Orne Stop Wedding Fackage!
Saturclag 21% August 2010 has become available for a wedcling reception and on this date
5olbcrgc Hallis omcf:cring a wcclcling Packagc for 80 guests, inclusive of the Fo"owing:

Hire of the Hambleton Suite for your Weclclin Breaiocast and " vening Reception
Y g 2 P
Hire of Civil Ceremony Koom (if required, registrars fees notincluded)
Bc”ini or Fimms drinks rcccPtion, 3 (Course wcc{c{ing breakfast with coffee and chocolates
Two glasscs of house wine per person, Orne g]ass of house sParHng wine per person for the toast
An evening buffet for 80 guests
Superior Bedroom, including Breakfast for the Pride and (Groom on the weéding nigl’xt
USe of cake stand and kni]ce, USC of red car et, Frinte& table lan, name cards and menus for each table
P P
Master of ceremonies, Thrcc tier wcdding cake, with flowers
Tablc centrcpiecc for 8 tables — tall clear vase, with a choice of lilies orgcrbcras with greenery, mirror Platc and tcalights
Aﬂowcr ccntrcPicce for the top table — lilies or gerbcras, with greenery
White table linen, White chair covers and coloured sash, E_vening disco, Discounted accommodation rates for your guests

chding Breakfast - a set menu aPP|ic5.

Choose one starter, one main course and one dessert from the Fo”owing menu to cater for all guests.

litar‘tcr !y]aing ourse | 2esscrt

Crcam of Lee‘( & Fotato Soup Koast Da|cs Lamb Lcmon Tar‘t
Croutons & Chives Thgme Scented Jus & Olive Roast (Carrots Fresh Kaspberries
Goats Cheesc & Koast Brcast of Chickcn Crémc Bru|ee
Red Onion Marmalade T art Dressedona Creamg Sage FPolenta Shortbread Biscuit,
Rocket 5a|ad, Ba|5amic Dressing With a Red Onion JUS C}ﬂantiuy Cream
Due of Seasonal Melon Roast Dales Peef Strawberrg Cheesecake
Berrg Compote & Kaspberry Coulis With T raditional AccomPaniments & Served with Sauce Anglaise
aRed Wine Grav
Homemade [Fishcake Red Wine G Y Sticlcy Toffee Fuclcling
Mixed | eaf Salad & Saffron Aioli Roast | oin of Fork with Putterscotch Sauce
Witfﬁ APPIC & Cinnamon Saucc
Koast Gravg
E_vcning Buffet

Mixed Sandwiches, Cl’lipolata Sausages in a (irain Mustard Marinade, Chicken Satag with a Peanut Sauce,
Babg Baked New Potatoes with Cream Cheese & Chive, Bruchetta with Cherrg T omatoes, Mozzarella & PBasil Dressing,
Chefs Selection of T hree Salads, Chocolate Profiteroles, [Filled with Chanti”g (Cream

T he offer is available on 5aturc]a3 21 August 2010 only atis Pricccl at £7000.00
The above Package does not include the use of Hotcl Bar, Drawing Room and
The Garden/T albot Rooms (except for the duration of your Civil Ceremona/Fartnersl’liP —~if aPPIicable)
Offeris subject to avai|abilit3, aPPIies to new bookings onlg and cannot be used in con_junction with any other offer

Prices quoted are inclusive of Vat.

OPtional [ xtras

Canapés ~£4.00 per person, chefs selection of 3 canapés per person. Additional table centrepieces £7.50 per table
Additional guests at the wcclcling breakfast - £47.75 PP Additional guests at the evening rcccPtion -£15.95 PP



