The Park House Hotel
Shifnal

Weddings

Welcome to your Bespoke Wedding Planning Experience
Here at the Park House we have been host to many weddings since we opened our doors some 60 years ago.
Lots of things have changed and developed and we have changed with the times, whilst still retaining our timeless elegance and
characterful surroundings.
One thing that hasn’t changed is our ability to be able to offer our Guests and Customers the very best Service and Experience with any
event or Wedding.
Within this brochure you will find all of what we have to offer in order to help make your Wedding, the most memorable day of your life.
Your personal wedding co-ordinator will be with you every step of the way, helping you to make the right choices, guiding you
through the process of creating your dream day, offering advice on suppliers & giving ideas where needed. As our planning service is
completely tailored to you, what we can offer is almost limitless. If something you want doesn’t appear in the brochure, please ask our
wedding co-ordinator who will be happy to look at exploring your ideas with you. We hope you enjoy your planning experience. After
all, that’s half the fun!

Civil Ceremonies
The Park House is the perfect civil ceremony wedding venue. It has a choice of three rooms licensed for civil marriages. This means
couples are able to host their entire wedding celebration with us.
The Garden Suite has always been a popular choice for a ceremony, with its elegant chandeliers and high, ornate ceiling and large
windows. This room can be yours for the day & will seat up to 120 guests for a ceremony & can accommodate up to 200 for the
evening. The Dobson Room is also licensed for wedding ceremonies at The Park House. This intimate room along with its high ceilings
and fireplace is licensed for up to 70 guests. If you are after a more intimate ceremony, we have the Silvermere room which is licensed
for 40 guests. Our Civil ceremony charges are listed in our handouts as well as details for Bridgnorth Registry Office who you will
need to contact to book your ceremony and pay the registrar fees.

Food Your Way
We’re delighted to have a talented team of Chef’s here at The Park House, working with you to ensure your dining experience is
memorable for all the right reasons! From canapés on the lawn to fine dining in your chosen room and an evening hog roast or delicious
buffet, we know you and your guests will be treated to the very best. We are quite different to other venues as we can offer you and
your guests a choice menu on your wedding day or you can opt for a set option - the choice is yours! If you fancy something different
for your Wedding Breakfast or Evening Reception then please talk to your Wedding Co-ordinator who will be more than happy to
come up with ideas for you along with our Head Chef.

Planning your day
Working with your Wedding Co-coordinator from enquiry stage right up till the morning after your wedding, we are here to ensure
that your day is one to remember. From Chair Covers to Canapes to Order of the Day details, we will cover everything with you!
As your day draws to a close, we have 54 bedrooms to accommodate your nearest and dearest guests. Located in our main building or
our Courtyard Cottages, every room is just a few steps away and feature crisp white linen and elegant furnishings. Wake up, and join your
guests for a private breakfast in our Silvermere or Wedgwood Rooms before departing on the first day of your married life together.
If you would like to see the Park House for yourself, we would be delighted to show you around.

Your Wedding Breakfast
Set Option
•

Choose one Starter, one Main Course and one Dessert from our Selector menus. (see overleaf)

•

The price per head is established by combining the prices of each course chosen and then added together.

•

You then simply multiply the cost per head, by the number of guests attending your Wedding Breakfast and you have your
total for the day time Wedding Breakfast meal.

Great option for very large Weddings, and those with a short lead time. Ideal for those that want to keep it simple.

Choice Menu
•

Choose up to 3 Starters, 3 Main Courses and 3 Desserts from our selector menus. (see overleaf)

•

Send out the choices with your invites and ask your guests to RSVP with their choices.

•

Start up a record or spread sheet when your replies are returned, keeping a quick check of who has ordered what.

•

Send us the spreadsheet a month prior to your wedding and we can work out the costs for you based on what has been ordered.

•

If you want to remind your guests of what they have ordered on the day, why not pop a little reminder on the back of
their place card.

