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Wedding Ceremony 
 
 
 
 

Our picturesque Courtyard Garden offers the ideal setting for  
your Wedding Ceremony.  With White Chair Covers and gold sashes, sitting uniform 

on the beautifully manicured lawn facing the tastefully dressed Gazebo. 
 
 
 

Simply advise your Wedding Planner of your Bridal colour scheme 
so we can match the two floral pedestal arrangements accordingly. 

 
 
 

Should the weather be misbehaving we have our Broxbourne Suite  
as a fantastic alternative.  Again dressed with white chair covers and 
gold sashes, red carpet and floral decoration, lending itself beautifully  

to a magical ceremony. 
 

Civil Wedding Ceremony 
£500.00 

 
Please note that supplement charges will be made by the Registrar, 

in addition to the charge mentioned above 
 

Please contact: 
The Registry Office: 

Bishops College  
Churchgate 

Cheshunt 
Hertfordshire, EN8 9XH 

Telephone Number: 01992 623 107 
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Wedding Buffet Package 
From £2,000.00 * 

 
Red Carpet at the entrance of the Hotel to welcome the Wedding Party 

 
Selection of Reception Drinks 

 
Finger Buffet Menu 

Upgraded menu items available at a supplement charge 
 

Wedding Reception Room hire and set-up, to include crisp white table linen 
 

Picturesque setting of our Courtyard Garden for your photographs 
 

Wedding cake table, stand and knife 
 

Overnight Accommodation in a One Bedroom Suite with a complimentary 
Bottle of Champagne for the Bride & Groom for their Wedding Night with breakfast 

 
Dedicated Wedding Planner for all of your arrangements 

 

~oOo~ 
 

Wedding Breakfast Package 
From £5,200.00 * 

 
Red Carpet at the entrance of the Hotel to welcome the Wedding Party 

 
Selection of Reception Drinks 

 
3 Course Wedding Breakfast 

Upgraded menu items available at a supplement charge 
 

Half a Bottle of House Wine & a Glass of Bubbly for the Toast 
 

Evening Finger Buffet Menu 
Upgraded menu items available at a supplement charge 

 
Wedding Reception Room hire and set-up, to include crisp white table linen 

 
Picturesque setting of our Courtyard Garden for your photographs 

 
Wedding cake table, stand and knife 

 
Overnight Accommodation in a One Bedroom Suite with a complimentary 

Bottle of Champagne for the Bride & Groom for their Wedding Night with breakfast 
 

Dedicated Wedding Planner for all of your arrangements 
 
 

* Based upon a minimum of 80 guests in attendance 
Additional guests to be charged on an individual basis 

Terms & Conditions apply 
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Canapé Menu 
 
 

Blinis 
Miniature Savoury Pancakes with: 

Taramasalata 
Smoked Salmon 

 Spiced Goats Cheese  
Trout with Cream 
£5.00 per person 

 
 
 

Canapés  
Miniature Toasts topped with: 

 Roquefort Cheese 
 Salmon 

 Black Lumpfish Roe, 
Guacamole 
Baby Corn 
Cured Ham 

 Duck Mousse  
Goats Cheese 

£5.75 per person 
 
 
 

Deluxe Canapés  
A variety of garnished speciality breads: 
Crab with Lemon Confit on Arctic Bread 
Duck & Peach Chutney on Gingerbread 

Fruited Chicken Curry on Rye Bread 
Smoked Salmon on Poppy Seed Blinis 
Foie Gras Duck Mousse on Rye Bread 

Goats Cheese & Tomato on Tomato Bread 
Prawn & Guacamole on Rye Bread 

Anchovy & Horseradish on Blinis 
Bacon & Blue Cheese on Rye Bread 

£6.25 per person 
 
 
 

Please advise us if you have any quests with special dietary requirements. 
 
 
 

Please be advised all Menu items & prices are subject to change without notice 
All prices include V.A.T at the current rate 
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Wedding Breakfast 
 

Inclusive in package 
 

Please choose one set menu for all guests in attendance and  
one vegetarian alternative if required.  

Please advise us if you have any quests with other special dietary requirements. 
 

Starters 
 

Smoked Mackerel & Salmon Platter 
With Rocket, Sliced Brown Bread, Dill & Lime Dressing 

 
Seasonal Melon 

Drizzled with a Sweet Fruit Coulis 
 

Game Terrine 
Set on Dressed Rocket, Tomato Chutney & Brioche 

 
Warm Balsamic Onion & Goats Cheese Tart 

With Rocket & Tomato Concasse 
 

Caprese Salad 
Tomato & Fresh Mozzarella with Rocket Leaves & a Balsamic Glaze 

 
Smoked Salmon & Asparagus Terrine 

On a bed of Dressed Rocket & a Citrus Dressing 
 

Roasted Plum Tomato & Basil Soup 
Finished with Extra Virgin Olive Oil (v) 

