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Congratulations! We are delighted that you are considering holding your very special day with 
us, here at the Southampton Park Hotel. Our high standards of food and service have 
established us as one of the region's best-known wedding venues.  
 
Our Hotel is ideally situated in the heart of Southampton yet overlooking the tranquil green of 
Watt’s Park, a perfect location for additional wedding photographs. We look forward to arranging 
all your requirements from the wedding breakfast, evening reception, entertainment and even 
decorations. We also offer special overnight accommodation rates for those of your guests 
traveling from afar. 
 
Whatever requirements you have for your special day, we have the team to cater for your every 
need and the quality of service essential to make your special day the most memorable of your 
life. 
 
You need to feel that the venue you choose will not only give you the facilities you are looking 
for, but also offer you every assurance that your perfect day is safe in their hands. The 
management and staff at Southampton Park Hotel can offer you that assurance - from when you 
first visit the hotel to see our facilities to when you arrive on your special day. Our dedicated and 
professional team will be there to advise and guide to ensure that your day runs smoothly.  

 
The following pages will help you with your choice of menus and drinks. We will also be pleased 
to assist you with seating arrangements, floral decorations, cakes, photographer and indeed any 
other special requirements you may have.  
 
We will call you soon to arrange a time for you to visit the hotel and discuss details. Before then, 
if you need anything else, or would like to check available dates, please contact Sofie Bennett in 
the Events Office on 02380 343343. 
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Roast Tomato soup with basil rolled croutons 
-- 

Chicken Supreme with red wine, button mushroom and shallot sauce 
Selection of vegetables and Potato 

-- 
Warm Apple pie with ice cream 

-- 
Coffee or tea with mints 

 
OR 

 
Cream of Leek and Potato Soup 

-- 
Roast Loin of Pork with Apple Sauce and Sea Salt Crackling with Roasted Potatoes 

Selection of Vegetables 
-- 

Vanilla Cheesecake with Red Berry Compote 
-- 

Coffee or Tea with mints 
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Seasonal fruit platter and Melon with coulis 
-- 

Turkey fillet with mushroom sauce, butter rolled new potatoes 
Selection of vegetables 

-- 
Lemon tart with strawberry coulis 

-- 
Coffee or tea with mints 

  
OR 

 
Ham Hock Terrine with Spiced Pear Chutney 

-- 
Herb Crusted Salmon Fillet, White Wine and Cream Sauce 

Selection of Vegetables and Potato 
--- 

Profiteroles with Chantilly Cream and Chocolate Sauce 
-- 

Coffee or tea with mints 

�
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Chicken liver Pate with salad leaves and Ciabatta toast 

-- 
Slow cooked Daube of Beef 

Selection of vegetables and Potato 
-- 

Crunchy meringue topped with berries and vanilla scented cream 
-- 

Coffee or tea with mints 
 

OR 
 

Prawn Cocktail with Marie Rose Sauce 
-- 

Corn Fed Chicken Supreme, wrapped in Pancetta with Sun Blush Tomato and Basil Sauce 
Selection of vegetables 

-- 
Sticky Toffee Pudding with Caramel Sauce 

-- 
Coffee or tea with mints 
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Scottish Smoked Salmon with Lemon and Capers 
-- 

Roast Sirloin of Beef with Yorkshire Pudding and Gravy 
Selection of Vegetables 

-- 
White Chocolate and Raspberry Cheesecake 

-- 
Coffee or tea with mints 

 
OR 

 
Confit Duck and Apricot Terrine 

-- 
Fillet of Sea Bass with Crushed New Potato and Herb Dressing 

Selection of Vegetables 
-- 

Cointreau Pannacotta with Caramelised Oranges 
-- 

Coffee or tea with mints 
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Please choose one dish per course for your whole party 
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Smoked mackerel salad with lemon dressing and leaves     £5.50 
 
Tomato puff pastry tart with pesto dressing and herb salad    £5.00 
 
Confit duck and potato terrine        £6.00 
 
Fruit and melon platter with coulis       £4.95 
 
Crayfish and prawn cocktail with tomato and Lemon mayonnaise   £7.00 
 
Ham Hock Terrine with Spiced Pear Chutney      £6.00 
 
Leek and potato soup with herb cream       £4.95 
 
French onion soup with cheese crouton       £4.95 
 
Marinated Mediterranean vegetables with olive salad     £5.00 
 
Smoked salmon Roulade with creamed cheese and tomato dressed prawns  £7.00 
 
Grilled Garlic and herb marinated Halloumi cheese, tomato and pesto salad  £6.00 
 
 
 
 

Why not enhance your event with a sorbet course 
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Sharp lemon Sorbet         £3.00 
Champagne sorbet         £4.00 
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Roast loin of pork with apple sauce and sea salt crackling and roast potatoes  £13.00 

