CIVIL PARTNERSHIP




INTRODUCTION

Your Wedding Day is one of the most
important days of your life and careful
planning is essential in order to create that
perfect and memorable occasion. Our
experienced Staff pride themselves in offering
that personal touch and attention to detail,

ensuring your day is unique and one to cherish.

Ardencote Manor Hotel, Country Club & Spa
combines traditional elegance with the
comforts and amenities of a modern, luxury
hotel. Set in an 83 acre estate of landscaped
parkland and gardens, it offers tastefully
appointed accommodation, superb catering
and two stunning Wedding Venues. The
uniquely stylish Palms Conservatory
overlooking the Maze and grounds comfortably
seats Wedding Parties of 120 and 180 for an
Evening Buffet, whilst the “turreted” Arden
Suite with Lakeside Terrace caters for 150
Wedding Breakfast Guests and up to 300 for
the evening celebrations.

The Hotel is located in the heart of
Warwickshire countryside close to the historic
towns of Warwick and Stratford-upon-Avon,
with easy access to the M40 and M42
motorways, and to the air and rail links of
Birmingham International.

Our Wedding Co-ordinator Dawn Sale will be
delighted to meet you to discuss all of your
requirements, and give you a fully guided tour
of the Ardencote Manor Hotel and its facilities

ENQUIRIES: Tel: 01926 843111

Email: weddings@ardencote.com

INCLUSIVE WEDDING PACKAGE

In order to assist you in your budgeting,

we have provided a selection of inclusive
packages which are based on a minimum

of 80 adult guests. (For Weddings held on

a Friday or Sunday, we may allow a reduction
in this number.) Each package will include:

¢ Drinks package per person:
One glass of “Bucks Fizz” on arrival
Three Glasses of House Wine with the meal
One Glass of Sparkling Wine for the Toast
(Supplementary Drinks Package Upgrades
are available — see Upgrades section)

e Master of Ceremonies to guide you
throughout the day

e Room Hire for Main Reception

e Complimentary Overnight Accommodation
in Bridal Suite for the Bride and Groom for
the night of the wedding

e Special Wedding Guest Accommodation
rates to a maximum of 20 rooms

e Bar extension Licence until 1.00 am

e Linen Napkins in Green, White, Royal Blue,
Burgundy or Gold

¢ Printed table Plan, Place Cards and Menus

e Cake Base Stand and Cake Knife Hire

CIVIL PARTNERSHIPS AT THE
ARDENCOTE MANOR HOTEL

We are licensed to hold Civil Partnership
Ceremonies. Please see the relevant section or
ask our Wedding Co-ordinator for further
details.

Web: www.ardencote.com




WEDDING BREAKFASTS

WEDDING BREAKFAST
OPTIONS PACKAGE
£62.50pp

Please choose one dish from each of the
following courses:

STARTERS

Ardencote Signature Dish:
Pressed Duck & Cherry Terrine, Panaché
of Cress, Orange Balsamic Glaze

Oriental Thai Fish Cake with a lightly spiced
Crunchy Oriental Salad, Sweet Chilli Dressing

Italian Roasted Plum Tomato
& Fresh Basil Soup

Grilled Goats Cheese, Asparagus & Sweet
Pimento Pepper Salad, Sweet Vinaigrette

Fan of Galia Melon, Tuille Cup, homemade
Lemon and Tarragon Sorbet

Cappuccino of Purple Sprouting Broccoli
& Stilton Soup

Savoury Tartlet, filled with a Creamed
Casserole of Smoked Chicken & Leek,
Basil & Pine Nut Dressing

Smoked Salmon & Spring Onion Roulade,
toasted Brioche, Mango and Coriander Salsa

MAIN COURSE

Ardencote Signature Dish:
Twice Baked Shank of Lamb,
Dijon Mustard Mash, Rosemary Jus

Baked Fillet of Shetland Organic Salmon,
Lemon & Herb Crust, Crayfish & Dill Sauce

Slow-roasted Supreme of Corn Fed
Chicken stuffed with a Red Pepper & Basil
Mousse served with a Smoked Wild
Mushroom Jus

Confit of Lighthorne Lamb Shoulder
wrapped in Parma Ham, Red Berry
& Thyme Jus

Roast Sirloin of Prime British Beef with
Yorkshire Pudding & a Rich Burgundy Jus

Grilled Fillet of line-caught Sea Bass,
Baby Fennel, Beetroot & Pear Salsa

Supreme of Chicken topped with
Sage-infused Gremolata, Cherry Tomato
& Truffle Jus

