Lace Wedding Package
£45 PER PERSON
To Start
Cream of Cauliflower Soup
Roasted cauliflower, crispy tarragon
Pressed Vegetable Terrine
Goats cheese, basil pesto, red pepper sauce
Crab & Chilli Ravioli
Seafood consommé, pak choi, chilli flakes

Main Courses
Braised Blade of Beef
Dauphinoise potato, sautéed mushrooms, charred shallots, reduced braising liquor
Sea Bream
Chorizo & butterbean cassoulet, clams, mussels
Goat’s Cheese Gnocchi
Mushroom & parmesan velouté

To Finish
Pina Colada Bavarois
De-hydrated pineapple disc, Bacardi jelly, coconut sorbet, coconut chips
Chocolate Brownie
Vanilla bean ice-cream, sea salt caramel, cocoa nib, sugar tuille
Citrus Tart
Lavender meringue, thyme syrup

Add canapés £3.50 per person (4 canapés per person) | Add tea/coffee £2.50 per person | Add petit fours £2.50 per person
Changes to the menu will be charged at bespoke prices | Minimum wedding covers 25 | Minimum private dinning covers 10

Satin Wedding Package
£55 PER PERSON
To Start
Pork Cheek
Ham hock croquette, swede & apple compote
Butternut Squash & Thyme Risotto
Puffed barley, sweet potato crisps
Mackerel
Pickled radish & cucumber, horseradish

Main Courses
Chicken
Ballotine leg, spinach, potato fondant, wild mushrooms, crispy wing
Red Mullet
Red pesto gnocchi, tiger prawns, sea vegetables
Spiced Vegetable Strudel
Tomato & basil sauce, chick pea, sweet potato

To Finish
Vanilla & White Chocolate Crème Brulee
Strawberry consommé
Pistachio & Raspberry Tart
Pistachio praline, vanilla poached raspberries, hibiscus ice-cream
Sticky Toffee Pudding
Poached dates, maple fudge, butterscotch sauce, fennel seed tuille

Add canapés £3.50 per person (4 canapés per person) | Add tea/coffee £2.50 per person | Add petit fours £2.50 per person
Changes to the menu will be charged at bespoke prices | Minimum wedding covers 30 | Minimum private dinning covers 15.

Silk Wedding Package
£60 PER PERSON
To Start
Wild Mushroom Cannelloni
Roasted shallot, madeira jus
Quail
Pan roasted breast, confit legs, egg, mushroom ketchup
Salmon Gravlax
Crawfish, oyster mayonnaise, endive

Main Course
Venison
Pan-roasted loin, braised shoulder faggot, roasted heritage carrots,
pine nut crumb, pickled blackberries
Butter Sous Vide Turbot
Crispy skin, saffron fondant, pea fricassee, Champagne cream
Cauliflower textures
Roasted pearl barley & quinoa, hazelnut, lemon & garlic, tempura romanesco

To Finish
Hazelnut & Olive Cake
Macerated cherries, Amaretto crumble ice-cream
Raspberry Mille-Feuille
Raspberry curd, vanilla cream, lemon verbena ice-cream, caramelised almonds
Cheese & Biscuits
Local cheeses, poppy seed crackers, quince, tomato chutney

Add canapés £3.50 per person (4 canapés per person) | Add tea/coffee £2.50 per person | Add petit fours £2.50 per person
Changes to the menu will be charged at bespoke prices | Minimum wedding covers 35 | Minimum private dinning covers 20.

Host the Roast
Rather than letting the chef carve your gorgeous roast in the kitchen, our roasts can
be served whole to each table where one guest is nominated as carver.
Many couples introduce an element of fun by supplying the carvers with somewhat
compromising comedy aprons! It’s a real ice breaker and gets everyone involved and laughing.

£50 PER PERSON
To Start
Cream of Cauliflower Soup
Roasted cauliflower, crispy tarragon
Pressed Vegetable Terrine
Goats cheese, basil pesto, red pepper sauce
Crab & Chilli Ravioli
Seafood consommé, pak choi, chilli flakes

Main Course
Choose one of the following
All served with garlic & thyme roasted potato & mixed vegetables
Turkey Crown with Stuffing | Pork Leg Boned | Beef Topside
Sirloin (£2.50 per head supplement) | Salmon en croute

To Finish
Pina Colada Bavarois
De-hydrated pineapple disc, Bacardi jelly, coconut sorbet, coconut chips
Chocolate Brownie
Vanilla bean ice-cream, sea salt caramel, cocoa nib, sugar tuille
Citrus Tart
Lavender meringue, thyme syrup
Add canapés £3.50 per person (4 canapés per person) | Add tea/coffee £2.50 per person | Add petit fours £2.50 per person
Changes to the menu will be charged at bespoke prices | Minimum wedding covers 24

Tipple
Drinks Package
£20 PER PERSON
Arrival Drink
Pimm’s or Prosecco,
Orange juice & bottled lager

Wedding Breakfast Drink
3 bottles of house wine per table
Choose from red, white or rosé
4 bottles of water per table (still or sparkling)

Toast Drink
Glass of Prosecco per person

Cheers
Drinks Package
£30 PER PERSON
Arrival Drink
Pimm’s, Gin & Tonic or Prosecco,
Orange juice & bottled lager

Wedding Breakfast Drink
Unlimited house wine
Choose from red, white or rosé
4 bottles of water per table (still or sparkling)

Toast Drink
Glass of Champagne per person

Bottoms Up
Drinks Package
£35 PER PERSON
Arrival Drink
Champagne, orange juice & bottled lager

Wedding Breakfast Drink
Select your own wine from our wine cellar
Includes a free wine tasting for the bride & groom
Choose from red, white or rosé
Unlimited bottled water (still or sparkling)

Toast Drink
Glass of Champagne per person

Room Hire
Civil Ceremony £350
Three rooms to choose from accommodating guests from 24 to 80

Little Hampton £350
For a small and intimate wedding breakfast of up to 24 guests

Restaurant £500
With its high vaulted ceiling and panelled walls the restaurant is a
unique setting for a wedding breakfast for up to 40 guests.

Hampton (including the use of Little Hampton) £750
For a wedding breakfast of up to 80 people.
Includes a dancefloor and use of Little Hampton with its own private bar.

FREE spa memberships
for bride & groom
Book your wedding with us at Colwall Park and both bride and groom
will get a FREE months membership at our sister hotel The Malvern Spa.
There are many benefits to joining our health club including full use of our
exercise studio, indoor-outdoor hydrotherapy pool, award-winning health and
beauty spa and four sense-stimulating heat and water rooms. Of course you
also have access to our changing rooms and will receive complimentary robes
and towels with every visit. Members are welcome in our lounge area and can
relax, grab a drink, or dine with us whenever it suits
Take your membership before or after your wedding.
Whenever suits you best!

