


WINTER & SPRING WEDDING TARIFF
AND REQUIREMENTS

February, March, April & November 2012
and 2013

MINIMUM SPEND REQUIREMENTS
Saturday

Minimum Numbers - 70 adults
Minimum menu spend of £39.95 per person
Service Charge £275.00
CELEBRATION RoOM HIRE

The Orangery £1500.00
The Windsor Suite £1000.00

DECEMBER WEDDINGS
December 2012 and 2013

MINIMUM SPEND REQUIREMENTS
Saturday

Minimum Numbers - 70 adults
Minimum menu spend of £39.95 per person
Service Charge £275.00
CELEBRATION RoOM HIRE

The Orangery £1750.00
The Windsor Suite £1250.00

TAYLOR MADE PACKAGES AVAILABLE TO SUIT INDIVIDUAL REQUIREMENTS

SUMMER & AUTUMN WEDDING TARIFF
AND REQUIREMENTS

May, June, July, August, September & October 2012
and 2013

MINIMUM SPEND REQUIREMENTS
Saturday

Minimum Numbers - 70 adults
Minimum menu spend of £39.95 per person
Service Charge £275.00
CELEBRATION RoOM HIRE

The Orangery £1750.00
The Windsor Suite £1250.00

MIDWEEK WEDDINGS - SUNDAY - FRIDAY
Throughout 2012 and 2013

MINIMUM SPEND REQUIREMENTS
Sunday - Friday

Minimum Numbers - 50 adults
Minimum menu spend of £37.50 per person
Service Charge £275.00
CELEBRATION RoOM HIRE

The Orangery £1200.00
The Windsor Suite £850.00

TAYLOR MADE PACKAGES AVAILABLE TO SUIT INDIVIDUAL REQUIREMENTS



The bride and groom are invited to book a block of rooms from
which their guests will call and confirm their individual
reservations. Blocks will be held until 2 months prior to the
wedding when they will be released for public sale. Guests may
book after this time but agreed rates will not be guaranteed.

ONE NIGHT ACCOMMODATION

Standard Double/Twin £139.00
Superior Double/Twin £169.00
Junior Suite £199.00
Connecting Rooms (required for 2 or more children) £229.00

TwO NIGHTS’ ACCOMMODATION (PRICES ARE PER ROOM PER NIGHT)

Standard Double/Twin £119.00
Superior Double/Twin £149.00
Junior Suite £179.00
Connecting Rooms (required for 2 or more children) £209.00

All rates are quoted on a per room per night basis and include VAT,
full English breakfast and use of leisure facilities.

The Bride & Groom may enjoy one of the Junior Suites for the price
of a standard double room.

Connecting rooms are one standard double and one standard twin
with connecting door.

All rates valid for 2012 and 2013. 2014 and beyond available on request.



WEDDING BREAKFAST MENUS
£39.95 PER PERSON

STARTERS
Vine tomato and basil soup with brie and lemon croutes (V)

“King prawn cocktail” with crisp baby gem lettuce
and marie-rose sauce

Cognac scented chicken liver parfait, toasted Pugliese bread,
spiced tomato chutney

“Italian Salad” rocket leaf salad with parma ham, olives, sun-dried tomato,
parmesan and grilled ciabatta

Teriyaki salmon and pepper salad with spring onion and cucumber

Mediterranean vegetable and goats cheese cake, served with
pepper confit and spinach leaf salad (V)

MAIN COURSE
Grilled chicken fillet with wild mushroom tart, pancetta and stilton cream sauce

Herb crusted lamb rump with Dauphinoise potato,
roasted provencal vegetables and thyme jus

Grilled fillet of Seabass served on a warm potato, green bean and
rocket salad with sun-dried tomato and balsamic dressing

Roasted vegetable and nut crumble with sauce soubise and gratin potatoes (v)(n)

Medallions of pork tenderloin with caramelized apple and tarragon sauce

DESSERTS
Sticky toffee pudding with vanilla bean sauce
Belgian chocolate tart with caramelized orange
“Eton Mess” crushed meringue with strawberries and cream
Summer Berry Cheesecake

Selection of fine cheese with biscuits, fruit and chutney
(if required as an extra course £7.75)

