
SUNDAY TO THURSDAY £5800*; FRIDAY £6500*
*        

SATURDAY & BANK HOLIDAYS £7995**
**        

           .

Fabulously Festive Package 2018
PACKAGE AVAILABLE FROM 15TH NOVEMBER UNTIL 30TH DECEMBER 2018. EXCLUDING 24TH, 25TH & 26TH DECEMBER

EVENING BUFFET
Warm Turkey & Cranberry Barms

Roast Pork, Apple Chutney & Stuffi ng Barms

Hand Cut Chunky Chips

TO ENSURE YOUR SPECIAL DAY HAS THAT EXTRA SEASONAL 
SPARKLE WE HAVE INCLUDED THE FOLLOWING ITEMS: 
Chair Covers & Satin/Organza Bows in your choice of colour

Table Mirrors and Decorative Centrepieces

Fairy Light Wall Backdrop

Sparkle Snow for the tables 

Sparkle Tealight Holders for the tables

ALSO INCLUDES
Complimentary Civil Ceremony Room Hire 
(Sunday to Friday only)

Red Carpet arrival

Master of Ceremonies

Cake Base & Knife

Complimentary Superior Bedroom for the Bridal Couple

Personalised Table Plans & Menus 

Resident Disco 

There is also the 
option to tailor 
make a bespoke 
wedding package 
to suit your exact 
requirements. 
Please see our 
wedding brochure 
or enquire for 
further details.

Grosvenor Pulford Hotel & Spa
Wrexham Road, Pulford, Chester, Cheshire CH4 9DG
Tel: 01244 570560 Fax: 01244 570809
weddings@grosvenorpulfordhotel.co.uk      www.grosvenorpulfordhotel.co.uk

DRINKS PACKAGE
A glass of Winter Pimms or Mulled Wine – reception drink
Two glasses of House White, Red or Rosé Wine – wine with the meal
One glass of Prosecco – toast drink

WEDDING BREAKFAST
select one choice for each course

Starter
Cream of Honey Roast Parsnip Soup, Crushed Chestnuts & Honey Cream 
Homemade Chicken Liver Pâté, Pea Shoots, Tomato Chutney & Toasted Brioche
Classic Prawn Cocktail with Bloody Mary Sauce, Pickled Cucumber & Granary Bread
Rose of Melon with Cassis Sorbet & Forest Fruit Compote 
Baked Goats Cheese wrapped in Filo Pastry, Sundried Tomatoes, Toasted Pine Nuts & Basil Pesto 

Main Course
Roast Breast of Highgate Turkey with Confi t Leg, Seasonal Vegetables &  Cranberry Sauce
Roast Breast of Chicken stuffed with Baby Mozzarella Cheese, wrapped in Parma Ham with 
Creamed Potato & Forest Mushroom Sauce
Slow Cooked Shoulder of Lamb, Olive Crushed Potatoes, Rosemary Jus
Braised Shin of Local Beef, Creamed Potato & Honey Roast Vegetables
Pan Seared Fillet of Codling with Cabbage & Bacon, Sautéed Artichokes &  Potted Shrimp Sauce 

Dessert
Grosvenor Pulford’s Christmas Pudding, Brandy Butter & Rum Sauce 
Baked Lemon Tart, Raspberry Sorbet
Strawberry & Sherry Trifl e, Mascarpone Cream, Toasted Almonds & Chocolate Shavings 
Apricot Glazed Bread & Butter Pudding, Poached Apricots & Clotted Cream
Devil’s Chocolate Pudding, Orange Sauce & Vanilla Ice Cream 

Freshly Prepared Ground Coffee with Mini Mince Pies 


