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QUEENS COURT





Bystock Terrace, Exeter, EX4 4HY

Tel 01392 272709 Fax 01392 491390

E mail enquiries@queenscourt-hotel.co.uk    www.queenscourt-hotel.co.uk
Weddings at the Queens Court Hotel Exeter
Firstly congratulations on your forthcoming Wedding and thank you for considering The Queens Court as a prospective venue for your Wedding Reception.

The Hotel
The Queens Court is an elegant Georgian Townhouse Hotel set in a secluded leafy square. Situated in the heart of Exeter and within walking distance from both main line train stations and the shopping centre, we offer the perfect central location away from the noise of the city.
The Hotel has eighteen tastefully appointed En Suite Bedrooms, a contemporary Lounge and Bar, pretty patios and stylish Olive Tree Restaurant. There are two private function rooms to cater for parties of different sizes. We are also licensed for Civil Wedding Ceremonies.

Civil Ceremonies

There are various size rooms available for Civil Ceremonies. The small Terrace room seats up to 25 and the Redvers Suite for larger gatherings of 40 to 60.
Accommodation

We provide special rates for the wedding couple and your guests who wish to stay.
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The Detail

Here at the Queens Court we pride ourselves on attention to detail and will help you organise your day to the exact specification you require, arranging everything from reception drinks, canapés, menus and wine choices. We can provide a recommended list of suppliers and have an experienced florist, balloon supplier and DJ with whom we can liaise. Our wedding co-ordinator will discuss with you both every detail for a successful day and evening. She will help you plan the timing and order of ceremony, menu and drink choices, entertainment, flowers and decorations. The whole event will be agreed and finalised including any special requirements so you can enjoy a carefree celebration. The team at the Queens Court endeavour to accommodate your wishes in any way possible and every wedding is carefully planned to ensure a special and memorable occasion. 

The Food

Our Chefs will create a beautiful Wedding Breakfast from your menu chosen from a wide range of dishes. We also offer hot and cold buffet options and finger buffets are popular for the evening function. Every dish is created with care and attention to detail. Select you own unique meal from our extensive menu choices and reserve your wines and Reception drinks.

The Rooms

The Redvers Suite

This is a large function room that can accommodate up to one hundred and ten guests depending on seating arrangements. There are two separate entrances from the road and an outside patio overlooking the square. The room has a separate lounge and bar area, air conditioning and cloakroom facilities. 

The Terrace

This is a delightful room with French doors opening onto a pretty patio. This room can seat up to sixteen for the smaller, intimate gathering.

The Whole Hotel

The rooms and public areas can be reserved for the exclusive use of your party. 

Contact us

Contact us by e mail or phone if you would like to have a tour of the Hotel and talk about your day. 
E mail: enquiries@queenscourt-hotelco.uk or telephone: 01392 272709 to make an appointment. 
Our Wedding Co-ordinator is Clair Meintjes.
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Wedding Breakfast
We aim to cater for all dietary needs and requirements and our wedding co-ordinator, Clair, 
will be happy to discuss these with you.

Our menus include a variety of dishes made with local ingredients from local suppliers.

The Wedding breakfast is priced at £24.95 per person, for a 3 course meal 
including tea and coffee.
To build your own personalised menu, please choose three options from each course, this menu can then be sent to your guests. We will require these pre-orders 4 weeks prior to your Wedding date.
Starters

Vine Tomato Soup
Slow roasted Vine Tomatoes and Red Peppers  

Leek & Potato Soup
Served with Croutons 
Parma & Mozzarella Bruschetta
Italian Cured Ham and Mozzarella Cheese with Tomatoes, Red Peppers, Olive Oil and Basil
Smoked Chicken Caesar
Half grilled Chicken Breast on a Crisp Lettuce
Prawn Tian
The Classic Prawns and Marie Rose served with Buttered Brown Bread
Smoked Salmon Roulade

Pancakes served with Full Fat Cream Cheese
Courgette & Tomato Tart

Summer Fresh Egg and Cream Pastry Tart
Goats Cheese Tart with Caramelised Red Onion
Puff Pastry and Red Onion Marmalade topped with Gratinated Goats Cheese served with Black Olive Tapenade
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Mains

Free Range Chicken Supreme

Rested on Sweet Potato Puree accompanied by Asparagus Spears and Peppercorn Jus
Roasted Belly of Pork

Accompanied by Potato Fondants and Pancetta Wrapped Green Beans Finished with Cherry Apple Madeira Jus
Stuffed Peppers     V
Slow-roasted Red Peppers filled with Garlic, Basil and Tomato Rice finished with Mozzarella Glaze and Aged Balsamic

Puy Lentil Patti    V
A Pattie of Puy Lentils, Smoked Garlic and Capers crowned with a Truffle Fried Hens Egg

Wild Risotto   V
With Mushrooms, Truffle Oil, Rocket Leaves and Shaved Parmesan
Westcountry Beef

Prime Sirloin of Beef presented with Dauphinoise Potato, Roasted Baby Carrots and Oyster Mushroom Jus

Seasonal Fish

Pan-Fried Seasonal Fish presented with a Saffron Risotto Cake, Sauté Leeks and a Vermouth Veloute

Fillet of Salmon

Crushed New Potato Cake with Tomato and Red Pepper Salsa

Barbary Duck Breast

Duck Breast with Honey and Cloves, Candied Red Pepper, sauté New potatoes with a Pastry Case Filled with Celeriac Puree and Juniper Berry Jus

All Mains are Served With Seasonal Vegetables
QUEENS COURT HOTEL

Desserts
Dark Chocolate Terrine
With a White Chocolate Sauce

Westcountry Cheese Platter
Served with Celery, Quince Jelly, Candied Walnuts, Grapes and a Selection of Crackers

