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Your Wedding at the Best Western Falstaff Hotel 

Congratulations on your forthcoming wedding! 

We are delighted you are considering holding 

your special day with us at the Best Western Falstaff Hotel 

The Hotel

Our maximum capacity for a sit down three course wedding breakfast is 100 guests. Our capacity for an evening buffet using the lounge, bar area and informal seating in the function room is 160 guests.
 
Every aspect of your Wedding Day, from the Wedding Breakfast to the Evening Reception are individually illustrated, so that the wedding package can be adapted to meet your special requirements.
 
 
Wedding Packages
We have designed two packages to suit your budget requirements 

Premiere package @ £35.00 per person 

Luxury package @ £45.00 per person 

Sunday & Friday wedding prices may be reduced depending on availability and time of year. Please enquire for further details.
· Reception drink Sparking wine or Pimms and Lemonade

· A Licensed suite for your civil ceremony (does not include the registrars fee) 

· A three course wedding breakfast followed by coffee and petit fours

· 2 glasses of house wine with the meal

· A glass of sparkling wine for the toast

· Luxury master suite accommodation for the bride & groom, including full English breakfast  

Menus

Our Head Chef has created 2 menus to suite your budget requirements 

Premier Wedding Package £35.00 per person

To Start

Grilled Goats Cheese with a rhubarb and ginger jam

Wok fried king prawns with a pineapple & chilli chutney

Chicken liver parfait with red onion marmalade and toast

Fanned melon with seasonal berries & coulis

Main course

Herb crusted rack of lamb with a redcurrant & mint jus
Roast sirloin of beef with Yorkshire pudding
Pan fried sea bass with lemon & capper butter
Chicken supreme filled with a mushroom & garlic farce with a tarragon sauce

Desserts

French apple tart with sauce Anglaise

Bread & butter pudding with custard

Fresh fruit salad

Ice cream with brandy snaps & fresh fruit

Choose 1 Starter, 1 Main Course with vegetarian option and 1 Dessert 

to create your menu.
Luxury Wedding Package £45.00 per person
To Start

Queenie scallops with a mango & chilli salsa

Chicken liver and foie gras terrine pickled red onion & toast brioche

New Orleans clam chowder

Roast Somerset belly pork with sauerkraut

Main Course

Medallions of fillet beef (28 day matured Aberdeen Angus) 
sat on a pate crouton with a wild mushroom jus
Herb on crusted turbot with braised fennel and a parsley butter sauce
Moroccan spiced loin of lamb 
with fruit scented cous cous and a redcurrant & red wine jus

Pot roast guinea fowl breast with a three bean cassoulet

Dessert
Apple & Rosemary tart au tan with rum & raisin ice cream

Baked chocolate fondant with white chocolate ice cream

Selection of English cheese with crackers & chutney

Vanilla panacotta with strawberries soaked in balsamic vinegar & pepper

Choose 1 Starter, 1 Main Course with vegetarian option and 1 Dessert 

to create your menu.
Evening Reception 

Buffet Menus 

We are able to cater for up to 160 people in for an evening reception.
Our head chef has designed 3 different styles of buffets to suite your individual requirements 

Traditional Buffet

Chicken drum sticks 

Spare ribs 

Pizzas

Chicken satay

Onion bajis

Samosas

Duck spring rolls 

Nicoise salad

Potato salad

Coleslaw

Bread rolls 

Sausage rolls 

Pork pies 

£15.00 per person  

Luxury Buffet Extras 

Traditional buffet 
plus 

Shoffode Ham

Joint of beef

Dressed salmon 

£17.95 per person  

Supper Buffet  

Bacon & tomato rolls 

Bacon & egg rolls 

Sausage & onion rolls 
£3.50  per person
We recommend catering for 100% of your guests for the supper buffet

The supper buffet is only available for clients having 
a the traditional full day event.
Wedding finishing touches 

Canapés

4 toppings £4.50 per person for 4 per person 

6 toppings £7.50 for 6 per person 

Pate en croute 

Mini steak tartare 

Smoked salmon roulade 

Battered cod tartar sauce dip 

Feta cheese, tomato & basil on a stick 

Miniature kebabs 

With our long standing reputation to personal service when catering for wedding receptions, you can be assured that we will be on hand to guide you through every step of the way to ensure the success of what will be a truly memorable day.
For further information or to arrange an informal meeting and show round please contact the hotel using 01926 312044 or via email using sales@falstaffhotel.com.

Congratulations once again and thank you for your enquiry. 
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