
 

 

One Stop Wedding Package!One Stop Wedding Package!One Stop Wedding Package!One Stop Wedding Package!    
Saturday 21Saturday 21Saturday 21Saturday 21stststst August 2010 has become available for a wedding reception and on this date   August 2010 has become available for a wedding reception and on this date   August 2010 has become available for a wedding reception and on this date   August 2010 has become available for a wedding reception and on this date      

Solberge Hall Solberge Hall Solberge Hall Solberge Hall isisisis offering a wedding package for  offering a wedding package for  offering a wedding package for  offering a wedding package for 88880 guests, inclusive of the following0 guests, inclusive of the following0 guests, inclusive of the following0 guests, inclusive of the following: 
 

Hire of the Hambleton Suite for your Wedding Breakfast and Evening Reception  
 Hire of Civil Ceremony Room (if required, registrars fees not included)  

Bellini or Pimms drinks reception, 3 Course wedding breakfast with coffee and chocolates  
Two glasses of house wine per person, One glass of house sparkling wine per person for the toast  

An evening buffet for 80 guests 
Superior Bedroom, including Breakfast for the Bride and Groom on the wedding night  

 Use of cake stand and knife, Use of red carpet, Printed table plan, name cards and menus for each table  
Master of ceremonies, Three tier wedding cake, with flowers  

Table centrepiece for 8 tables – tall clear vase, with a choice of lilies or gerberas with greenery, mirror plate and tealights  
A flower centrepiece for the top table – lilies or gerberas, with greenery  

White table linen, White chair covers and coloured sash, Evening disco, Discounted accommodation rates for your guests  
~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~    

Wedding Breakfast Wedding Breakfast Wedding Breakfast Wedding Breakfast ---- a set menu applies. a set menu applies. a set menu applies. a set menu applies.    
Choose ononononeeee starter, one one one one main course and oneoneoneone dessert from the following menu to cater for allallallall guests.  

Starter Starter Starter Starter     
    
    

Cream of Leek & Potato SoupCream of Leek & Potato SoupCream of Leek & Potato SoupCream of Leek & Potato Soup    
Croutons & Chives  

    

Goats Cheese & Goats Cheese & Goats Cheese & Goats Cheese &     
Red Onion Marmalade TartRed Onion Marmalade TartRed Onion Marmalade TartRed Onion Marmalade Tart    

Rocket Salad, Balsamic Dressing    
    

Due of Seasonal MelonDue of Seasonal MelonDue of Seasonal MelonDue of Seasonal Melon    
Berry Compote & Raspberry Coulis  

    

Homemade FishcakeHomemade FishcakeHomemade FishcakeHomemade Fishcake    
Mixed Leaf Salad & Saffron Aioli  

    
 

Main Course Main Course Main Course Main Course     
    

Roast Dales Lamb Roast Dales Lamb Roast Dales Lamb Roast Dales Lamb     
Thyme Scented Jus & Olive Roast Carrots  

    

Roast Breast of ChickenRoast Breast of ChickenRoast Breast of ChickenRoast Breast of Chicken    
Dressed on a Creamy Sage Polenta 

With a Red Onion Jus 
    

Roast Dales BeefRoast Dales BeefRoast Dales BeefRoast Dales Beef    
With Traditional Accompaniments & 

a Red Wine Gravy 
    

Roast LoRoast LoRoast LoRoast Loin of Porkin of Porkin of Porkin of Pork    
With Apple & Cinnamon Sauce  

Roast Gravy   

DessertDessertDessertDessert    
    

Lemon TartLemon TartLemon TartLemon Tart    
Fresh Raspberries 

    

Crème BruleeCrème BruleeCrème BruleeCrème Brulee    
Shortbread Biscuit,  
Chantilly Cream  

 

Strawberry CheesecakeStrawberry CheesecakeStrawberry CheesecakeStrawberry Cheesecake    
Served with Sauce Anglaise  

    

Sticky Toffee PuddingSticky Toffee PuddingSticky Toffee PuddingSticky Toffee Pudding    
with Butterscotch Sauce   

 
  

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~    
Evening Buffet Evening Buffet Evening Buffet Evening Buffet         

Mixed Sandwiches, Chipolata Sausages in a Grain Mustard Marinade, Chicken Satay with a Peanut Sauce,  
Baby Baked New Potatoes with Cream Cheese & Chive, Bruchetta with Cherry Tomatoes, Mozzarella & Basil Dressing,  

Chefs Selection of Three Salads,  Chocolate Profiteroles, Filled with Chantilly Cream 
~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~    

The offer is available The offer is available The offer is available The offer is available on on on on Saturday 21Saturday 21Saturday 21Saturday 21stststst August 2010 only at is priced at  August 2010 only at is priced at  August 2010 only at is priced at  August 2010 only at is priced at £7000.00£7000.00£7000.00£7000.00    
The above package does not include the use of Hotel Bar, Drawing Room and  

The Garden/Talbot Rooms (except for the duration of your Civil Ceremony/Partnership – if applicable) 
Offer is subject to availability, applies to new bookings only and cannot be used in conjunction with any other offer 

Prices quoted are inclusive of Vat.  
~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~    

Optional Extras Optional Extras Optional Extras Optional Extras     
Canapés - £4.00 per person, chef’s selection of 3 canapés per person.  Additional table centrepieces £7.50 per table 

Additional guests at the wedding breakfast - £47.75 pp, Additional guests at the evening reception - £15.95 pp 


