Congratulations on your Engagement!

We are delighted that you are considering Wild Pheasant for your upcoming wedding.  During the time leading up to your wedding, you will have a specified wedding planner who will be your direct contact and guide here at Wild Pheasant. Your wedding planner will be able to offer you help and guidance on all aspects of your wedding, from colour schemes to suppliers.

At Wild Pheasant we believe every event is individual and personal and would love to show you how we can make your wedding day truly memorable for you, your family and friends. We will supply you with a list of items that we can provide to make your day even more spectacular

We hope that you have found your perfect wedding venue and that we will soon be helping you to plan your perfect day















Wedding Guest Accommodation Rates

Winter weddings (October-March)
Standard Double or Twin £79.95 per night
Standard Family Room (sleeps 4) £99.95 per night
Superior Suite Double £99.95 per night
Junior Suite Double £109.95 per night
Penthouse Dinas Bran and Berwyn £175.00 per night
Dee Valley Suite £290 per night

Summer Weddings (April-September)
Standard Double or Twin £89.95 per night
Standard Family Room (Sleeps 4) £109.95 per night
Superior Suite Double £109.95 per night
Junior Suite Double £119.95 per night
Penthouse Dinas Bran and Berwyn £205.95 per night
Dee Valley Suite £290 per night

Extra camp beds and cots can be added to certain rooms upon request at an additional cost

As our special guests these rates can be offered to you on the night of your wedding as well as nights either side of your wedding. All rates are inclusive of breakfast. Guests can check in to their rooms after 2pm on the day of arrival.



Drinks packages and canapés
One £10.95

Arrival Drink – Bucks Fizz or Pimms 
Toast – Sparkling Wine

Two £14.95

Arrival – Sparkling Wine or Bucks Fizz
Meal – Glass of House Wine with your Meal per guest
Toast – Sparkling Wine 

Three £17.95

Arrival - Sparkling Wine, Bucks Fizz or Kir Royal
Meal – 2 Glasses of House Wine with your Meal per guest 
Toast – Prosecco

Four £21.95

Arrival – House Champagne, Pimms & Lemonade, Kir Royal or Bucks Fizz
Meal – Half a bottle of House Wine 
Toast - Champagne


Canapés £6.95 per person
Please choose 3 items from the below (£2.95 per extra item) to be served following your wedding ceremony
Smoked salmon, rocket & horseradish cream billinis
Goat’s cheese and red onion bruschetta
Mini Thai fishcakes with a sweet chilli dipping sauce
Tomato, onion coriander & olive oil bruschetta
Tiny toad in the hole infused with mustard
Caramelised sweet red pepper & red onion tarts topped with goats cheese
Crispy Duck spring rolls with hoisin Dipping sauce
Pork & Apricot pate on toast


Menus
Choose your main course, this will be the cost of your wedding breakfast, and then choose your starter and dessert. Should you wish to offer your guests a choice of meal, there will be a charge of £3.95 per extra starter and £5.95 per extra main course
Main Courses
Traditional Roast Breast of Turkey-£32.95
Cranberry stuffing, chipolata sausage, sage roasted potatoes, buttery baby carrots, braised red cabbage, greens and a rich pan gravy
Roasted supreme of corn-fed chicken-£33.95
Dauphinoise Potatoes, buttered baby greens & Carrot with an asparagus & Chestnut mushroom cream sauce
Roast Sirloin of welsh beef-£35.95
Yorkshire pudding, horseradish mash potato, roasted carrots, parsnip & red onion, peas & baby greens with a port & thyme scented jus
Chicken roulade wrapped in prosciutto ham-£33.95
On a bed of baby vegetables and creamy mash potato
Roast Leg of lamb-£35.95
Minted mash potato, Honey glazed Root Vegetables, French Beans & a rich port, rosemary & redcurrant sauce
Braised Belly pork-£34.95
Apricot Farce, Garlic roasted baby potatoes, cauliflower & Broccoli cheese, chantenney carrots, glazed apple, and honey & thyme jus
Grilled fillet of seabass-£32.95
With saffron fondant potato, poached fennel, panache of vegetables & a beurre blanc
Baked Supreme of salmon-£32.95
With herbed baby potatoes, wilted greens, panache and a parsley sauce







Starters
Prawn Cocktail
In a Traditional Marie rose sauce, petit salad & wholemeal bread & butter

Chicken, Brandy & orange pate
Served with brioche toast and fruit compote

Soup of your choice

Carpaccio of three melon & Fruits
With champagne ice & crushed fruit sauces

Medley of sautéed mushrooms
Served in a garlic & herb cream on Brioche toast

Mini crab & chive fishcakes
With a dressed leaf salad and homemade tartar sauce 

Terrine of smoked chicken & asparagus
Wrapped in cured Anglesey choice bacon with Caesar dressed leaves & ciabatta










Desserts
Assiette of desserts
3 mini desserts-vanilla cheesecake, profiterole & Sticky toffee pudding