Tart au citron with berry compote

DRINKS RECEPTION

Welcome your guests to the celebration with a seasonal drink select from
The options below or discuss your own ideas with your event co-ordinator;

D1
£21.50 PER PERSON

RECEPTION DRINKS, 1 Glass per person
Red & White House Wine.
TABLE WINE, 2 Glasses per person
Red & White House Wine
White
El Picador Sauvignon Blanc
or
Tierra Sauvignon Blanc, Chile
Red
El Picador Merlot

or
MINERAL WATER, 1 btl Still & 1 Btl Sparkling per Table

ToasT, 1 Glass per person
Berri Estates Cuvee Brut, Aus

D2
£25.00 PER PERSON

RECEPTION DRINKS, 1 Glass plus top up per person
Winter or Summer Pimms.

or
Sparkling Wine Bucks Fizz.
TABLE WINE, %2 Bottle per person
Red & White House Wine
White
Berri Estates Unoaked Chardonnay, Aus
or
El Picador Suavignon Blanc
Red
Berri Estates Shiraz, Aus
or
El Picador Merlot
MINERAL WATER, 1 btl Still & 1 Btl Sparkling per Table
ToasT, 1 Glass per person
or
House Champagne: - Louis Dornier Brut



CANAPE SELECTION

Please make your selection from choices below;
canapés will be served with drinks reception;

Mini Cottage Pie

Toasted Croute with Mature Chedder Sauce,
Portobello Mushroom & Grilled Cherry Vine Tomato (v)

Mini Battered Fish with Mushy Peas & Tartar Sauce
served on a Rosti Potato

Toasted Croute with Stilton Sauce and Pan Seared Beef Rump
Sesame King Prawn Toast with Sweet Chilli Sauce
Crispy Fried Risotto Dumpling with Grilled Pepper & Pesto
Mini Salmon Fillets wrapped in Spinach Leaves & Puff Pastry
Tartlet Case filled with a Ragout of Oyster Mushroom & Tarragon

£1.85 PER ITEM
(MINIMUM OF 3 PER PERSON)

CHILDREN’S MENU

£13.50 PER CHILD UP TO THE AGE OF 12

To BEGIN

Cream of tomato soup (V)
Crispy chicken strips with barbecue sauce dip
Chunky cheese and pineapple salad (v)

To FoLLow

Choice of Roast Joints,
Chicken
Rib of Beef
Leg of Lamb
All served with Yorkshire pudding, vegetables, roast potatoes and gravy

To COMPLETE
Steamed syrup sponge pudding and custard

Chocolate fudge cake
Selection of ice cream with raspberry sauce



EVENING BUFFET (OPTION 1)

SANDWICH OR WRAP SELECTION £9.95

A selection of white and wholemeal
finger sandwiche or wraps, 2 rounds per person
served with fries

FINGER BUFFET £12.50

Selection of finger sandwiches prepared with white and wholemeal bread
or wraps served with a selection of hot finger foods

Mini Fish, Chips and Mushy Peas with Tartar Sauce
Spinach and Feta Borek with greek yoghurt (v)
Vegetable Spring Roll with Hoi Sin Sauce

Ciabatta Croute with Pepperonata
and Grilled Chicken Fillet

Lamb koftas with spicy tomato sauce

Sesame prawn toast with sweet chilli dipping sauce

DESSERTS

Créme Brulee
with shortbread biscuits £4.25pp

Strawberry Pavlova £4.10pp
Belgian chocolate cheesecake £5.40pp
Selection of fine cheese

with biscuits and fruit £6.20pp

(v) - Vegetarian Option
(n) - Contains Nuts

EVENING BUFFET (OPTION 2)

Hot & CoLb BUFFET £18.50

To include;

Hot Dish & Vegetarian Alternative
Chefs selection of salads
Selection of dressings
Cold meat platter
Home baked breads

Please choose 1 hot dish and 1 vegetarian option for your group

Chicken Tikka Masala
served with naan bread, rice,
poppadom and mango chutney

Chilli con Carne
with rice, warm Nachos and Guacamole

Oriental Spiced Pork
with black bean sauce and noodles

Mediterranean Vegetable Gratin
Penne pasta and garlic flat bread (v)

Additional hot dishes £5.50pp

DESSERTS
Please choose 1 dessert for your group

Créme Brulee
with shortbread biscuits

Strawberry Pavlova
Belgian chocolate cheesecake
Selection of fine cheese

with biscuits and fruit

Evening buffet menus can be adapted to suit your requirement



SPARKLING & CHAMPAGNE

Pure Prosecco ITALY £24.00
This delightful Prosecco of pale yellow colour with a green hue,
full bodied touch of Grapefruit and Lemon.

