Best Western

CHARNWOOD

Hotel

2012 offer
£3200.00

Excluding Saturdays

50 guests for the day reception
100 guests for the evening reception

To include:

3 course sit down meal
Followed with freshly brewed tea & coffee & chocolates
(See overleaf for menu choice)

Bucks Fizz or Pimms on arrival
Glass of Red or white wine served with the meal
Sparkling wine to toast

Evening Buffet for 100 guests
(See overleaf for menu choice)

Silver cake stand and knife
Paint Easel
to display table plan
Complimentary Bridal Suite
Wedding Co-ordinator
Master of Ceremonies




Starters

Trio of Melon Terrine
With a champagne jelly, homemade coulis and fresh berries

Charnwood Prawn Cocktail
Served with brown bread and butter

Chicken Liver Parfait
With red currents and a herb salad

Main course

Chicken served with a choice of sauce
° Wild mushroom cream sauce

° Rosemary & thyme port sauce

Slow Roasted Belly Pork
With a cider and chunky apple sauce

Poached Scottish Salmon
With a mixed herb and prawn cream sauce

Roast Turkey
With cranberry stuffing and a smoked bacon/pancetta sauce

Desserts

Profiteroles
Served with a rich Belgian chocolate sauce

Sticky Toffee Pudding
Served with a rich butter toffee sauce

Bakewell Tart
Served with vanilla infused custard

Lemon Posset
With homemade biscuit and mixed berry compote

Finished with freshly brewed
Tea & Coffee
Served with Chocolates

Evening Buffet - 7 choices from the below

Spring rolls
Pork pies
Sausage rolls
Homemade pizza slices
Garlic bread
Wedges - either Cajun spiced or plain
Mixed leaf salad
Coleslaw
New potato and chive salad
Selection of sandwiches
Chicken drummers with a choice of marinade -
< BBQ
+«» Lemon and black pepper
«» Sweet chilli
Quiche - select 2 from the below
+» Ham and mushroom
«* Broccoli and stilton
+» Cheese and ham
<» Bacon and brie
Mixed leaf salad
Tomato, red onion and basil salad
Pasta salad with olives, basil and Mediterranean vegetables
Rice salad with fresh garden herbs




