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YOUR FAIRYTALE WEDDING...

We would like to welcome you to the Holiday Tnn Winchester and congratulate you on your forthcoming marriage.
This is an incredibly special time for you both and we're here to help you make the most of your journey. Your wedding will be an event you'll remember
for alifetime.

Award Winn ing

Our Four star status, lwaurious and contemporary décor and our stunning location on the edge of the South Downs National Park makes us one of the
most stylish wedding venues in the area. With accolades such as prestigious Rosettes for excellent quality of food, we're confident that our first class

service, delicious food and excellent attention to detail will ensure treasured memories for both you and your guests.

Wedding Breakfast ~ Dance the nigh’c away

The Hampsh'we Suite is a large, ’oright room with direct access onto our beauﬁﬁd terrace. The terrace is ideal for photographs s arrival drinks or a BBQ_
should weather permit. The Hampshire Suite is pevfect for intimate celebrations or for [arge parties. Fu“y licensed for civil ceremonies and with access

onto the bar, this suite can cater for 50 to 200 guests.

We recognise that every detail counts and will work with you at every stage to
he lp you decide what is Vigh’c for you






Your Year Your Price
50 day guests/ 80 evening guests

Civil ceremony room hire
Wedd'mg brealfgfast room hire (until midnight)
Arrival or toast drink of spark[ing wine or app[e]ulce
Two course wedding breakfast or a traditional aﬁemoon tea
Bacon baps and chips for the evening reception
Red carpet on arrival or in the ceremony room
Cake stand and knife (round or square)
Use of our dance floor
In house Master of ceremonties
Accommodation for the Bride & Groom in a standard room including breakfast

Special accommodation rates for wedding guests

Additional day guests: £35 per person
Additional evening guests: £10 per person
Extra course to Wedding Breakfast: £7.00 per person
Two Course Menu Tasting: £20 per person
Mirvor plates and fishbowls for tables: £15 per table
Recommended D): £300






Your Year Menu

Leek and potato soup ’copped with chive cream
Chicken liver pa’cé red onion marmalade and toasted sowfdough

Glazed goats cheese Crottin poached Iaa]oy pear and walnut chutney
Cosy=o9

Roast breast of chicken rich red wine sauce
Grilled cod loin watercress cream

Mediterranean vege’ca]ole and sundried tomato gnocchi with basil butter

Ce===9

Rasploewy creme brulée cinnamon shortbread
Dark chocolate trellis Ioluebewy mousse, yoghwt sorbet
Eton Mess cheesecake Vasp’oewy coulis






The Forever Wedding Package

50 day guests and 8o evening guests

Civil ceremony room hire
Wedding breakfast room hire (until midnight)
Arrival Drink of Pimms, Prosecco or apple juice
Three course wedding breakfast or a1 course BBQ_menu
Still and sparkﬁng water with the wedd'mg ]oreakfast
Toasting drink of spark[ing wine or sparkling app[e Juice
Sandwiches, wraps and crisps for the evening buﬂet
D) until midnight
Red carpet on arrival or in the ceremony room
Cake stand and knife (round or square)
Mirror pla’ces, ﬁs hbowls for tables
Use of our dance ﬂOOV
In house Master of ceremonies
Complimentavy three course menu tasting for the Bride and Groom
Accommodation for the Bride & Groom in a standard room
Special accommodation rates for wedding guests
Ces==9
Additional day guests: £50.00 per person /£52.50 for 2018/2019
Additional evening guests: £10.00 per person

Upgrade to bridal Suite: £75






The Forever Menu

Cream of plum tomato and mascarpone soup crispy croutons
Ham hock terrine app le and cider brandy chutney, toasted ciabatta bread
Cold poached salmon watercress salad, beetroot relish
Glazed goats cheese Crottin poached baby pear, walnut chutney
Smoked breast of Barbury duck créme fraiche, purple basil jam (sup £2)
Prosciutto ham plum tomato, asparagus salad, balsamic reduction (sup £2)

Salmon and crayfish tian cream cheese, mango and chilli salsa (sup £2)

Co==o9

Roast loin of English pork apple and raisin jus
Mediterranean vegetab le and sundried tomato gnocchi with basil butter
Roasted breast of chicken wild mushroom and thyme cream
Grilled fillets of sea bream vanilla and basil sauce
Baked rump of English lamb pea and garden mint, asparagus jus (sup £5)
Roast sirloin of Hampshire beef Yorkshire pudding, rich red wine jus (sup £5)
Honey baked Gressingham duck breast sesame seed and blackberry sauce (sup £5)

Co==o9

White chocolate and marshmallow cheesecake dark chocolate sauce
Passionfruit bavarois raspberry coulis
Rhubarb creme brulée ginger shortbread biscuits
Dark chocolate and mint mousse roasted white chocolate (sup £2)
Assiette of strawberry panna cotta, jelly, poached strawberries, ice cream (sup £2)

Pastel chocolate teardrop white peach mousse, clotted cream (sup £2)
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The Eternity Wedding Package

Based on 50 day guests and 8o evening guests

Civil ceremony room hire
Wedding breakfast room hire (until midnight)
Arrival drink of Pimms, Prosecco or apple juice
Three course wedding breakfast or a two course BBQ_menu
Half a bottle of house wine per person
Still and spavkl'mg water with the wedding brea’rgcast
Toasting drink of spark[ing wine or spavkl'mg app le Juice
Finger buﬂet fov the evening reception
D) until midnight
Red carpet on arrival or in the ceremony room
Cake stand and knife (round or square)
Mirror plates, ﬁshbowls for tables
Use of our dance ﬂoor
In house master of ceremonies
Accommodation for the Bride & Groom in our bridal suite 'mc[uding breakfast (subject to availa’oi[ity)
Specia[ accommodation rates for wedding guests
Comp[imentavy three course menu tasting for the Bride and Groom
Ce===9
Additional day guests: £60.00 per person/£62.50 for 2018/2019
Additional evening guests: £16.00 per person






