The Sheffield Park Hotel

Congratulations on your forthcoming wedding and our very best wishes to you for the
future.

We will be delighted to offer you our services for your very special day. With our
experience in arranging wedding receptions we will take away any concerns you may have
regarding this important occasion.

We pride ourselves on our expertise, courtesy, quality of food and service. It is our aim to
make your wedding a day never to be forgotten.

Our wedding packages offer real value for money and are especially designed to help you
with your choice of menu, toast drinks, table arrangements and to meet your budget.
Should you prefer, we will be happy to design a reception to suit your individual
requirements.

We also have special discounted room rates available for your guests who wish to stay
with us.

Our team of banqueting personnel will be pleased to meet you, show you our facilities and
discuss your requirements. In choosing the Sheffield Park Hotel for your wedding you are
assured of the finest service and facilities in South Yorkshire.
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Planning Your Special Day

Once you have decided on a date, visit your Vicar or Registrar and make arrangements for
your marriage ceremony. They will be of great help to you both and explain everything
you will need to know. If you wish, a rehearsal can be arranged to set your minds at ease
and to assure you that it will all be perfect on your wedding day.

Booking Your Reception

With a date set, arrange and book your reception. We will be more than happy to offer you
any professional advice on catering matters, style of seating arrangements and anything
else you may be unsure of.

You have probably discussed between yourselves who to invite, so make a check-list. It's

easy to forget somebody when you have so many people who you will want to be there on

your special day. Think of all your relatives and friends, on both sides and write them down
for you or your respective mothers to compile a guest list.



The Complete Wedding Package

‘It's all included in the price ...

Everything you will need for your Special Day is included in our prices. All you have to do
is choose your ideal wedding breakfast menu and we’ll arrange the rest. Prices for our
Wedding Package start from as little as £33.50 and include all the features and benefits
below.

¢ Red carpet on arrival

Hotel masters of ceremonies
A professional toast master is available at a reduced rate of £165.00.

e Complimentary luxury accommodation for the bride and bridegroom inclusive of
Champagne and Summer Fruits

Reduced overnight rates for your wedding guest

Use of silver cake stand and Knife

Wedding menus, place cards and table plan

Classic white table linen

Floral arrangements for all tables

Hire of function room for your reception

One month’s free leisure pass in our health club Revive for the bride and groom

Please note that depending on your guest numbers for your wedding breakfast a room hire charge might be applicable and the above
package is based on a minimum of 35 guests.
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Civil Weddings

The Sheffield Park Hotel has been granted a licence to hold civil wedding ceremonies and
for those planning a civil ceremony the hotel offers the ideal choice. After the ceremony
you and your guests can relax and unwind with a celebratory drink whilst having your
photographs taken in our gardens. Our charges for the use of one of our licensed rooms
start from £250.00 for one of our smaller rooms and up to £500 for our largest room.

The fees for getting married are set by the Local Authority and will not be the same
throughout the country. As soon as you have decided to book your civil wedding here at
the Sheffield Park Hotel you must contact the Superintendent Registrar at:

The Register Office, Town Hall, Pinstone Street, Sheffield Tel: 0114 203 9423

Unfortunately the Hotel can not take responsibility for booking the Registrar
Please note that depending on your guest numbers for your wedding breakfast a room hire charge might be applicable.

Entertainment

We recommend our resident DJ for your evening entertainment at our special agreed
rates, ensuring your evening is filled with musical memories.
Hadfield Suite £300.00 Devonshire Suite £300.00

Should you wish to organize your own disco there is a small charge of £50.00
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Booking Procedure

Once you have decided upon a date, it is advisable to contact one of our Hotel Meetings
and Events Coordinators, who will be pleased to help you book the right function room and
advise you on anything you need to know. At this point a provisional booking can be made.

Your provisional booking will be held for a period of 14 days, without any obligation.

Once you have made the decision to hold your wedding reception at the Sheffield Park
Hotel, we will require a deposit of £500.00. A further 25% will be required six months
before the wedding and final payment four weeks prior.

In the event of a cancellation, we regret that all deposits paid are non-refundable.
Cancellation charges will apply as per your signed event agreement in conjunction with our
terms and conditions.

Final numbers and arrangements will be required 4 weeks prior to the Reception and this
will be the number charged for, even if the numbers should lower on the day. We will
contact you 6 weeks prior to your wedding date to arrange the final appointment where all
aspects of your wedding will be covered.

