
Weddings at





Our historic, acclaimed hotel, restaurant & event venue 
nestles in one of Norfolk’s most picturesque towns, Cromer, 
just a stone’s throw from the beautiful North Norfolk 

coastline. 

This Edwardian Grade II-listed building has an elegant 
style and an excellent location, overlooking the North Sea. 
Dating back to 1897 & having recently completed a full 
refurbishment of both our common spaces and our 30 bedrooms 
of varying sizes, we have kept the elegant Edwardian 
character of the building, from stained glass windows to 

our original grand staircase.

A STUNNING BACKDROP FOR A PERFECT DAY

The pride of our portfolio is our glorious Ballroom which 
can be used exclusively for your celebrations. The stunning 
room offers the perfect background for all your needs with 
the ease of your own bar & facilities. There is also our 
Blogg Bar and further event spaces to utilise as you wish. 
Both of these modern and romantic settings are licensed 
for ceremonies & offer an array of options for your big 
day! If you are seeking a more intimate reception, we also 
have several spaces you may find suitable for a relaxed 

gathering which our team will be happy to recommend.

LET ’S MAKE YOUR DAY EXTRA SPECIAL

Our wonderful team of specialists are on hand every step of 
the way to curate & deliver the most memorable of days for 

you, your partner, family & friends.

WELCOME TO
THE CLIFTONVILLE







THE BALLROOM

Decorated in tranquil creams, the room provides a 
bright and elegant space with a mirrored background 

to maximise the space. 
The Ballroom is completely flexible & can be adapted 
to compliment your taste & décor or simply left is.

80 120

•	 Private bar
•	 Big screen &  
   Projector
•	 Sound system 
•	 HDMI & AVG
•	 Private toilets
•	 Licensed for  
   ceremonies





THE BLOGG BAR

Henry Blogg was the most decorated lifeboatman in RNLI 
history and served on Cromer’s lifeboats for 53 years.
This stunning room, named in his honour, can hold up 

to 50 people. 
With beautiful Arts & Crafts-stained glass and dashing 

interiors, the Blogg Bar exudes elegance.

20 50

•	 Private bar•	 Licensed for  
   ceremonies
•	 Sound system
•	 Interjoining  
   event space





THE BUXTON ROOM

The Buxton Room is elegant, warm, and inviting.
We recommend this area for groups of up to 15, but you 
can also extend into the Bolton Room, for a larger 

party of 30.

10 15
•	 Interjoining  
   event space





THE BOLTON ROOM

A refined and intimate space, the Bolton Room is 
perfect for an intimate gathering or celebration.

Holding up to 15 people, you can also extend into the 
Buxton Room, should you wish for a larger area for up 

to 30.

6 15
•	 Interjoining  
   event space





THE VENUE

In addition to our private function rooms, we have an 
array of spaces equipped for all aspects of your day. 

Our tranquil lounge offers a space for you to gather 
and greet your guests over some drinks, and our 
spacious restaurant offers ample seating for a dinner 
the night before your big day, or breakfast for the 

de-brief the morning after! 

Our terrace offers sunshine (or cover and blankets!) 
if wanting to enjoy the sea breeze over some cocktails.
Our Grade II listed building has been restored but 
in keeping with its original features aiding towards 
the perfect backdrop for any photos. Have we also 
mentioned we are within walking distance to the beach?





from £38pp

(v) vegetarian  |  (pb) plant based  |  (gif) gluten ingredient free

(Bread & butter will be on the table – gif option available)

STARTERS
Butternut squash & sage soup, toasted pumpkin seeds,

whipped cream & chives (pb) (gif) 

Smoked mackerel, heritage beetroot & horseradish crème 
fraîche, with pickled shallots (gif)

Ham hock terrine, celeriac remoulade, roquito peppers & 
cress (gif)

MAIN COURSES
Pan fried chicken supreme, grilled king oyster mushroom, 
spinach & Hasselback potatoes, with a mushroom & Riesling 

sauce (gif)

Roast salmon supreme, warm salad of new potatoes, peas,
broad beans, samphire & mint, with tomato Hollandaise (gif)

Seasonal vegetable & Parmesan shortcrust tart, vine roasted 
cherry tomatoes, whipped goat cheese & olive crumb (v)

DESSERTS 
New York style baked cheesecake, pineapple, pomegranate & 

chilli salsa with mango sorbet (pb) (gif)

Triple chocolate brownie, vanilla ice cream & salted caramel 
sauce (v) (gif)

Lemon posset, macerated blueberries, mint leaves & short 
bread biscuit (v)

Filter coffee (v) (gif)

SET MENU



(Bread & butter will be on the table – gif option available)

STARTERS
Heritage tomato, burrata mozzarella with balsamic pearls

& green oil (v) (gif) (pb available)

Crab, smoked salmon & avocado tartare, capers & crème fraîche (gif)

Smoked coronation chicken salad, pickled grapes & baby gem (gif)

Ham hock terrine, piccalilli purée, beetroot cured
quail’s egg & radish salad (gif)

MAIN COURSES
Pan fried chicken supreme, spiced squash purée, potato gratin, 

grilled leeks, peas, crispy bacon & port jus (gif)