Pan Roasted Loin of Free-range Pork
spiced with Nutmeg, wrapped in Leeks,
White Wine Herb Sauce

(All main courses will include a panache of
seasonal vegetables and potatoes)

ENQUIRIES: Tel: 01926 843111

VEGETARIAN OPTIONS

Email: weddings@ardencote.com

Honey Roast Mediterranean Vegetable
Vol-au-Vents in a mild Arrabiata Sauce

Sweet Potato and Mozzarella Gratin with
Red Onion Marmalade

Tagliatelle of Wild Mushroom and Almond
with a Sweet Red Pepper Sauce

DESSERTS

Ardencote Signature Dish:
A Trio of Desserts - Mini Meringue with
Summer Berries, Mini Chocolate Pot,
Mini Pannacotta

Chocolate and Hazelnut Tart with
Peanut Butter Ice Cream and Tuille Wafer

Citrus - scented Cheesecake, Mango Coulis,
White Chocolate Flakes

Duo of Chocolate Mousses, Fruits of
the Forest CompGte, Orange Balsamic Glaze

Warm American Pecan Tart, Baileys Anglaise,
Coconut Ice Cream

Vanilla & Amaretto Pannacotta,
Brandy Snap, Chocolate Cream

Warm Orchard Apple Crumble
with English Custard

Strawberry & Chilli Chocolate Briilée
with Vanilla Shortbread Biscuit

Iced Vanilla & Caramel Profiteroles

Coffee & Flaked Chocolate Truffle

Web: www.ardencote.com




WEDDING BREAKFASTS

WEDDING BREAKFAST
MENU PACKAGE NO.1
£65.00pp

Confit Chicken & Pork Terrine with
a Spiced Apple Compéte

~Nv

Lemon Sorbet

~Nv

Roast Rack of Lamb with a Herb
& Smoked Pepper Crumb
& Redcurrant Jus accompanied by
Herb Parmentier Potatoes &
a Panaché of Vegetables

~Nv

Classic French Lemon & Vanilla Brlilée
with Orange Shortbread

~N

Coffee and Petits Fours

WEDDING BREAKFAST
MENU PACKAGE NO. 2
£67.50pp

Poached Salmon Fillet on an Oriental
Salad with Soy Dressing

~Nv

Orange & Lime Sorbet

~Nv

Traditional Beef Wellington with a
Madeira & Truffle Jus - Accompanied by
Dauphinoise Potatoes & a Panaché
of Vegetables

~N

Tiramisu

~N

Coffee and Petits Fours

WEDDING BREAKFAST
BUFFET STYLE
£62.50pp

Carrot & Coriander Soup

~N~

Selection of Seafood, Whole
Dressed Salmon, Smoked Salmon
& Atlantic Prawns
Mirror of English Meats:
Ham, Beef & Turkey
Selection of Raised Meat
Pies & Chutneys
CHOICE OF 5 SALADS:
Tomato & Onion
Tomato & Mozzarella
Cucumber & Créme Fraiche
Nigoise Salad
Mushrooms a la Greque
Potato & Chive
Coleslaw
Chick Pea & Vegetable
Capaletti, Artichoke and Parmesan
Curried Rice Salad
Oriental Salad
(Mixed Leaf Salad served as standard)
Beef Stroganoff with Pilau Rice
Chicken a la King

Field Mushrooms filled with Spinach
& Ricotta on a Creamy Tomato Sauce

~N~

Strawberry & Chocolate Cheesecake

Mirror of British Cheese & Biscuits,
Grape and Walnuts

~NN

Coffee & Flaked Chocolate Truffle

ENQUIRIES: Tel: 01926 843111 Email: weddings@ardencote.com Web: www.ardencote.com




WEDDING BREAKFASTS UPGRADES

Canapés and sorbet upgrades can be added SORBETS
to your wedding breakfast option.

