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Platinum Package

Package Inclusions

Red Carpet on Arrival
Champagne Reception
Selection of five hot and cold canapés
Three Course Wedding Breakfast plus Sorbet Course
Half a Bottle of Wine Per Person, chosen from the following:
White
2008, Pinot Grigio, Voga Italia, Venezie, or
NV, Denbies Fint Valley, Denbies, Surrey , or
Sauvignon Blanc, Stoneburn Marlborough, 07 New Zealand
Red
2008, Malbec, Fincala Paredes, San Rafael , or

2009, Shiraz, Running Duck, Stellar Organics, W.Cape ,or
2008, Stoneburn Pinot Noir Marlborough New Zealand

Half a Bottle of Mineral Water per Person
For the Toast: Champagne for Gentlemen & Rosé Champagne for Ladies
Freshly Brewed Coffee and Homemade Petit Fours
Liqueur or Brandy
Evening Buffet (Menu A)
Top table flower arrangement
Room Hire for your Wedding Breakfast and Evening Reception
Personalised Table Plan, Menus and Place Cards
Evening Disco
Use of Silver Cake Stand and Knife
White Table Linen and Napkins
A Luxury Junior Suite for the Happy Couple with Champagne
Two Complimentary Luxury Double Rooms for your Chosen Guests
Preferred accommodation rates available
Complimentary Car Parking for up to 15 Days for the Happy Couple

A Member of the Management Team will Personally Supervise your Day
and Act as Master of Ceremonies if Required.

2010 2011 2012
Fri-Sat £115 £120 £120
Sun-Thu £105 £110 £110

Prices are per person. Subject to a minimum number of 50 guests.

HOTEL & SPA

L8 6 & ¢

Menu Choices
Starters

Parfait of Chicken Liver and Foie Gras with
Red Onion Jam and Warm Brioche

or
Line Caught Sea Bass and Diver Scallops,
soused Vegetable Salad and a Lemon Foam

or
Mediterranean King Prawn and Crab Cocktail,
with Cocktail Sauce and Butter Poached Lobster

Sorbet

Your choice of Lemon, Champagne or Peach Sorbet

Main Course
Roast Fillet of Beef set on a Carrot and Potato Rosti
with Wilted Baby Spinach, Crisp Pancetta Lardons
and Roasted Squash, Perigourdine Sauce

or
Roast Medallions of Veal with Creamed Artichokes and Truffle,
Braised Fondant Potato and Wild Mushrooms

or
Garlic Butter Basted Loin of Lamb served on a bed of gratinated
Potatoes with Glazed Shallots and Green Beans, finished with Smoked
Garlic Jus

Dessert
Variation of Mini Desserts
Bramley Apple Tart, Apple Crumble Ice Cream, Steamed Lemon Sponge

or

Baked Chocolate Tart, Mini Lemon Posset and Confit Lemon Sorbet

or
Valrhona Chocolate Marquise with a Tipsy Coffee Shot and Raspberry
Macaroons

Freshly Brewed Coffee and Homemade Petit Fours

Please select a set menu consisting of one starter, one main course and one dessert for
the entire wedding party.

Vegetarian option available on request



