










The Crown
Wetheral Complete

Wedding
P A C K A G E*

● Red carpet on arrival

● Glass of sparkling wine for the bride 
and groom on arrival

● Banqueting Manager to act as your toast master

● Personalised menus and table plan

● Floral decorations for your tables

● Napkins and linen to compliment 
your colour scheme

● Use of our cake stand and knife

● Special accommodation rates for your guests

● Free car parking on site

● One month free Leisure Club membership for
the Bride & Groom (one month prior to wedding date)

● Complimentary Bridal Suite with 
full Cumbrian Breakfast

● Chilled bottle of Champagne with fresh strawberries 
awaits you in the Suite

● VAT at standard rate

* This package is offered when minimum numbers of 60 per day and 100 per evening
are fully catered for with a drinks package, wedding breakfast and evening buffet.
Supplements may apply.



The Crown
Wetheral

Drinks
P A C K A G E

D R I N K S S E L E C T I O N

A selection of the most popular wedding drinks combinations are listed here 

for you, however should you require something different, we will be delighted to 

assist you in putting together your own selection.

Pearl
For your reception:  A glass of Bucks Fizz

With your meal: Two glasses of House Wine

For the toast:  A glass of chilled Sparkling Wine

Ruby
For your reception:  Pimm’s Cocktail or a glass of House Wine

With your meal: Three glasses of House Wine

For the toast:  A glass of chilled Sparkling Wine

Diamond
For your reception:  A glass of Kir Princess

With your meal: Three glasses of Sommeliers choice wine

For the toast:  A glass of chilled House Champagne

Alternatives for non-alcoholic drinkers and children

ORANGE JUICE
FRUIT PUNCH
SOFT DRINKS

Please refer to price guide



The Crown
Wetheral MenuW E D D I N G B R E A K F A S T

Menu A
A Chilled Duo of Seasonal Melon with a Strawberry Compote

With hedgerow coulis
~

Char-Grilled Supreme of Chicken
Coated with a white wine, tarragon and mushroom cream sauce

With a selection of seasonal vegetables and potatoes
~

Rich Chocolate Truffle
With a vanilla pod sauce

~
Coffee and Chocolates

Menu B
Cream of Farmhouse Vegetable Soup

With Herbed Croutons

~
Finest 8oz Cumberland Sausage Curl

Set on a chive potato mash with a red onion glaze

With a selection of seasonal vegetables and potatoes
~

Icky Sticky Toffee Pudding
With butterscotch sauce

~
Coffee and Chocolates

Menu C
Classic Prawn and Avocado Cocktail

With marie rose sauce, crisp salad and brown bread

~
Rolled Loin of Orchard Pork

Served with a calvados jus and caramelised apples

With a selection of seasonal vegetables and potatoes
~

White Chocolate and Raspberry Cheesecake
With a vanilla sauce and fresh raspberries

~
Coffee and Chocolates



The Crown
WetheralMenuW E D D I N G B R E A K F A S T

Menu D
Butter Asparagus Spears on a Crushed Potato Salad

With peppered watercress and hollandaise
~

Oven Baked Fillet of Local Salmon
With fresh asparagus on a white wine and parsley cream sauce

With a selection of seasonal vegetables and potatoes

~
Fresh Strawberries served with Whipped Cream

~
Coffee and Chocolates

Menu E
Feta Cheese or

Smoked Chicken Caesar Salad
~

Roast Sirloin of Cumbrian Beef
Traditionally served with yorkshire pudding, 

creamed horseradish and natural juices

With a selection of seasonal vegetables and potatoes
~

Homemade Bread and Butter Pudding
With country custard

~
Coffee and Chocolates

Menu F
Oak Smoked Scottish Salmon

With fresh asparagus spears and Hollandaise sauce
~

8oz Fillet of Cumbrian Beef - slow roasted to medium
With woodland mushrooms, bacon lardons and red wine ‘jus’ 