CANAPES

¢ Raspberry & Vodka

e Apple & Calvados
Please choose 4 from the following: ¢ Lemon & Tarragon
« Chipolatas in Honey Glaze e Champagne & Grand Marnier
« Goats Cheese Parfait in a Vine Tomato * Pink Champagne
« Duo of Smoked Salmon & Halibut * Lemon & Lime
on Toasted Brioche
e Ardennes P&té, Herb Crouton, CROQUEMBOUCHE WEDDING
Confit of Pepper CENTREPIECE
o Mini Alpine Wild Mushroom & Sherry Tart
» Smoked Breast of Duck on Bruschettas » Croquembouche Wedding Centrepiece

based on 80 servings. Light Puffs of
Choux Pastry, filled with Creme patisserie

o Petite Red Onion & Fennel Quiche

* Asparagus wrapped in Parma Ham & held together with a delicate cobweb
« Crayfish & Lime Mousse, Filo Basket & Cress of Caramel to form a breathtaking
centrepiece.

DRINKS UPGRADE

Our wedding breakfast options are inclusive of a drinks package per person comprising one glass
of “Bucks Fizz"” on arrival, three glasses of house wine with the meal, and one glass of sparkling wine
for the Toast.

To upgrade one or more of the house wines included in our standard drinks package, please refer

to the information below. Prices are shown per 125ml glass. For assistance with your Drinks Package
Upgrade budgeting, please contact our Wedding Co-ordinator.

Upgrade Price
CHAMPAGNE & SPARKLING WINES

¢ Joseph Perrier NV Brut Champagne £3.00
e Joseph Perrier NV Rosé Champagne £4.50
¢ Joseph Perrier 1996 Vintage* Champagne £5.50
RED WINES

¢ Yalumba Y Series Merlot £2.00
» Marqués de Caceres Rioja £2.50
o Fleurie, Chateau de Fleurie £3.50
 Rasteau, Cotes du Rhone Villages £3.50

WHITE WINES

e Pinot Grigio Pavia-Cielo £2.00
e Yalumba Y Series Chardonnay £2.00
¢ C.J. Pask Sauvignon Blanc £2.50
e Sancerre, Hubert Brocard £3.50
e Chablis, 1er Cru, Montmains £4.00

*Please note: If quoted vintage is no longer available the next best alternative will be offered.

ENQUIRIES: Tel: 01926 843111 Email: weddings@ardencote.com Web: www.ardencote.com




EVENING BUFFET

EVENING BUFFET MENUS ARDENCOTE CLUB

SANDWICH

These buffets are designed for evening
functions following a Reception and are at
an additional cost. If a buffet is not required,
a room hire charge will be levied.

¢ French Bread Sandwiches with the
BUFFET NO.1 following fillings:

¢ Ardencote Club Sandwich

« Assorted Sandwiches, Bridge Rolls & Tomato & Mozzarella
French Bread with the following fillings: Brie & Bacon
Roast Beef & Horseradish e Selection of Pizza:
Coronation Chicken Ham & Pineapple
Ham & Tomato Pepperoni
Tuna & Cucumber Jalapeno Pepper & Smoked Cheese
Cucumber & Cream Cheese e Chunky Fries

Mature Cheddar & Sweet Pickle
e Mediterranean Vegetable Kebabs

CURRY TABLE

° B?t(tflog & S?okedsfgeelzse Longboats e Chicken Curry with Pilau Rice
with Sour Cream & Salsa
e Vegetable Curry
¢ Garlic & Herb Foccacia Bread N Bread
 Naan Breads
o Crudités of Vegetables with a
Variety of Dips * Poppadoms
PASTA BUFFET * Mango Chutney
e Lime Pickle
o Selection of Pasta: Penne, Linguini .
and Tagliatelle Served with a selection * Cucumber & Yoghurt Dip
of Sauces: e Tossed Salad

Tomato and Herb

For the evening buffet options, we recommend
catering for 75% of guests attending the
Bolognaise evening function.

Carbonara

Garlic & Prawn
Tossed Salad SUPPER BUFFET MENUS

Tomato & Onion Salad

SUPPER BUFFET NO.1

¢ Green Salad
» Garlic Foccacia Bread

 Bacon Baps
* Prawn & Vegetable Brochettes

¢ Sausage Sandwiches
BB Q BUFFET e Warm Cheese & Tomato Baguettes
« Cajun Chicken Fillets SUPPER BUFFET NO.2
o Petit Ribeye Steaks

¢ Ground Beef Burgers

« Chargrilled Pork & Apple Baps
¢ Roast Beef & Onion Baguettes
D |

Cumberland Sausages e Roast Chicken & Stuffing Baguettes

Served with a Selection of Breads « Tomato & Cheese Ciabatta

e Selection of Salads:

Coleslaw For the Supper Buffet options, we recommend

Caesar Salad catering for 100% of guests attending for the
evening function.

