Menus

Please feel free to mix & match menus which will then be priced accordingly
All prices are correct at time of going to print and may be subject to change

Minimum numbers of 40 Day & 80 Evening in Boydell Suite & 60 Day & 100 Evening for Allington Suite

Package A

Homemade Cream of Vegetable Soup
with herb croutons
Roast loin of Pork with
Savoury Stuffing, Cider Gravy
and Apple sauce
Fresh Cream Profiteroles
drizzled with White and
Dark Chocolate sauce

Freshly ground Coffee with Mints

£28.00 - 2011
£28.75 - 2012
Package C

Roasted Pepper, Red Onion and
Caerphilly Cheese Tartlet

Traditional Roast Turkey,
Seasoning, Bacon Chipolata and
Roast Gravy
Chocolate Tart,
Strawberry coulis and Chantilly Cream

Freshly ground Coffee with Mints

£30.60 — 2011
£31.75 - 2012

Package B

Fanned Seasonal Melon,
Mixed Berries & Orange Syrup

Roasted Chicken Fillet, Sage & Onion Stuffing,
Pan Juices & Bread Sauce served with Fresh

Seasonal Vegetables
Tangy Lemon Tart
with Raspberry coulis and
Sweetened Cream

Freshly ground Coffee with Mints

£29.65 — 2011
£30.75 — 2012
Package D

Homemade Chicken Liver a Cognac Parfait,
Mixed Leaves, homemade Chutney and
toasted Foccacia Bread
Roast leg of Lamb with a Redcurrant and
Rosemary jus
Bramley Apple Pie
with creamy Custard

Freshly ground Coffee with Mints

£31.65 - 2011
£32.65 - 2012




Package E

Smoked Salmon & Prawn Roulade
Roast Beef, Red Wine and Thyme jus and
Yorkshire Pudding served with fresh Seasonal
Vegetables

Fresh Strawberries and Cream

Freshly ground Coffee with Mints

£33.65 - 2011
£34.70 - 2012

Vegetarian Options

Crisp Vegetable stir fry
in a pastry basket with fresh Herbs
and Garlic

Baked parcel of Mushroom with creamed Leeks
and Goats Cheese on a Tomato and Basil
Ragout

Mediterranean Vegetable Risotto with crispy
Rocket & Parmesan shavings

Spinach, Roast Pepper & Goats Cheese
Cannelloni with a Mushroom & Chive Cream
sauce

Something Different

Beef Wellington - Prime welsh fillet steak
topped with a mushroom duxelle and baked in a
rich puff pastry

Pan fried Duck Breast with a Pink Peppercorn
sauce
Baked fillet of Cod with chunky Ratatouille and
Basil Pesto

Please speak to our wedding
Coordinator for prices

Children’s Menus

Chicken Nuggets, Chips & Beans or Peas
Fish Fingers, Chips & Beans or Peas
Beef Burger, Chips & Beans or Peas

Sausage, Mash & Gravy
Pizza & Chips

All of the above have Ice Cream
to follow
£7.95
Alternatively, why not have
a smaller portion of adults
menu at half price

Canapés

An assortment of arrival canapés to welcome your guests

Cheese Course
Cheese a Savoury Biscuits
with Celery and Grapes
£3.75

Handmade Fudge
Replace Mints for Fudge with
your after dinner coffee
£1.00




Dressed Buffet

(minimum of 50 guests)

Please select one starter and one dessert from the following options:

Homemade Pate with Tomato & Apple Chutney
or
Chilled Melon Parisienne with Fresh Fruit flavoured with Orange syrup

Roasted Beef with glazed Vegetables
Honey Roasted Gammon with Pineapple
Roast breast of Turkey with Cranberries & Sage
Poached Salmon
Roasted Bell Peppers with Lemon & Coriander Cous Cous

Baby Mixed Salad Leaves
Hot Lemon & Mint New Potatoes
Potato Salad
Coleslaw
Rice Salad
Penne Pasta with Chilli & Basil
Tomato & Red Onion
Sliced Beetroot

Lemon & Lime Tart with clotted Cream & Raspberry Coulis
or
Fresh Cream Profiteroles drizzled with Chocolate Sauce

Freshly ground Coffee & Mints

£36.80 — 2011/2012




Evening Buffet Options

We ask that all guest be catered for.

