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From the moment you see The Belmont Hotel you'll know it’s the one
for you. You'll love its Victorian-style charm and welcoming atmosphere,
and you’ll be delighted by all it has to offer to make your wedding day
perfect. Our dedicated wedding team will ensure that everything is just
right for you, from planning the big event right through to every last
detail on the day.

We’re here to ensure that your day is all you could wish for — and more.
Licensed for Civil Ceremony
Fully licensed venue with bar
Dancefloor
Up to 140 for a wedding breakfast in the hotel
Ample free car parking

Dedicated wedding team

Unforgettable tailor made wedding packages, from £45 per person

Exclusive room reservation rate available for your wedding party
75 beautifully appointed bedrooms
Restaurant, lounge as well as outdoor terrace

24 hour room service

Civil Ceremonies

The Belmont is perfect for Civil Ceremonies — our approved areas can
cater for small and intimate events of up to 140 guests. Once you've
booked, please contact the Superintendent Registrar to make the
appropriate arrangements.

Our Civil Ceremony fee is (this does not include registrar charges).
Drinking is not permitted during the wedding ceremony.

for up to 140 guests

Our lovely Rose Suite, with lots of natural light flooding through

its panoramic windows, is a wonderful venue for your wedding
celebrations, during the day and into the night — with a stage and
dancefloor. This spacious suite — which comfortably caters for up to
140 for your wedding banquet, speeches and evening entertainment
is fully air-conditioned and flexible enough for any style of event,

and can be split down into smaller rooms to suit your number of
guests. We’ll happily create a bespoke design for you, simply tell
our wedding team what you have in mind.

for up to 50 guests

Fresh, attractive and airy - again with large picture windows offering
delightful views, the May Suite is perfect for smaller and more intimate
wedding celebrations. Up to 50 guests can be accommodated for
your wedding dinner and for dancing and entertainment in the evening.
The May Suite is fully air conditioned and self-contained with its own
stage, dancefloor and bar. Let us know what layout you'd like,

and our wedding team will arrange it all for you.

for up to 40 guests

The Rowan Suite is a luxurious private space, ideal for a relaxed and
intimate wedding celebration. It can accommodate up to 40 guests for
both a civil ceremony and wedding reception so if it’'s a laid back and
casual style you're after, The Rowan Suite is the perfect place.




All the Belmont Hotel wedding packages
include the following:

Complimentary room hire for your wedding reception®

Red carpet on arrival

Drinks reception in our attractive lounge areas

Access to the Oval Park for your wedding photos

Special room rates for wedding guests™ - see page 9

Wide range of offerings to create your own wedding breakfast menu
Complimentary menu tasting for the bride and groom

Private dining, up to a maximum of 50 in our May suite, 40 in the
Rowan suite and 110 in Rose suite

Complimentary glass of Champagne on arrival for the bride and groom
Master of ceremony, if required

Assistance with other requirements for your day e.g. flowers,
photographer, music

Personalised menu and place cards
Complimentary silver cake stand with knife
Ample parking

We can of course also accommodate smaller parties and daytime only
weddings between 12.30pm and 5.30pm. If you have any special
requirements which you feel would make your day extra special,
please discuss these with our wedding co-ordinators.

*Subject to minimum numbers **Price quoted at time of wedding confirmation

Extras

Chair covers and bows
priced at £2.00 each

Table mirrors and
candelabras priced at
£10.00 per table

e An arrival drink - choice of a glass of sparkling wine
or Bucks Fizz

e Three-course meal selected from our menu offering
e Two glasses of house wine per person

e Glass of sparkling wine per person for the toast

e Tea and coffee

e Evening food - bacon rolls and fish & chip cones

£45.00 per person

Elegance

e An arrival drink - choice of a glass of Prosecco,
Bucks fizz, Pimms (or Winter Pimms) or bottled beer

e Selection of canapés - five per person

® Four-course meal selected from our menu offering

e Unlimited wine per person throughout the meal

e Glass of Champagne per person for the toast

e Tea and coffee with fudge

e Complimentary overnight stay for the bride and groom
e A choice of chair covers and bows

e Evening food - choose from our evening snack
selection or upgrade to our buffet selection for an
extra £4.00 per person