Children four years to 12 years are charged half the adult price. For children under four
there is no charge.
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Room Plans

The Hadfield Suite

This Hadfield Suite offers pure contemporary warmth complemented with exciting, abstract

colour artworks inspired by Sheffield’s steel working heritage. Situated on the ground floor

this room is ideal for both day and evening receptions and is complete with its own private
bar and portable dance floor if required. The main bar is situated adjacent from the
Hadfield Suite and offers a contemporary, flexible and social setting, with its unique

character ideal for reception drinks with doors leading out onto the patio area. This Suite
can comfortably accommodate between 40 to 90 guests for wedding breakfast with
capacity to hold up to 108 guests for the evening reception.

The Devonshire Suite

Located on the ground floor the air-conditioned Devonshire Suite offers a chic and elegant
setting with a natural theme combining a palette of green and cream shades balanced by
stylish commissioned canvases. This Suite is complete with its own foyer and dance floor
and can comfortably accommodate between 50 and 280 guests for a wedding breakfast
with a capacity to hold up to 288 guests for the evening reception. If you prefer a more
intimate or informal occasion then we can accommodate this in our restaurant.

Please note that depending on your guest numbers for your wedding breakfast a room hire charge might be applicable.
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Accommodation

For your guests requiring overnight accommodation, we have 95 superbly appointed
refurbished bedrooms. All rooms feature air-conditioning, lap top safe, broadband internet
access, mini bar with complimentary mineral water, iron and ironing board, tea and coffee

making facilities and most important of all, seriously comfortable beds.

Suites, executive rooms, interconnecting and disabled rooms are all available.

You can upgrade your room with an Executive Package incorporating homemade cookies,
complimentary newspaper, bathrobe, bath salts/bath oils, upgraded toiletries and fresh
milk, for a small supplement of £25.00. Alternatively champagne and flowers can be
arranged.

Your guests will also be able to enjoy our superb leisure facilities including; swimming
pool, gymnasium, sauna, steam room and spa.

We are happy to make a group booking for your wedding guests and special
accommodation rates are available.



Wedding Breakfast Menus

To allow you the ease and flexibility of choosing the package which is suitable for your
needs we have developed a selection of well balanced menus suitable for a wide range of
appetites. To offer even greater choice why not add an intermediate course? One menu
choice must be selected for all your guests. Seasonal vegetables and potatoes
accompany all our menus. A variety of vegetarian dishes is also available.

Menu A Menu B
Chilled seasonal fan of melon Fresh vegetable Soup
Served with fresh berries and a mango coulis Served with crispy croutons
Supreme of chicken Roast loin of pork
Served with a cream, mushroom and white wine Served with apple stuffing and calvados sauce
sauce
Profiteroles Blackcurrant cheesecake

Accompanied by a rich chocolate sauce

Coffee and mints Coffee and mints

£33.50 £33.50



Menu C

Tomato, mozzarella and red onion salad

Garlic and rosemary studded leg of lamb
Served with a Port and redcurrant jus

Baked apple tart
Served with freshly whipped cream

Coffee and mints

£33.50

Menu D

Galia melon
Served with North Atlantic prawns and dill

Cream of wild and field mushroom soup

Baked supreme of chicken
Stuffed with spinach and Yorkshire feta cheese
and set on a tarragon and red wine jus

Trio of desserts

Cherry Garcia, apple strudel and baked
cheesecake

Coffee and mints

£36.00



Menu E

Baked supreme of salmon

Served with a basil and sun-dried tomato sauce

Trio of sorbet
Lemon, blackcurrant and mango
Roast leg of lamb
Studded with rosemary and served
with mint sauce and redcurrant jelly

Tiramisu

Coffee and mints

£39.00

Menu F

Duck and orange paté
Served with Cumberland sauce

Leek and potato soup

Roast sirloin of beef
Served with a traditional Yorkshire pudding and
gravy

Duo of chocolates
Topped with a rich chocolate truffle

Coffee and mints

£39.00
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Menu G
Dressed Buffet £30.75

Chilled Seasonal Melon
served plain or with your choice of the following:

Parma Ham, Prawns in Dill Mayonnaise, Mixed Fruit Berries & Strawberry Coulis and
Smoked Salmon & Lemon
* % %