Great for people wanting to give their guests a little extra choice. Brilliant for adding that WOW factor to your day. A step closer
in trying to please different tastes and larger groups
We can cater for additional dietary requirements and also cater for children at a separate cost.

Starters

Cream of Vegetable Soup, Crispy Croutons - £6.25
Chicken Liver & Brandy Parfait, Red Onion Marmalade, Toasted Brioche - £6.50
Classic Prawn Cocktail, Baby Gem lettuce, Smoked Paprika, Tomato Petals, Marie Rose Sauce - £6.95
Smoked Haddock & Salmon Fishcakes, Tartar Sauce, Tomato & Cucumber Salad - £6.45
Sun Blushed Heritage Tomato & Marinated Feta Salad, Basil Oil - £6.50
Melon, Sun Blush Tomato & Mozzarella Salad - £6.25
Game Terrine Wrapped in Parma Ham, Fig Chutney, Toasted Granary Bread - £6.95
Grilled Black Pudding, Poached Hen’s Egg, Toasted English Muffin - £6.50
Classic French Onion Soup, Parmesan Crisp - £6.75

Main Meal

Butter Roasted Turkey, Apricot Stuffing, Roast Potatoes, Red Wine Gravy - £18.95
Herb Crusted Fillet of Salmon, Lemon & Chive Crushed Anya Potatoes, Caper Beurre Noisette - £18.00
Roast Sirloin of Beef, Sautéed Pancetta & Wild Mushrooms, Roast Potatoes, Red Wine Gravy - £19.50
Braised Shoulder of Lamb, Root Vegetable & Potato Gratin, Peas & Broad Beans, Minted Jus - £17.50
Roast Loin of Pork, Black Pudding Mash, Butter Roasted Apple, Whole Grain Mustard Jus - £16.50
Grilled Fillet of Seabass, Warm Niscoise Salad, Sauce Vierge - £18.50
Vine Tomato, Red Onion & Goats Cheese Tart, Basil Pesto, Watercress Salad - £14.50
Wild Mushroom & Garlic Tagliatelle, White Wine & Tarragon Cream Sauce, Rocket & Parmesan Salad - £14.50
Pan Fried Medallions of Beef, Rosti Potato, Candid Parsnip Crisp, Red Wine Jus - £25.00
ALL MAIN COURSES ARE SERVED WITH SEASONAL VEGETABLES

Desserts

Sticky Toffee Pudding, Jersey Clotted Cream, Butterscotch Sauce - £6.50
Vanilla Crème Brulee, Homemade Flapjack - £6.50
Dark Chocolate Tart, Milk Chocolate Rocky Road, White Chocolate Ice Cream - £6.50
Iced Strawberry & Nougat Parfait, Almond Tullie - £6.50
Treacle & Pistachio Tart, Crème Anglaise - £6.50
Chocolate Fudge Brownie, Honeycomb Ice Cream - £6.50
Eton Mess, Marinated Seasonal Berries, Vanilla Chantilly Cream - £6.50
Banoffee Cheesecake, Caramelized Banana - £6.50
Plum & Apple Crumble, Vanilla Anglaise - £6.50
Chocolate Hazelnut Pot, Lemon Madeleines - £6.50

Digestif

Menu Choices

Choice of Tea or Coffee to Finish Your Wedding Breakfast - £1.95 per person
Tea or Coffee served with Petit Fours - £4.25 per person

Drinks Package
When choosing your drinks package, we advise you to think about the intervals throughout the day that you would like to offer
your guests a drink, in order to help them celebrate your Wedding.
Traditionally, we suggest a welcome drink, either on arrival from the church / registry office OR after your Civil Ceremony here at
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the Hotel. It is then tradition to offer a drink with the meal and then one for the Toast drink, with speeches.