set on a butter fondant potato

With a selection of seasonal vegetables and potatoes
~

Summer Fruit Pudding with Pimms
With Vanilla Creme Fraiche

~
Coffee and Chocolates



BuffetThe Crown
Wetheral

W E D D I N G B R E A K F A S T

STARTERS
Homemade Pressed Chicken and Gressingham Duck Terrine

With a spiced apple chutney

OR

Trio of Melon
Served with a light fruit syrup

OR

Clear Leek and Potato soup

DESSERTS
Fresh Strawberries and Whipped Cream

With raspberry sauce

OR

Choux Pastry Profiteroles
With a dark chocolate sauce

OR

A Platter of British Farmhouse Cheese
With celery, apple, grapes and biscuits

Coffee with Chocolates

MINIMUM OF 60 GUESTS

HOT CARVERY
Roast Sirloin of Cumbrian Beef

With yorkshire pudding and creamed horseradish

~
Honey Roast Cumberland Ham

With course grain mustard

~
Roast Crown of Turkey

With cranberry sauce

~
Roast Vegetable and Cream Cheese Strudel

All served with a selection of 
seasonal vegetables and potatoes

COLD GALA BUFFET
Dressed Poached Fresh Local Salmon

With cucumber and lemon mayonnaise

~
Roast Sirloin of Cumbrian Beef

~
Honey Roast Cumberland Ham

With course grain mustard

~
Roast Crown of Local Turkey

With cranberry sauce

~
Roast Vegetable and Cream Cheese Strudel

All accompanied with a selection of 
leaf and mixed salads, and assorted dressings.

Please pre-select two starters and two desserts



The Crown
WetheralBarbecueW E D D I N G

Please pre-select four items below

Gammon Steak and Pineapple Ring
6oz Handmade Steakburger

Peppered Minute Steak
Cumberland Sausage Curl
Lemon and Garlic Chicken
Char-Grilled Lamb Chop

Salmon Parcels
Cajun Spiced Chicken

Vegetable Kebabs
Roasted Bell Peppers filled with Morrocan Cous Cous

All accompanied with jacket potatoes, spicy potato wedges, a selection of 
leaf and mixed salads assorted dressings and garlic bread

DESSERTS
Choux Pastry Profiteroles

With a dark chocolate sauce

Fresh Strawberries and Whipped Cream
With raspberry sauce

MAKE IT EXTRASpecial
Crown Canapé selection

Selection of 6 Hot and Cold Appetisers, waiter served, during your drinks reception

Classic Canapé selection
Selection of 4 Hot and Cold Appetisers, waiter served, during your drinks reception

THEMED MENU
If you would like a theme to your menu, our chef would be happy to discuss your requirements with you

Children
Soft Drink · Tomato Soup or Melon & Strawberries

Half Portion of Adult Meal

Sausage, Creamed Mashed Potato & Gravy or Homemade Chicken Dippers with fries

A Selection of Mixed Ice Creams or Fresh Fruit Salad with whipped cream



The Crown
Wetheral BuffetsE V E N I N G

FINGERBuffet
Homemade Bread Pizza Trays

Oven-baked Oriental Chicken Drumsticks

Selection of Freshly Made Sandwiches and Open Ciabatta

Mixed Vegetable Tempura with Sweet Chilli Dipping Sauce

Traditional Sausage Rolls

Mini Scotch Eggs

Garlic Bread

Vegetable Crudities

Crisps and a selection of Pickles

DESSERTS
Please choose two desserts from the selection

Fresh Strawberry Cheesecake

Exotic Fresh Fruit Salad

Choux Pastry Profiteroles

All Served with Cream

Hot Apple Crumble 
with custard sauce

CROWN GARDEN EVENING BARBECUE
Homemade 4oz Burgers

4oz Cumbrland Sausage Curl

Vegetarian Sausages

Saute Onions

Soft Rolls

Spicy Potato Wedges



The Crown
WetheralBuffetsE V E N I N G

HOT FORKBuffet
Please choose two dishes from the following selection

Chicken ‘Stroganoff ’
Cooked with brandy, cream, paprika and mushrooms, served with savoury rice

Traditional Shepherds Pie
Savoury Lamb and vegetables topped with creamy mash, served with peas and pickled red cabbage

Lasagne Al Forno
Baked layers of spinach pasta, Bolognaise and cheese sauce.  

Served with garlic bread, parmesan and mixed salad

Chicken Tikka Masala
A mild spiced Indian curry served with Basmati rice, poppadoms and chutney

Spinach Tortellini with Ricotta Cheese v
Baked in a creamy mushroom sauce, served with garlic bread, parmesan and salad

Leek and Wild Mushroom Pasta Bake v
In a dijon mustard cream with a crisp crust

All dishes as described with traditional accompaniments 
and a selection of mixed salads

DESSERTS
Please choose two desserts from the selection

Fresh Strawberry Cheesecake

Exotic Fresh Fruit Salad

Choux Pastry Profiteroles

All Served with Cream

Hot Apple Crumble 
with custard sauce



InformationThe Crown
Wetheral

W E D D I N G A C C O M M O D A T I O N

Let your guests take advantage of our favourable wedding

accommodation rates,  which will enable them to share your happy day

from start to finish without the worry of travelling home.