Eternity Menu

Cream of plum tomato and mascarpone soup crispy croutons
Ham hock terrine apple and cider brandy chutney, toasted ciabatta bread
Cold poached salmon watercress salad, beetroot relish
Glazed goats cheese Crottin poached baby pear, walnut chutney
Smoked breast of Barbury duck créme fraiche, purple basil jam
Prosciutto ham plum tomato, asparagus salad, balsamic reduction

Salmon and crayfish tian cream cheese, mango and chilli salsa

Ce=s==9

Roast loin of English pork apple and raisin jus
Mediterranean vegetable and sundried tomato gnocchi with basil butter
Roasted breast of chicken wild mushroom and thyme cream
Grilled fillets of sea bream vanilla and basil sauce
Baked rump of English lamb pea and garden mint, asparagus jus
Roast sirloin of Hampshire beef Yorkshire pudding, rich red wine jus
Honey baked Gressingham duck breast sesame seed and blackberry sauce

Ce=s==9

White chocolate and marshmallow cheesecake dark chocolate sauce
Passionfruit bavarois raspberry coulis
Rhubarb creme brulée ginger shortbread biscuits
Dark chocolate and mint mousse roasted white chocolate
Assiette of strawberry panna cotta, jelly, poached strawberries, ice cream

Pastel chocolate teardrop white peach mousse, clotted cream
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Eternity BBQ Menu

Cajun Spiced Chicken Supreme
Local Beef Burgers
Minted Lamb Rumyp
Duck and Hoisin Sausages
Falafe[ Burgers with Tomato Salsa
Jacket Potatoes
Platter of Seafood

Co=y=o0

New Potato, Pea and Mint Salad
Redslaw
Tomato, Olive and Red Onion
Baby Leaves

Ce=s==9

Strawberries and Clotted Cream

White Chocolate and Raspbewy Cheesecake

Eternity Finger Buffet Menu

A selection of sandwiches served on white &

wholemeal breads, p[us fow of the fo“owing options:

Sausage Rolls with Onion Marmalade
Mini Peppered Steak Pies
Mini Chicken and Mushroom Pies
Margarita Pizza
Sweet Potato, Sp inach and Goats Cheese Pies
Duck and Hoisin Spring Rolls
Smoked Cheese and Ham Croissants
Smoked Salmon and Cream Cheese Bagels
Coconut Breaded Prawns
Cheese and Garlic Doughballs
Cajun Chicken Wings
BBQ Spare Ribs






Additional Extras

Looking to make your day that extra bit specia[?

Tea, Coﬁee and petit fowfs: £3.50 per person
Additional arrival drink ﬁfom £4.00 per person
Additional toast drink ﬁfom £4.00 per person
Glass of wine ﬁ'om £4.50 per person
Ha[fa bottle of wine ﬁom £8.75 per person
Bottle of wine ﬁfom £17.50 per bottle
u]ograde toa g[ass of Champagne ﬁfom £4 per person

Canapes: £7.50 per person for 5 items
Bowls of nuts: £4 per bow!
Bowls of crisps: £4 per bowl
Cheeseboard: from £30 per table

Extension until 1am :£400
Chair Covers - £4.00 per chair
Menu Cards: £2.50 per table
Place cards: 50p per person
Table Numbers: £2.00 per table
Table Plan: £25.00

Planetarium Show at Winchester Science Centre, next to the hotel, from £300
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Accommodation...

]fyou would like to book accommodation for your guests
on your wedding nigh’c, we can hold up to 20 rooms
(sub_jec’t to availability). We oﬁer a specia[ discounted rate
based on two adults sharing, please contact us for the
available rate. This rate includes lorealg%st, complimentary

car parking, wiﬁ and use of our on-site mini gym.

Should you wish to upgrade to one of our Executive or
Family rooms then these are suloject toa upgrade charge of

£30.00 per room per night

All our packages include a bedroom fov the Bride and
Groom and where app[icalo le an upgvade to our Bridal

Suite can be awanged for £75.




Suppliers

We are very privileged to work with some fantastic local suppliers who
can help to add those finishing touches to your wedding day. Whether
it be a live band or decorative ideas such as flowers or centrepieces,

these companies can help with any queries you may have.....

With special thanks to Adrienne Photography, Helen Rushton
Photography, AAB weddings and Simon Burgess Photography whose

images are used throughout.

Live entertainment can be awanged as required: D], Pianist, Table Magician,
Band, Casino, Chocolate Fountain, u]o[ighters, Harpist, String Quarter etc....
Les Hart Entertainment - leshart.co.uk

Chair Covers of Hampshire — www.chaircoversofhampshire.co.uk
Adrienne Photography- www.adriennephotography.co.uk * enjoy 10% off
Simon Burgess Photography — www.simonburgessphotography.com
Blooming Workshop — www.thebloomingworkshop.co.uk
Wildbunch Florists: www.wildbunchflorists.co.uk
Sass and Grace- sassandgrace.co.uk

Bridal Hair in Hampshire - www.bridalhairinhampshire.co.uk

Natasha Wiggins- Hair and Make up- www.nwmake-up.co.uk
AAB Weddings — Hairdresser- 07803 2101m

Final Touch Cakes — wwwﬁna(touchcakes.co.uk



http://sassandgrace.co.uk/
http://www.bridalhairinhampshire.co.uk/
http://www.nwmake-up.co.uk/

Contact our wedding coordinators
to discuss your special day

Call: 01962 670 700
Email: events@hiwinchester.co.uk




