
HOMESTEAD COURT HOTEL

ROOM HIRE

 Dependent on numbers booked the prices will be different:
Ceremony, Wedding Breakfast & Evening Party.

 Ceremony Room included £100.00 extra

 30-50 Wedding Breakfast £650.00
 51-70 Wedding Breakfast £500.00
 71-99 Wedding Breakfast £300.00
 > 100 Wedding Breakfast –no charge

ACCOMMODATION

 Bride & Groom have a Complimentary Room. 
 Special Rate for your Guests:
 £60.00 in a Single Room Bed & Breakfast
 £70.00 in a Double/Twin Room Bed & Breakfast
 £85.00 in a Studio Room Bed & Breakfast

DRINKS PACKAGES

 Package A: £13.50 per person
 Package B: £15.00 per person
 Package C: £22.00 per person
 Children Package: £7.50 per child

 Bottle of Water (Still/Sparkling) 1L: £4.20
 Selection of Soft Drinks: £7.50 per jug

EVENING BUFFETS

Minimum of 7 items. £2.25 per item.

 Selection of 7 items: £17.00
 Selection of 10 items: £22.25

CELEBRATION PACKAGE

 Standard Package: £55.00
 Luxury Package: £70.00

EXTRAS

 Toastmaster: Hotel Manager  £100.00
 DJ Disco: £350.00
 Flowers: as per request

 Round Table Centre (each) £40.00
 Top Table Arrangement £60.00
 2 Bouquets for the Mothers £50.00
This is basic standard if you want more please ask

 Photographer: as per request
 Cake knife (to keep) £30.00
 Hotel knife Free charge
 Chair Cover (colour ribbon) £3.50
 We have a range of colours, if  your colour is not here we can 

order at £0.50 extra

WEDDINGS 2010



Starters:
Freshly prepare Tomato & Basil Soup £5.50
Broccoli & Stilton Soup £5.50
Char Grilled Vegetable Terrine with Seasonal leaves drilled with a Tomato & Basil Dressing £5.75
Beef Tomato & Buffalo Mozzarella Salad Drilled with Pesto Dressing £5.75
Duo of Melon served with Seasonal Berries accompanied with Cassis & Mint Coulis £6.50
Orange & Smoked Chicken served with a Chilli & Basil Dressing & Rocket Salad £6.75
Terrine of Chicken & Pistachio Terrine flavoured with White Wine & Saffron accompanied with Coriander & Red Onion Salsa £7.50
Terrine of Smoked Salmon & Cod with Sweet Roasted Wine Tomato & Dill Salsa £7.50
Homemade Chicken & Brandy Parfait served with Roasted Red Onion chutney & Warm Brioche £7.50
Combination of Prawn & Crab flavoured Basil & Lemon accompanied with a Marinated Cucumber & Fennel Salad £8.00
Pate of Smoked Salmon served with Endive & Red Onion Salad served with Rye Bread £9.25
Foie Gras & Confiat of Chicken Terrine served with Onion Marmalade & Herb Brioche £11.75

Main Courses:
Grilled Fillet of Tilapia served with Spinach & Vine Tomato Sauce £16.75
Steamed Breast of Chicken served with a Brandy Tarragon & Bacon Jus £17.25
Grilled Delice of Salmon with a sweet Red Pepper Cream Sauce £17.50
Oven Roast Loin of Pork served with a Caramaliled Red Onion & Calvados Jus £18.00
Breast of Chicken wrapped in Parma Ham accompanied with a White Wine Spinach Butter Sauce £19.25
Pot Roast Leg of Lamb served with a Red Currant, Button Onion & Rosemary Gravy                                               £19.95
Braised Lamb Shank Cooked with a Rich Marsala & Root Vegetable Gravy £19.95
Pork Tenderloin Topped with Apricot Puree & Spinach Wrapped in Fine Pastry Leaves served with a Calvados & Gage Jus £20.00
Breast of Chicken Filled with Wild Mushroom mousse served with a Light Asparagus & Lemon Sauce                         £20.95
Grilled Fillet of Sea bass & King Prawns served with a Baby Leek & Saffron Butter Sauce £21.25
Roast Sirloin of Beef with a Rich Wild Mushroom Shallot Port Jus £22.50
Individual Beef Wellington served with a Rich Madeira & Wild Mushroom Gravy £31.25

Desserts:
Profiteroles served with a Dark Chocolate Sauce             £5.50
Warm Apple Pie served with Custard                               £5.50
Fresh Fruit Salad with Ice Cream                                      £5.75
Lemon Tart with Crème Fraise £5.75
Chocolate Marquise served with a Tia Maria & Coffee Cream Sauce £6.00
Individual Fruit Tarts with a Mango & Raspberry Coulis   £6.00
Chocolate Fudge Sensation with Toffee Cream                £6.00
Individual Strawberry Cheesecake with a Duo of Fruit Coulis £6.50
Meringue Nest Filled with Seasonal Berries & Cointreau & Orange Sauce £6.50
White & Dark Chocolate Tort with a Coffee Bean Sauce  £6.75
Peach Crème Brule with a Lime Crème Fraise                £6.75
Brandy Snap Basket Filled with a Rich Dark Chocolate Mousse & Vanilla Cream £7.00

Selection of Canapés (3 pieces) £5.95
Coffee, Tea & Mints £3.50
Coffee, Tea & Petit Fours £4.95

Children’s Menu (under 12) half price. Please ask for more information.