May we suggest that you reserve an allocation of bedrooms in 

order to avoid disappointment.

~

Our special wedding rate includes full Cumbrian breakfast and the use of

our leisure facilities which incorporates a heated indoor swimming pool,

sauna, solarium, jacuzzi, steam room, gymnasiums, squash courts. The

Beauty Room is now offering a range of full wedding makeup packages.

~

Your guests will also be able to take advantage of the other 

facilities within the hotel, such as the Conservatory Restaurant

and Waltons Bar with its real ales and log fire, and the beautiful

landscaped gardens.

~



The Crown
WetheralBooking

T E R M S

BOOKING TERMS AND CONDITIONS

1. A provisional booking can only be held for 14 days.

2. A non- refundable deposit of £500.00 is required to secure your reservation. 
On receipt of this your booking will be confirmed to you in writing.

3. A further 50% of the estimated total is payable 16 weeks
before the date of your wedding and is non-refundable.  

It is your responsibility to ensure that this payment is received by 
the confirmed due date.

4. The final numbers along with the remaining outstanding 
balance is payable 30 days prior to your wedding.  

All monies paid are non-refundable after this date.

5. Should your final guest numbers not reach the provisionally booked amount, 
the Crown Hotel reserves the right to alter the function room chosen.

6. Prices quoted are correct at time of printing the Crown Hotel 
reserves the right to alter prices of food and drink due to unforeseen 

changes in prices from our suppliers and changes in VAT.

7. Cancellation Policy
A.  If the booking is cancelled more than 12 months before the wedding

there will be the loss of £500 deposit.
B.  If the booking is cancelled 12 to 6 months before the wedding

there will be a charge of 25% of the estimated costs.
C.  If the booking is cancelled 6 to 3 months before the wedding

there will be a charge of 50% of the estimated costs.
D.  If the booking is cancelled under 3 months before the wedding

there will be a charge of 100% of the total costs.
We therefore strongly advise you to take out an 

Insurance Policy to cover any eventuality.

8. Wedding Breakfast and Evening Reception
Friday and Saturday bookings – May through September

We require both the Wedding Breakfast (minimum 60 guests) and
the Evening Reception (minimum 100 guests) to be held at the Crown Hotel.

If your numbers fall below these levels, a £500 facilities charge will be incurred.
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★★★

AA
Hotel, Restaurant & Conference Centre

Wetheral, Carlisle, Cumbria CA4 8ES

Telephone: 01228 561888

Fax:  01228 561637

Email: sales@crownhotelwetheral.co.uk

www.crownhotelwetheral.co.uk
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The Crown
Wetheral Menu P R I C E S

2011

WEDDING BREAKFAST MENUS

Prices include VAT at 20%

Crown Hotel l Wetheral l Carlisle l Cumbria l CA4 8ES l Tel 01228 561888
www.crownhotelwetheral.co.uk 

Menu A £29.95
Menu B £30.00
Menu C £30.75
Menu D £32.25
Menu E £35.50
Menu F £41.00
Crown Carved Buffet £41.00
Barbecue £25.50

Children under 3 years:  FREE
Childrens menu (3 – 8 years):  £9.25

Children aged 8 – 12 years:  50% of the adults price

Please note with menu A to F if a two choice menu is required 
a £2.50 supplement is applied

CHILDREN

Finger Buffet ~ £13.25
Hot Fork Buffet ~ Two choice Main Course £12.25
Dessert ~ £3.95
Garden Evening Barbecue ~ £12.25
Evening Facilities charge ~ £100.00

EVENING BUFFETS

Soup Course £3.95
Sorbet Course £3.25
Cheese Course £4.50
Classic Canapé selection - 4 £5.95
Crown Canapé selection - 6 £8.95

Pearl £14.95
Ruby £16.95
Diamond £21.95
Non Alcoholic Package £8.25 

OPTIONS

DRINKS PACKAGES

From  04/01/11
To 01/10/11




