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Wedding Packages
At The Park Hotel we strive to ensure your wedding runs as smoothly as possible, leaving you to enjoy 
your special day with friends and family. We offer a wealth of choice for banquets and buffets - the 
choice is yours, accompanied by an extensive wine list. Our friendly and experienced staff will be on 
hand to organise toasts, speeches and cutting of the cake.

The Park Hotel specialises in producing the perfect Wedding Day. All the above menus come inclusive of table 
flower decorations, printed personalised menus, cake stand and knife, white crisp linen napkins, assistance with the  
table plans, toast master, complimentary accommodation for the Bride and Groom and discounted accommodation  
for any day or evening guests.

Starters
Homemade Soup 

(Select one from the options menu)
Shaved Honeydew Melon 

With Fresh Fruit and Raspberry Coulis 

Various Fruit Juices 

Main Course
Roast Supreme of Chicken 

With Bacon Roll, Seasoning and Gravy 

Roast Potatoes, Minted New Potatoes, 
Cauliflower Mornay and Petit Pois Flamonde 

Desserts
Fresh Fruit Salad 

Choice of one sweet from the sweet list 
Various Ice Creams available 

H H H

Coffee and Mints

Starters
Homemade Soup 

(Select one from the options menu)
Shaved Honeydew Melon 

With Fresh Fruit and Raspberry Coulis 

Various Fruit Juices 

Main Course
Roast Silverside of Beef

Yorkshire Pudding and Gravy 

Roast Potatoes, Minted New Potatoes, 
Cauliflower Mornay and Petit Pois Flamonde 

Desserts
Fresh Fruit Salad 

Choice of one sweet from the sweet list 
Various Ice Creams available 

H H H

Coffee and Mints

Starters
Homemade Soup 

(Select one from the options menu)
Shaved Honeydew Melon 

With Fresh Fruit and Raspberry Coulis 

Classic Prawn Cocktail 
With seasonal leaves, Marie Rose Sauce  

and Wholemeal bread

Various Fruit Juaices 

Main Course
Your choice of one roast from:

Silverside of Beef, Devonshire Turkey,  
Honey Roasted Ham, Supreme of Chicken,  
Leg of Pork, Roast Sirloin of Beef (pink or  
well done) @ £3.95 supplement per person

Roast Potatoes, Minted New Potatoes, 
Cauliflower Mornay, and Petit Pois Flamonde

Desserts
Fresh Fruit Salad 

Choice of two sweets from the sweet list 
Various Ice Creams available 

H H H

Coffee and Mints

Starters
Homemade Soup 

(Select one from the options menu)
Shaved Honeydew Melon 

With Fresh Fruit and Raspberry Coulis 

Classic Prawn Cocktail 
With seasonal leaves, Marie Rose Sauce  

and Wholemeal bread

Various Fruit Juices 

Main Course
Roast Supreme of Chicken  
Wrapped in Parma Ham 

Choice of one traditional Gravy or  
Mushroom & Tarragon Sauce

Roast Potatoes, Minted New Potatoes, 
Cauliflower Mornay, and Petit Pois Flamonde

Desserts
Fresh Fruit Salad 

Choice of two sweets from the sweet list 
Various Ice Creams available 

H H H

Coffee and Mints

Menu 3	 £26pp Menu 4	 £27pp

Menu 1 	 £25pp Menu 2 	 £26pp



Something different
Of course not everybody wants the same thing, which is why we can be as flexible as you want when 
it comes to planning your day. Some couples prefer the more traditional approach, whilst others opt for 
something altogether more informal.

We welcome your own ideas and will happly to provide you with a quote for a menu of your choice.

Starters
Homemade Soup 

(Select one from the options menu)
Shaved Honeydew Melon 

With Champagne Sorbet and Raspberry Coulis 

Various Fruit Juices 

Main Course
Stuffed Slow Roast Loin of Pork  

with Apricot Seasoning
Choice of one traditional Gravy  

or Cider and Apple Cream 

Roast Potatoes, Minted New Potatoes, 
Cauliflower Mornay and Petit Pois Flamonde 

Desserts
Fresh Fruit Salad 

Choice of one sweet from the sweet list 
Various Ice Creams available 
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Coffee and Mints

Starters
Homemade Soup 

(Select one from the options menu)
Shaved Honeydew Melon 

With Fresh Fruit and Raspberry Coulis 

Classic Prawn Cocktail 
With seasonal leaves, Marie Rose Sauce  

and Wholemeal bread

Various Fruit Juices 

Park Buffet
Turkey, Home Cooked Ham, Roast British beef,  

Selection of Quiches, Minted New Potatoes 

Salads to include; Coleslaw, Potato and Chive, 
Russian, Carrot and Caraway, Oriental Rice, Red  

