
WEDDINGS AT



LET YOUR HEART SOAR AT 
CONCORDE MANCHESTER  
A TRULY UNIQUE WEDDING VENUE

Every couple dreams of their special day, one which they will cherish forever, and one that will 
live long in the memory of their guests. Concorde, the epitome of style and elegance, provides 
just this. 

The aircraft, whose name represents the harmonious union between British and French aviation 
that led to its creation, is a backdrop like no other. The world-famous plane sits proudly in its 
purpose built, light and spacious home ready to wow you and your guests. 

Our packages bring everything together to create your perfect wedding day and our dedicated 
team will work with you to transform your vision into an unforgettable occasion.

Start the first day of the rest of your life underneath, or even onboard, this global icon.

IF YOU’D LIKE TO FIND OUT MORE 
OR MAKE AN ENQUIRY, 

PLEASE CONTACT OUR TEAM

sales@concordeconferencecentre.co.uk





HARMONY PACKAGE

• Your choice of an intimate ceremony on board the Concorde (max. 36*) or a larger 

ceremony underneath the wings

• Exclusive hire of the Hangar for your wedding breakfast and evening reception 

• Champagne drinks reception following your ceremony (1 glass per guest)

• Canapes

• Traditional three-course wedding breakfast with tea & coffee

• Half a bottle of wine per guest served with the meal

• Champagne toast (1 glass per guest)

• Premium evening buffet 

• Unique photo opportunities for the bride and groom including the flight deck 

• Short tours of the Concorde for you and your guests following your ceremony

£16,995

Based on 100 day guests and an additional 100 evening guests. Extra guests can be accommodated at an additional cost 
per head of £95 (day), £25 (evening), £55 (child). Package price is inclusive of VAT, terms and conditions apply. 

If you are looking for a smaller wedding, please contact the team for a bespoke offer.

*Including the Bride, Groom and Registrar.



YOUR MENU

CANAPES
Your choice of three of the following (three canapes per guest to be served)

North west roasted beef, creamed potatoes, Yorkshire pudding, horseradish

Staal smoked salmon, bergamot, cream cheese, cucumber

Pulled hog roast croquette, apple puree, sage

Mrs Kirkham’s Lancashire doughnut, IPA pickled onions

Wild mushroom pastie, tarragon, cream

Baked potato, sour cream, chives

Local beef mini-burger, beer onions, cheese, seeded bun

YOUR WEDDING BREAKFAST
Your choice of one of the following starters, main courses, and desserts

STARTERS
English onion soup with Dunham Massey press cider, sage and a fired seeded loaf

Staal smoked salmon with potted shrimp butter, cucumber, lemon and pumpernickel toasts

Homemade sourdough crumpet with cheddar cheese and a poached Cacklebean egg

Duck leg hash brown with sweet pickled cabbage, watercress and a blackcurrant dressing

Twice baked Mrs Kirkham’s souffle with parmesan chives and smoked bacon

MAINS
Roasted sirloin of Dexter beef served with braised shoulder of beef stuffed Yorkshire pudding, 
beef dripping carrots & potatoes and pan gravy

Roasted loin of lamb served with pressed Lancashire hotpot potatoes, red cabbage, 
minted root vegetables and roasted onion

Lancashire cheese dumplings with roasted squash, pine seeds, squash velouté and dill oil

Breast of corn-fed chicken served with Bury Market black pudding potatoes, 
roasted pumpkin and buttered kale

BBQ fillet of seabass with poached potatoes, asparagus, podded peas and mint

DESSERTS
Manchester tart served with caramelized banana ice cream, toasted coconut, bee pollen and raspberries

Dark chocolate ‘millionaires’ pudding with clotted cream and blackberries

White chocolate mousse with mulled wine poached pear and gingerbread

Stem ginger Crème Brûlée with Tomlinsons rhubarb and a jammy biscuit 

Poached strawberries with a custard tart and vanilla meringue

Half a bottle of wine per guest

Tea and Coffee

YOUR EVENING BUFFET
Pork ‘Pie’- Pork belly, hot water pastry, Blacksticks Blue cheese & piccalilli

Baked heritage potatoes, Lancashire cheese, soured cream, chives

BBQ chicken, lemongrass, chilli, basil, pepper

Selection of Manchester sourdough toasties

Breaded English scampi, lime mayo, tomato salsa

Roasted sweet potato, smoked habanero, cashew

Assorted homemade sweet treats
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PACKAGE INCLUSIONS

• A traditional red carpet welcome within the Hangar

• Concorde steps dressed in organza 
• Atmospheric lighting of the Concorde with the bride and 

groom’s initials projected onto the nose

• DJ booth and dance floor for your evening reception

(DJ not provided)
• Speakers & Handheld radio mic for your after dinner 

speeches

• Full cash bar service available following your ceremony

• White linen tablecloths and napkins for your tables

• Chair covers and bows

• All crockery, cutlery and glassware

• Lit star cloth boards to illuminate your wedding reception

• Cake tables, stand and knife

• Table numbers and stands

• Easel to display your seating plan

• Clothed presents table

• Coat rails (unstaffed)