All Cheeses are made in the South West

Toasted Pavalova
A Soft Centered Meringue sat on a Warm Soup of Mixed Berry. Broth finished with Vanilla Ice Cream

Bread and Butter Pudding
Classic Bread and Butter Pudding served with Clotted Cream

Crème Brulée
Set Vanilla Cream with a Sugar Glaze accompanied by Raspberry Sorbet

Sticky Toffee Pudding
A Warm Date Pudding served with Brandy infused Toffee Sauce and Local Clotted Cream

Classic Lemon Tart
Sugar – Glazed Lemon Tart accompanied by Raspberry Sorbet

Strawberries & Cream
A Brandy Snap Basket filled with Fresh Strawberries and Local Clotted Cream
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Hot and Cold Buffet

Hot Dishes 

Please Select Two Dishes from the following options:
Breast of Chicken in a Tomato, Olive and Basil Sauce 

Beef Stroganoff with Rice
Spicy Lamb Meatballs with a Curried Spinach Sauce 

Mustard Glazed Pork Chops with a Cider Cream Sauce 

Fillet of Salmon with a Prawn and Dill Veloute 

Char-Grilled Peppers filled with Rice, Garlic, Vine Tomatoes and Blue Cheese Glaze

 Cold Buffet

Selection of Cold Cut Meats including Roast Topside of Beef, Traditional Ham
and Butter Roasted Turkey Breast
Leek & Mushroom Quiche 

Tomatoes, Cucumber and Green Leaves 

Coleslaw 

New Potato and Herb Salad
Mini Bread Rolls
*** 

Chocolate Gateau
Fruit Salad
Hot and Cold Buffet £18.95               
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Additional Courses

Why not add canapés, an additional Cheese or

Intermediate course to your package.

Selection of Westcounty Cheese with Celery, Grapes, Quince Jelly and a Selection of Biscuits

£6.95 per person
Canapés

3 pieces

£4.95 per person

6 pieces

£6.95 per person

Petit Fours with tea and coffee

£1.95 per person

Intermediate Courses 

Champagne Sorbet

£3.95 per person

Fish Course

From £3.95 per person

Choice of Seasonal Soup
£3.50 per person
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Wedding Finger Buffet
After your wedding breakfast why not enjoy your evening with a

finger buffet for your evening guests and yourselves.

Choose six items for £11.95 per person

Choose eight items for £12.95 per person

Choose ten items for £13.95 per person.

Assorted sandwiches*

Freshly made Ham and Cheese Quiche *

Selection of Antipasti (Olives, Feta, Sun Dried Tomatoes, Roasted Peppers, etc)

Smoked Salmon and Cream Cheese Roulade
Mini Sausage rolls

Mini West Country Pasties (Meat & Vegetarian)

Chicken Satay with Peanut Dipping Sauce

Selection of Pizzas

Vegetable and Duck Spring Rolls served with Dips

Spicy Potato Wedges

Teriaki Salmon with Honey and Soy Dip

Spicy Onion Bhajis

Chicken Goujons with Sweet Chilli Dip

Vegetable Crudities with Dips

Mini Sunday Roast

*Vegetarian option or vegetarian fillings available

QUEENS COURT HOTEL

Additional Individually Priced

Buffet Items

Bowl of tossed Salad

£7.95 per bowl

Bowl of Salted Peanuts

£7.95 per bowl

Bowl of Crisps

£7.95 per bowl

All of the above items are charged per person unless otherwise stated

Additional Menus

Should you not want a traditional wedding breakfast or a finger buffet, our wedding co-ordinator is available to discuss alternative menus.

The Queens Court Hotel can do theme menus, smaller and intimate menus, fork buffets and hot and cold buffets.

Prices available on request.
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Drinks Package

Now that you have chosen your menu for your special day, why not compliment your day with reception arrival drinks and drinks during your meal.

Whatever the time of year, we have drinks for all tastes and have designed various packages for your day alternatively we can tailor-make a package that suits you.

Drinks Reception

(Per Person)
Glass of traditional Pimms

£3.95

Bucks Fizz

£4.95

Champagne Bucks Fizz

£5.95

Sparkling Wine

£4.95

Champagne

£6.50

House Wine

£4.95

Fruit Punch or Orange Juice

£3.00

Kir Royale

£4.95
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Drinks Packages

Standard Package

Glass of Sparkling wine, Bucks Fizz or Kir Royale on arrival

Glass of house wine during wedding breakfast

Glass of sparkling wine for the toast

£14.95 per person

Premier Package

Glass of Sparkling wine, Bucks Fizz or Kir Royale on arrival

Glass of house wine during wedding breakfast

Glass of champagne for the toast

£18.95 per person

Deluxe Package

Glass of champagne cocktail on arrival

Glass of house wine during wedding breakfast

Glass of champagne for the toast

Liqueur drink after the meal

£21.95 per person

Glasses of orange juice available for the children

Wine served waiter style to your table.
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Further Information

Room Charges

Wedding Ceremony
Terrace Room


£50.00  


The Redvers Suite

£100.00

If you book the full wedding package with the wedding breakfast, drinks package and evening buffet, the room hire for the evening will be wavered.


The Redvers Suite

No Room Hire Charge
Decoration Packages

The hotel can supply table cloths, chair covers and sashes, table runners and top table swagging at an additional cost.

Service Times

The Queens Court Hotel has a licence which enables the bar to be open until 12.00am 

Disco

Should you wish to have a disco for your evening entertainment; the hotel can provide a disco which can play until 12.00am. Should you wish to provide your own entertainment; we will require a copy of their liability insurance four weeks prior to your booking.

Linen

Should you have specific requirements on coloured linen we can arrange to have these provided.

Colours and prices available on request. 
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