
At Best Western Salford Hall, we understand that every wedding is individual. Our aim is to make your day as special and unique as you 
have always pictured it. With your own dedicated wedding co-ordinator and menus custom designed around your own ideas you can 
relax in the knowledge that our experienced team will ensure that everything runs smoothly during the planning and on the big day itself.

The Ceremony 
If you have decided on a Civil Ceremony then you and your  ancée should contact the superintendent of Registrars at Warwickshire 
Registry Of ce. We have four rooms that are licensed. The Stanford Room for 80 guests, the Regent Room which, combined with
the Arden Room can seat a maximum of 80 guests. The Conservatory which provides a unique venue and  nally the atmospheric 
Hawkesbury for the small intimate wedding.

The Reception 

Marquee
For the larger wedding a maximum of 130 guests may be catered for in our marquee if you require a sit down breakfast
or 300 for a standing buffet, but on these occasions exclusive use of the hotel must be taken.

Sparrow Grass Restaurant
Features such characteristics as oak panelling, mullioned windows and an open  replace. 70 guests may use Sparrow Grass.

The Regent Room
Beautifully decorated with oak panelling and chandeliers to re ect its past history, offers you a room for a maximum of 50 guests.
The room is fully air-conditioned with natural daylight from beautiful mullioned windows.

The Hawkesbury
This is a unique room re ecting the era of a past age catering for a maximum of 16 guests.

Exclusive Use
We feel this is the best way of experiencing Salford Hall. It includes the use of all the public rooms and gardens, 34 bedrooms that 
sleep a maximum of 66 guests and full English breakfast the following morning.

Wedding Pack 
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These  gures are for the exclusive use of Best Western Salford Hall Hotel from 2pm on the day of arrival 
until 11am on the day of departure. This includes all 34 bedrooms and breakfast for up to 66 guests.

  Friday Saturday Sunday Bank Holiday
 
 January £2500.00 £2500.00 £2000.00 -

 February £2500.00 £2500.00 £2000.00 -

 March £3000.00 £3000.00 £2500.00 -

 April £3500.00 £3500.00 £3000.00 £3000.00
 
 May £4000.00 £4500.00 £3500.00 £3500.00

 June £4000.00 £4500.00 £3500.00 -

 July £4000.00 £4500.00 £3500.00 -

 August £4000.00 £4500.00 £3500.00 £3500.00

 September £4000.00 £4500.00 £3500.00 -

 October £3000.00 £3500.00 £2500.00 -

 November £3000.00 £3000.00 £2500.00 -

 December £4000.00 £4500.00 £3500.00 £4500.00

Exclusive Use
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Autumn
Option One
Panfried Red Mullet
Spiced Plum Chutney, Cucumber Noodles

Roasted Loin of Venison
Parsnip Gratin, Spinach, Beetroot
and Juniper Jus

Blackberry Parfait
Minted Melon and Champagne Sauce

Option Two 
Pressed Terrine of Snipe
Leeks and Mushrooms, Toasted Brioche

Whole Roasted Mullet
Chilli and Broccoli Stir-Fry, Coriander Mash 
and Dublin Bay Prawns

Blackberry and Plum Crumble
Cinnamon Ice Cream

Spring
Option One
Stuffed and Rolled Dover Sole Fillets
Creamed Leeks and Red Pepper Coulis

Panfried Rump of English Beef
Truf e Rosti, Braised Cabbage, Wild Mushrooms
with a Hollandaise Sauce

Peach and Strawberry Melba 
With Vanilla Ice Cream

Option Two
Pigeon and Mushroom Crostini
Spinach and Bacon

Pan Roasted Cod Fillet
Home-made Piccalilli Crust, Sweet Potatoes and Soft Herbs

Strawberry Cheesecake
Orange Jelly, Roasted Peach and Rosemary

Winter 
Option One
Panfried Scallops
Chicory Salad, Black Bean Dressing

Whole Roasted Partridge
Glazed Turnip, Fondant Potatoes, Parsnip, Fig Jus

Walnut Lemon Cake
Chocolate Sorbet, Candied Apples

Option Two 
Soused Herrings
Apple and Watercress Salad, Lemon Oil

Rump of Veal
Clapshot, Red Wine Jus, Poached Asparagus,
Beet Sprouts

Roasted Fig
Marscapone and Orange, Ginger and Walnuts

Summer
Option One
Smoked Trout and Grape Salad
Horseradish Mayonnaise, Watercress