Should you not require catering for both day & evening, but require the use of a function
room for both, an additional room hire fee will apply

Supper Dishes

Please select a maximum of 2 dishes

Welsh Lamb Hot Pot, Caerphilly Cheese & Chive Dumpling with braised
Red Cabbage

Homemade Beef Chilli, served with White & Wild Rice & Garlic Bread

Homemade Chicken Korma served with Vegetable Pilau Rice, Naan Bread, Poppadums
& Chutney

Mushroom Stroganoff served on a bed of Parsley Tagliatelli

£11.25 per head — 2011
£11.75 per head — 2012

Supper Buffets

Bacon and Sausage Baps served with Potato Wedges & Salad garnish
or
Warm Baked Gammon Baps with Potato Wedges & Salad garnish

£11.25 per head — 2011
£11.75 per head — 2012

Salad Bowls

(approx 20 servings)

Coleslaw
Rice Salad
Mixed Salad
Potato Salad
Penne Pasta with Chilli, Basil & Pesto

£20.50 per bowl - 2011/2012




Evening Finger Buffet Selector

Assorted Closed Sandwiches
Chicken Drumsticks
Salmon & Coriander Goujons
Vegetable Quiche
Sausage Rolls

Assorted Closed Sandwiches
Sausage Rolls
Assorted Mini Pizza
Chicken Goujons

Potato Wedges
Potato Wedges
£12.20 - 2011
£12.75 - 2012 £13.25-2011
£13.75-2012
Package C Package D
Assorted Closed Sandwiches Selection of Cold Sliced Meats
Minted Lamb Kebabs Pasta with Sweet Chilli Dressing
Assorted Quiche Rice Salad
Salmon & Coriander Goujons Greek Salad
Leek, Caerphilly & Onion Tart Dressed Mixed Leaves
Spicy Lattice Fries Coleslaw
Mixed Salad Warm New Potatoes
Selection of Crusty Bread Rolls
£15.25-2011
£15.80 — 2012 £15.85-2011
£16.00 - 2012
Additional Items:
Lamb or Vegetable Samosas £1.99 — 2010-2012
Mini Chinese Spring Rolls and Dipping Sauce £1.99 - 2010-2012
Garlic Bread slices £1.99 — 2010-2012
Jacket Potato halves topped with Welsh Rarebit £2.55 -2010-2012
Thai Dim Sum with Hoi Sin & Soy sauce £2.55 - 2010-2012
Tempura King Prawns with Sweet Chilli dip £3.55 - 2010-2012

Evening Buffet Desserts

Homemade Mandarin and Cointreau Trifle (serves 16)

£21.00 - 2011

Chocolate Torte (serves 12)
£31.00 - 2011

Fresh Fruit Salad (serves 20)
£31.00 - 2011

Raspberry and Vanilla Cheesecake (serves 12)

£36.00 — 2011



Drinks
Drinks Package A Drinks Package B

One glass of Red or White House Wine with the One glass of Bucks Fizz upon arrival

wedding breakfast _ _ _
— One glass of Red or White House Wine with the

One glass of Sparkling Wine to accompany the wedding breakfast
toasts -
One glass of Sparkling Wine to accompany the
£7.65-2011 toasts
£7.95 - 2012 £11.00 - 2011
£11.25-2012
Drinks Package C Children’s Drinks Package
One glass of Pimms upon arrival One soft drink upon arrival
Half a bottle :);House Wine One soft drink with wedding breakfast

One glass of House Champagne One glass of “soft fizz” to accompany

to accompany the toasts the toasts
£15.30 — 2011 21'22‘2281121
£15.80 — 2012 e
Arrival Drinks & Canapé Wine by the Bottle
Package _
House Wine
A little something extra to welcome Red or White
your guests with a glass of sparkling £13.80 - 2011
wine along with a delicious selection o ]
Of Canapés Spark“ng W|ne
House White or Pink
£9.20 - 2011 £17.49 - 2011
£9.50 - 2012
Champagne
House Champagne
£30.60 — 2011

