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T albot | radition ‘?.(,'

o Redcarpet welcome, along with champagne on arrival for the wedding party.

o (Champagne and T ea/coffec on arrival for all guests.

. Accommodation in the River Suite and champagne full Jrish breakfast for the
Bride and Groom.

o White chair covers and gold bows with co-ordinating table linen.

o [ersonalised menus for all tables.

o (Choice of a fresh floral centrepicce or a candelabra centrepicce for cach table.

o [ raditional cake stand and knife for use on the day.

o Complimentary Wedding T asting for the Pride and (Groom.

»  Dinnerforthe Happy Couple on your [First Anniversary.

¢ 10 guestrooms at a special guest rate for the night of your wedding;

° Comp]imentarg car Parl(ing

T erms and Conditions:

e | his wedding offeris based on minimum numbers of 100 guests.

. Any changes made on this menu are subject to a price increase.

o All packages include VAT and the T albot [Totel does not impose any service charges.

. Prior to confirmation of booking, a T erms and (Conditions (Contract must be signed. A copy
of this may be obtained from your Wedding Co-ordinator-.

€30 per person
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Ta”aot Tra&ition Talbot Tradition Menu {:f

CI’IOOSC | starter:

Cajun Spiced Chicken Salad with Roasted (Cashew Nuts and Julienne of Roasted Red Pepper and Sundried
T omatoes, drizzled with a | ight Dﬁon Mustard (ream.
Chicken and Button Mushroom Vol au Vent smothered with a White Wine T arragon Sauce.
Chilled [Fan T ail of [Honeydew Melon with a Mango (Chutney and Fassion [Truit Coulis.
(Caesar Salad accompanied with acon | _ardons, (Garlic Croutons,
T oasted Fine Nuts and a Classic Caesar. Dressing

Choosc I soup:

Cream of Country \/egctable 5oup
(Cream of Potato, | _eck & Scallion SOUP

(Choose 2 main courses:

Traditional Roast Preast of T urkey and [Ham served with a Gravy Sauce and Cranberry Preserve
Paked Supreme of Chicken filled with a [erb and Baby |_eek Stuffing,
Dirizzled with a Wild Mushroom Sauce
Poached [Tillet of Slaney Salmon served with a [ ight Dill and White Wine Cream Sauce
Baked [Fillet of [Hake with a Coriander and T omato Sauce

Prime Roast Sirloin of Beef: comPIimented with a \/intage Port Sauce, T raditional Yorkshire Fuclcling and
[Horseradish (ream (€3 suPPIement per Person)

Choosc 1 dessert:

Crcam Filled Profiteroles smothered with a [Duo of White and [Dark Clﬂocolate Sauce
Warm Rhubarb and Ginger Crumb!e served with [Trench Vanilla |ce Crcam

O]d 5t9]6 APP]c Fie served with Cremc Ang]aisc and [Tresh Cream

Classic Chccs@cai«i with a Seasonal Fruit Coulis
Tca/CoFFcc