Vanilla Roasted Duck Breast
Courgette Ribbons, Vischy Carrots, Coriander Mash

Warm Pineapple and Grapefruit
With Mango Sorbet and Candied Fennel

Option Two
Trio of Quail
Panfried Breast, Con t Leg, Poached Quail Egg,
Lightly Curried Sauce

Whole Baked Sea Bream
Grape and Raisin Sauce, Courgette Potato Cake, Watercress

Roasted Pineapple
Spiced Mango Coulis

Your Menu
At Best Western Salford Hall we pride ourselves on being unique, we offer the unique Wedding Breakfast selector. This allows you 
100% control to choose what you would like to eat on your special day. It’s a very simple process. Highlight your preferred ingredients 
from the selection provided in relation to the season your wedding will be taking place. 

Two meat or poultry, two  sh,  ve vegetables, three fruit, one potato dish (optional). Send us your selection and we will write a menu 
using the ingredients you listed.
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Some Ideas
To take some of the stress away we have put together some drink and wine suggestions

Arrival Drinks

Classic Pimms
£4.95 per glass
(pimms and lemonade on ice with orange, 
lemon, cucumber, mint and strawberry)

Winter Pimms
£4.95 per glass
(served warm with apple juice and sliced fruit)

Mulled Wine
£4.95 per glass

White Wine Fruit Punch 
from £4.00 per glass

Champagne Cocktail
from £5.95 per glass

House Wine 
starting from £13.95 per bottle

Full wine list available on request

For the Toast

Sparkling Wines 
from £18.75 per bottle

House Champagne 
£29.95 per bottle

Moet et Chandon, Brut Imperial 
£39.50 per bottle

Veuve Clicquot Yellow Label 
£39.75 per bottle

Lauren Perrier Rose 
£48.00 per bottle

Bollinger Special Cuvee 
£49.95 per bottle

Dom Perignon 
£125.00 per bottle

After Dinner Drinks
A selection of Cognacs, Almanacs, Ports, Liqueurs and Whiskys 
A full list is available upon request
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Having discussed your requirements and dates, all you have to do to is place a provisional booking.

Within fourteen days of placing the provisional booking we require a non-refundable deposit of £1000 and written con rmation.

We will reply in writing con rming details of your booking and enclosing a receipt for the deposit paid.

Should we not receive a deposit within fourteen days we will be obliged to release the provisional booking.

All prices are correct at the time of printing but may be subject to change.

All prices are inclusive of VAT at the current rate.

Deposits are non-refundable under any circumstances.

50% pre payment of all charges due, including VAT, must be made not less than six calendar months prior to the event. One month prior 
to the event  nal numbers must be con rmed at this time as the amount payable, less any deposit paid, will be calculated on the  nal 
number of guests expected to your event.  The full outstanding balance must be paid at this time. Once this settlement has been made, 
the amount is non-refundable and no refunds will be given in respect of numbers attending being less than anticipated. 

Best Western Salford Hall does not insure any items that you may bring into the Hotel, such as gifts or cameras. We suggest that if you 
intend leaving any items unattended in the Hotel, that you arrange adequate insurance cover. 

All rooming lists must be  nalised 14 days before the date of the event.

All external entertainers and entertainment must show all necessary documentation to perform.

Cancellation Charges

Between 9 and 6 months 25% of the predicted  nal bill.

Between 6 and 3 months 50% of the predicted  nal bill.

Between 3 and 1 month 75% of the predicted  nal bill.

Under 28 days 100% of the predicted  nal bill.

Best Western Salford Hall reserves the right to cancel the booking if:

Any part of the Hotel is closed or otherwise unavailable because of events outside the hotels control. 

Either party becomes insolvent or, in the case of an individual, becomes subject to a bankruptcy petition. 

The booking may damage the reputation of the Hotel. 

In these circumstances, you are entitled to get any advance payments back but the Hotel will not have any other liability.

Please complete in full, sign and return a copy of this Booking Form along with your deposit to con rm your booking.
By signing this Booking Form you agree to abide by all of the Terms and Conditions laid out in this Wedding Pack.

Booking Your Wedding
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