 
Rustic Minestrone Soup 

With Shaved Parmesan Cheese (v) 
 

Smoked Duck Breast Salad 
Mixed with Baby Greens, Apricot Chutney & Brioche 

(Supplement charge £2.50 per person) 
 

Crab Tian  
Drizzled with a Tomato Gazpacho Coulis 

(Supplement charge £3.50 per person) 
 
 

Intermediary Course 
 

Mango Sorbet 
Lemon Sorbet 

Raspberry Sorbet 
(Supplement charge £3.50 per person) 
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Main Courses
 
 

Roast Lamb Rump 
With Parmentier Potatoes, Creamed Parsnip & Rosemary Jus 

 
Seared Breast of Duck 

With Noisette Potatoes, Stir-fried Vegetables & Teriyaki Sauce 
 

Roast Sirloin of Beef 
With Roast Potatoes, Yorkshire Pudding,  
Seasonal Vegetables & Red Wine Jus 

 
Pan-fried Fillet of Sea Bass 

With Cracked New Potatoes, Green Beans, 
 Red Pepper & Lemon Butter Sauce 

 
Baked Supreme of Salmon 

Served with New Potatoes, Roasted Root Vegetables 
& Lemon Oil 

 
Stuffed Loin of Pork 

With Mustard Mash, Carrot, Swede & Madeira Sauce 
 

Pan Fried Chicken Breast 
With Roast Potatoes, Mediterranean Vegetables 

& Creamy Tarragon Sauce 
 

Creamy Vegetable Pie 
With Parmentier Potatoes, Seasonal Vegetables 

& Tomato Fondue (v) 
 

Mediterranean Vegetables & Goats Cheese En Croute 
Coated with Tomato & Basil Coulis 

 
Baked Eggplant 

Filled with Ratatouille & Provencal Sauce (v) 
 
 
 

Please be advised all Menu items & prices are subject to change without notice 
All prices include V.A.T at the current rate 
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Desserts
 
 

Rich Chocolate & Honeycomb Tart 
With Fresh Cream & Orange Zest 

 
Baked Vanilla Cheesecake 

With Wild Berry Compote & Raspberry Coulis 
 

Apricot Frangipane 
Served with Fresh Cream 

 
Apple & Cinnamon Crumble 

Served with Honeycomb Ice Cream 
 

Fresh Fruit Salad 
Mixed Seasonal Fruits served with Fresh Cream  

or Vanilla Ice Cream 
 

Tangy Lemon Tart 
With Raspberry Coulis & Clotted Cream 

 
Baby Pear Tatin 

Served with Custard 
 

Bread & Butter Pudding 
With Vanilla Ice Cream 

 
 
 

To Follow 
 

Freshly Brewed Tea & Coffee 
With Mints 

 
 
 

Cheese & Biscuits 
Selection of English Cheeses served with Celery & Grapes 

(Supplement of £3.00 per person) 
 
 
 
 

Please be advised all Menu items & prices are subject to change without notice 
All prices include V.A.T at the current rate 
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Children’s Menu 
 
 

Chilled Seasonal Melon 
With Fresh Berries 

or 
A Selection of Vegetable Sticks 

With Minted Yogurt Dip 
or 

Potato Wedges 
With Barbeque Sauce or Ketchup 

~oOo~ 
Sliced Roast Chicken Breast 
With Peas & Mashed Potato 

or 
Grilled Sausage 

With Chips & Baked Beans 
or 

Breaded Scampi 
With Chunky Chips & Peas 

or 
Pasta Tubes 

With Tomato Sauce & Cheese Topping 
~oOo~ 

Selection of Ice Creams 
or 

Fresh Fruit Salad 
~oOo~ 

Glass of Blackcurrant or Orange Cordial 
 

Aged 5-10 years ~ £12.50 per child 
 

Under 5’s ~ Eat free 
 
 
 
 
 

Please be advised all Menu items & prices are subject to change without notice 
All prices include V.A.T at the current rate 
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Finger Buffet Menu 
 
 

Menu One 
A Selection of Finger Sandwiches 

Sausage Rolls 
Vegetable Spring Rolls (v) 

Breaded Chicken Drumsticks 
Fish Goujons with Tartare Sauce 

Pizza Bites (v) 
Inclusive in package 

Additional guests charged @ £15.00 per person 
 

Menu Two 
A Selection of Open Sandwiches 

Sweet Chilli Chicken Kebabs 
Mozzarella Melters (v) 

Onion Bhajis (v) 
Sesame Prawn Toast 
Mini Cheeseburgers 
£18.00 per person 

 
Menu Three 

A Selection of Finger & Open Sandwiches 
Chicken Cracker Roll 

Vegetable Samosa (v) 
Oriental King Prawn Roll 
Mango & Brie Parcel (v) 