£65.00 per person

e An arrival drink - choice of a glass of Prosecco,
Bucks Fizz, Pimms (or Winter Pimms) or bottled beer

e Selection of canapés — three per person

e Three-course meal selected from our menu offering

e Unlimited wine per person throughout the meal

e Glass of Prosecco per person for the toast

® Tea and coffee with chocolates

e Complimentary overnight stay for the bride and groom

e Evening food - choose from our evening snack
selection or upgrade to our buffet selection for an
extra £4.00 per person

£55.00 per person

Ultimate

e An arrival drink - %2 bottle of Champagne per person or
bottled beers

e Selection of canapés - five per person

® Four-course meal selected from our menu offering

e Unlimited wine per person throughout the meal

e Glass of Champagne per person for the toast

e Tea and coffee with petit fours

e Complimentary overnight stay for the bride and groom
¢ A choice of chair covers and bows

e Table mirrors and candelabras

e Evening food - choose from our evening snack
selection or upgrade to our buffet selection for an extra

£4.00 per person
£8000 per person



Our specialist wedding team are dedicated to making your big day a fabulous and stress-free occasion
(though we can’t take care of the speeches for you!). We’re here to take care of all those things that make up your

ideal day, and once your booking is confirmed, the team will work closely with you to plan and prepare every detail.

Don’t be shy to tell us what you’re looking for - we’ve been staging brilliant weddings for many a year and will
‘go the extra mile’ to make it all happen exactly how you want.

Three simple steps

We make the whole process easy, with staged payments taking the strain off your budget too! You simply pay an
initial deposit of to secure your date and time and then three instalments:

Nine months prior to the big day,
your first payment of £750 is due.

Three months later (six months
— before the wedding day) we'll
require 50% of the estimated price.

When the big event is just 28
days away, you simply clear the
full balance of the estimated cost.

Any extras incurred on the day will need to be settled in full on departure.

The Belmont Hotel has lots of lovely comfy bedrooms — each with its own character and many lovingly refurbished —
SO your guests are welcome to stay overnight. We offer a special group reservation rate as part of your wedding
package. Your wedding party can enjoy at the time of booking. Simply reserve
the rooms and your guests can then take them in their own names, and pay the reduced rate. If you find that you
need extra rooms, just ask your wedding coordinator. Any un-booked rooms will be automatically released 6 weeks
prior to the wedding day. Please note that check in is from 3.00pm onwards.

The room rates are based on two adults sharing a classic double/twin room on a bed & breakfast basis.

Single supplements apply. Children aged between 5 & 12 years of age sharing a room with their parents are priced
at £15.00 B&B each.




Canapés

(Choice of 3 — £4.50 per person)
(Choice of 5 — £6.00 per person)
(Choice of 7 — £7.00 per person)

Canapé Suggestions:

Smoked mackerel pate

Lancashire shortbread, tapenade, basil
Tomato, basil, mozzarella

Chicken liver parfait on toasted brioche
Goat cheese bruschetta

Smoked duck, Seville orange

Brie, chilli chutney on raisin bread
Ham hock, quail egg, mustard aioli
Tempura king prawns

Chocolate brownie

Pavlova

Scones, clotted cream and jam

Starters

Assiette of melon
Seasonal berries, dressed rocket leaves

Slow roasted warm pear tartlet
Candied walnuts, orange and chicory salad

Caesar salad
Crispy parma ham

Pressed ham hock ballotine
Soft poached quail egg, parley and shallot salad, piccalilli

Chicken liver parfait
Red onion and thyme marmalade, toasted brioche

Beetroot cured salmon
Horseradish creme fralche, pickled cucumber

Smoked salmon and asparagus terrine
Potato and baby leek salad, mustard and dill dressing

Warm salad of goats cheese
Crushed hazelnuts, honey dressing

A homemade soup from our selection
Parmesan crisp

Soup selection

Sweet potato and red pepper
Roasted vine tomato and basil
Smoked bacon, leek and potato
Cauliflower and sage

Carrot and coriander

Spiced lentil and bean

Wild mushroom and thyme

(Any of the above soups are available as an appetiser
served in a demitasse cup — £2.95 per person)

