
 
 
 
 

2008 Wedding Prices 
 

Civil  Ceremonies 
 
The Marriage act - the marriage laws have changed and now allow for civil 
marriages to take place outside a Registrars office.  
 
The Northwick Hotel is proud to have our Waterside suite licensed for Civil 
Wedding Ceremonies. The fee for room hire of The Waterside Suite is 
£200.00; however this does not include the registrar’s fee. Once provisional 
arrangements have been made with The Hotel you should contact Mrs. C. 
Hewitt, The Superintendent registrar for Evesham Registration district on 
(01386) 443945  
 
 

Accommodation 
 
 

The Bridal suite is of course complimentary for the Bride and Groom and 
special rates are available for your guests as follows: 

 
Single rooms £80.00 

 
Double or Twin rooms £105.00 

 
Family Rooms £123.00 

 
 

Room Hire 
 
 

Avon Room £ 500.00 
 

Waterside Room £ 200.00 
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Greetings drinks 
 

The following is an example of what is available 
 
• Champagne 
• Bucks fizz 
• Bellinis 
• Pimms 
• Selection of Sherries 
• House Wines 
• Alcoholic fruit punch 
• Mulled wine 
• Orange juice 
• Mineral water 
• Non Alcoholic fruit punch 
 
 

 
 
 

Wedding Canapés 
 
• Cherry tomatoes Filled with Prawns bound in a Mary Rose Sauce 
• Chicken Liver and Port Pate resting on melba toast 
• Salmon and Cream Cheese roulade 
• Seasonal Melon wrapped in Parma ham 
• Iced mango and passion fruit  
• Asparagus mousse 
 
 3 Choices £6.50 per person 
 6 Choices £8.00 per person 
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Wedding Breakfast Menus 
These prices are subject to change  

 
£29.50 per person, please select one starter and one dessert to 
make up your menu. supplements are to be added where specified. 
 
Coffee and Confections will be served after your meal. 
 

Seasonal Vegetable Soup 
or 

Gateau of seasonal melons laced with ginger syrup 
~~~ 

 
Pan Fried Breast of Chicken with a Garlic and Basil mouse finished with Roast 

New Potatoes 
~~~ 

 
Dark and White Iced Chocolate Parfait with Chocolate Triangle and Raspberry 

Coulis 
or 

Spiced Apple Crumble with Crème Anglais  
 
£32.00 per person, please select one starter and one dessert to 
make up your menu. Supplements are to be added where specified. 
 
Fork Buffet  

Select one soup from the menu selector 
or 

Roasted Chicken Caesar Salad 
~~~ 

 
Roast Topside of Beef 

Roast Turkey 
Honey Baked Ham 
Poached Salmon 

 
Tomato and Red Onion Salad 

Mixed Green Salad 
Pasta Salad 

New Potatoes 
Coleslaw 

Rice and Pepper Salad 
Pickles and Mayonnaise 

~~~ 
 

White chocolate Panacotta with Honey Dip Raisins 
or 

Sticky Toffee Pudding with Butter Scotch Sauce 
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£35.00 per person, please select one starter, two main course and 
one dessert to make up your menu. Supplements are to be added 
where specified. 
 
Carvery  
 

Select one soup from the menu selector 
or 

Melon Pearls accompanied with ginger syrup 
or 

Chicken Liver Pate with red onion marmalade 
 

~~~ 
Halibut Steak with Herb Butter  

~ 
Stilton and Broccoli Lattice 

 
 
Plus a choice of 2 of the following: 
 

• Roast Sirloin of Beef served with Yorkshire Pudding and Roast Gravy 
 
• Roast Turkey served with Cranberry Sauce and Bacon Chipolatas 
 
• Honey Baked Ham and Parsley Sauce 
 
• Roast English Lamb served with Mint Sauce and Roast Gravy 
 

 
~~~ 

 
White chocolate Panacotta and Blueberry Compote 

or 
Crisp Meringue filled with Cheesecake Cream finished with Mango and Passion 

fruit Sauce 
or 

Apple Pie and Crème Anglais 
 
 
 
A choice of one of the following Soups: 
 
• Seasonal Vegetables 
• Leek and Potato 
• Tomato and Orange 
• Carrot and Coriander 
• Wild Mushroom and Chive 
• Smoked Chicken Consommé £2.00 
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£40.00 per person, please select one starter, one main course and 
one dessert to make up your menu. Supplements are to be added 
where specified. 
 