Roast fillet of sea bass with crushed new potatoes and herb dressing   £16.00 
 
Pot roasted baby chicken with button onions and mushrooms with baby potatoes  £15.00 

 
Roast leg of lamb with red onion marmalade sweetened sauce and fondant potato £15.00 
 
Herb crusted salmon fillet with oriental style noodles      £17.00 
 
Supreme of chicken wrapped in bacon with red wine sauce and creamed potatoes £13.00 
 
Supreme and confit leg of guinea fowl with spinach fritter and onion potato cake £18.00 
 
Fillet of Pork with fondant potato, calvados and apples     £17.50 
 
Roast sirloin of beef with Yorkshire pudding and roast potatoes    £19.50 
       
Roast turkey with seasoning, roast potatoes chipolata and cranberry sauce  £14.00 
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Please choose one vegetarian choice for your party 

 

Goat’s cheese pancakes with young leaves with chive butter sauce 

 
Risotto cake of Mediterranean vegetables with red pepper coulis 

 

Mushroom and Green Bean Stroganoff  

 

Roasted Vegetable Wellington with Red Pepper Sauce 

     

 All main courses are presented with a selection of vegetables 
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Sticky toffee pudding with caramel sauce      £5.00 
 
Lemon tart with raspberry juices       £6.00 
 
White Chocolate and Raspberry Cheesecake      £6.00 
 
Fresh fruit meringue with Chantilly cream      £6.00 
 
Profiteroles with chocolate sauce       £5.00 
 
Pear and almond tart with vanilla sauce       £5.50 
 
Bread and butter pudding with vanilla sauce      £4.50  
 
Apple pie with vanilla ice cream        £5.00 
 
Cointreau Pannacotta with Caramelised Oranges     £6.00 
 
Dark Chocolate Terrine with Coffee Bean Anglaise 
 
Platter of cheese, fruits and biscuits (per table of 10)     £40.00 
 
 
 
 
Coffee or tea with mints        £2.00 
 
Coffee or tea with fudge and chocolate       £3.50 
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These items are available for the evening event after your wedding breakfast for both your 

evening and daytime guests and we ask for the satisfaction of your guests that you cater for 

them all 
���������� �

 
A selector of finger and folk foods 

Choose 5 items for £10.95 and add others as priced 
 
Wraps with various fillings                 £2.50 
Assorted closed sandwiches on brown and white bread     £2.75             
Fruit skewers with yoghurt dip       £2.70 
Assorted pizza’s         £2.70 
Mozzarella and tomato skewers       £2.50 
Honey and Sesame Seed Glazed Pork Sausages          £2.50 
Fish goujons with tartare sauce       £3.00 
Salmon skewers with red pesto       £3.00 
Roasted new potatoes with Chorizo and balsamic          £2.75 
Chicken goujons with garlic dip       £3.00 
Chicken and pepper kebabs       £3.50 
Smoked Haddock tartlets       £3.00 
Teriyaki Marinated beef and peppers            £3.75 
Vegetable crudities with dips       £2.00 
Farmhouse Cheese, Pineapple and Cherry Tomato sticks                        £2.25 
Crisp, nuts and pickles        £2.00 
BBQ chicken wings        £3.50 
Selection of quiches        £2.50 
Lamb Kofta with cucumber and mint yoghurt           £3.00 
Indian style samosas        £2.50 
Garlic and herb bread        £2.75 
Potato wedges and dips        £2.00 
Fruit tartlets         £3.00 
Selection of gateaux        £3.00 
 
Extras  
Bowls of salad (20 portions per bowl) 
Coleslaw         £10.00 
Potato and chive        £10.00 
Pasta          £10.00 
Cous cous         £10.00 
Terrine of soup with rolls           £4.00 (per person) 
Flasks of coffee (20 portions)       £20.00 
Jugs of orange juice             £8.00 
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Display of home baked ham and Turkey with chutney and Pickles 
Selection of quiches 

Freshly baked breads 
 

* * * 
 

Pasta, tuna and bean salad 
Marinated vegetables with Cous Cous 

Finest leaves dressed with grain mustard and honey 
Roast tomato and thyme 

 
* * * 

Cheese platter with breads, chutney, fruit and biscuit 

�
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Tempura vegetables and dips 

Will be passed amongst your guests 

 

Then Please choose three of the hot dishes which will be placed on a buffet for your guests 
 

Chicken, leek and stilton pie 

Seafood pie topped with creamed potatoes 

Mushroom pasta parcels with herb dressing 

Vegetable lasagne 

Chilli con carne and rice 

Jacket potatoes and various toppings 

Classic lasagne 

Creamy green Thai chicken curry with sticky rice 

Sweet and sour pork, with caramelized pineapple and rice 

Stir fry vegetables with noodles 

~~~ 
Your choices for the evening will be served with a selection of vegetables and salad with crunchy 

baguette 
 

~~~ 
Why not add a selection of mini desserts to your evening meal for £3.00 per person  
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The dishes below are available to children up to the age of 12 years. 

