we would be delighted to work with you to bring your dream to life.

AFTERNOON TEA

Indulge in a deluxe afternoon tea in the 
stunning surroundings of Caterina’s Bistro.

Afternoon Tea £19.00
Prosecco Afternoon Tea £24.00

The Bride is complimentary for 
bookings of 10+ *

CATERINA’S BISTRO

The award winning Caterina’s is the perfect 
location to enjoy a Bridal shower brunch 
or post wedding lunch with your family and 
friends. Book a table of 20+ and the bride & 
groom is complimentary*

BBQ

Extend the celebrations with a luxury BBQ 
in our Beer Garden. Speak to your wedding 
co-ordinator and we can create a tailored 
package for your guests. 
Maximum capacity 60 guests  

* T&C apply



T: 028 71 279 111 
WWW.DAVINCISHOTEL.COM

15 Culmore Road, Derry, BT48 8JB