Welcome drink of Prosecco or Kir Royale
1 Glass of House Red or White Wine Served with Main Course
1 Glass of Prosecco served for the Toast (Upgrade to Champagne for additional £2.50 per person)
£13.50 per person

Welcome Drink of Prosecco, Pimms and Lemonade, Winter Pimms or Kir Royale.
½ a Bottle of House Red or White Wine with the Wedding Breakfast
Glass of Prosecco served for the Toast (upgrade to Champagne for an additional £2.50 per person)
£15.95 per person

Welcome drink of Champagne and/or Bottles of Premium Lager
½ bottle of wine Per Person from our Premium Selection Wine List
Toast Drink of Champagne
£21.95 per person

Soft Drinks / Childrens drink options
Welcome Drink of Fruit Juice (Orange / Apple / Grapefruit)
Unlimited Orange or Blackcurrant squash throughout the meal
Toast drink of Lemonade
£5.00 per person

Welcome Canapé
Canapé List

Add a Selection of Canapes to be served with your welcome drinks, for an additional £5.00 per person.

Tiger Prawns and Aioli

Mini Shepherd’s Pie

Smoked Salmon Blinis

Honey Glazed Sausages

Goats Cheese and Cherry Tomato

Scotch Eggs

Teriyaki Chicken Wing

Mini Fish and Chips

Crab Salad Encroute

Cheese and Onion Quiche

Loch Oysters

Asparagus wrapped in Parma Ham

Summer Soup

Mini Jacket Potatoes, Sour Cream and Chive

Roast Beef and Yorkshire pudding

Salmon Parcels

Chilli Duck Wontons

Goats Cheese and Red Onion Tartlets

3 per person - £5.00

4 per person - £7.00

5 per person - £8.50

Evening Reception
Whether you decide to go ‘all out’ and make your evening Reception a night to remember, or whether you prefer a low-key candle
lit supper, you can be assured that we have options to suit all requirements.
There are several things to consider when deciding what is right for your evening reception. We have formal buffet options,
more relaxed, finger food options plus the choice of a hog roast, fish & chip supper. Please feel free to discuss any of the options
below with your wedding co-ordinator. We are happy to advise on table layouts, buffet lay-ups and ideal timings for your

Evening Buffet Selector

evening reception.

Selection of Finger Sandwiches & Wraps

Breaded Tiger Prawns Skewers, Sweet Chilli Dip

Homemade Sausage Rolls

Duck Spring Rolls, Hoi Sin Dip

Cajun Chicken Kebabs

Garlic & Thyme Marinated Chicken Drumstick

Mini Fish ’n’ Chips, Tartar Sauce

Spicy Potato Wedges

Selection of Homemade Pizza

Potato Skins with Pulled Pork & Coleslaw

Mini Mozzarella Cheese Burgers

Cheese Coleslaw

Scotch Eggs

Minted New Potatoes

Mini Pork Pie

Potato & Spring Onion Salad

Pork Spare Ribs

Feta Cheese, Red Onion & Olive Pasta Salad

Cold Meat Platter

Vine Tomato, Red Onion & Basil Salad

Vegetable Samosas

Mixed Leaf Salad

Six items - £13.25

Eight Items - £15.00
(Prices are per head)

Ten Items - £16.95

Hog Roast
Set up and carved by your very own Chef, this is a great addition to any evening buffet and perfect for those wanting a ‘hot’ option
in the evening.
Saddle of Shropshire Pork

Add all of the following options for an additional £4.95 per person

Apricot and Sausage Stuffing

Oriental Coleslaw

Cider and Apple Sauce

Mixed Leaf salad

Floured Baps

Tomato & Basil Salad

£12.95 per person

Minted Salad Potatoes or Hand Cut Chips

Fish & Chip Supper
Beer Battered Cod served with Hand Cut Chips, Mushy Peas & Thickly Sliced Bread & Butter
£12.95 per person

Buffet Dessert Options
If you want to add a sweet element to your evening, then why not consider adding on one of the following platters for your guests
to enjoy:
Cream Filled Profiteroles served with pouring Cream & chocolate sauce £4.95 per person
Cheese & Biscuit Platter £6.95 per person
Selection of mini Taster Desserts - £4.95 per person
Please be aware that the above desserts are in addition to an evening buffet plan and not in place of a full buffet.

