
 
 
 
 
 

             
 
 

 
 
 

 
 

 
 
 

FOR STUNNING SEA VIEWS, STYLISH DESIGN-LED 
BEDROOMS AND AN AURA THAT EXUDES LUXURY 

 
EXCLUSIVE USE FOR YOU AND YOUR GUESTS, DRAKES 
HOTEL PROVIDES THE ULTIMATE IN ROMANCE AND 

ELEGANCE 
 
 
 

 

‘Opulent design and stylish bedrooms, from the cosy attic to the 25-metre 
circular king-size room with freestanding bath’ (SUNDAY TELEGRAPH, OCTOBER 2007) 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 
 

                     
 
 

A DAY TO REMEMBER! 

COMBINE STUNNING DESIGN, AN UNBEATABLE SEASIDE LOCATION, WARM FRIENDLY 
SERVICE AND A VIBE ALL OF ITS OWN. 

DRAKES HAS 20 BESPOKE ROOMS, MOST WITH SUPERB SEA-VIEWS, 
INCLUDING THE ULTIMATE FIRST NIGHT ACCOMODATION: A STUNNING 25 

SQUARE METRE TRIPLE ASPECT CIRCULAR ROOM FEATURING A FREE 
STANDING BATH SET IN FRONT OF THE FLOOR TO CEILING WINDOWS, 

OFFERING BREATHTAKING SEA-VIEWS. 

A DRAKES EVENTS MANAGER WILL MAKE THE PLANNING AND ARRANGEMENTS 
FOR THE BIG DAY AS SMOOTH AS 

POSSIBLE, AND CAN ARRANGE ANYTHING FROM PHOTOGRAPHERS, FLOWERS, 
VINTAGE CARS TO CAKES, WHILST DRAKES UNIQUE CONCIERGE SERVICE CAN 
SOURCE ANYTHING FROM NAMED STYLISTS, TAILORS, COUTURE OUTFITS, TO 

ALTERNATIVE STAG AND HEN WEEKENDS. 
 

AWARD WINNING MODERN EUROPEAN FOOD FROM THE ACCLAIMED 
GINGERMAN RESTAURANT  WITH HEAD CHEF ANDY MACKENZIE AVAILABLE TO 

DISCUSS INDIVIDUAL MENUS, INCLUDING SIT DOWN DINNERS, BUFFET 
LUNCHES, OR CANAPE RECEPTIONS WHICH ARE TAILORED TO SUIT ANY STYLE 

OF RECEPTION. 
 

VOTED BY CONDE NAST TRAVELLER AS ONE OF THE ‘50 HOTTEST HOTELS IN THE 
WORLD’, DRAKES IS NEVER STUFFY OR FORMAL BUT OFFERS A RELAXED 

GLAMOUR, AN ESCAPE FROM EVERYDAY LIFE. 
 

WHAT MORE COULD YOU ASK FROM A VENUE TO MAKE THE CELEBRATION OF 
YOUR SPECIAL DAY AS INDIVIDUAL AS YOU ARE? 

 
 

‘This handmade hotel is a true retreat from everyday life. For the ultimate in 
decadent contemporary luxury, comfort and service.’ (GQ. 2007) 
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making drakes your own 
 
 

WE OFFER A CHOICE OF TWO EXCLUSIVE USE PACKAGES  
 

DRAKES COMPLETE PARTNERSHIP PACKAGE 
 

• EXCLUSIVE USE OF ALL HOTEL AND PUBLIC AREAS FROM ARRIVAL 
     (AT 13.00) TO DEPARTURE (THE FOLLOWING DAY AT 12.00) 
• EXCLUSIVE USE OF THE SEA FACING LOUNGE TO HOLD YOUR CEREMONY, 

IF REQUIRED 
• FLOWERS FOR THE PUBLIC AREAS AND RESTAURANT TO CO-ORDINATE 

WITH YOUR COLOUR SCHEME OR PARTNERSHIP THEME 
• AN ARRIVAL COCKTAIL SPECIALLY CREATED TO SUIT YOUR TASTE 
• EXCLUSIVE HIRE OF THE GINGERMAN RESTAURANT  FOR UP TO 40 

PEOPLE FOR A SIT DOWN MEAL OR BUFFET STYLE 
• ACCOMPANYING WINE WITH YOUR MEAL  
• A CHAMPAGNE TOAST  
• 20 BESPOKE BEDROOMS FOR YOU AND YOUR GUESTS TO RETREAT AND 

