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Over the years, the Beverley Hotel has earned an excellent reputation for staging wedding receptions. Now, to offer a complete
wedding service, we are also licensed as a venue for civil ceremonies, with a choice of two locations within the hotel.

The conservatory and patio linked to our Garden Room, which is licensed for ceremonies with up 58 guests, is particularly
popular for spring and summer weddings, while the Boardroom, which can accommodate up to 20 guests, is ideal for
smaller parties.

For maximum flexibility, we offer accommodation to suit a variety of sizes of wedding reception parties, whether we are
hosting your ceremony or you are coming to us from a register office, church or other place of worship:

our Garden Room seats up to 45.

the Library seats up to 55.

the Restaurant seats up to 58 (evening buffet up to 110).

the William Morris Suite seats up to 60 (evening buffet up to 110).

Please note our William Morris Suite is completely self contained with its own entrance and reception area. The Suite has a
main function room with dedicated bar, toilets and a patio area leading to gardens.

Tables will be set to suit the menu you have chosen, although always with white cloths, ivory napkins and candles. If you
wish to add your own table decorations, we will take delivery of these on your behalf and dress the tables accordingly.

Whether you are opting for a sit-down meal with silver service or a finger buffet, we offer wedding menus to suit all tastes,
with any special dietary needs individually catered for. We can also arrange a drinks reception in advance of the wedding meal.

We understand entertainment is an important part of your reception. You are welcome to choose your own entertainment or
we can arrange a variety of artists, including various musicians, a pianist or DJ.

While every wedding is unique, every couple who choose the Beverley Hotel for their ceremony or reception will have one
thing in common: that our team will be dedicated to ensuring your day is as special as you wish it to be.

We hope you will choose the Beverley Hotel for all or part of your wedding. If you do so, we will require a non-refundable
deposit of £200 and, as our gift to you, provide complimentary overnight accommodation for the bride and bridegroom, to
include a full English breakfast the following morning.

If you require any further information, please do not hesitate to contact me.

Yours sincerely,

Anna Gilbert

General Manager and Wedding Co-ordinator — >y
07796 155046 (available 7 days 9am - 11pm, please call direct to arrange an appointment) @
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When considering the Beverley Hotel as the venue for your civil wedding you need to be advised that as soon as you
have set a provisional date, we recommend you phone the superintendent registrar for the Walsall district on 01922
652260 to check their availability. If you are at the hotel during council office hours, we can call from reception to
make a provisional reservation at the registrar’s office.

Cost of Civil Ceremonies
The registrar’s fees cost around £331.00 and the marriage licence costs £30 per person. This is paid direct to Walsall
Registry Office.

Other points to consider
Any music, words or performances included in the ceremony must be secular and the content agreed in advance with
the superintendent registrar who will attend.
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We offer a 5 course meal, silver service, as standard.

Menus are priced at £28 per head (or £30 if you wish to include a serving of passion fruit sorbet between the starter
and the main course). All menus include a selection of cheese, followed by coffee and chocolates. Room hire is
included in the price.

Your choices
All starters, main courses and desserts can be altered to suit, these menus are only a guide.

Wedding Menu A
Homemade leek and potato soup with parsley croutons
Sliced turkey breast with chipolata and sage and onion seasoning
Sticky toffee pudding with fudge sauce
Cheese and biscuits served with celery and grapes
Coffee and chocolate mints

Wedding Menu B
Prawn and smoked salmon with a lemon and dill dressing
Roast chicken breast filled with sausage meat and herb wrapped in smoked bacon
Baked vanilla cheesecake with mixed berries and cream
Cheese & biscuits served with celery and grapes
Coffee and chocolate mints

Wedding Menu C
Fanned melon with forest fruits and citrus sorbet
Sliced leg of lamb with rosemary and redcurrant sauce
Chef’s bramley apple and cinnamon tart with chantilly cream
Cheese and biscuits served with celery and grapes
Coffee and chocolate mints

Wedding Menu D
Sautéed mushrooms in a white wine and cream herb sauce on toasted garlic bread
Sliced roast topside beef with Yorkshire pudding and red wine gravy
Chocolate truffle torte with whipped cream
Cheese & biscuits served with celery & grapes

Coffee and chocolate mints g
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Our luxury buffet menus are priced at between £11 and £22 per guest, with desserts available at an extra £2 per

guest. Menus include vegetarian options and we are happy to cater for more specific dietary requirements.

Buffet Menu A

Roast chicken drumsticks with barbecue sauce
Breaded mushrooms with garlic mayonnaise dip
Tossed dressed salad, Sliced cheese and tomato pizza
Seasoned hand-cut potato wedges, Sliced baguettes with butter, Freshly baked sausage rolls
£11 per person/£13 per person to include vanilla cheesecake, lemon tart,
profiteroles with chocolate sauce and whipped cream

Buffet Menu B

Beef in red wine and mushroom sauce
Cherry tomato and basil pasta with cheddar cheese
Platter of prawns with lemon and dill mayonnaise
Thai spiced chicken
Basmati rice, Hand cut chips
Vegetable samosas with mint yogurt dip, Sliced garlic bread
Caesar salad, Tossed dressed salad
£16 per person/£18 per person to include vanilla cheesecake, lemon tart,
profiteroles with chocolate sauce and whipped cream

Buffet Menu C

Dressed whole salmon with fresh crabs and king prawns
Mediterranean vegetarian lasagne
Hand carved honey roasted ham with wholegrain mustard
Sliced roast topside of beef and horseradish sauce
Stuffed jackets with cheese and chives, Feta cheese and black olive salad
Buttered new potatoes, Warm bread rolls and butter
£22 per person/£24 per person to include vanilla cheesecake, lemon tart,
profiteroles with chocolate sauce and whipped cream, fruit salad and cheeseboard



BEVERLEY

H (@] T E L
We offer a range of drinks packages and can add some extra fizz at an additional charge.

Drinks Package One
Glass of sherry or orange juice on arrival
Glass of house red, white or rosé wine with meal
Glass of sparkling wine for the toast
£7.50 per person

Drinks Package Two
Glass of bucks fizz or orange juice on arrival
Glass of house red, white or rosé wine with meal
Glass of sparkling wine for the toast
£8.50 per person

Drinks Package Three
Glass of bucks fizz or orange juice on arrival
Two glasses of house red, white or rosé wine with meal
Glass of sparkling wine for the toast
£9.95 per person

Drinks Package Four
Glass of Pimms or orange juice on arrival
Glass of house red, white or rosé wine with meal
Glass of house sparkling wine for the toast
£9.50 per person

Drinks Package Five
Glass of Pimms or orange juice on arrival
Two glasses of house red, white or rosé wine with meal
Glass of house sparkling wine for the toast
£11.50 per person

Drinks Package Six
Glass of Kir Royale (champagne and créeme de cassis) or orange juice on arrival
Two glasses of house red, white or rosé wine with meal
Glass of house champagne for the toast
£19.75 per person

These packages are only a guide and we can tailor any drinks package to suit your requirements.