Accommodation
Accommodation for the Bride & Groom for the night of the wedding is included in a Double Room.
If you wish to upgrade to one of our Suites, there is a supplement of £75.00
If you wish to upgrade to the Bridal Suite, there is a supplement of £100.00
All upgrades are subject to availability and are not guaranteed

Guest Accomodation
£90.00 per Double/Twin Room per night
£75.00 per Single Room per night
£110.00 Family Room (2 adults & 2 Children) per night
All of our rates include Breakfast & VAT
Our check-in time is 3.00 pm and check-out time 11.00 am on the day of departure

Early check-in

Further discounts

We cannot guarantee an early check in for any guest,
however we recommend that you make your reservation in
advance and state your request upon booking

If you are attending a wedding on a Saturday, we offer a
discounted rate of £60.00 B&B (per room) on the Friday
night and Sunday night
(strictly subject to availability)

If you wish to reserve an allocation of rooms for your guests, we can do this for you at the time of booking, up to a maximum
of 35 rooms. You will be issued with a group reference number and asked to pass this to your guests to quote when booking.
Please note all guest accommodation will need to be secured with credit card and personal details at the time of booking.

Those Little Extra Touches
Chair Covers and Sashes
Choose from a Wide Range to complement Your Colour Scheme, Your Own Choice of Chair Cover Colour and Sash
From £3.50 per cover and sash

Fish ‘n’ Chip’s Supper

Private Breakfast

The Perfect Start to Your Wedding Weekend.
Why not have a Fish ‘n’ Chip Supper the night prior to your
celebration with family and friends

If you have 10 or more guests in-house on the night of your
wedding, we will happily offer you the use of a Function Suite
to Host a Private Breakfast at no extra charge.

£9.95 per person

(Subject to availability)

15% Discounts
Available on the Food only section of your final pro-forma, when taking your wedding on a Friday or Sunday
from January to November. We offer complimentary exclusive use on Fridays & Sundays and for a small fee on a Saturday.

No Matter the wedding you are wanting to create, here at the Park House we are certain that our flexibility and ability to provide
a tailored service to meet your requirements will ensure that you have the day you are dreaming of. If there is something that you
want to do, please feel free to discuss with your co-ordinator, we will be happy to explore all available options.

Childrens Menu Choices
Children up to the age of 12 years old can order any of the options below. Any one over the age of 12 will be asked to order from

Desserts

Main Meal

Starters

the main Wedding breakfast menu and charged at the full price.

Cheesy Garlic Bread 3.95
Tomato Soup 3.95
Melon Salad 3.95

Breaded Chicken Goujons, Thin Chips, Garden Peas 6.50
Mini Fish & Chips, Garden Peas 6.95
Chipolata Sausages, Cheesy Mash Potato, Pan Gravy 6.50
Spaghetti Bolognese, Garlic Bread 5.50
Garlic Cream & Cheese Spaghetti,
Garlic Bread (V) 5.50
Roast Chicken Breast, Jersey Royals, Garden Peas, Pan Gravy 5.50

Vanilla Ice Cream and Strawberries £3.95
Mini Chocolate Brownie and Ice cream £3.95
Fresh Fruit Salad £3.95

Terms and Conditions
With any Wedding booked it is a term of sale that both a wedding breakfast and an evening reception, with food, are taken. The Minimum numbers for
each function room are set out below, along with the initial minimum spends. Your wedding co-ordinator will be happy to go through these for you at your
request, should you wish for further clarification.
The omission of a wedding breakfast or evening buffet spend is at the strict discretion of the manager and will only be considered outside of Prime season.
Minimum spend T&Cs are set out in the wedding planner contract and a copy of this can be available to you prior to confirming your booking should you wish
to see a copy.
Year on Year price increases. The prices in the brochure are for 2016 & 2017. There will be a 5% increase added to the total bill for 2018 enquiries and a
10% increase for 2019.
Cancellation T&Cs
In the event of cancellation or amendment to your numbers, we will refer back to your original quote and your contract details will be laid out as follows:
WEDDING BREAKFAST TAKEN: YES
EVENING RECEPTION TAKEN: YES
WEDDING BREAKFAST ADULTS: 65
EVENING RECEPTION ADULTS: 80
TOTAL QUOTATION COST: 5025.00
In line with the above, we allow a 10% variance on your final pro-forma, therefore your final amount payable at the time of the billing will be £4522.50 or the
actual cost of items taken, whichever is greater.