RELAX TO AFTER YOUR CELEBRATION 
• PARKING FOR UP TO 11 VEHICLES 
• A GENEROUS DRAKES BREAKFAST FOR UP TO 40 GUESTS TO COMPLETE 

THE EXPERIENCE 
• HOTEL BROCHURE PACKS TO SEND TO YOUR GUESTS WITH YOUR 

INVITATIONS 
 

SUNDAY - THURSDAY 
TOTAL PACKAGE COST £9,500 

 
FRIDAY ONLY 

TOTAL PACKAGE COST £11,000 
 

SATURDAY ONLY 
TOTAL PACKAGE COST £13,500 

 
FRIDAY AND SATURDAY TOGETHER 

TOTAL PACKAGE COST £22,000 
 

SATURDAY AND SUNDAY TOGETHER 
TOTAL PACKAGE COST £19,500 

 
 
 
 
 
 
 
 
 



 
 
 
 
 

                     
 

 
 

DRAKES BED AND BREAKFAST 
 

 
• EXCLUSIVE USE OF ALL HOTEL AND PUBLIC AREAS FROM ARRIVAL (AT 

13.00) TO DEPARTURE (THE FOLLOWING DAY AT 12.00) 
• A GENEROUS DRAKES BREAKFAST (CONTINENTAL OR COOKED) FOR UP TO 

40 GUESTS TO COMPLETE THE EXPERIENCE 
• PARKING FOR UP TO 11 VEHICLES 
• HOTEL BROCHURE PACKS TO SEND TO YOUR GUESTS WITH YOUR 

INVITATIONS 
 
 

SUNDAY –THURSDAY 
TOTAL ROOM AND BREAKFAST COST £4,000 

 
FRIDAY ONLY 

TOTAL ROOM AND BREAKFAST COST £5,000 
 

SATURDAY ONLY 
TOTAL ROOM AND BREAKFAST COST £6,000 

 
FRIDAY AND SATURDAY TOGETHER 

TOTAL ROOM AND BREAKFAST COST £10,000 
 

SATURDAY AND SUNDAY TOGETHER 
TOTAL ROOM AND BREAKFAST COST £9,000 

 
 

THIS PACKAGE IS ALSO IDEAL FOR AN ALTERNATIVE HEN OR STAG WEEKEND 
 

 
‘drakes continues to excel where others struggle to imitate.’  

(ABSOLUTE HOTEL REVIEW. 2007)



 
 
 

 
 

               
 

THIS HIGHLY ACCLAIMED RESTAURANT SERVES  
CONTEMPORARY AND INNOVATIVE MODERN EUROPEAN FOOD 

 SPECIALISING IN LOCAL AND SEASONAL PRODUCE 
 

STARTERS 
tomato consommé with crab ravioli 

balantine of herbed salmon with fennel salad 
ham hock terrine with piccalilli 

grilled vegetable terrine with gazpacho 
beef carpaccio with garlic crouton and aioli 

 

MAIN COURSES 

fillet of scotch beef with potato rosti, roasted carrots and red wine sauce 

saddle of english lamb with pomme parisien, aubergine puree and rosemary jus 

corn-fed chicken breast with garlic mash, baby vegetables and madiera sauce 

loin of bask pork with apple and prune compote, roast potatoes and spinach 

local sea bass fillet with basil mash, braised fennel and red wine sauce 

cod fillet on pea puree with chive butter buerre blanc 

DESSERTS 

crème brulee with seasonal sorbet 

chocolate tart with pistachio ice cream 

lemon tart with lemon sorbet 

steamed syrup sponge and custard 

lavender pannacotta with blueberries 

SAMPLE MENU SUBJECT TO VARIATION 

 

 

 

 

 

 

 



 

 

 

 
 
 
 
 

             
 
 

CANAPE MENU (4 PER PERSON) 
 

£5.00 PER PERSON 
 

smoked salmon on rye bread with salmon caviar 
quail egg with celery salt 

pine nut and sun-dried tomato beignet 
parma ham with fig compote 

mozzarella and roast vegetable brochette 
tempura vegetables with soya dip 

gazpacho shots 
 

£6.00 PER PERSON 
 

fish and chips in yesterdays paper 
beans on toast with pecorino 

oyster bloody mary shots 
blue swimmer crab fish cakes 

toad in the hole 
honey glazed duck brochette 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 
 

                            

