
t i t a n i c b e l f a s t . c o m / w e d d i n g s

a t  T i t a n i c  B e l f a s t
a n d  SS   N o m a d i c

ALL INCLUSIVE PACKAGES,  stunning photo opportunities and 

world class hospitality -  Titanic Belfast and SS Nomadic OFFER 

UNIQUE VENUES AND experienceS FOR your special day.



A wedding celebration at Titanic Belfast 
is a truly unforgettable experience. 

Inside the iconic building, renowned on the Belfast skyline, the 

spectacular Andrews Gallery is an exquisite and contemporary 

space for unique weddings. 

Located on the exact spot where the RMS Titanic was built with 

views overlooking the distinctive Harland & Wolff Drawing 

Offices and iconic cranes, the venue is perfect for city weddings, 

combining Belfast’s heritage with a truly modern twist. 

With internal and external photo opportunities like no other and 

a modern space fully licensed for ceremonies and receptions 

that allows couples the flexibility to create their own special day, 

Titanic Belfast offers a personalised experience for the urban 

couple looking for something uniquely different.

t i t a n i c b e l f a s t . c o m / w e d d i n g s

For more information on having your wedding at Titanic Belfast, call our dedicated    

wedding planner on 028 9076 6464 or email weddings@titanicbelfast.com

a t  T i t a n i c  B e l f a s t



Have your wedding on board the 
beautifully restored SS Nomadic for   
a truly unforgettable day! 
The spectacular venue  is available for exclusive hire, licensed for 
ceremonies and can host outstanding receptions for up to 160 guests.

Transport your guests back to SS Nomadic’s glamorous past, when 
she tendered famous passengers from all over the world. Basking 
in her former glory, you and your guests can enjoy a White Star 
experience from arrival on the dockside at this impressive venue.

Over four decks, SS Nomadic boasts luxurious décor, original 
interiors, stunning views of the iconic city skyline and incredible 
photo opportunities. 

With tailored packages and bespoke menus created from the finest 
local produce, a wedding on board SS Nomadic is like no other 
wedding venue and is the perfect location for couples seeking 
something uniquely different!
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For more information on having your wedding on board SS Nomadic, call our dedicated 

wedding planner on 028 9076 6464 or email weddings@titanicbelfast.com

o n  b o a r d  SS   N o m a d i c



t i t a n i c b e l f a s t . c o m / w e d d i n g s

T h e  A n d r e w s  P a c k a g e
a t  T i t a n i c  B e l f a s t

S u i t a b l e  f o r  8 0  –  1 8 0  g u e s t s

Red carpet arrival

Glass of Champagne for the   
happy couple

Arrival tea/coffee and Titanic 
Belfast biscuits for guests

Dedicated Master of Ceremonies

Four course wedding banquet

Prosecco wedding toast

Cake stand and knife

Crystal table centres

White table linen and napkins

Personalised menu cards

£55.00pp*

Optional Extras
Arrival cocktail £6.50pp   Arrival canapé £7.50pp
Half bottle of house wine with dinner £12.00pp

Four items of evening food £12.00pp

T he  Lady A s tor Package
o n  b o a r d  SS   N o m a d i c

S u i t a b l e  f o r  8 0  –  1 0 0  g u e s t s

*Excludes Room Hire



t i t a n i c b e l f a s t . c o m / w e d d i n g s

Northern Irish seafood, baked in a scallop shell with        
Comber creamed potato, creamed Co. Down leek, topped 

with mature Coleraine cheddar cheese and chives.

North Antrim chicken ballotine, parmesan croutons,             
olive tapenade and crispy bacon.

Seasonal garden vegetable soup, potato and herb         
dumplings and tarragon cream soda bread crostini.

Butter roast breast of Co. Antrim farm chicken, herb      
sausage, celeriac, rosemary potato and goats cheese 

gratin and Yardsman Ale braised shallot.

Nine hour slow cooked Northern Irish beef,                    
buttery champ and a braised finger carrot.

Summer squash ravioli with toasted pine nut and butter    
emulsion, dressed broad beans and peas.

Chocolate caramel brownie, dark chocolate sauce and       
chantilly cream.

Passion fruit and lemon tart with raspberry coulis.

Baked vanilla cheesecake, marinated strawberries,      
meringue, dried yoghurt and coulis.

Titanic Tea and White Star Coffee

M e n u