Banqueting wine list and after dinner

Drinks by the Glass drinks

available on request

Kir Royale £3.95
Summer Punch £4.25
Winter Punch £4.25
Sherry £2.95
Mineral Water — 75cl £3.50

Fresh Orange Juice - per jug £5.95



For your consideration “Your Special Day” includes:

Red Carpet Welcome
Allow us welcome you on your special day as you step onto our
elegant red carpet and make your way to receive the day of your dreams

Professional Toastmaster
A dedicated professional toastmaster when booking both day and evening functions, there to
conduct and assist with your day from arrival until the final speech.
Based on a minimum of 40 full paying guests

Bridal Suite
Complimentary Bridal Suite, the night of your wedding

Floral Table Arrangements
14inch Table Mirrors with a Clear glass Globe Vases with lvory Chrysanthemum

Cake Stand and Knife
Use of a suitable cake stand for the style of your cake along with our silver knife

Personalised Seating Plan & Menu Cards
Designed and printed by us with your personalised details

Table Linens
Crisp white or ivory cloths and napkins with colour coordinated slip cloths
with all tables fully dress by our staff

Late Private Bar License
Available from arrival until 12.30 a.m.

All these ‘little’ extras make ‘big’ differences




ROSSETTEIHALL

HOTEL & OSCARS RESTAURANT

Fantastic Late Civil Ceremonies and Evening Function
Wedding Package 2011

Off Peak Only

(excludes Saturdays)

All-inclusive package based 80 guests
*QOffer applies to new bookings only

To include the following:

Civil Ceremony
Hotels Pedestals & Topiary Trees to dress the suite
Red Carpet Welcome

Crisp white or ivory Table cloths and napkins with colour coordinated slip
cloths

Evening Finger Buffet consisting of:
Assorted Sandwiches
Chicken Drumsticks
Vegetable Quiche
Sausage Rolls
Potato Wedges

Glass of Sparkling Wine to accompany the toast

14inch Table Mirrors & Clear glass Globe Vases with Ivory
Chrysanthemum

Cake Stand and Knife
Complimentary Bridal Suite, the night of your wedding

Total cost of just:
£1,650



)SSETTEIHALL

HOTEL & OSCARS RESTAURANT

All inclusive off peak wedding packages 2011/2012

All-inclusive package based on 60 day time and 100 evening guests
additional guests can be catered for at a discounted rate

*QOffer applies to new bookings only

Our packages include the following:

Red carpet welcome
Toastmaster

3 course Wedding Breakfast

Drinks Package
Evening Buffet
Cake stand and knife

Personalised seating plan & menu cards
Chair covers with sash for 60 daytime guests — (excluding Silver Package)
14inch table mirrors & clear glass globe vases with silk flowers
Crisp white or ivory table cloths and napkins with colour coordinated slip

cloths

Complimentary bridal suite, the night of your wedding

Silver Package

Please select one opftion only
from each course

3 course Wedding Breakfast
Melon or Soup
Roast Pork or Roast Chicken
Profiteroles or Lemon Tart
Coffee & Mints

Drinks Package
Bucks Fizz on arrival & Glass of
Sparkling Wine to accompany the
toast

Evening Finger Buffet
Assorted Closed Sandwiches
Sausage Rolls
Assorted Mini Pizza
Chicken Goujons
Potato Wedges
or
Bacon & Sausage Baps with Potato
Wedges & Salad garnish

£3,300

Gold Package

Please select one option only
fromn each course

3 course Wedding Breakfast
Soup or Pate
Roast Turkey or Roast Lamib
Chocolate Tart or Apple Pie
Coffee & Mints

Drinks Package
Bucks Fizz, Glass of House Wine &
Glass of Sparkling Wine

Evening Finger Buffet
Salmon & Coriander Goujons
Assorted Sandwiches
Chicken Drumsticks
Vegetable Quiche
Potato Wedges
Sausage Rolls
or
Bacon & Sausage Baps with Potato
Wedges & Salad garnish