Chef’s own sticky toffee pudding
With butterscotch & vanilla ice cream

Vanilla scented cheesecake
With forest fruit compote, white chocolate lattice and a strawberry ice cream
Fresh profiteroles filled with Chantilly cream
Coated in a warm chocolate sauce

Glazed Tart au citron
Fresh berries & Raspberry sorbet

Fresh Fruit Pavlova
Chantilly cream & crushed fruit sauce

Selection of British-continental cheeses
With oat cakes, biscuits, Apples, Celery, Grapes & Chef’s own onion & apricot chutney
(£2.95 per person supplement)

All followed by Tea & Coffee with chocolate mints
Or
Premium ground coffee & petit fours £4.95






Children’s menu 2years-10 years £9.95 per head

Starter
Soup
Main course
Spaghetti Bolognese & Garlic Bread
Fish Goujons, chips & Beans
Chicken Goujons, chips & Beans
Sausage, mash & Gravy

Dessert
Ice Cream

10 to 14 years of age £15.00 per head
Half portion of the wedding breakfast












Buffets

£15.95 Finger buffet
Please choose 7 items from the below (£2.50 per extra item)

Bloomer sandwiches or open baps
Hand raised pork pies
Warm sausage rolls
Selection of quiche
Chicken drumsticks marinated in Tandori spice
Plain or seasoned potato wedges
Tortillas & dips
BBQ spare ribs
Vegetable samosas with cucumber & mint yoghurt
Duck & Vegetable spring rolls & sweet chilli dip
Mini haddock & spring onion fishcakes

Salads
If you would like, you can add on 3 items from the below list for £2.95 per head
Mixed salad
Greek salad
Potato salad
Coleslaw
Mixed pasta shells or rice salad
Instead of a finger buffet





Hog Roast £17.95 per person
Pork
Bread barms
Apple sauce
Sage & onion stuffing

Lamb Roast £18.95 per person
Lamb
Bread Barms
Mint Sauce
Sage & onion stuffing

Wedges can be added for £1.50 per person

















The Finishing Touches

Enter the Hotel like a Hollywood superstar
[bookmark: _GoBack]Use our red carpet free of charge with any wedding booking or ask your wedding planner about alternative aisles that our suppliers could provide for you

Let the Wild Pheasant dress your wedding room to complete your package
Crisp white chair covers with an organza sash to compliment your colour scheme £2.50 per chair or a taffeta sash £3.00 per chair.
Table centre pieces for each table, set on an organza or taffeta sash and surrounded by clear glass table gems (other colours may be available) and tea light candles £20.00 per table

Ensure your cake looks as fabulous as you do 
Take advantage of one of our cake stands free of charge with any wedding booking

Dance the night away 
Our resident DJ is yours for the evening to ensure your wedding gets the perfect end to the most perfect day.
Add uplighters to your ceremony (available in a variety of colours) £100 for the day and night

Spend your first night as newlyweds in our Dee Valley suite with outdoor Hot Tub. Yours for £290.
We can put a bottle of something special in your room for you to enjoy from £25.00




FAQ’s
How do I go about booking my wedding?
Once you have checked that we have the date that you want is available, you will need to fill in the enclosed booking form and Terms & Conditions. If you wish to hold your ceremony here, you need to call Ruthin Registry office on 01824 706174
How much deposit do I need to pay?
To secure your date you will need to pay a £500 deposit
How often do I need to make payments towards my wedding?
Once you have paid your initial deposit you don’t have to pay anything else until 6 weeks before your wedding. You are however, welcome to pay amounts towards the finals bill throughout the planning process
Is it more expensive to get married at different times of year?
During peak season (April to September) a 15% supplement will be added to the total cost of your wedding bill
When do you need to know how many guests I have?
Your wedding planner will ask you each time you meet how many re attending so that your wedding file can be kept up to date. We will need to know your final numbers (including you and your fiancé) 8 weeks prior to the wedding so that your final bill can be prepared.
How do my guests book accommodation?
We will hold for your guests 20 bedrooms. We will provide you will a group reference that you can pass on to your guests. When they call to book, they will need to pay a non-refundable deposit of £50 per room, they will then pay their balance upon departure. 12 weeks before your wedding, any remaining bedrooms will be released for public re-sale.
What if I need more rooms?
Once the 20 rooms have been booked and secured with deposits, we will hold a further rooms for you, subject to availability.
What is the maximum capacity for weddings?
Ceremony =100
Wedding breakfast =100 on round tables/long top table & round tables= 80
Evening =120

Do I have a choice of which room I have for my wedding?
All of our weddings are held in the Glyndwr suite, you will have private use of our function bar once your wedding breakfast has been served and full use of the hotel grounds for your photographs.
Will there be other people at the hotel as well as my wedding guests?
The hotel and public bar area and the spa will be open to the public.
How long does the wedding ceremony take?
Your ceremony will last approximately 20 to 30 minutes, depending on whether you have any readings
Can we use confetti?
Although we do allow confetti to be used at the hotel, this must be biodegradable or natural and can only be thrown outside of the building