Cancellation
All deposits are non-refundable
Written Notification of cancellation:
Within 18 months of event date – 25% of the value
Within 12 months of event date – 50% of value
Within 6 months of event date - 75% of value
Within 3 months of event date - 100% of value
				
Please note that A SIGNED COPY of this contract does not have to be received in order to be liable for the cancellation charges. The terms and conditions
are binding once proof of deposit has been received, and a copy of the terms and conditions as enclosed can be requested at any time.
The cancellation charges are calculated on the estimated business, based on the lowest menu, drinks package and evening buffet prices unless details have
already been discussed.
In the event of cancellation the Park House Hotel will not enter into dispute with regards to the persons liable for the cancellation fee. In the event of a
dispute between either names on the contract, the Park House Hotel will deal with the person notifying of the cancellation. Either person will be liable for
the FULL amount and we do not look to recover 50% from each party. Should you not settle the outstanding amount within the requested time frame, the
case will be passed to solicitors to recover and all costs incurred will be also claimed for from the names on the contract.

Example Quotes
Example quote 1

QTY

PPH

TOTAL

Civil Ceremony Charge

1

-

£450.00

Wedding B/fast

75

£29.25

£2193.75

Drinks Package

75

£13.50

£1012.50

STARTER: Cream of Vegetable Soup, Crispy Croutons

Evening Buffet

120

£12.95

£1554.00

MAIN MEAL: Roast Loin of Pork, Black Pudding Mash, Butter Roasted
Apple, Whole Grain Mustard Jus

Extras

-

-

-

DESSERT: Sticky Toffee Pudding, Jersey Clotted Cream, 		
Butterscotch Sauce

Chair Covers

-

-

-

It includes Drinks Plan “A” and a Fish and Chip Supper. The quote is
typical of a Saturday wedding in the Garden Suite with a Civil Ceremony.

TOTAL

-

-

£5266.50

DATE: Saturday 12th August, 2017
FUNCTION SUITE: Garden Suite
WEDDING BREAKFAST GUESTS: 75
EVENING RECEPTION GUESTS: 120

The quote is based on a set menu of the following:

Example Quote 2
DATE: Friday 29th September, 2017
FUNCTION SUITE: Dobson Suite

QTY

PPH

TOTAL

DISCOUNT

Civil Ceremony
Charge

-

-

-

-

WEDDING BREAKFAST GUESTS: 50
EVENING RECEPTION GUESTS: 90

Wedding B/fast

50

£30.45

£1522.50

£228.38

Drinks Package*

50

£15.95 (B)

£797.50

-

The quote is based on a set menu of the following:

Evening Buffet

90

£15.00

£1350.00

£202.50

STARTER: Smoked Haddock & Salmon Fishcakes, Tartar Sauce, Tomato
& Cucumber Salad

Extras

-

-

-

-

MAIN MEAL: Braised Shoulder of Lamb, Root Vegetable & Potato
Gratin, Peas & Broad Beans, Minted Jus

Chair Covers

-

-

-

-

DESSERT: Plum & Apple Crumble, Vanilla Anglaise

DISCOUNT

15%

-

-

£430.88

It includes Drinks Plan “B” and an 8 item buffet from the selector menu.
By selecting a Friday date, there is an initial saving of £430.88.

TOTAL

-

-

£5266.50

£4835.62

The Park House Hotel
Shifnal
Park Street, Shifnal, Telford, TF11 9BA
Telephone: 01952 460128
Fax: 01952 461658
Email: weddings@parkhousehotel.net
www.parkhousehotel.net

