ALDWARK MANOR

Aldwark Near Alne York YO61 1UF Telephone: 01347 838146

AA I g

WE ARE PLEASED TO PRESENT OUR BANQUETING MENUS

Our Head Chef has compiled a collection of menus for you to consider when planning your special occasion. If you require any assistance with the planning of your menu, we would be delighted to help.

Prices include VAT at 17.5% and are subject to change. All information thought to be correct at time of printing
VALID UNTIL 31st SEPTEMBER 2006

set menus

MENU A MENU B
Fantail of galia melon, pineapple and strawberry salsa A pressing of corn fed chicken and wild mushroom
Breast of chicken wrapped in smoked bacon, Roast sirloin of beef, sauce bour guignonne, yorkshire pudding

with wild mushroom and basil veloutZ

. Glazed lemon tart, bramble coulis
White chocolate and raspberry cheesecake

Freshly brewed cof fee or tea and petits fours Freshlybrewed coffee or tea and petits fours

£29.75 per person £32.50 per person
MENU C MENU D
Ballantine of salmon, dill crrme fra’che Oak-smoked salmon, cucumber and lemon salad
Roast plum tomato and basil broth Wild mushroom and thyme broth
Rack of lamb, hotpot potatoes, redcurrant and rosemary jus Fillet of beef, sauce chasseur, champ mashed potatoes
Profiteroles filled with chantilly cream, milk chocolate sauce Trio of chocolate
Freshly brewed cof fee or tea and petits fours Freshly brewed cof fee or tea and petits fours

£35.00 per person £38.00 per person

If anymembeof yourpartyhasafoodallegyor a particuladietaryrequiementdetailsrustbe givenin writing.

PricesncludeVAT at17.5%ndare subjecto chang. All informatiothoughto be corectattimeof printing.



set menus

SPRING AND SUMMER AUTUMN AND WINTER
A simple plate of smoked salmon, dressed herb salad Smoked chicken and leek broth
Roast chicken with thyme and parsley dumpling, Fillet of beef, oxtail and shallot stew

bread sauce and roasting gravy
Selection of seasonal vegetables
Selection of seasonal vegetables
Sticky tof fee pudding, butterscotch sauce
Strawberries simply served with clotted cream and crisp wafer biscuit
Freshly brewed coffee or tea and petits fours
Freshly brewed coffee or tea and petits fours

£35.00 per person £37.50 per person

If anymembeof yourpartyhasa foodallergyor a particuladietaryrequirementletailsrustbe givenin writing.

PricesncludeVAT at17.5%ndare subjecto chang. All informatiothoughto be corectattimeof printing.

set menus

MENU A MENU B
Fantail of galia melon, pineapple and strawberry salsa A pressing of corn fed chicken and wild mushroom
Breast of chicken wrapped in smoked bacon, Roast sirloin of beef, sauce bourguignonne, yorkshire pudding

with wild mushroom and basil veloutZ

) Glazed lemon tart, bramble coulis
White chocolate and raspberry cheesecake

Freshly brewed coffee or tea and petits fours Freshly brewed cof fee or tea and petits fours

£29.75 per person £32.50 per person

MENU C MENU D
Ballantine of salmon, dill creme fra’che Oak-smoked salmon, cucumber and lemon salad
Roast plum tomato and basil broth Wild mushroom and thyme broth
Rack of lamb, hotpot potatoes, redcurrant and rosemary jus Fillet of beef, sauce chasseur, champ mashed potatoes
Profiteroles filled with chantilly cream, milk chocolate sauce Trio of chocolate
Freshly brewed coffee ortea and petits fours Freshly brewed cof fee or tea and petits fours

£35.00 per person £38.00 per person

If anymembeof yourpartyhasa foodallergyor a particuladietaryrequirementletailsrustbe givenin writing.

PricesncludeVAT at17.5%ndare subjecto chang. All informatiothoughto be corectattimeof printing.



