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THE MAYFAIR & BERKELEY WEDDING PACKAGES 2012
Mayfair Package



· Hire of the Ballroom from 12 noon until 12:30am for wedding reception 


(including furniture, linen, crockery, cutlery, glassware and staff)
· Use of the Courtyard and Winter Garden
· Champagne reception for one hour including a soft drink option
· Canapés served during the drinks reception

· 3 course meal followed by coffee and chocolates (see over for menu options)
· Wine and water with the meal
· Champagne to toast

· Personalised display table plan

· Namecards and menus for the tables

· Optional candelabra, mirrors and tealight candles for the tables

· Wedding cake stand and knife

· Attended cloakroom facility

· Complimentary suite for the happy couple on the wedding night

· PA system and microphone for speeches

· Large floral arrangement in the entrance hall

· Service charge

· VAT
50-74 guests


£120.00 per person
75 – 100 guests

£115.00 per person
100-150 guests

£110.00 per person
Berkeley Package


· Hire of the Ballroom from 12 noon until 12:30am for wedding reception 


(including furniture, linen, crockery, cutlery, glassware and staff)

· Use of the Courtyard and Winter Garden
· Pimms reception including a soft drink option
· Nuts and crisps served during the drinks reception

· 3 Course meal followed by coffee and chocolates (see over for menu options)
· Wine and water with the meal

· Sparkling wine to toast

· Optional candelabra, mirrors and tealight candles for the tables

· Wedding cake stand and knife

· Attended cloakroom facility

· Complimentary suite for the happy couple on the wedding night

· PA system and microphone for speeches

· Large floral arrangement in the entrance hall

· Service charge

· VAT
                                                  50-74 guests                        £100.00 per person




    75 – 99 guests 

£95.00 per person




   100-150 guests

£90.00 per person
(Please note that from April – September the Berkeley Package
is only available on Fridays or Sundays)
Packages do not include hire of a ceremony room, drinks from the after dinner bar or evening buffet
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MAYFAIR PACKAGE MENU

       Starter (please select one)

1. Crayfish Cocktail with Pickled Cucumber, Sundried Tomato Dressing and a Babyleaf Herb Salad
2. Duck and Cranberry Rillettes with Onion Marmalade and a Herb Salad
3. Pigeon and Chicken Ballotine with Apple Purée and Dijon Mustard Croute
4. Smoked Salmon and Crab Parcels with Carraway Croute and a Caper and Lemon Vinaigrette
5. Caramelised Onion and Keen’s Cheddar Tart with a Balsamic Vinegar and Red Wine Reduction (V)
6. Tricolore Salad with Pesto (Tomato, Avocado and Mozzarella) (V)
          Main Course (please select one)

7. Corn Fed Chicken Breast with Roasted Fondant Potato, a Panache of Seasonal Vegetables, Sage and Onion Stuffing
and Marsala Gravy
8. Roast Breast of Guinea Fowl with Choux Rouge, Pomme Fondant and a Bacon and Mushroom Jus

9. Roasted Duck Breast with an Oriental Style Cold Salad

10. Slow Cooked Leg of Lamb with Roast Potatoes, Cocotte Vegetables, French Beans and a Minted Jus

11. Chump of Lamb with a Rosti Potato, Roasted Shallots, Cherry Tomatoes, Rondels of Courgette and a Caperberry Jus     (£8.00 supplement per person)
12. Seared Seabream with Asian Style Coleslaw and a Potato and Shellfish Salad

 Vegetarian Main Course 
            Please select one vegetarian main course from the menu overleaf

Dessert

Please select one dessert from the dessert menu overleaf
BERKELEY PACKAGE MENU

Starter (please select one)

1. Tricolore Salad with Pesto (Tomato, Avocado and Mozzarella) (V)
2. Caramelised Onion and Keen’s Cheddar Tart with a Balsamic Vinegar and Red Wine Reduction (V)
3. Roasted Woodland Mushroom Soup flavoured with Cognac (V)
4. Ham Hock and Creamed Leek Croustades with a Mixed Salad and Sherry Vinegar Dressing
5. Smoked Mackerel Paté with Cucumber and Radish Salad and Soda Bread Croutons
Main Course (please select one)

6. Ballotine of English Chicken with Parsley Mash, Sautéed Savoy Cabbage, Baby Carrots and a Pea and Mushroom Fricassée
7. Slow Cooked Continental Leg of English Lamb with Cassoulet of Beans, Aubergine Caviar and Lamb Jus

8. Slow Cooked Leg of Lamb with Roast Potatoes, Cocotte Vegetables, French Beans and a Minted Jus

9. Pork Loin served on a Cold Asian Salad with Hot and Sour Sauce
10. Fillet of Salmon served with Braised Leeks, Herbed Parisienne Potatoes, Crispy Cabbage  and Smoked Salmon and Dill Cream
Vegetarian Main Course 
            Please select one vegetarian main course from the menu overleaf

Dessert

Please select one dessert from the dessert menu overleaf
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VEGETARIAN MAIN COURSE MENU
1. Roasted Vegetable and Goat’s Cheese Bouchées
2. Asparagus and Green Pea Risotto

3. Tofu and Vegetable Spring Roll served with Sprouting Broccoli and a Mango and Pineapple Salsa

4. Wild Mushroom and Truffle Lasagne with Tossed Mixed Salad and a Garlic Ciabatta

DESSERT MENU
1. Glazed Lemon Tart with Citrus Salad and Crème Fraîche 



 

2. Apple and Ginger Crumble with Clotted Cream and Crème Anglaise

3. Fig and Almond Cream Tart with Cassis Compote and Mascarpone Cream (N) 


4. Vanilla Crème Brulée served with Mini Doughnuts

 

5. Strawberry Vacherin with a Berry Compote (N)                                                                            
6. Chocolate and Hazelnut Marquise with Vanilla Cream and Fresh Orange and Basil Salad (N)





7. Coconut Jelly with Kaffir Lime Syrup and Fresh Papaya (GF. DF)



8. Toffee Chocolate Bavarios with Banana Marshmallow and Lemon Curd                                                 
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