
 
 

 
 
 
 

 
Wedding Price List 2010 

 

Reception Drinks  
 

Bellini ~ Peach Nectar with Sparkling Wine   £4.90 
Rose Champagne       £7.50 
Sparkling Bucks Fizz      £4.50 
House Champagne       £6.95 
Sherry         £2.85 
Pimms        £4.00 
Orange (2 pint Jug)      £7.00 
Kir Royale (Cassis and Champagne)    £7.25 
  

Red Wine  
 

Lutzville Merlot, South Africa     £15.00 
Shiraz-Cabernet, Cranswick Estate, Aus.   £14.75 
Rioja Crianza Rivallana Bodegas, Spain  £16.75 
 

White Wine 
 
 

Lutzville Chenin Blanc, South Africa                   £15.00 

Sauvignon Blanc, Privilege De Drouet, Fra £14.50 

Pinot Grigio, Porta Italica, Italy                         £16.00  

Rose Wine 
 
 

Cotes De Provence Rose, France    £17.90 
 

Champagne  
 

Moet and Chandon     £40.00 
Canard Duchene     £30.00 
 

Sparkling Wine 
 

Cava, Reserva Privada, Spain   £18.00 
Waterstone Ridge, Australian    £16.00  

 

This is a small selection of wines we currently offer and may be subject to change. 
A more comprehensive wine list is available on request 

 

IT IS NOT POSSIBLE TO BRING FOOD OR WINE INTO THE HOTEL 
 

Canapés   
 

3 Canapés   £3.50 
4 Canapés   £4.80 
5 Canapés  £5.90 
 

Set Menus  
 

Menu A   £38.95 
Menu B   £34.65 
Menu C   £35.50 
Menu D   £37.50 

 

Buffets  
 

Buffet Menu E £29.50 
Buffet Menu F   £38.80 
 

Evening Buffets (Menu G,H, I & J)  
(Only available after a Wedding Breakfast) 
 

Buffet G    £16.50  
Buffet H    £14.00 
Buffet I    £13.50 
Buffet J    £14.00 

Banqueting Selector Menu
Starters 
 

Serrano Ham and Fig Salad with Balsamic 
Dressing                    £8.25 
 

Oriental Smoked Duck with Ribbons of  
Cucumber and Hoi Sin Dressing     £7.40 
 

Classic Prawn Cocktail Salad     £7.75 
 

Gravadlax with Rocket Salad and Mustard 
Seed Dressing                 £8.70 
 

Hot Baby Spinach topped with Grilled Goats 
Cheese and Walnut Oil Dressing               £8.00 
 

Salmon and Crab Fish Cake with  
Watercress Salad and Caviar Sauce    £8.70 
 

Smoked Scottish Salmon-Traditionally 
served          £8.70 
 

Parfait of Chicken Livers with Plum Tomato  
Chutney and Toasted Brioche    £6.80 

 
 

Sorbet 
 

Fresh Fruit         £3.20 
 

Lemon          £3.20 
 

Passion Fruit          £3.20 
 

Champagne         £3.20 
 

Freshly Prepared Soups  
Served with a crusty Roll 
 

Cream of Roast Tomato                  £5.40 
  

Carrot and Coriander        £5.40 
 

Cream of Woodland Mushroom laced  
with Marsala and Fresh Thyme       £5.40 
 

Broccoli and Stilton        £5.40 
 

Fresh Cream of Vegetable       £5.40 

Should you wish to add a Sorbet/ Fish Course, Please see the Selector Menu 



 
 
Fish Course 
 
 

Paupiette of White Fish stuffed with Spinach 
and Mushroom Mousse glazed with  
Mushroom and White Wine Veloute    £8.80 
 

Greenland Halibut Fillet grilled and served 
with a Mussel Sauce       £7.90 
 

Main Courses 
 
 

Roast Beef Merchand Du Vin served on  
Creamy Potatoes, with diced Shallots and a  
Red Wine Sauce    £21.70 
 

Baked Duck Breast (served pink only) with 
Celeriac and Apple Compote, and Pink 
Peppercorn Sauce     £22.40 
 

Cannon of Lamb pan fried and served with  
Redcurrant and Port Jus   £20.40 
 

Chargrilled Fillet of Sea Bass on Wilted  
Spinach and a Potato and Crab Cake with 
a Butter Sauce     £20.00 
 

Escalope of Pork on a Mustard Mash with 
Black Pudding and Onion Gravy   £19.70 
 

Vegetarian ~ same price as main course chosen 
 

Mushroom Wellington  
 

Mediterranean Vegetable Strudel with Sweet  
Chilli Sauce  
 

 

 
 

Desserts  
 

Terrine of Dark and White Chocolate on a  
Raspberry Coulis                  £7.90 
 

Strawberry and Cream Stack with  
Shortbread Biscuits                  £7.90 
 

Profiteroles filled with Chantilly Cream  
under a Rich Chocolate and Brandy Sauce     £7.90 
 

Sharp Lemon Tart with Melon Coulis and  
Crème Fraiche           £7.90 
 

Hot Apple Pie flavoured with Ginger served 
with Crème Anglaise                                       £7.90 
 

Individual Chocolate Cup                 £7.90 
 

Cheese 
 

 

Platter of English Cheeses for whole table with 
Celery, Grapes & Biscuits 
 

Small ~ serves maximum of 8 persons          £30.00 
Large ~ serves maximum of 12 persons        £38.00 
 

Coffee 
 

Freshly Ground Coffee with Chocolate Mints  £2.50 
 

Freshly Ground Coffee with Truffles               £3.20 

 
 
 

 
 
 
 
 
 

  
 
 

Hire of Room for the Ceremony 
 

(Sunday Ceremonies can only be held in the Hamilton Suite) 
 

Gainsborough    £200.00 
 

Richmond    £300.00 
 

Hamilton Suite    £300.00 
 

Temple in garden                               £300.00 
 

Hamilton Suite Evening Room Hire Charges 
 

Without food     £800.00 
 

With food      £500.00 
 

Use of Garden for Marquee   £1000.00 
 

This includes a Bar Licence extension until 12 midnight, and a Music and Dance License until 12.30 am 
 

All of the Hotel Bars close at 12.30 am on Saturdays 
 

Wedding Extras ~ Available to hire 
 

Chair Covers and Bows  £3.50 each   
Bay Trees     £25.00 each  
 

Large Glass Vases    £4.50 each   
 

Please note 
� Settlement of the account is requested at the end of the Function.  
� Credit Card payment will be subject to a 3% surcharge payment.  
� The payment of a deposit denotes your acceptance of our terms and conditions 
� When booking the Hamilton Suite for an evening event, the minimum numbers for the  

Wedding Breakfast are 70 persons 
� The numbers attending the evening function will be the number catered and charged for 
� These prices do not include Staff Gratuities ~ this is left to your discretion 