SOUPS & BROTHS

Wild mushroom and rosemary soup

Roast plum tomato and basil broth with pesto croZtons
Cream of asparagus

Minestrone with par mesan croZtons

Smoked chicken and leek broth

STAHRERS

Fantail of galia melon, strawberry and pineapple salsa,

lavender syrup

Salad of roast asparagus, cherry tomato and par ma ham
A pressing of corn fed chicken and wild mushroom
Ballantine of salmon, shallot and saffron dressing

Terrine of scottish salmon and baby leek, citrus vinaigr ette
Pressed ham hock terrine with home-made piccalilli

A simple plate of smoked salmon, dressed herb salad

menu selector

£5.25

£5.25

£5.25

£5.25

£5.75

£5.95

£5.95

£6.00

£6.00

£6.00

£6.50

£6.75

MAIN COURSES
Roast salmon, tomato fondue, rocket pesto

Breast of chicken wrapped in smoked bacon, wild
mushroom cream

Oriental breast of chicken, stirfried vegetables,

sweet chilli dressing

Roast sirloin of beef, yorkshire pudding, pan gravy

Fillet of pork, sage and onion forcemeat, grain mustard jus
Chicken supreme traditionally served with herb stuffing
chipolata, bacon roll, roast gravy

Braised leg of lamb, hot pot potatoes, minted gravy

Rack of lamb, potato fondant, rosemary jus

Fillet of beef, oxtail and shallot stew

If anymembeof yourpartyhasa foodallergyor a particuladietaryrequirementjetailsrustbe givenin writing.

PricesncludeVAT at17.5%ndare subjecto chang. All informatiothoughto be corectattimeof printing.

menu selector

£4.95

Main Course £10.50

£4.95

Main Course £10.50

£4.95

Main Course £10.50

£4.95

Main Course £10.50

VEGEARAN

Roast agparaguswith a blue cheese sabayon Starter
Plum tomato tarte tatin with red onion salsa Starter
Leek and brie tart with chive hollandaise Sarter
Wild mushroom and thyme risotto, basl peso Sarter
Ficed couscouswith roaged root vegetables Sarter

£4.95

Main Course £10.50

OPTIONAL COURES DINTERVEDIATE HSH COURE

Poached salmon and hollandaise sauce

Paupiette of sole with chive veloutZ

£7.50
£7.50

DESSHRS

Wild berry pavlova, orange cream

Raspberry and white chocolate cheesecake
Warm bakewell tart with vanilla sauce

Sicky toffee pudding, butterscotch sauce
Dark chocolate tart, chantilly cream
Individual sherty trifle

Warm apple crumble, pecan syrup

Baked egg cugard, nutmeg mascapone
Glazed lemon brzlZe with shortbread

Chocolate terrine with white chocolate custard

CHEESE

Slection of fine cheese, biscuits, fruit bread and chutney

COHEE& TEA

Freshly brewed coffee or tea and petitsfours

If anymembeof yourpartyhasa foodallergyor a particuladietaryrequirementjetailsrustbe givenin writing.

PricesncludeVAT at17.5%ndare subjecto chang. All informatiothoughto be corectattimeof printing.

£17.50

£17.75

£17.95

£18.75

£18.95

£17.95

£21.00

£24.50

£25.75

£5.50
£5.50
£5.50
£5.50
£5.50
£5.50
£5.50
£6.00
£6.00
£6.00

£6.50

£3.50



canapZandfinger buffetselector

HECTION OF CANAFES

Smoked venison and red onion chutney
Duck and spring onion wonton

Mini toad in the hole

Yorkshire blue cheesecake

Mini hot dogs

Deep fried king prawn and dill risotto balls

Please select your choice of four canapZs

from the list above at £5.50 per person

Additional items can be selected at £1.50 per person

MIDNIGHT SNACKS

Bacon or bacon and egg rolls

£3.50 per person

Midnight snacks are not available as a

replacement for the evening buffet

HANGERBUFFET

Assorted sandwiches

Mini sausage rolls

Tikka chicken drumsticks
Pizzaslices

Garlic bread

Onion bhajis, mint yoghurt dip
Quiche lorraine

Roasted spare ribs

Vegetable spring rolls

Goujon of plaice with lemon mayonnaise
Lamb koftas

Vegetable samosas

Black forest g%cteau

Citrus tarts

Please choose six of these items to include assorted

sandwiches for £12.00 per person

Additional items can be selected for £1.50 per person

If anymembeof yourpartyhasa foodallergyor a particuladietaryrequirementjetailsrustbe givenin writing.

