
 

 
 
 
 
 
 

Weddings  
At Best Western 

Normanton Park Hotel 
 

 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 



 
 
 
 

 
 
 

 
 
 

Civil Wedding Ceremony 
 

We are one of the leading hotels in this region, licensed to for the celebration of Civil Marriage Ceremonies. 
Once you have decided on your wedding date, you will need to contact the local registrar’s office. 

 
The Rutland Suite – Looking out over Rutland Water Licensed for 120 guests 

 
Conservatory – Looking out over Rutland Water Licensed for 90 Guests 

 
Room hire - £450.00 

 
 

 
Wedding Breakfast 

 
During our peak season from April to the end of October, a minimum of 80 guests is required for your                   

Wedding Breakfast & Evening Buffet.  
(This applies to Saturdays and Bank Holidays) 

 
The Rutland Suite and Conservatory combined – Maximum guest numbers 180 

 
Room hire - £900.00 

 
Accommodation 

 
The Hotel has 30 beautiful bedrooms, which are a mixture of double, twin,  family and magnificent lake -view rooms and 

for that extra special night, relax in one of our beautiful 4 poster rooms with Jacuzzi bath. 
 

A block of up to 20 rooms can be held for a wedding party.  All Rooms must be guaranteed with a credit card and a 
£30.00 Deposit on booking or shall be released Two months prior to the wedding to avoid full cancellation charges. 

 
Extra Z beds required in the room will be charged at the rate of £15 per bed 

inclusive of breakfast. 
 

Exclusive Use 
 

We can arrange exclusive use of the hotel where we would close to the general public for the day 
giving you complete privacy for your special day and this is available for £4500.00 All bedrooms must be booked at an 

additional cost. 
 
 
 



 
 

 
 
 

Canapés 
 

Brie & Grape 
 

Smoked Salmon 
 

Chicken Liver Pâté 
 

Prawn & Dill Mayonnaise 
 

Smoked Duck & Pear 
 

Red Onion & Goats Cheese 
 
 

3 for £4.50 per person 
5 for £6.00 per person 

 
 
 
 

Reception Drinks 
 
 

 
Please select from one of the following: 

 per glass 
 

 
    Classic Pimms                             £5.75 

 
Bucks Fizz                                                               £5.75 
 
Sparkling Wine      £6.25 
 
Bellini (Champagne with peach juice)     £8.25 

     
Kir Royale (with Champagne)          £8.25 

 
    Kir (with sparkling wine)     £6.75 
 
    Sangria       £5.95 

 
Mulled Wine      £5.95 

 
 

 
 



       
 
 

 
 

WEDDING BREAKFAST  
MENU ONE 

 
 

Starters 
 

 
Sweet Potato and Onion Soup finished with freshly Chopped Herbs. (V) 

 
Chicken Liver Parfait served with Toasted Brioche and Spicy Pear Chutney 

 
Smoked Mackerel and New Potato Herb Salad finished with caper and lemon Dressing. (V) 

 
Chicken and Stilton Salad finished with Honey Dressing and Garlic Croutons 

 
Fan Fan of Cantaloupe Melon with Fresh Fig and Mango Coulis (V) 

 of 
 

Main Course 
 
 

Loin of Pork with Apple Sauce and Pan Jus 
 

Roast Chicken Breast with Lyonnaise Potato finished with red wine Jus 
Roast Chicken Breast 

Leg of Lamb rested on Herb Mash with Minted Gravy 
 

Baked Fillet of Salmon and Crushed potatoes with Saffron and Lemon Sauce 
 

Tuscan Peppers stuffed with Mediterranean vegetables & Cous Cous served with a Tomato Coulis(V) 
 
 

Desserts 
 
 

Sticky Toffee Pudding with Toffee Sauce and Clotted Cream 
 

Vanilla Crème Brulee with Shortbread Biscuit 
 

Banoffee  Roulade 
 

Mandarin Gateaux 
 

Chocolate Tart with Vanilla Ice Cream 
 
 

Coffee & Tea 
£34.50 per person 



 

 
 
 

MENU TWO 
 
 

Starters 
 
 