Tomato & Red

Onion

Cucumber & Chive
Mixed Leaf

» Baked Jacket Potatoes with Sour Cream
& a selection of fillings

e Fresh Fruit Mirror & Whipped
Chantilly Cream




CIVIL PARTNERSHIP

Ardencote Manor Hotel is registered to hold Civil
Partnerships in the Palm Conservator and the
Arden Suite. We are licensed to hold ceremonies
from 2 people to 150.

Upon provisional booking of your wedding day
with us you will need to contact the
Superintendent Registrar at the Warwickshire
Registration Service in Warwick on 1926 494269.
They will then check the availability for the day
required and will make the reservation for you.
Upon confirmation of the date and time of your
wedding, we will confirm the booking.

All arrangements for the Civil Partnership
are confirmed by the Registrar’s office.

COSTINGS

Ardencote Manor charges a fee of £350, which
covers the cost of Room Hire.

The Registrar’s fees are payable three weeks prior
to the day.

REGISTRAR FEES

For registrars fees please contact Register Office
on 01926 494269

TIMES

You may hold a Civil Partnership on any day of
the week and the last ceremony can be held at
5.00pm each day (except Sundays where you may
need to liaise with the Registrar). The minimum
notice we require is 3 days and maximum is 12
months.

WITNESSES

You will need a minimum of two witnesses and
there is no upper limit.

If you are interested in holding a Civil Partnership
with us or if you have any questions, please do
not hesitate to contact Dawn Sale on 01926
843111

ENQUIRIES: Tel: 01926 843111

Email: weddings@ardencote.com

TERMS AND PAYMENTS

A provisional booking will only be held for a maxi-
mum of 14 days. To confirm a provisional booking, a
minimum deposit of £500 will be required.

A Function Contract will then be issued for and on
behalf of both Hotel and the Client. The balance of
the deposit is to be settled 14 days prior to the day
of the function. The unfortunate event of the
ceremony being cancelled, the deposit is
non-refundable. A postponement will be treated as
cancellation. For full terms and conditions please
read the reverse of the Function Contract.

Prices shown in this Portfolio are correct at the
time of going to press (Spring 2010) and form
the basis of our costing structure for 2011 &
2012. Bookings for subsequent years may be
subject to alteration.

Web: www.ardencote.com




LOCATION

M40 — Exit Junction 16, or From M42 — Exit On entering the Village area of Claverdon

Junction 4. Take A3400 to Henley-in-Arden. (4 miles equidistant between Warwick &

Drive thro_ugh Henley-in-Arden Village and Henley-in-Arden along A4189), look out for

at traffic lights, turn left on to the A4189 white directional sign to Shrewley and brown

signposted Warwick. _ tourist sign to Ardencote Manor. Take this turn

(Then follow from A4189 instructions). and after approximately 1 mile on the right,
you will come to the Ardencote Manor Hotel,

FROM SOUTH Country Club & Spa.

From J15 M40 Northbound (from South) take
the second exit to A46 and follow to the next
roundabout. Take second exit sign posted
Henley in Arden (B4463) and follow this road
to ‘T’ Junction with A4189. Turn left onto
A4189 and drive for 4 miles into the village of
Claverdon. Look out for sign to Shrewley and
toursist brown sign to Ardencote Manor Hotel.
Take this turn and after approximately 1 mile
on the right, you will come to the Ardencote
Manor Hotel, Country Club & Spa.

ENQUIRIES: Tel: 01926 843111 Email: weddings@ardencote.com Web: www.ardencote.com




Ardencote Manor Hotel,
Country Club & Spa
The Cumsey, Lye Green Road,
Claverdon, Warwick CV35 8LT
Hotel Tel: +44 (0)1926 843111
Hotel Email: hotel@ardencote.com
Hotel Web: www.ardencote.com

Rates and information shown in this Wedding
brochure are correct at time of going to press
(Spring 2010) and form the basis of our costing
structure for 2011. Bookings for
subsequent years may be subject to alteration.
Ardencote Manor Hotel recognises its
Responsibilities to the environment.

This folder and contents are printed on
paper from sustainable sources.
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