Cabbage, Pasta and Mixed Bean, Celery and Apple,  
Grated Mature Cheddar, Eggs Napolitaine,  

Panache of Mixed Salad Leaves, Tomato and  
Cucumber, Pickles, Sauces and Chutneys 

Desserts
Fresh Fruit Salad 

Choice of two sweets from the sweet list 
Various Ice Creams available 
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Coffee and Mints

Starters
Homemade Soup 

(Select one from the options menu)
Shaved Honeydew Melon 

With Fresh Fruit and Raspberry Coulis 

Various Fruit Juices 

Park High Life Buffet
Decorated Whole Turkey, Dressed Home  

Cooked Ham, Roast British Beef,Decorated Whole 
Poached Salmon, Cockles and Mussels, Atlantic  
Prawns in a Puff Pastry Clam Shell, Selection of  

Quiches, Minted New Potatoes 

Salads to include; Coleslaw, Potato and Chive, 
Russian, Carrot and Caraway, Oriental Rice, Red  

Cabbage, Pasta and Mixed Bean, Celery and Apple,  
Grated Mature Cheddar, Eggs Napolitaine,  

Panache of Mixed Salad Leaves, Tomato and  
Cucumber, Pickles, Sauces and Chutneys 

Desserts
Fresh Fruit Salad 

Choice of two sweets from the sweet list 
Various Ice Creams available 

H H H

Coffee and Mints

Menu 7 	 (Min 60 people) £27pp Menu 8	 (Min 80 people) £29pp

Menu 5 	 £28pp Menu 6 	 (Min 60 people) £27pp

Starters
Homemade Soup 

(Select one from the options menu)
Shaved Honeydew Melon 

With Fresh Fruit and Raspberry Coulis 

Classic Prawn Cocktail 
With seasonal leaves, Marie Rose Sauce  

and Wholemeal bread

Various Fruit Juices 

Hot Carved Buffet
Carvery of Roasted Silverside of Beef and  

Roast Devonshire Turkey

Served with Roast Potatoes, Minted New Potatoes,  
Cauliflower Mornay, Green Beans, Petit Pois Flamonde  
Creamed Swede, Green Cabbage, Seasoning, Chipolatas  

wrapped in Bacon and all the Traditional Sauces

Desserts
Fresh Fruit Salad 

Choice of one sweet from the sweet list 
Various Ice Creams available 
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Coffee and Mints



To keep your guests going during the evening  
celebrations, our finger buffets or Carvery Baps 
are and ideal way to end your perfect day.

These menus are for the evening only

We know you may want to personalise  
your celebrations, so we offer a variety of  
options for you to choose from.

A Selection of Sandwiches 
Beef, Turkey, Ham, Tuna, Prawns,  

Egg and Cheese 

A Selection of Bruschettas, four varieties 
 Smoked Salmon, Lemon and Dill;  
Cream Cheese, Garlic and Chive;  

Mushroom and Tarragon Pâté;  
Prawns, Cucumber and Marie Rose Sauce 

Various Vegetarian Quiches

Cheese Lattice Fingers

Chicken Drumsticks

 Spicy Potato Wedges

Mixed Salad Crudités 

Mini Pasties

Sausage Rolls 

Mirror of Mixed Seasonal Fruit Platter

Your choice of two meats from:  
Roast Silverside of British Beef,  

Roast Leg of English Pork or  
Roast Devonshire Turkey

 Served in a large Floured Bap and  
accompanied by traditional Seasonings  
and Sauces, Bacon wrapped Chipolata  

Sausages, Roast Potatoes

(minimum 90 guests)

Finger Buffet	 £10pp

Carvery Baps	 £8pp

Evening buffetOptions

Vegetarian’s
Sautéed Mushroom and Mango Stroganoff 

Served with boiled rice 
Poached Goats cheese ravioli 

Nut roast and tomato compote 
Spinach and ricotta tortellini 

Baked aubergine and herbed risotto
With a tomato compote or creamed sauce

Soups
Vegetable 

Leek and Potato 
Tomato and Basil 

French Onion 
Minestrone 
Mushroom 
Asparagus 

Lentil and Bacon 
Carrot and Coriande

Desserts
Fresh Fruit Salad

Profiteroles with Chocolate Sauce
Strawberry Cheesecake

Belgian Chocolate Gâteau
Tiramisu

Peach and Pineapple Choux Ring
 Lemon Meringue Pie

 White Chocolate and Strawberry Torte
Pear and Almond Flan

Apple Pie and Clotted Cream
Summer Fruit Charlotte

Banoffi Pie