Roast Pepper and Tomato soup served with Crispy Onions 
 

Ham Hock and Chicken Terrine with Red Onion and Sultana Jam 
 

Beef Tomato Mozzarella and Parma Ham Salad finished with Red Pepper Dressing 
 

Trio of Melon with Lemon Sorbet and Raspberry Coulis 
 

Scottish Smoked Salmon and Atlantic Prawns with Ginger and Lime Mayonnaise 
 
 

Main Course 
 
 

Roast Sirloin of Beef with Yorkshire Pudding and Pan Jus 
 

Oven Baked Rump Of Lamb with Pea puree and Crushed New Potatoes finished with Redcurrant Sauce 
 

Corn Fed Chicken Breast with Garlic Mash and Tomato and Sage Sauce 
 

 Pan Fried Sea bass on Grilled Aubergine & Courgette with Saffron and Lime.  
   

Ratatouille and Goats Cheese Gallete served on Dressed Italian Leaves. 
 
 

Desserts 
 
 

Eaton Mess crushed Meringue with Summer Fruits & Whipped Double  
Cream & Strawberry Ice Cream 

 
Apple & Cinnamon Tart with Vanilla Ice Cream 

 
Chocolate Cheesecake with compote of Raspberries 

 
Vanilla Pannacotta With Marinated Berries  

 
Lemon Tart with Strawberry Ice Cream 

 
 

Coffee & Tea 
 

£39.50 



 

 
 

WEDDING BREAKFAST BBQ MENU 
 

   Sirloin Minute Steaks  
 

Butcher Lincolnshire Sausages 
 

Spicy Beef Kebabs with Pitta Bread 
 

Chicken Kebabs with a Lemon & Coriander Marinade 
 

King Prawn Kebabs 
 

Corn On The Cob 
 

Beef Burgers 
 

New Potato Salad with Smoked Bacon, Soured Cream & Chives 
 

Penne Pasta Salad with Pesto & Roasted Mediterranean Vegetables 
 

Italian Mixed Leaves Dressed with Olive Oil & Balsamic Glaze,  
topped with Sun Dried Tomatoes 

 
Selection of Vegetable Rice Salad 

 
Selection of Freshly Baked Bread Rolls 

 
Assorted Relishes & Sauces 

 
    
   Exotic Fruit Kebabs 

Selection of Ice Creams 
 

£34.50 per person 
 

Children’s Menu 
Under 3s free of Charge 

 
Starter 

 
Soup or Melon 

 
Main Course 

 
Chicken Nuggets, Fish Fingers or Sausages with Chips, Bean or Peas 

 
Dessert 

 
Chocolate Brownie or Ice Cream 

£15.50 



 
 

 
EVENING FINGER BUFFET 

 
Choose from the menu ideas below – any Six items £18.50 per person, Eight items - £20.95 per person, Twelve items - 

£23.95 per person 
 
 

Vegetable Spring Rolls (V) 
 

Beef Kebabs with Horseradish Dip 
 

Bacon and Onion Quiche 
 

Vegetable Samosas (V) 
 

Chicken Tikka Roll 
 

Onion Bhajis with Cucumber Dip 
 

Spicy Breaded Chicken Drumstick 
 

Tomato and Red Onion Salad 
 

Chicken and Pepper Kebabs 
 

Fish Cakes with Herb Mayonnaise 
 

Parma Ham and Melon 
 

Breaded Garlic Mushrooms (V) 
 

Mini Jacket Potato and Sour Cream (V) 
 

Deep Fried Scampi with Tartar Sauce 
 

Selection of Open Sandwiches 
 

Baby Potato Salad with Soured Cream & Chive Sauce (V) 
 

Mixed Leaves & Cherry Tomato Salad with Balsamic & Olive Oil Dressing (V) 
 

Nicoise Pasta Salad with Tuna, Olives & Tomatoes 
 

 
 

Dishes highlighted with (V) are considered suitable for vegetarians 
 

 
 
 



 
 
 

Hog Roast 
 

Traditional Hog Roast inclusive of Rolls, Condiments & Selection of Salads* 
(Minimum numbers 80) 

 
 