 
SAMPLE WINE LIST 

 
 
 

WHITE WINES 
Macon Villages, Caves de Lugny, 

France, 2006 
 

Viognier/Chardonnay, 
Adelaide Hills, 2004 

 
Pinot Gris, ‘Las Boleras’, Bodegas Lurton, 

 Mendoza, Argentina 2006 
 

Esk Valley Sauvignon Blanc, 
Hawkes Bay, 2007 

 
 
 
 

RED WINES 
Malbec, Santa Rosa Estate, Mendoza, 

Argentina, 2006 
 

Cotes du Rhone, Domaine de la Amandine 
2005 

 
Devils Corner Pinot Noir, Tamar Ridge 

Tasmania, 2007 
 

Chianti, Collo Bereto 
Tuscany, 2004 

 
 



 
 
 
 

                  
 

I AM PLEASED TO CONFIRM YOUR PROVISIONAL BOOKING FOR YOUR PARTNERSHIP HERE AT DRAKES 
HOTEL AND THE GINGERMAN RESTAURANT   

CAN YOU PLEASE TAKE SOME TIME TO COMPLETE THE FORM BELOW, INCLUDING AS MUCH 
INFORMATION AS POSSIBLE (NOT ALL TIMINGS AND NUMBERS NEED TO BE ACCURATE AT THIS POINT)    
 
REGARDS 
CARLA TER MAAT 
 
 

Date of partnership: 
 

Name of Contact on the day: 

Name of partnership party: 
 

Your Contact phone: 
Home      

Your Name: 
 

Mobile:     

Email: 
 

Your Contact address: 

Fax: 
 

Number of guests: Number of nights: 
 

Check in date: 
 

Arrival time: (if different from package details) 

Check out date: 
 

Departure time: (if different from package details) 
 

Payment details for deposit. 
(delete as appropriate) 

Credit Card  Bacs             Cheque 
 

If card, please provide details: Name on card: 
 

Card type: 
 

Card number: 
 

Issue number:  (switch/solo only) Security no:  

Start date:     Expiry date: 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 
 
 

 

            
 
 
 
Do you require Parking: If yes how many spaces  Yes                              No 
We require our celebration meal to be a 
(delete as appropriate) 

Sit down                    Buffet 
 

Lunch Dinner 
 

Timings of meals: 
 

 

Found drakes by: 
 

Your point of contact at drakes has been: 
 

 

Additional Information: 

(i.e. ceremony location and timing etc..) 
 
 
 
 
Form completed by 
 

Date 
 

 
 
 
PLEASE RETURN THE COMPLETED FORM BY POST OR FAX TO: 
 
CARLA TER MAAT 
SALES & MARKETING MANAGER 
DRAKES HOTEL 
44 MARINE PARADE 
BRIGHTON 
BN2 1PE 
T 01273 696934 OR 645346 
F 01273 684805  
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 
 
 

                 
 

Exclusive use Booking Conditions 
 

1. A provisional reservation may be made in the first instance.  However, to secure your booking, you must 
complete the enclosed booking form and return it within 48 hours of the initial booking.  

  
2. Required payments are as follows: 

 
Time until event Amount Due 
Over 6 months £2000 
6 months 50% of total 
2 months Full Payment 

 
3. Once confirmed, should you require to cancel whole or part of the event the following charges will apply 

With less than 90 days notice before the scheduled date             50% charge 
With less than 30 days notice before the scheduled date                       100% charge 

 
4. We do not offer credit facilities, all extra charges incurred must be paid on departure.  
 
5. The customer shall be responsible for any damage caused to the Company’s property by the customer or his 

guests and shall pay to the Company on demand the amount to make good or remedy any such damage. 
 
6. The Company reserves the right to ask the customer or his guests to leave if they act in an unreasonable 

manner. 
 
7.  All bedrooms must be vacated by 12.00am on the day of departure. 
 
8. VAT will be charged at the rate prevailing at the time the function takes place.  VAT is included in all rates 

quoted.  Gratuities are left to our guests’ discretion.  Prices are correct at the time of printing and drakes 
hotel reserves the right to alter prices without prior notice according to market fluctuations 

 
Please keep one copy of these terms & conditions for your records and sign and return the other copy along with the 
completed booking form. 
 

I, confirm that I have read and understood the terms and conditions stated above and that I 
agree to abide them and the hotels cancellation policy.  

 
Signed: Date: 

Print name : Date of Function: 

Party Name: 
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