PricesncludeVAT at17.5%ndar subjecto chang. All informatiothoughto be corectattimeof printing.

dressed buffets

mininum numbers 80 persons

BUHET A

cold dishes

Honey baked york ham

Roast sirloin of english beef

Poached salmon, lemon mayonnaise

hot dishes
Chicken chasseur, buttered new potatoes
Mushroom stroganoff, steamed rice

salads

Tomato and pesto
Potato and chive
Coleslaw

Dressed leaves

desserts
Glazed lemon tart
Sticky toffee pudding

refreshments
Freshly brewed coffee or tea

£35.50 per person

For private parties selecting a finger buffet only, there may be an additional

BUHET B

cold dishes

Roast turkey, homemade chutney
Roast rib of beef, horseradish
Honey baked ham

Poached dressed scottish salmon

hot dishes
Beef bourguignonne with butter ed new potatoes
Vegetable stir-fry with fried rice

salads

Cucumber and mint

Apricot coleslaw

Waldor f

Mushroom and grain mustard
Cherry tomato and basil
Dressed leaves

dessert
Dark chocolate tart

Bread and butter pudding

refreshments
Freshly brewed coffee or tea

£39.50 per person

room hire char ge. We ask that you cater for all your guests.

If anymembeof yourpartyhasa foodallergyor a particuladietaryrequirementjetailsrustbe givenin writing.

PricesncludeVAT at17.5%ndar subjecto chang. All informatiothoughto be corectattimeof printing.



reception drinks

We are pleased to recommend the following drinks packages and individually priced selection for your event. Should you wish to choose

from our full bar and wine lists,we would be delighted to assist.

PREMIER SEHLECTION

Two glasses of sparkling wine Bucks Fizzon arrival

A half bottle of DOlstinto,Calatrasi B Sicilian red / white
Marston recommended wine

A glass of Codor n'u sparkling wine to toast
£21.00 per person

CLASSIC SHECTION

A glass of Pimms and lemonade on arrival
A half bottle of HardyOsRiddle - Chardonnay, Semillon
or A half bottle of HardyOsRiddle - Shiraz-Caber net Sauvignon
A glass of House Champagne to toast

£27.00 per person

ROYALE SELECTION

A glass of KirRoyale
A half bottle of Chablis or Fleurie
A glass of Taittinger Champagne to toast

£31.00 per person

THE DELUXE SELECTION

Two glasses of house champagne
Two thirds of a bottle of
Domaine du Seuil Sauvignon Blanc-SZmillon or
Domaine du Seuil Merlot-Caber net Sauvignon
One glass of Tattinger rosZ champagne

£33.00 per person

THE CONNOISSEURS CHOICE

Two glasses of Taittinger Champagne
Two thirds of a bottle of

Chablis Premier Cru or Ch%eteau Neuf du Pape
A glass of Taittinger Brut Vintage

£45.00 per person

If you would like to add to your package, the following items are

available by the glass:
Pimms

Champagne

Mulled wine
Non-alcoholic  fruit punch
Jugs of orange juice

Pleas@otewe do notallowcorkag
Pricesubjecto alteration.All informatiotthoughto be corectattimeof printing.

£3.95
£7.50
£3.90
£2.35
£6.50

champagne sparkling wines white wines

bottle
BouchZ Pere et FilsCuvZe RZservZe Brut NV £35.95
An elegant dry style, with good maturity and flavour .
Taittinger Brut RZserve NV £46.50
A good proportion of Chardonnay gives a classic wine
with subtle biscuity flavours.
Taittinger Prestige Brut RosZ £46.50
Stylishand dry with delicious summer fruit aromas
and a long full body.
Codorn'u Clasico Brut, Cava NV £19.85

Classic dry Cava made from the traditional
Parellada, Xarel-lo and Macabeo grapes.

When awineor vintageisno longer avail able a suit able

akerna tivewineor another vintage will be o ffered

If you wish to select your winesfrom the full wine list,

this is avail able upon request

Pinot Grigio Provincia di Pavia, Linea Corte Vigna,
Italy 2004/05
Floral dry white with green crisp fruit.