Main Courses

Herb crusted pavé of salmon
Braised fennel, crushed new potatoes, Champagne
butter sauce

Belly of pork
Caramelised apple, creamed potato, cider sauce

Roast supreme of chicken
Smoked bacon and chestnuts, résti potato, chicken juices

Braised rump of beef
Glazed baby onions and button mushrooms, horseradish
mash, croutes, red wine sauce

Roast breast of guinea fowl
Confit leg, parmentier potatoes, Madeira and cream sauce

Walnut crusted rump of lamb
Glazed red cabbage, boulangere potato, tomato,
rosemary sauce

Steamed knots of lemon sole
Courgette ribbons, cocotte potatoes, brown shrimp,
tomato butter sauce

Please speak to a member of staff regarding vegetarian and gluten free options
and information on food allergens.

Desserts
Sticky toffee pudding
Butter scotch sauce, vanilla ice cream

Milk chocolate delice
Crushed pistachios, salt caramel

Lemon posset
Poached strawberries, meringue

Vanilla panna cotta
Roasted pineapple, passion fruit syrup

Créme brulée
Raspberries, homemade sable biscuit

Apple and cinnamon tarte tatin
Maple ice cream

Rich chocolate tart
Candied orange, clotted cream

Classic lemon tart
Raspberry sorbet
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Vegetarian Menu

Starters

Slow roasted warm pear tartlet
Candied walnuts, orange and chicory
salad

Or

Warm salad of goats cheese,
crushed hazelnuts, honey dressing

Main Course

Butternut squash and pine nut risotto
rocket and parmesan salad

Or

Slow cooked vegetable hotpot,
glazed red cabbage

All the above main course dishes are
served with their own seasonal
vegetables.

Children’s Menu

Soft drink on arrival and at the table

2 courses £9.95 per person
or
3 courses £11.95 per person

Starter

Fresh melon
Garlic bread
Tomato soup

Main

Chicken or fish goujons, chips
and garden peas

Sausage, mash and gravy
Penne pasta with tomato sauce

Dessert

Ice cream sundae
Fresh fruit salad
Chocolate cheesecake

Alternatively smaller portions of your
wedding breakfast can be served -
£14.95 per person

Please speak to a member of staff regarding
vegetarian and gluten free options and information
on food allergens.




All that partying will make your guests hungry — and we offer a great range of tasty options for your evening reception,
from filling hot dishes to sandwich selections and lots of those lovely wedding buffet treats that everyone enjoys.
All made fresh for you, by our own team of skilled chefs!

Evening Snacks

Simple things
Presented on trays:

Bacon rolls & fish & chip cones
£10.50 per person

Beef & onion baguettes
with chips
£10.50 per person

Cajun chicken baguettes
with chips
£10.50 per person

Please speak to a member of staff
regarding vegetarian and gluten free
options and information on food allergens.

Special Menus

Buffet Options

Choose from:

5 items at £12.95 per person
7 items at £15.95 per person
9 items at £17.95 per person

Assorted sandwiches served on
white or wholemeal bread
Tortillas with dip

Quiches / vegetable quiches
Sausage rolls

Pork pies

Hot & sticky chicken wings

Tiger prawns wrapped in filo pastry
Lamb brochette

Mini burgers

Mini hotdogs

Mini toad in the hole

Mini jacket potatoes

Spring roll with soy and lime
Tomato tarts and feta cheese
Plaice goujons

Chicken goujons

Crudités and dips

Patés and homemade breads
Selection of mini desserts

Other Offerings

Sorbet Course:
Designed to be taken as a second
course, or as a pre-dessert.

Cassis sorbet
£2.95 per person

Orange and thyme sorbet
£2.95 per person

Champagne sorbet
£3.50 per person

G&T sorbet
£3.50 per person
Cheese Course:

Cheese course (3 cheese selection)
£8.50 per person

Cheese course (5 cheese selection)
£10.50 per person

Cheese course (3 cheese selection)
£45.00 per platter for 8 guests
to share

If you require a special menu creating for your special day, our team of chefs and banqueting team would be
delighted to meet with you to develop a bespoke menu. Speak to one of the wedding team to get started.