Cheese Stuffed Jalapeños (v) 
£21.00 per person 

 
Upgrade your buffet with any of the following items 

£2.50 per item 
 

Cold Items
Buffet Savoury Eggs 

Buffet Pork Pies 
Smoked Salmon Blinis 

Assorted Miniature Quiche 
Vegetable Crudities with Dips 

Tortilla Chips & Dips 

Hot Items 
Thai Fish Cakes 

Cheese & Tomato Baked Mini Pizza (v) 
Peking Duck Roll 

Cranberry & Brie Wonton 
Barbeque Spare Ribs 

Thai Vegetable Money Bags 
 

Sweet Items 
Chocolate Petit Fours 

Miniature Sponge Desserts 
Profiteroles with Chocolate Sauce 

Fresh Fruit Cuts 
 

Please be advised all Menu items & prices are subject to change without notice 
All prices include V.A.T at the current rate 
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Fork Buffet Menu 
 

Your choice of four of the following @ £25.00 per person 
Your choice of six of the following @ £27.50 per person 

Your choice of eight of the following @ £30.00 per person 
 

Cold Items 
 

A display of Cold Meats 
Roast Turkey, Honey Baked Ham, Roast Beef, Black Forest Smoked Ham 

or 
A display of Smoked & Cured Seafood  

Smoked Salmon, Prawns, Roll mop herrings, Pepper Smoked Mackerel Fillet, 
Smoked Trout Fillet & Marinated Mussels 

 
Hot Items 

 
Classic or Vegetable Lasagne 

Chilli Con Carne 
Chicken Tikka Masala 

Lamb Rogan Josh 
Mushroom Jalfrezzi 

Sweet & Sour Chicken 
Steak & Ale Pie 
Shepherds Pie 

Cajun Grilled Salmon with Peppers 
 

All Hot Fork Items are accompanied by either Seasonal Vegetables, 
 New Potatoes or Rice  

 
Sweet Items 

 
Fresh Fruit Salad  

Profiteroles with Chocolate Sauce 
Tiramisu 

Black Forest Gateau 
Lemon Tart 

Blueberry Cheesecake 
 

Your above selections will be accompanied with: 
 

A Baker’s Basket of Freshly Sliced Breads & Rolls 
A Selection of Salads & Dressings 

 
 

Please be advised all Menu items & prices are subject to change without notice 
All prices include V.A.T at the current rate 
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Wine List 
 

Red Wine 
          750ml 
 
La Campagne, Merlot VdP d’Oc      £17.90 
France 2005/06 
 
Cotes du Rhone, La Denteliere      £18.00 
France 2005/06 
 
Finca Flichman Reserva Shiraz      £23.50 
Argentina 2004/05 
 
Errazuriz Merlot        £25.50 
Chile 2005/06 
 
Robert Mondavi Twin Oaks       £28.50 
California 2004/05 
 
Penfolds Bin 2 Shiraz-Mourvedre      £33.00 
Australia 2004/05 
 
Estancia Pinot Noir        £39.00 
California 2004 
 
White Wine 
 
La Campagne Sauvignon Blanc VdP d’Oc     £17.90 
France 2005/06 
 
Pinot Grigio, Marchesini       £23.00 
Italy 2006 
 
Kleine Zalze Barrel Fermented Chenin Blanc     £24.00 
South Africa 2006/07 
 
Errazuriz Sauvignon Blanc       £26.50 
Chilie 2006/07 
 
Robert Mondavi Twin Oaks, Chardonnay     £26.50 
California 2005/06 
 
Macon Villages, Domaine de la Grande Magnien Lous Jadot  £28.00 
France 2006/06 
   

 
Please be advised all Wines & prices are subject to change without notice 

All prices include V.A.T at the current rate 
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Wine List 
 
Rose 
 
Pinot Grigio Blush Rose. Corte Vigna      £21.00 
 
Sparkling Wine 
 
Pigalle Brut         £22.50 
France CV 
 
Champagne 
 
Piper Heidsieck Brut NV ~ Half Bottle      £25.00 
 
Piper Heidsieck Brut NV       £49.50 
 
Moet & Chandon Brut Imperial NV      £67.50 
 
Verve Clicquot Yellow Label Brut NV      £67.50 
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Deposit & Payments 
 
 

A £500.00 non-refundable deposit will be required to confirm your booking 
A 45% payment will be required 12 weeks prior to the date of your Wedding 

Final payment is required 2 weeks prior to the date of your Wedding 
 

Full Terms & Conditions along with aEvent Contract will be sent to you 
you confirm your booking 

 
 
 

The Perfect Ending to a Perfect Day
 

Take advantage of the Hotel’s facilities & invite your friends & family to stay overnight. 
 

Preferential rates from £65.00 per room, per night,  
inclusive of Breakfast & VAT for up to 2 people 

 
Bookings can be made directly with our Reservations Department 

on 01992 451 245 
 

To discuss rates in further detail and to check availability please call 
Sarah Groves on 01992 451 245 

 
 