Fetzer Chardonnay-V iognier, Califor nia, USA2001/02
Dry and full-bodied with exotic tropical flavours.

Hardys The Riddle Char donnay-Semillon,
SEAustralia 2004/05

A soft creamy texture with lime flavours and subtle
oak characteristics.

Hardys The Riddle Riesling-GewYrtztraminer ,

SEAustralia 2004/05

Two classic aromatic grape varieties, medium wine with
tropical fruit and lychee characters.

Casa La Joya Sauvignon Blanc, Colchagua Valley
Chile 2004/05
Fragrant and very fruity with a refreshing crispness.

Chablis Gloire de Chablis, Moreau, France 2003/04
A classic Oflinty@hardonnay with no oak ageing
and a long finish.

DOlInstintoCatarratto-Chardonnay,  Sicily, ltaly 2003/04
Melon and apricot with tangy nectarine finish,
and integrated oaky textures.

Domaine du Seuil, Sauvignon Blanc-Semillon, Bordeaux,
France 2001/02

A super white Graves, made from 70% Semillon

and 30% Sauvignon Blanc.

Villa Maria Sauvignon Blanc, New Zealand 2004/05
Lively and intense with tropical fruit flavours.

PricesncludeVAT at17.5%ndare subjecto chang. All informatiorthoughto becorrectattimeof printing.

bottle

£16.85

£20.95

£15.95

£15.95

£17.95

£25.95

£15.25

£21.95

£22.95



Hardys The Riddle Shiraz-Cabernet, SEAustralia 2003/04
Spicy pepper , raspberry and cherry fruit, lightly oaked
with soft mellow finish.

Fortius Tempranillo, Spain 2002/03
An easy drinking Tempranillo with excellent
colour, good fruit and velvety rich tannins.

Short Mile Bay Caber net Sauvignon, SEAustralia 2003/04
Power ful with blackcurrant and blackberry characters,
spicy and rich.

Valle Andino Merlot, Chile 2003/04
Deep coloured, intensely juicy with subtle,
rounded tannins.

red wines

bottle

£15.95

£17.75

£18.50

£16.75

DOlstintoSangiovese-Merlot  Sicily, Italy 2003/04

A background of spice and plum with well integrated
oak flavours and a fat cherry fruit finish.

Casa La Joya Caber net Sauvignon, Chile 2002/03

Well made berry flavours with a touch of mintiness
on the palate.

and

£15.25

£17.50

bottle
Domaine du Seuil Merlot-Caber net Sauvignon Bordeaux, £21.95
France 2002/03
A blend of Merlot Caber net Sauvignon and Caber net Franc
to give structure and complexity.
Ch%oeteau Lamothe-Cissac, Cru Bourgeois, Haut MZdoc, £27.25
France 2000/01
A deep garnet wine with a cedar and blackcurrant nose.
It tastes round and ripe with a firm finish.
Fleurie Les Bellaudes, Franeois Noblecour , Burgundy, £24.50
France 2003/04
A fresh, floral style from this most popular Beaujolais Cru.
Colforte Merlot delle Venezie Bolla, Italy 2000/01 £21.75

Intense berry fruit flavours backed by a mixture of
spice and vanilla oak.

When a wine orvintage isno longer available a suitable
alter native wine or the next vintage will be offered

If you wish to select your wines from the full wine list,
thisis available upon request

PricesncludeVAT at17.5%ndar subjecto chang. All informatiothoughto be corectattimeof printing.

terms& conditions

Contract Between Ma rgton Hotels specifically ALDWARK MANOR Aldw ark, near Alne, York

event date

All confi rmed booki ngs made by ¢ ustomer sin respect of suites or rooms are acce pted by M arston
Hotels (hereinafter called the Co mpany) upon the foll owing terms and conditions .