Dressed Salmon, Dressed Honey Roast Ham, Dressed Turkey & Vegetable Terrine
All of hand dressed by our Head Chef and his brigade

Hot Sirloin of Beef (to be served on the buffet)

* k%

Roasted Vegetable & Pasta Salad, Coleslaw, Tossed Mixed Salad, Three Bean Salad
Feta, Hazelnut & Tomato Salad with Balsamic Dressing
Jacket Potatoes or Minted New Potatoes

* k%

Maple & Pecan Deep Dish Cheesecake
White Chocolate & Truffle Gateau
Tropical Fresh Fruit Salad
British & Continental cheeses

Coffee & Truffles
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Intermediate Courses

Supreme of poached salmon
Served with a cream, white wine and dill sauce,
garnished with a julienne of fresh leeks and carrots

£4.95 per person

Fillets of sole
Served with a vermouth and Muscat grape sauce
finished with a fleuron of puff pastry

£4.95 per person

A trio of sorbets to complement your meal
£1.95 per person

Cheese Course

Selection of English and Continental

cheeses
Served with grapes, celery and crackers

£20.00 per table
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Vegetarian Option

Red pepper caponnata
Stuffed with Mediterranean vegetables and glazed
with mozzarella cheese

Wild and field mushrooms
Sautéed mushrooms cooked in a cream
and brandy sauce
Served with basmati and wild rice

Pesto roasted vegetables
In a thin buckwheat crepe on a tomato and basil sauce

Broccoli and brie pithivier

A combination of broccoli, creamy brie and a flaky
pastry layer



Children’s Menus

We would suggest that for children you choose either a full or half portion of the
adult menu or choose from the dishes listed below at £8.95 per child.

Cream of tomato soup
Melon and orange cocktail
Garlic bread with cheese

Chicken strips in batter served with salad and fries
Fish strips in batter served with salad and fries
Pizza topped with tomato and cheese and served with
Beans, fries or peas
Pasta in a choice of tomato or mushroom sauces
Served with beans, fries or peas

A selection of chocolate, strawberry or vanilla ice cream
Fresh fruit salad
Jam filled doughnut
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Evening Finger Buffet

Please create your own buffet from the list below. You are welcome to choose any
additional items for your menu at an extra cost £2.95 per item. Six savoury items and dessert item are
priced at £14.25

A selection of open and closed sandwiches Oriental prawn skewers
Cheese and chive pin wheel Chicken satay with peanut sauce
Mini lamb burgers with autumn fruit chutney Jerk chicken skewers with a lime and cucumber salsa
Tomato and mozzarella bruschetta Smoked salmon and scrambled egg hoagie
Cherry tomato confit on a basil crostini Mixed marinated olives
Rocket and Brie filo parcel Mini Italian pinwheel
Wild mushroom, goats cheese and chestnut Roast beef and caramelised red onion chutney filled
tartlet Yorkshire pudding
Smoked salmon and cream cheese blini Vegetable crudités
Mini roasted vegetable quiche Vegetable tempura
Sweet corn gallette with a plum dipping sauce Chicken tempura
Sweet and sour pork balls Vegetable pakora
Oriental dim sum selection Mini chocolate éclairs or Mini fruit tartlets

Please note the Hotel reserves the right to cater for at least 90% of evening guests attending.
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Evening Fork Buffet

Simply choose one starter, two main courses and one dessert, tea and coffee. Fork buffets are
served with a choice of jacket potatoes or new potatoes, rice, five salad varieties and fresh bread.
Fork buffets are charged at £18.50 per person.

Starters

Melon & Orange Cocktail (v)
marinated in sweet orange & stem ginger sauce

Fan of Melon (v)
served with a fruits of the forest compote

Chicken Liver Paté
served on crisp leaves with Cumberland sauce & Scottish oatcakes

Chef’'s Homemade Soup
served with warm bread rolls

Breaded Mushrooms (v)
served with garlic mayonnaise dip
Spinach & Cream Cheese Roulade (v)
with tomato & basil sauce
Main Courses

Turkey a La King
Turkey strips cooked in a cream sauce with sliced peppers, served with basmati & wild rice

Coq au Vin

Lasagna al Forno
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Vegetable Lasagna (v)

Carbonnade of Beef
A traditional casserole of beef cooked with ale served with mustard croutons