 

Select one soup from the menu selector 
or 

Home cured Gravadlax of Salmon, Lime Avocado and Cherry Tomato Salsa 
or 

Smoked Chicken Caesar Salad with Parmesan Shavings and Ciabatta Croutons  
~~~ 

 
Beef Wellington with Horseradish Mash Potato 

or 
Lamb Noisettes with Boulangere Potato accompanied with Pea and Mint Puree 

or 
Poached Salmon with a Lemon and Dill Crème Fraiche  

or 
Roasted Vegetable Tart 

~~~ 
 

Lime Crème Brulee with Ginger Cookie 
or 

Iced Strawberry Parfait with Mint Syrup 
or 

Sticky Toffee Pudding, Banana Ice Cream and Butter Scotch Sauce  
 
 
A choice of one of the following Soups: 
 
• Seasonal Vegetables 
• Leek and Potato 
• Tomato and Orange 
• Carrot and Coriander 
• Wild Mushroom and Chive 
• Smoked Chicken Consommé £2.00 
 
Additional Courses 
 
Soup at £4.50 
 
Sorbet Courses at £3.50  
Passion fruit 
Melon and Strawberry 
Lemon and lime  
Chocolate and Orange 
Champagne £1.50 supplement 
 
Selection of Fine English Cheese and Biscuits £7.00 
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Wine List  
 
White 
 
Chardonnay Chenin – Pampas del Sur – Argentina  £15.50 
Tropical fruited Chardonnay combines with delicate flavoured Chenin 
 
Sauvignon Blanc – Ladera Verde – Chile     £15.50 
Fruity, fresh, zingy wine with bags of citrus flavours  
 
Chardonnay – Ladera Verde – Chile     £15.50 
Rich, full flavoured Chardonnay with stone fruit notes  
 
 
Rose 
 
Rose d’Anjou – Val de Loire – France    £15.50 
Delicate flavours culminate with a touch of sweetness 
 
White Zinfandel – Old Station – California    £17.95 
Pink, light and fruity, slightly sweet on the palate 
 
Red 
 
Shiraz Malbec – Pampas del Sur – Argentina   £15.50 
Spicy aromas with rich red immense fruitiness     
 
Cabernet Sauvignon – Ladera Verde – Chile   £15.50 
Big red berry flavours, with soft silky tasted  
 
Merlot – Ladera Verde – Chile      £15.50 
Plummy varietal character with soft berry fruits 
 
Sparkling Wine 
 
Robe D’or – Vin Mousseux – France     £16.50 
Good on its own or ideal as Bucks Fizz 
 
 
Champagne  
 
Baron De Beaupre – Qualite Extra     £29.50 
Crisp, clean fruit with style and elegance 
 
Moet and Chandon – Brut Imperial     £39.95 
Dry with good fruit flavours. A popular brand 
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Evening Receptions 
 

The Avon Suite can accommodate up to 250 guests for an evening reception. 
Just simply choose from the different types of evening Buffet menu's 
available. 

 
 

Evening Buffet Menu's 
 

Menu A @ £16.50 Per Person
 

Assorted Bridge Rolls 
Homemade Quiche 
Homemade Pizza 
Hot Sausage Rolls 

Chipolatas 
Cod Goujons 
Scotch Eggs 

Selection of Meat Dippers 
Vegetable Samosas 

Spring Rolls 
Sesame Seed and Prawn Toast  

Assorted Crisps 
 

Menu B @ £18.50 Per Person
 

Assorted Bridge Rolls 
Homemade Quiche 
Homemade Pizza 
Hot Sausage Rolls 

Chipolatas 
Cod Goujons 
Scotch Eggs 

Selection of Meat Dippers 
Vegetable Samosas 

Spring Rolls 
Sesame Seed and Prawn Toast  

Assorted Crisps 
~~~~~~ 

Mountain of Profiteroles in a Chocolate Sauce 
Various Cheesecakes 
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Menu C @ £22.00 Per Person 
Assorted Bridge Rolls 

Homemade Pizza with Various Toppings 
Mini Quiche 

Melon & Parma Ham on Sticks 
Cheese & Pineapple on Sticks 
Strawberry & Melon on Sticks 

Filled Potato Skins 
Mini Tortilla Wraps 

Scotch Eggs 
Spinach and Feta Goujons  

Onion Bhajis 
Brie and Broccoli Puffs  
Hot N Spicy Prawns 

Selection of Meat Dippers with Peanut Sauce 
Vegetable Samosas 

Spring Rolls 
Bread Sticks & Cheese Straws 

Garlic Bread 
Assorted Crisps 

 
Menu D @ £24.00 Per Person 

Assorted Bridge Rolls 
Homemade Pizza with Various Toppings 

Mini Quiche 
Melon & Parma Ham on Sticks 
Cheese & Pineapple on Sticks 
Strawberry & Melon on Sticks 

Filled Potato Skins 
Mini Tortilla Wraps 

Scotch Eggs 
Spinach and Feta Goujons  

Onion Bhajis 
Brie and Broccoli Puffs  
Hot N Spicy Prawns 

Selection of Meat Dippers with Peanut Sauce 
Vegetable Samosas 

Spring Rolls 
Bread Sticks & Cheese Straws 

Garlic Bread 
Assorted Crisps 

~~~ 
Mini Eclairs with Various Toppings 

Meringue Nest with Fresh Fruit 
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