You WILL NOTICE THE DIFFERENCE

The Whitehall Hotel and Restaurant
Ross Street, Darwen BB3 2JU
Tel: 01254 701595 Fax: 01254 773426
info@whitehallhotel.uk.com
www.whitehallhotel.uk.com

1 HE WHITEHALL

HOTEL & RESTAURANT

YOUR WEDDING



May we take this opportunity to congratulate you on
your forthcoming marriage; we are delighted that you are considering
ourselves to host your special day.

Originally built as a private residence in 1898 the Whitehall has been
lovingly restored into a fine country house hotel, set in 4 acres of mature
gardens and woodland.

With extensive event facilities, we are able to
accommodate small or large weddings and provide an
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Your Wedding is a day to cherish and we look
forward to making it a memorable one, for
yourselves and your guests.
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You can pencil in your preferred date, which we will hold for 10-days.
You are under no obligation and this will give you time to co-ordinate the
other arrangements you may need to make. In the event of there being an
enquiry during this period of time, we will contact you and give you the option
to either confirm or release the date.

To confirm your booking we will ask you to provide a non-refundable
deposit of £300 and a returned signed copy of the hotel’s terms and conditions.

A further non-refundable deposit of £300 is required 12 weeks after receipt
of the initial deposit.
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In the event of cancellation the following charges will apply
With 6 months or more - 50% of estimated revenue
With 6 months or less - 100% of estimated revenue

Tinal Numbers

Please advise us of final numbers 14 days in advance.
Minimum chargeable numbers are agreed on confirmation of booking.

Six weeks prior to the event - Final details should be presented.
Final payment is due no later than 4 weeks before the event.
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The Whitehall has been approved
by the local authority.

Please make one selection per course, from the following menu suggestions.
All course selections made must be from the same menu.
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Creamy Vegetable Soup with Herb Croutons
Chilled Duo of Melon, Fruit Sorbet and Mint Syrup
Smooth Chicken Liver Pate with Red Onion Jam
* X *

Supreme of Chicken coated with a Mushroom and Bacon Sauce
Roast Loin of Pork with Apple and Apricot Stuffing, Sage Gravy
Fillet of Salmon with White Wine and Herb Cream Sauce
* X *

Bread and Butter Pudding with Vanilla Custard
Profiteroles and Warm Chocolate Sauce
Meringue Nest with Fruits of the Forest
* X *

Ground Coffee and Mints

~oC~
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Seasonal Choice of Soup
Timbale of Crab and Prawns with a Marie Rose Dressing and Side Garnish
Sliced Honey Glazed Duck Breast with a Sweet Plum Chutney
* % %
Fillets of Sea Bass with Herb Butter Sauce
Sirloin of Beef and Yorkshire Pudding with Rich Pan Juices
Loin of Lamb Pot-Roasted in Olive Qil, Garlic and Rosemary
* % %
Chocolate Truffle Torte with Orange Sauce and Sorbet
Sticky Toffee Pudding with Butterscotch Sauce and Vanilla Ice Cream
Iced Passion Fruit Parfait served with a Fruit Salsa
* K Kk
Ground Coffee and Petit Fours
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Selection of Cocktail Sandwiches
Mini Spring Rolls
Samosas and Mini Onion Bhajis with Mango and Yoghurt Dips
Assortment of Chicken Drumsticks
Sausage Rolls
Coleslaw
Nuts, Crisps and Pickles

(Minimum numbers apply)
Chilli and Rice
Lancashire Hot Pot and Red Cabbage
Chicken Korma and Rice
Meat and Potato Pie with Mushy Peas
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Caesar Salad
Green Salad
Goujons of Plaice and Garlic Mayonnaise
Breaded Mushrooms with a Variety of Dips
Selection of Quiche Slices
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Mediterranean Vegetable Tart Tatin with Glazed Goats Cheese
Oriental Wild Mushroom Spring Rolls with a Sesame Oil and Pak Choi

Wedding Breakfast at Half Price
Children’s Meals Available
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House Wine or Bucks Fizz Drinks Reception
A Glass of Red or White House Wine served during the Meal
A Glass of Sparkling Wine with the Toast

aop
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Pimms or Fruit Punch
A Glass of Red or White House Wine and a Top Up
A Glass of Sparkling Wine with the Toast
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Kir Royale Drinks Reception
A Glass of Wine with each course
House Champagne for the Toast
Brandy or Liqueur with Coffee

Winter Weddings may prefer a Glass of Mulled Wine
served by the open fire on arrival

It's the added extras that your guests will remember
~o~

Enhance your arrival with a selection from our Canapé Menu

Fish and Chips
Fruit Kebab
Melon and Parma Ham
Liver Paté on Toasted Croute
Cucumber, Cheese and Chive