Navarin of Lamb
A classic French casserole of tender lamb, seasonal vegetables, potatoes & rosemary

Fish Pie with Salmon & Prawns

Chicken Stroganoff
Tender strips of chicken, cooked in a cream, mushroom & brandy sauce with basmati & wild rice

Lamb Curry
A mild curry with tender lamb pieces, with naan bread, basmati & wild rice, yoghurt & mint raita

Mushroom Stroganoff (v)
Cooked with cream, mushrooms & brandy, served with julienne of gherkin, basmati & wild rice

Tortellini ricotta (v)
Pasta parcels filled with ricotta cheese, tomato & basil sauce, garnished with Parmesan cheese

Vegetable Curry (v)
Fresh vegetables in a mild curry sauce, naan bread, basmati & wild rice, yoghurt & mint raita

Beef Chilli Con Carne with Rice & Tortilla Chips
Dessert
Fresh Fruit Salad & Cream
Profiteroles & Hot Chocolate Sauce
Apple Pie & Cream
Tiramisu

Blackcurrant Cheesecake
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Canapeé Selection

Welcome your guests in style with your choice of delicate canapés.
Please choose five canapés from the selection below.

Filo of king prawn
Mediterranean vegetable tartlet
Smoked salmon and cream cheese roulade
Chilli beef brochette
Crispy duck roll
Saffron and leek tartlet
Olive tapanade and sun dried tomato en cro(te
Chicken satay
Oriental dim sum
Spinach and cream cheese roulade
Melon and Parma ham

£7.25 per person
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Package 1

Arrival

A glass of sherry
or
A glass of bucks fizz

During the meal

2 glasses of house wine
or
Mineral water

Toast

A glass of sparkling wine

£12.50

Drinks Options

Package 2

Arrival

A glass of Pimms No. 1

During the meal

2 glasses of house wine
or
Mineral water

Toast

A glass of sparkling wine

£14.50

Package 3

Arrival

A glass of kir royale
or
A glass of Champagne

During the meal

2 glasses of house wine
or
Mineral water

Toast

A glass of champagne

£18.50

Alternatively we are happy to assist in advising your own package.
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House Wines

Spain

Spain

Italy

Italy

White Wines
France

Italy

France
Australia
Chile

France

S. Africa
Italy
Germany
France
France

New Zealand

Wine List

directly with you.

Vina Adela White
Vina Adela Red

Bianco di Salento
Rosso di salento

Sauvignon Ugni Blanc —Le pioneer
Pinot Grigio ~ Ca’ Luca, Veneto ‘05

Colombard Chardonnay ~ Duc de Chapelle ‘05
Colombard Chardonnay — Richmond Ridge
Chardonnay ~ Los Caminos, Colchagua Valley ‘05
Sauvignon Blanc — Duc de Chapelle

Chenin Blanc — Stonedale Rietvallei
Chardonnay Insolia ~ Il Paradosso, Sicily ‘05

Piesporter Michelsberg QbA ‘04/05

Sancerre — Domaine Merlin Cherrier
Chablis ~ Domaine Nathalie & Gilles Févre ‘04
Sauvignon Blanc ~ Totara Hill, Marlborough ‘05

19

Below is our full wine list. We are more than happy to discuss any particular requirements

£13.25
£13.25

£14.20
£14.20

£15.80
£17.40
£14.80
£16.10
£17.00
£15.80
£14.20
£14.30
£16.40
£31.30

£29.90
£24.90



Red Wines

Italy

Chile

Italy

France
Spain
Australia
Argentina
South Africa
Australia
New Zealand
France
Rose

Italy

USA

South Africa

Shiraz Nero d’Avola ~ Il Paradosso, Sicily ‘04/05

Cabernet Sauvignon ~ Los Caminos, Colchagua Valley ‘05
Merlot del Friuli ~ Ca’ Luca, Friuli ‘04/05

Cabernet Merlot ~ Duc de Chapelle ‘04/05

Rioja Tinto ~ Don Placero ‘04/05

Shiraz Cabernet ~ Copperstone Creek ‘04/05

Malbec Avanti — Bodegas Borbore , San Juan

Pinotage ~ Tulbagh Ridge, Tulbagh ‘04/05

Shiraz Cabernet — Richmond Ridge

Pinot Noir ~ Totara Hill, East Coast Vineyards ‘04/05/05

Fleurie —La Madone —Georges Blanc

Pinot Grigio Blush — San Antonio, Veneto
Blush Zinfandel — RH Phillips
Cabernet Rose ~ ‘Wild Rush’. Rietvallei Estate, Robertson ‘05