Berri Estate Cuvee Brut AUSTRALIA £24.00
Fresh, delicate pleasant Lemon and Floral Aromas.

Louis Dornier Brut CHAMPAGNE £36.95
Delicious fresh vibrant style and flavour.

WHITE WINES

El Picador Sauvignon Blanc CHILE £15.95
Typical fresh cut grass aromas and ripe zesty gooseberry
characteristics on the Palate, crisp in the mouth.

Pure Chardonnay ITALY £15.95
Fresh and dry with notes of Pineapple and Melon
with a creamy soft Finish.

Pure Pinot Grigio ITALY £15.95

Zing! A delightful expressive, dry wine with refreshing
apple and citrus flavours.

Full extended wine list available on request.

ROSE WINES

El Picador Cabernet Rose CHILE £15.95
Soft rich damson fruit flavours balanced by gentle zingy acidity.

RED WINES

El Picador Merlot CHILE £15.95
A fruit driven style of wine, with dark and red fruit,
such as plum and cherries with chocolate hints.

Pure Nero d’Avola ITALY £15.95
Deep purple,powerful dark berry fruit with
overtones of Black Pepper.

Las Manitos Malbec ARGENTINA £15.95
Deep ruby red shiraz/malbec, with strong aromas
of plums and black pepper.

Full extended wine list available on request.



All bookings made by any firm, company, group or individual of
whatever type shall be known as “the client” and are subject to these
terms and condition. They are to protect all parties avoiding any
misunderstanding when confirming a reservations

All bookings are considered provisional and will not constitute a legal
contract until written confirmation and deposit have been received by
the venue and a receipt sent. Unconfirmed reservations are not
guaranteed; reservations will only be held for a period of 14 days and
during this time can be cancelled by the client or venue without
charges being made.

A non refundable deposit of £1750.00 is required to secure a provisional
reservation; once a deposit has been received our cancellation policy
below is activated. Full payment is required 21 days prior to the date
of the wedding. Please ensure you read the minimum number policy for
each period.

Final numbers attending the wedding will be required 21 days prior to
the date of the booking.

Bicester Hotel, Golf and Spa does not allow guests to supply their own
wine, spirits, soft drinks or catering.

The client shall be responsible for any damage caused to the allocated
rooms, grounds or furnishings, utensils and equipment therein by an
act, default or neglect of the client, sub contractor or guest attending
the function and will be liable to pay Bicester Hotel, Golf and Spa on
request, the amount required to make good or remedy such action. The
client shall not fix any materials to the walls or ceiling of the premises
by use of nails, screws or any adhesive tape of any kind without prior
consent of Bicester Hotel, Golf and Spa.

Clients Signature of Acceptance:

Wedding Name:

The client shall take full responsibility for the conduct of their guests,
to ensure that nothing will be performed which constitutes a breach of
the law, the safety and well being of staff engaged for duty, the
security of the venue and or in any way cause a nuisance or infringe
any licensing laws, illegal gaming or betting laws.

In the event of you cancelling your wedding, the following charges will
be made, calculated as a percentage of the estimated total booking
value.

*  More than 10 months notice Loss of deposit

¢ 7~-10 months notice 50% of estimated total value
e  4-7 months notice 75% of estimated total value
e Less than 4 months notice 100% of estimated total value

All cancellations must be confirmed in writing, Bicester Hotel, Golf and
Spa reserves the right to cancel any booking at any time if they feel
they need to do so. In such an instance the total extent of Bicester
Hotel, Golf and Spa’s liability will be to refund any prepayments
already received.
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BICESTER HOTEL, GOLF AND SPA
Chesterton, Bicester Oxfordshire OX26 1TE

Tel: 01869 241204
Email: hotel@bicesterhotelgolfandspa.com
www.bicesterhotelgolfandspa.com