1) GENERAL PONTS
(i) Aninitial non-returrable depos it of £1000.00 is equiredto secur e your r eservation.
(i) When the dep ositispaid you must confirm the number of gues ts expect ed because ,
in the event of a ca ncella tion, thisisthe num ber upon w hich the cancel lation cha rge willbe
based.
(i) Between the date of the provisbnal booking and the date of the wedding we accept
that the number s may vary dightly and there is no problem with numbers increasing or
decressing by 10% (in the case of increased thisis subject to the capacity of the room). If
the number s decr ease by more than 10% when you confirm final numb ers 21 days prior to
the event, we r eserve the rightt o:
a) transfer the book ing to a m ore app ropriate szedroom
or
b) levy ab illbased upon 9 0% of the number given at the time of confirmi ng the book ing.
2) CHARGES
Where a cancella tion of event, or reduction in number s for a wedd ing, banquet, accom-
mo dation or pre-book ed faci lities is made, the foll owing charg es will apply:
over 9 months bef ore date of wed ding loss of dep osit
6 - 9 months bef ore date of wed ding 30% of anticipa ted revenue
3 - 6 months bef ore date of wed ding 60% of anticipa ted revenue
1 - 3 months bef ore date of wed ding 90% of anticipa ted revenue
0 - 1 month bef ore date of wed ding 100% of antici pated r evenue
3) CANCELLATDON NOTIFICATION

All cancella tions must be mad e in writing, by registeredpost, otherw ise 100% charg e will be
made for total bus iness logt.

i) The Com pany reserves the right to cancel any booking forthwith, without any liability on
its part in the event of damag e or destruction to The Hotel by fire or any other causes, any
shortages of labour or food suppliers, strikes, walkouts or industrial unrest or any other cause
beyond t he contr ol of the Co mpa ny, whic h shall preventit from performing its obligations in
connection with any book ing. In these circumstances , every effort willbe made t o accom-

mo date the book ing in another similar hotel of equal standar d.

i) Ful payment of the expected balanc e isdue 21 days prior to the day of the wedding .
Balance of extr as due prior to de par ture.

i) All depositsare not refundable.

4) AIR CONDITIONING
Many of our hotels have air conditioning in selected rooms as well as bedrooms. If
this facility fails for reasons beyond our contr ol, the hotel or company cannot be held
responsible or accept a claim. We will, however , in the event of this failure, stillbe able
to provide all the other facilities as contracted.
5) ACCOUNT AND SETTLEMENJONDITIONS
Full payment of all pre-ordered items must be made either in cash, by cheque or by Bank
Master card / Visa/ Switch when giving final numbers. All other costs must be settled prior
to departure on the function date. We also require a pre-signed, embossed credit card
voucher to guarantee any final balance.
i) The Company cannot acceptr  esponsibility for the property of customers or guests of The
Hotel. Cloakrooms are provided for the convenience of customers and guests but any
goods deposited in the cloakrooms are deposited at the owners risk and without obligation
on the part of the Company. We refer to the Innkeeper Liability Act 1956, a copy of which
isavailable for inspection at the reception desk.
ii) The customer shall be r esponsible for any damage caused to The Hotel or the fur nishings,
utensils and equipment therein by the wilful act or default of the customer or guests of the
customer and shall pay to the Company on demand the amount required to make
good or remedy such damage.
iii) The customer shall not deliver or arrange for delivery of any goods or materials to The
Hotel unless on hand to accept the delivery or have made prior arrangement with The
Hotel. The hotel cannot accept responsibility for the property of customers or guests of the
hotel.
iv) The customer shall not store or place or in the hotel or other buildings on the site or in
the grounds any inflammable, combustible or objectionable substance or liquid.
v) We cannot allow food or drink other than that purchased on the premises to be con -
sumed within The Hotel.
vi) On the day of arrival bedrooms are not retained after 18.00 hours unless one nightOs
terms have been paid in advance or a confir mation has been received in writing of the
expected time of arrival. Check in time is15.00 hours or later. Guests arriving prior to 15.00
hours may leave luggage in reception if their room isnot ready. Check out time is11.00
hours on the moming of departure.
SIGNED _ _ _ _ SIGNED _ _ _ _
on behalf of MARSTONHOTELS _ _ NAME (CAPS) _
NAME (CAPS) _ _ ___ _ ____________ SIGNED __ _ ___
POSITION _ _ _ _ _ o ____ NAME (CAPS) _
DATE DATE