Sparkling Wine & Champagne

France
Italy

France
France

France

Veuve Valmante ~ Cuve Close NV
Prosecco Rose — Borgo del Col Alto

Lenoble ~ Brut Réserve NV
Laurent Perrier ~ Brut NV

Laurent Perrier Rose
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£14.30

£17.00
£16.20
£14.80
£17.40
£17.00
£19.00
£19.00
£16.10
£23.90
£29.50

£17.70
£18.60

£17.20

£19.30
£24.00
£49.50
£58.25

£81.95



Those Little Extras

We can offer extras to make your wedding day even more enjoyable.

Chair Covers — prices start from £4.00 per cover
Flower arrangements - prices start from £12.00
Table Balloon arrangements — prices start from £8.50

Late night bacon rolls - £4.95 per person

Entertainment — we work closely with various entertainment agencies that can provide anything from
a string quartet to a full band or even a children’s entertainer. We are happy to provide prices on
request.

We will be happy to arrange any of the above items to co-ordinate with your wedding.
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Evening Wedding Reception

Not having a conventional wedding day? Getting married abroad? Or simply want a
later wedding ceremony leading straight into your evening celebrations. Why not choose one
of our evening packages!

Should you require any variations to the above packages then please don’t hesitate to discuss your
requirements with our Wedding Co-ordinators. All bedrooms outlined within our packages are subject to
availability.

Basic Package

Basic Package Basic Package

Finger Buffet Fork Buffet Dressed Buffet
Red Carpet Red Carpet Red Carpet
Function room Function room Function room
Private bar Private bar Private bar
Savoury and sweet finger 3 Course Fork Buffet 3 Course Dressed Buffet
buffet Cake stand and knife Cake stand and knife

Cake stand and knife

Standard Double room

£14.25 per person

(Minimum numbers apply)

Standard Double room
Table plan and table
stationery

£18.50 per person

(Minimum numbers apply)
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Standard Double room

Table plan and table
stationery

£30.75 per person

(Minimum numbers apply)



Evening Wedding Reception

Standard Package
Finger Buffet

Red Carpet
Function room
Private bar
Reception Drink
Savoury and sweet finger
buffet
Cake stand and knife
Executive Double room
Table flowers or balloons

£20.50 per person

(Minimum numbers apply)

Standard Package
Fork Buffet

Red Carpet
Function room
Private bar
Reception Drink
3 Course Fork Buffet
1 glass of wine with buffet
A glass of sparkling wine
for the toast
Cake stand and knife
Executive Double room
Table plan and table
stationery
Table flowers or balloons

£29.75 per person

(Minimum numbers apply)

23

Standard Package
Dressed Buffet

Red Carpet
Function room
Private bar
Reception Drink
3 Course Dressed Buffet
1 glass of wine with buffet
A glass of sparkling wine for
the toast
Cake stand and knife
Executive Double room
Table plan and table
stationery
Table flowers or balloons

£40.95 per person

(Minimum numbers apply)



Evening Wedding Reception

Superior Package
Finger Buffet

Red Carpet
Function room
Private bar
Reception Drinks and
Canapés
Savoury and sweet finger
buffet
Cake stand and knife
Executive Suite
Table flowers or balloons
Coloured table linen
Hotel Disco

£30.75 per person

(Minimum numbers apply)

Superior Package
Fork Buffet

Red Carpet
Function room
Private bar
Reception Drinks and
Canapés
3 Course Fork Buffet
1 glass of wine with buffet
A glass of champagne for
the toast
Cake stand and knife
Executive Suite
Table plan and table
stationery
Table flowers or balloons
Coloured table linen
Hotel Disco

£40.95 per person

(Minimum numbers apply)
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Superior Package
Dressed Buffet

Red Carpet
Function room
Private bar
Reception Drinks and
Canapés
3 Course Dressed Buffet
1 glass of wine with buffet
A glass of champagne for
the toast
Cake stand and knife
Executive Suite
Table plan and table
stationery
Table flowers or balloons
Coloured table linen
Hotel Disco

£51.25 per person

(Minimum numbers apply)



