
Children’s package
0-2 year olds ....................... Free of charge

2-7 year olds ......................1/4 adult price

7-13 year olds ....................1⁄2 adult price

For your younger guests, they can choose  
their main course from the options below to 
accompany your chosen Wedding Package.

Soft drinks of Orange Juice, Pepsi, Diet Pepsi 
or Lemonade are all inclusive throughout  
the day.

Children’s main courses

Child’s portion of your  
choice of main course

Chicken Goujon

Cheese & Tomato Pizza

Goujons of Plaice

Tagliatelle Bolognese

Grilled Sausages

Drink packages
Please see our selection of drink packages. However we are most happy  
to accommodate your personal preferences (in particular wines and champagnes)  
via our Wedding Coordinator.

Welcome Drink
1 Glass of Alcoholic or Fruit Punch

or
1 Glass of Sherry

Wine with your meal
1 Glass of House White 

or 
1 Glass of House Red

To Toast
1 Flute of Sparkling Wine

Welcome Drink
1 Glass of Pimms

or
1 Glass of Bucks Fizz or Sparkling Wine

Wine with your meal
1 Glass of Australian Semillon Chardonnay

or 
1 Glass of Australian Cabernet Sauvignon

To Toast
1 Flute of Rose Brut Sparkling Wine

or
1 Flute of French Brut Sparkling Wine

Package 1	 £9pp

Package 3	 £13pp

Welcome Drink
1 Glass of Bucks Fizz with Orange Juice

or
1 Glass of Bucks Fizz with Cranberry Juice

Wine with your meal
1 Glass of South African Sauvignon Blanc

or
1 Glass of South African Shiraz

To Toast
1 Flute of French Brut Sparkling Wine

Package 2	 £11pp

Welcome Drink
1 Glass of Pimms

or
1 Glass of Champagne Bucks Fizz  

or Champagne

Wine with your meal
1 Glass of Grande Maison White

or
1 Glass of Grande Maison Red

To Toast
1 Flute of Laurent Perrier Brut

NV Champagne

Package 4	 £16pp

THE ROYAL HOTEL
★ ★ ★

Wedding Packages



Wedding packages
At The Royal 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 Royal Hotel specializes on producing the perfect Wedding Day. All our 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.

15% Discount Sunday - Thursday 
10% Discount on Fridays 

This applies to all Wedding Packages. 

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

To keep your guests going during the evening  
celebrations, our finger buffets are ideal.

Options

Vegetables
Buttered Baton Carrots,  

Whole Carrots roasted in Butter 
& Demerara Sugar, Cauliflower 

au Gratin, Courgettes Provençale, 
Whole Green Beans with Butter & 
Toasted Almonds, Broccoli Florets 
Hollandaise, Petit Pois with Fried 
Onions, French Beans sautéed in 
Butter, Ratatouille, Mange-Tout, 

Braised Red Cabbage,  
Minted Petit Pois

Desserts
Chocolate Profiteroles,  

Coffee & Mandarin Gâteau, 
Brandy Snap Basket filled with 
Exotic Fruits & Crème Fraîche, 

Baileys & White Chocolate 
Mousse served in a Dark 

Chocolate Cup, Double Chocolate 
Torte, Strawberry Gâteau, 

Chocolate Gâteau, Various Fruit 
Cheesecakes, Fresh Fruit Salad, 

Raspberry Pavlova, Banoffee Pie, 
Traditional Apple Pie,  
Selection of Cheeses  
served with Biscuits

Soups
Minestrone, French Onion, 

Country Vegetable,  
Cream of Tomato, 

Cream of Mushroom,  
Cream of Asparagus,  

Game Soup, 
Consommé: Royale,  
Celestine, Diablotins

Sorbets
Lemon, Mango, Blackcurrant

Vegetarian dishes
Oriental Stir Fried Vegetables, 

Vegetable & Nut Cutlets, 
Mediterranean Vegetable Lasagne, 

Vegetable Cake

Potatoes
Roasted, Croquette, 

Creamed Duchesse, Sautéed  
& Minted New Potatoes,  
Lyonnaise, Parmentier,  
Marquise, Baked Jacket,  

French Fried

A selection of Sandwiches
Home cooked Meats

Cheese and Tomato or Pickle
Prawn Salad

Tuna Mayonnaise

A selection of hot food
Vol au Vents with various fillings

Cocktail Sausage Rolls
Cheese Lattice Fingers

Barbecue Chicken Drumsticks
Mini sized Meat and Potato Pasties

Assorted Vegetarian Quiches
Spicy Potato Wedges

Various Dips

Bruschettas
Creamed Cheese and Chive

Smoked Salmon
Homemade Patés 

Evening

Finger Buffet             £8.95pp

Room hire charges will apply if only having an evening Wedding reception. Final numbers are required 7 days prior to 
the event and will be the minimum number charged. For an informal discussion of any of your arrangements  please  
contact the manager (01237) 472005. If you do not wish to provide catering for your guests throughout your evening 
reception, a room hire charge of £500 will be incurred. Prices include VAT at the current rate but are subject to change.

Starters
Soup

(Select one from the options menu)

Main Course  
Served From The Carvery

A choice of 2 Roasted Joints

Served with an array of seasonal  
vegetables and potatoes

Desserts
Select 2 from the options menu

 H H H

Freshly brewed filter coffee & mints 

Minimum 50 persons

Wedding menu 1	 £18pp

Wedding menu 2	 £22pp Wedding menu 3	 £26pp Wedding buffet	 £25pp

Starters
Soup

(Select one from the options menu)

Platter of Prawns 
Served with Marie Rose Sauce  

and Brown Bread

Chilled Melon served with a Fruit Coulis

Main Course
(Choose one main course for your entire party)

Roast Beef

Roast Turkey

Roast Pork

Roast Lamb

Roast Chicken

Served with the appropriate  
accompaniments & sauces

Accompanied by a choice of  
2 Vegetables & 2 Potato dishes 
(Select from the options menu)

Desserts
Select 3 from the options menu

 H H H

Freshly brewed filter coffee & mints 

Starters
Soup

(Select one from the options menu)

Platter of Prawns 
Served with Marie Rose Sauce  

and Brown Bread

Chilled Melon served with a Fruit Coulis

Main Course
(Choose one main course for your entire party)

Roast Sirloin of Beef

Pan fried Guinea Fowl 
Port & Plum Sauce

Breast of Barbary Duck 
Rich Red Wine Jus

Accompanied by a choice of  
2 Vegetables & 2 Potato dishes 
(Select from the options menu)

Desserts
Select 3 from the options menu

 H H H

Freshly brewed filter coffee & mints 

Starters 
(Served at your table)

Soup
(Select one from the options menu)

Platter of Prawns 
Served with Marie Rose Sauce  

and Brown Bread

Main Course  
From The Buffet
Roast Sirloin of Beef

Honey Roast Gammon Ham

Decorated Local Turkey

Chicken and Ham Pie

Spanish Quiche

Served with Jacket Potatoes  
or Minted New Potatoes 

Lettuce, Tomato, Cucumber, Waldorf Salad, 
Russian Salad, Pasta & Bean Salad, Sauces,  

Pickles & Coleslaw

Desserts
Select 5 from the options menu

 H H H

Freshly brewed filter coffee & mints 

Minimum 50 persons