£3,900

Platinum Package

Please select one opfion only
fromn each course

3 course Wedding Breakfast
Soup, Pate, Melon or
Smoked Salmon and Prawn
Roulade
Roast Beef or other
Fresh Strawberries and Cream,
Chocolate Tart or Creme Br(ilée
Coffee & Mints

Drinks Package
Glass of Pimms, half bottle of wine
& glass of house champagne

Evening Finger Buffet
Mixed Salad
Assorted Quiche
Spicy Lattice Fries
Assorted Sandwiches
Minted Lamib Kebalbs
Leek, Caerphilly & Onion Tart
Chicken Drumsticks

£4,500




ROSSETTERIHALL

HOTEL & OSCARS RESTAURANT

“Exclusive Use Package” based on 70 day & 100 evening
guests £12,000.00 + VAT

We have great pleasure in offering you this fantastic opportunity 1o experience the
exclusive use of our outstanding venue for your perfect day, set within the heart of a
delightful village location

This exclusive offer includes:
All fifty bedrooms with breakfast included for all guests
Exclusive access to all public areas within Rossett Hall Hotel (excluding Oscars Restaurant)
Civil Ceremony
Red carpet welcome
Toastmaster
Cake stand and knife
Personalised seating plan & menu cards
14inch table mirrors & clear glass globe vases with silk flowers
Crisp white or ivory table cloths and napkins with colour coordinated slip cloths

Dedicated wedding coordinator to assist you at every stage

3 course Wedding Breakfast
Soup, Melon, Pate, Prawn Cocktail or Garlic Mushrooms
Roast Chicken, Beef, Turkey, Pork or Salmon
Profiteroles, Lemon Tart, Banoffee Pie, Creme Brulee or Apple Tart
Coffee & Mints

Drinks Package
Bucks Fizz reception drink, two glasses of House Wine with meal &
Glass of Sparkling Wine to accompany the toast

Evening Buffet Options

Hot Dishes Finger Buffet
Choice of six bowls of Salad bowls Assorted Closed Sandwiches
Warm Bread Rolls Minted Lamb Kebalbs

Potato Wedges Garlic Bread

. . Sausage Rolls
Choice of three main courses: Assorted Mini Pizza
. Chicken Goujons

Chicken Korma Potato Wedges

Beef Lasagne
Sweet & Sour Pork Balls
Sheppards Pie
Chill Con Carne
Turkey A La King
Mushroom Stroganoff

Mixed Salad Bowls
Bowls of Coleslaw



ROSSETTEIHALL

HOTEL & OSCARS RESTAURANT

Just a few testimonials...................

Bride & Groom
Everything went to plan. The food and wine were absolutely delicious and the Allington
Suite looked stunning

Bride & Groom
We have received no end of “thank you” letters from our guests saying what a wonderful
day it was and how much they enjoyed your excellent food & lovely surroundings

Bride & Groom
Thank you for all your help with the planning and organization of what was truly the
happiest and most memorable day ever

Bride & Groom
I would not hesitate to recommend Rossett Hall and all your excellent services at every
opportunity possible

Bride & Groom
“Thank you” to you, Chef and all the Staff at Rossett Hall for making our recent wedding
day celebrations so utterly perfect!

Bride & Groom
A special thank you must also go the Master of Ceremonies, who even had the chair
ready to catch us when we’d had too much to drink!

Brides Parents
Thank you for making the day so special. You really did yourselves proud, even down to
the very last detail

Bride & Groom
The food was wonderful and people are still mentioning those delicious desserts

Bride & Groom
Everyone has commented on how “perfect” the day was — we couldn’t have asked for
anything more

Guest

Staff were fantastic professional but very friendly. | have stayed in much more expensive
hotels with fine dining rosettes and had much inferior food. So I can not for the life of me
understand why this hotel hasn't got a single rosette, the chef is a gem

Guest
Food was of a high standard and service never dropped below excellent. Well done
Rossett Hall!