Treacle cured sirloin of beef, beef shin boulangère, onion 
purée, tender stem broccoli with beef jus & parsley oil (gif)

Seared seabass fillet, prawn & spring onion potato cake,
sauce vierge, green beans & samphire (gif) 

Berber spiced cauliflower, medjooled couscous, coconut
& coriander yoghurt, pomegranate & mint (pb)

DESSERTS
Eton mess, fresh seasonal fruit, vanilla Chantilly & raspberry 

sauce (v) (gif)

New York style baked cheesecake, pineapple, pomegranate
& chilli salsa with mango sorbet (pb) (gif)

Triple chocolate brownie, vanilla ice cream & salted caramel 
sauce (v) (gif)

Lemon posset, macerated blueberries, mint leaves
& short bread biscuit (v)

Filter coffee & chocolate truffles (v) (gif)

SET MENU

from £48pp

(v) vegetarian  |  (pb) plant based  |  (gif) gluten ingredient free



from £35pp (min of  15 people)

Cumberland sausage roll

Hummus, babaghanoush & tzatziki, crudités & flat bread (pb)

Broccoli & Stilton (v) or Brie, bacon & cranberry quiche

Dressed side of salmon (gif)

Roast sirloin of beef served with beer pickled onions

Wild mushroom Stroganoff (pb) (gif)

English garden salad of baby gem, cucumber, tomato, radish, 
spring onion & dressing  (pb) (gif)

Heritage tomato & basil salad finished with olive oil
& balsamic vinegar (pb) (gif)

Celeriac, carrot, white cabbage & coriander slaw  (pb) (gif)

New potatoes, parsley & garlic  (pb) (gif)

Pilaf rice  (pb) (gif)

Warm triple chocolate brownies (v) (gif)

Vanilla baked NY cheesecake, strawberry coulis   (pb) (gif)

Tea and Coffee

BUFFET MENU

(v) vegetarian  |  (pb) plant based  |  (gif) gluten ingredient free



from £10 pp for 3 | from £15 pp for 5 

CANAPÉS MENU

COLD
Smoked salmon, cream cheese & chive roulade with cucumber (gif) 
Local crab with curried mayonnaise, baby gem, apple & dill (gif) 

Seasonal oyster with shallot vinaigrette mignonette (gif)
- subject to seasonal availability -

Duck confit, roasted fig & honey on toast
Chicken Caesar, baby gem, Parmesan crisp (gif)

Sun blushed tomato, olive & marjoram bruschetta (pb) 
Cherry tomato filled with goat cheese mousse & dukkah (v) (gif)

HOT
Rare roast beef, mini Yorkshire pudding, horseradish

cream & watercress
Apple & black pudding sausage roll with a spiced apple

& date ketchup

Scallop wrapped in bacon with a rosemary skewer (gif)
Crispy filo prawn & sweet chilli sauce

Seared Teriyaki salmon, sweet potato crisp & wasabi mayonnaise

Smoked tofu, spinach, sweet potato & chickpea
“chorizo” sausage roll (pb)  

Crispy cauliflower skewer with a Thai dressing (pb) (gif)
Cheddar croquette with salsa verde (v)

SWEET
Seasonal local fruit tartlet, vanilla custard & lemon verbena (v)

Billionaire brownie bites, triple chocolate brownie topped
with salted caramel & white chocolate (v) (gif)

Strawberry, crushed hazelnut & dark chocolate skewer (pb) (gif)

(v) vegetarian  |  (pb) plant based  |  (gif) gluten ingredient free



Open all year round, The Cliftonville hotel has 30 rooms, 
all with magnificent sea views of the stunning norfolk 

coast.
With many of our rooms newly refurbished to a high standard, 
our elegant Edwardian hotel ensures the best facilities and 

amenities locally.
We also have dog-friendly and family-friendly rooms with 

accessibility for all.

ROOMS TO STAY





PARKING 

There is a small car park at the rear of the hotel with 
approximately 15 spaces, these are allocated on a first 
come basis. Alternatively, there is free parking in the 

roads surrounding the hotel. 

CHILDREN 

Children of all ages are welcome at the Cliftonville.
 

DOG POLICIES
 

Dogs are welcome at our hotel and all of our bedrooms are 
dog friendly. There is a £15 charge per dog, per night.

 

TRANSPORT 

The Cliftonville is located a quarter of a mile from Cromer 
train station and is also located a quarter of a mile from 
the Cromer bus interchange. From these transport sites 
you can travel to nearby towns such as; Sheringham, Holt, 

Norwich, Wells-next-the-sea, and many more.

ACCESSIBILITY
 

We have wheelchair access at the side of the hotel, lift 
accessible floors and wheelchair accessible rooms.  

Though we have wheelchair accessible rooms, none of our en-
suite bathrooms are wet rooms. 

FAQ’S



Our little black book contains the details of all of our 
favourite local suppliers who we would be happy to recommend 

for your needs!

RECOMMENDED SUPPLIERS​



www.thecliftonville.com
reservations@cliftonvillehotel.co.uk | +44 1263 512543

29 Runton Road Cromer, Norfolk NR27 9AS