Tomato & Red Onion 
 

Italian Pasta Salad 
 

Coleslaw 
 

New Potato & Sour Cream 
 

Cous Cous & Roast Mediterranean Vegetables 
 

Italian Mixed Leaves & Crispy Pancetta 
 
   

£18.50 per person 
 
 
 

Evening BBQ 
 

Shire Beef Burger with Floured Bap 
 

Butcher Lincolnshire Sausage with a Sub Roll 
 

Spicy  Chicken Drum 
 

Vegetarian Burger / Sausage as above 
 

Selection of 3 Salads 
 

Dressed Mixed Leaves 
 

Coleslaw 
 

Tomato & Red Onion  
 
 
 

£14.95 per person 
 
 
 
 
 
 



 
 

Terms of Business for Weddings, Functions and Related Events 
 
In order to avoid any misunderstanding in respect of this booking the following are Terms of Business, which apply to all bookings relating to 
Weddings, functions and related events. 
 
Booking Confirmation 
Any booking is provisional until the hotel receives a signed copy of these terms from the client or written confirmation of the booking from the client, 
receipt of which will be deemed to the client’s acceptance of these terms. 
 
Prices 

1. All rates include VAT at the current rate. 
2. Prices quoted are subject to variation up to 12 weeks prior to arrival, after which, except for variations due to clients requirements, they may only 

vary due to changes in VAT or other reasons outside the Hotel’s control, in which case they will be immediately notified to the client. 
3. All prices are as quoted and no other discount: promotion or reward scheme may be applied in respect of this booking. 

 
Availability    

1. All rooms. Facilities and rates offered by the hotel are subject to availability at the time of booking and the discretion of the hotel manager. 
2. The hotel shall not be held responsible for any failure to provide facilities contracted for, in the event of its being prevented from doing so as  a 

result of ‘ Force Majeure’ or any other cases beyond its control. 
 
Numbers 

1. Provisional minimum numbers will be required from the client at the time of booking. 
2. At least 28 days prior to arrival, the client will provide the hotel with final guest numbers. The final charge to the client will be calculated using 

this number or the actual number attending, whichever is the greater. 
 
Deposits and Payments 
Deposits required as follows: 

3. On booking a non-refundable deposit of £900.00 for Room Hire,  
4. On booking, a non-refundable deposit of £1500.00 for Exclusive Use.  All 30 rooms must be taken with exclusive use. 
5. 6 months prior to your event a further 50% of the estimated account. 
6. 28 days prior to the event the balance outstanding will be required. 
 

Cancellation and Postponement 
Cancellations or postponement by the clients must be in writing and will result in the charges below becoming due. 
In each case, the percentage charge is based on the advance notice of cancellation given and applies to the estimated total cost of the booking. 
 

1. In excess of 12 months-the hotel retains the non-refundable deposit. 
2. Between 12 months and 3months – 50% 
3. Between 3 months and the day of the event –100% 

 
The hotel will try to re-let the allocated rooms and a reduction of the cancellation charge may be made if the hotel is successful. 
The client also agrees to reimburse the hotel for any costs incurred by arising from the consequential cancellation of the hotels arrangements with 
third parties. 
 
Liabilities  

1. The hotel will not be liable for failure to perform to the extent that failure is caused by any factor beyond its reasonable control. 
2. The hotel does not accept responsibility whatsoever for damage to, or theft from, or the theft of. Vehicles parked on hotel premises. 
3. The client is responsible for any damage caused to the allocated rooms, furnishings utensils and equipment in them by an act, omission, default 

or neglect of the client, its guests or sub-contractors and shall pay to the hotel on demand the amount required to make good or remedy any such 
damage. 

 
Arrival and Departure  

1. Bedrooms are available from 2:00pm on the day of arrival 
2. Bedrooms are to be vacated by 11:00am on the day of departure 
 

Date of Function:  _____________     Name of Groom:    
______________________   
         
Minimum Numbers for Day Function: ______   Signed by Groom:  ______________________
 
Minimum Numbers for Evening Function: ______ Name of Bride:       ______________________                                    

 
Signed by Bride:      _____________________ 

 
For or on the behalf of Normanton Park Hotel: ____________________________
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