
Many Congratulations!
At the County Hotel we vow to provide the utmost in support and resources to both

Bride and Groom on your Special Day.
 

From securing your guests’ bedrooms to designing a stylish wedding, we’re at your
service.

 

From your initial enquiry and throughout all the planning and preparation to the
Wedding Day itself, our professional and experienced team will take perfect care
of you and your guests to provide cherished memories of your very special day.

 

We look forward to hearing from you very soon to arrange an informal chat and
viewing of what we can offer you in further detail.

                         • Licensed for Civil Ceremonies and Civil Partnerships

                         • A choice of beautiful function suites which can cater for large              
                           or more intimate wedding parties from 10 to 120 guests

                         • Award winning Rosette chefs

                         • 50 contemporary bedrooms

                         • Central location



£ 9 9  P P

Wedding Offer
2 0 2 3

I n c l u d i n g :  
• Room hire

• Cake stand & knife

• Reception drinks

• 3 course Wedding Breakfast 

• Half bottle of house wine per guest

• Prosecco toast drink per guest

• Special offers on bedrooms 

S u b j e c t  t o  t e r m s  &  c o n d i t i o n s .  
D o e s  n o t  i n c l u d e  R e g i s t r a r s '  f e e s .



Wedding Breakfast Menu
STARTERS

P l e a s e  c h o o s e  o n e  o p t i o n
 

R o a s t e d  B u t t e r n u t  S q u a s h  ( v e , v )
H a m  H o c k  T e r r i n e ,  A p r i c o t  C h u t n e y  o n  T o a s t e d  B r i o c h e  ( e ,  m ,  g ,  s o ,  s e )

P r a w n  &  C r a y f i s h  C o c k t a i l  ( c r , f , e , s o )
M e l o n ,  A p p l e  S o r b e t  &  G i n g e r  S y r u p  ( v , v e )

 
MAINS

P l e a s e  c h o o s e  o n e  o p t i o n
( A l l  c o u r s e s  s e r v e d  w i t h  g a r n i s h )

 
R o a s t  L o i n  o f  P o r k  w i t h  A p p l e  C o m p o t e  ( c , s u )

L e m o n  &  T h y m e  R o a s t e d  C h i c k e n  w i t h  S a v o y  C a b b a g e  ( c , m , m u , t n )
R o a s t  S i r l o i n  o f  B e e f  &  Y o r k s h i r e  P u d d i n g  w i t h  P a n  J u i c e s

( g , e , m , s u , c ) S u p p l e m e n t  £ 5 . 0 0  p e r  p e r s o n
P a n  F r i e d  S a l m o n  F i l l e t  &  B é a r n a i s e  S a u c e  ( e , f , m , s u

S a l t  B a k e d  C e l e r i a c  S t e a k ,  R e d  W i n e  L e n t i l s ,  P o r c i n i  M u s h r o o m s ,  W a l n u t  a n d
C a p e r  S a u c e  ( t n , s u )

 
DESSERTS

P l e a s e  c h o o s e  o n e  o p t i o n  
 

G l a z e d  L e m o n  T a r t  w i t h  R a s p b e r r y  S o r b e t  ( g , e , l u , m )  
C h o c o l a t e  F u d g e  B r o w n i e  w i t h  C h a n t i l l y  C r e a m  &  C h o c o l a t e  S a u c e  ( g , e , l u , m )

S t i c k y  T o f f e e  P u d d i n g  w i t h  C l o t t e d  C r e a m  ( e , g , m )  
 
 

A  s e l e c t i o n  o f  h a n d c r a f t e d  C h e e s e s  w i t h  W a f e r  B i s c u i t s ,  Q u i n c e  J e l l y  &  G r a p e s
( c , g , l u , m , t n , s u  )  S u p p l e m e n t  £ 5 . 0 0  p e r  p e r s o n

 
F r e s h l y  B r e w e d  T e a  &  C o f f e e  w i t h  P e t i t  F o u r s  

 
 
 

P L E A S E  I N F O R M  U S  O F  A N Y  D I E T A R I E S  

Please inform your server of any food allergies or dietary restrictions. For your information and reassurance, all dishes show which
potential allergens they may contain: e=Egg; mo=Molluscs; cr=Crustacean; c=Celery; m=Milk; f=Fish; tn=Tree Nuts; so=Soya; se=Sesame;

su=Sulphites pe=Peanuts; mu=Mustard; g=Gluten; v=Dishes suitable for vegetarians; lu=Lupin ve= dishes suitable for vegan



Evening Buffet Menu
I f  y o u  w o u l d  l i k e  t o  h a v e  a n  e v e n i n g  w e d d i n g

r e c e p t i o n  t h i s  c a n  b e  a d d e d  t o  t h i s  p a c k a g e  a t  £ 3 0
p e r  p e r s o n  

 
A  S e l e c t i o n  o f  C h e f ' s  C h o i c e  o f  S a n d w i c h e s  &

W r a p s  
 

W a r m  S a u s a g e  R o l l s  ( g , e , m , m u , s e , s u )  
C a j u n  C h i c k e n  G o u j o n s  ( g , e , m )  

P o t a t o  W e d g e s  &  G a r l i c  M a y o  ( e , m , m u , v e , v )  
F i l o  W r a p p e d  K i n g  P r a w n s  ( g , f , s o )  

T o m a t o ,  B a s i l  a n d  G o a t ’ s  C h e e s e  F i l o  T a r t s  ( g , e , m )
 M e d i t e r r a n e a n  V e g e t a b l e  K e b a b s  w i t h  P e s t o  ( v , v e )  

 
T r i p l e  C h o c  B r o w n i e s  ( g , e , l u , m , t n , s e , s o )  

M i n i  V i c t o r i a  S p o n g e s  ( g , e , l u , m , s o )
 
 
 
 

P L E A S E  I N F O R M  U S  O F  A N Y  D I E T A R I E S  

Please inform your server of any food allergies or dietary restrictions. For your information and reassurance, all dishes show which
potential allergens they may contain: e=Egg; mo=Molluscs; cr=Crustacean; c=Celery; m=Milk; f=Fish; tn=Tree Nuts; so=Soya; se=Sesame;

su=Sulphites pe=Peanuts; mu=Mustard; g=Gluten; v=Dishes suitable for vegetarians; lu=Lupin ve= dishes suitable for vegan

S u b j e c t  t o  t e r m s  &  c o n d i t i o n s .  
D o e s  n o t  i n c l u d e  R e g i s t r a r s '  f e e s .