Please select one each course for all children attending the wedding Breakfast. 
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Melon Boat with Orange Slices 
Sticks of Carrots and Cucumber served with Salad Dip 

Garlic Bread with Cheese 
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Chicken Breast with Salad and Chips 
Sausage, Mash and Gravy 

Cheese and Tomato Pizza served with Salad and Chips 
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Fresh Fruit Salad 
Trio of Ice- cream 

Banana and Custard 
 

 
 

Three Course meal and soft drink 
£10.00 per guest 

 
Children under 3 years of age are free of charge. 

 
 

Alternatively ½ portions of the wedding menu are available at half price. 
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Please choose your three drinks from the selector below, to add to your menu. 
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Glass of Bucks Fizz or Pimms on Arrival 

Glass of specially selected Red or white House wine with your meal 
Glass of Cordorniu Sparkling wine with your toast 
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Glass of Bucks Fizz or Pimms on Arrival 
Two Glasses of specially selected Red or white House wine with your meal 

Glass of Cordorniu Sparkling wine with your toast 
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Glass of Champagne on Arrival 
 Glass of specially selected Red or white House wine with your meal 

Glass of Champagne with your toast 
 

�*,����*,����*,����*,���  
 
 
 

�
Drinks selections are priced per person�

����
��� 
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The Finishing Touches…The Finishing Touches…The Finishing Touches…The Finishing Touches…    

 
Detailed Below are some little extras that you may wish to your package to make your special 

day even more perfect.  
 
 

CanapésCanapésCanapésCanapés    
 

Avocado and King Prawn 
Roasted Vegetable and Basil Tartlet 

Individual Beef Wellington 
 

£9.00 per person 
 

Chili Chicken Kebab 
Smoked Salmon Roulade 

Feta Cheese and Spinach Tartlet 
 

£7.00 per person 
 

 
Pate and Black Olive 

Tomato and Mozzarella Parcel 
Salmon and Dill Tartlet 

 
£4.50 per person 

 
 

Assorted Breads, olives and nuts placed around your room 
 

£10 per platter per 15 guests 

    
Midnight extrasMidnight extrasMidnight extrasMidnight extras    

 
Why not enhance your friend’s enjoyment of your big day with a surprise offering at the close of the 

evening 
 
Bacon and sausage Baps    £4.95 per person 
Roast pork and apple sauce Baps   £4.95 per person 
Cheesy Chips      £3.00 per person 
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DecorationsDecorationsDecorationsDecorations�

 
Whether you choose flowers, balloons or something different, you may provide your own or the 

hotel can organise these for you using our local suppliers. 
 

White Linen and napkins are included at no additional cost. Chair Covers and sashes can be 
arranged at £3.50 per chair for supply only. Prices include delivery and collection to/from hotel. 

 
 

    
EntertEntertEntertEntertainmentainmentainmentainment    

 
We can a range of entertainment including Disco, Karaoke, Bands, Solo singers and Tribute Acts. 

Prices available on Request 
 

Please note that for Evening Receptions the entertainment is to finish by midnight, with the Bar 
closing at 11.45pm 

 
Bar Extension to 1.00am 

£100.00 
 
 

AccommodationAccommodationAccommodationAccommodation    
 

Complimentary overnight stay for Bride and Groom  
 

We will reserve rooms on the night of your wedding at a discounted rate. Subject to availability. 
 

All rates are inclusive of Full English Breakfast and use of the hotels leisure facilities.  
 

 
 
 
 

If you have thought of any ideas that are not in our literature we are more than happy to discuss 
them with you. 
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Booking Terms and ConditionsBooking Terms and ConditionsBooking Terms and ConditionsBooking Terms and Conditions    
 
 
 
 

1. Provisional Reservations will be held for 14 days, after which time a deposit will be 
required to confirm the booking. 

 
2. A Booking is only confirmed once a deposit of £500.00 and a letter of confirmation has 

been received. The Deposit is non refundable unless the confirmed date is re-let to 
another client for an equal monetary value. 

 
3. A further deposit equal to 50% of the balance is due 26 weeks before the wedding day. 

 
4. Full Payment is due 35 days before the event. Final numbers are also due at this point. 

 
5. All payments once received are non-transferable and non refundable. 

 
6. We strongly recommend you take out Wedding Insurance in the unlikely event of 

unforeseen circumstances. 
 

7. Prices are valid for weddings taking place before 31st December 2012 and inclusive of 
VAT @ 20% 

 
8. Please see full terms and conditions. 
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