• Wedding car access within the Hangar (subject to

availability and weather conditions)

• Private bride’s room

• Free car parking for guests

• Duty manager present on the day to co-ordinate your

timings





UNITY PACKAGE

• Your choice of an intimate ceremony on board the Concorde (max. 36*) or a larger

ceremony underneath the wings

• Exclusive hire of the Hangar for your wedding breakfast and evening reception

• Prosecco drinks reception following your ceremony (1 glass per person)

• Traditional three-course wedding breakfast with tea & coffee

• Half a bottle of wine per guest served with the meal

• Prosecco toast (1 glass per guest)

• Evening buffet

• Unique photo opportunities for the bride and groom including the flight deck

• Short tours of the Concorde for you and your guests following your ceremony

£14,495

Based on 100 day guests and an additional 100 evening guests. Extra guests can be accommodated at an additional cost 
per head of £75 (day), £20 (evening), £45 (child). Package price is inclusive of VAT, terms and conditions apply.

If you are looking for a smaller wedding, please contact the team for a bespoke offer.

*Including the Bride, Groom and Registrar.



YOUR MENU

YOUR WEDDING BREAKFAST
Your choice of one of the following starters, main courses, and desserts

STARTERS
Smoked tomato soup with oregano oil and basil gnocchi Vgn

Pressed ham, apple & crackling salad and sage & onion butter served with wholegrain toast

Crisp confit chicken with egg, parmesan & mayo and baby gem lettuce

BBQ butternut squash with roasted onion, Pickering’s watercress, candied walnuts and English feta

Local asparagus with Lancashire cheese, smoked bacon and herb oil
Add smoked salmon £3.50pp

MAINS
Roasted breast of chicken served with roasted potato, buttered greens, slow cooked carrot, 
Yorkshire pudding and pan gravy 
Add sirloin of beef £5.50pp

Spinach & smoked cheddar rarebit roasted potato with buttered greens, slow cooked carrot, 
Yorkshire pudding and pan gravy

Braised local beef served with Mrs Kirkham’s cheese mash, smoked bacon & mushrooms 
and sprouting broccoli

Spiced West Coast fish cake with baby spinach, curried mayo and pico de gallo

Grilled chicken breast with homemade gnocchi, heritage tomatoes and basil

DESSERTS
Caramelized Granny Smith apple tart with oat crumble and hob nob ice cream

Pimm’s jelly with  stewed strawberries, vanilla ice cream and meringue 

Sticky toffee pudding, milk ice cream, butterscotch sauce 

Dark chocolate tart with honeycomb and blackberry sorbet 

Pineapple upside down cake with vanilla sauce and cherry ice cream 

Half a bottle of wine per guest

Tea and Coffee

YOUR EVENING BUFFET
Your choice of one of these menus

LANCASHIRE OVEN BOTTOM MUFFINS
Filled with a split of:

• Smoked back bacon

• Cumberland sausage ring

• Potato hash, grilled mushroom & tomato

HOG ROAST
Slow cooked hog, sage and onion stuffing, Lancashire oven bottom muffin 

Grilled herb sausage, sage and onion stuffing, Lancashire oven bottom muffin

LANCASHIRE HOTPOT
Traditional Lancashire hotpot with pickled red cabbage, smashed carrot & swede

Roasted root vegetable hotpot with pickled red cabbage, smashed carrot & swede

HYDERABADI MURGH KA SALAN
Chicken curry, coconut, black pepper, mustard seeds

Basmati rice – Green chilli butter, chat masala

Punjabi dal fry – Spiced lentil curry, tadka oil, green chilli

Homemade Naan Bread
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PACKAGE INCLUSIONS

• A traditional red carpet welcome within the Hangar

• Concorde steps dressed in organza 
• Atmospheric lighting of the Concorde with the bride and 

groom’s initials projected onto the nose

• DJ booth and dance floor for your evening reception

(DJ not provided)

• Speakers & Handheld radio mic for your after

dinner speeches

• Full cash bar service available following your ceremony

• White linen tablecloths and napkins for your tables

• Chair covers and bows

• All crockery, cutlery and glassware

• Lit star cloth boards to illuminate your wedding reception

• Cake tables, stand and knife

• Table numbers and stands

• Easel to display your seating plan

• Clothed presents table

• Coat rails (unstaffed)

• Wedding car access within the Hangar (subject to

availability and weather conditions)

• Private bride’s room

• Free car parking for guests

• Duty manager present on the day to co-ordinate

your timings




