ABOUT US
The Park Hotel
The Park Hotel is an 18th Century building with 18 en suite bedrooms all nestled in 
5 acres of stately gardens, offering relaxing surroundings and ideal photo opportunities.
The hotel has the facilities to accommodate functions of up to 120 guests, and also offers private dining for smaller gatherings. Our function suit has a private bar, dance floor and Resident DJ.
We offer tailor made Banqueting menus to suit a range of tastes, which are complemented by an A La Carte menu served in the Restaurant. All food is freshly prepared and where possible sourced locally.

We are a family run business and offer a personal service with a team of dedicated staff to ensure that your function runs as you wish.
For any guests who may wish to stay overnight we have special accommodation rates

 available on request.
We have a resident DJ who is available at a cost of £250.00; you may provide your own entertainment however a dance floor hire charge of £60 will be incurred
ROOMS
The Perfect Location for any Occasion
The Garden Room

A ground floor room, with stepped access to the gardens through French Doors.
Includes an extendable dance floor and DJ area, with private entrance if required.

Suitable for parties of up to 120, when used in conjunction with the Whitfield Bar.

Can accommodate up to 70 guests for a seated dinner
The Whitfield Room
A ground floor room with stepped access to the gardens through French Doors.
Includes private bar

Contains lounge style seating for larger functions when used in conjunction with the Garden Room.

Can accommodate up to 30 guests for Private dining.

The Berkeley Room
Entry via two small steps, with access to the Gardens through French doors.

Suitable for Private dining for up to 12 guests

The Restaurant

A 30 cover Restaurant with feature fire place and views of the front lawn.
A La Carte menu available Monday to Saturday evenings

Bookings are recommended.
STARTERS
The Perfect Location for any Occasion 
Soup
Cream of Broccoli with Blue Cheese

Cream of Leek & Potato with Croutons

Roast Tomato and Basil with Pesto

Cream of Jerusalem Artichoke with Crème Fraîche
French Onion Soup with Gruyere Croutons

Minestrone with parmesan Croutons

Cold Starters
Smoked Trout Pate with Melba Toast & Salad Garnish

Home Smoked Chicken Caesar Salad with Croutons

Chicken Liver Parfait with Madeira Jelly and Toasted Brioche

Fresh Fruit Cocktail with Coconut or Passion Fruit sorbet

Home smoked Duck and Orange Salad with Citrus Dressing

Crab Tian with Mixed Leaves and Dill Lemon Mayonnaise

Hot/Warm Starters
Baked Goats Cheese Salad with Black Olives and Sweet Basil Dressing

Baked Roquefort filled Portobello Mushroom wrapped in Parma Ham with Mixed Leaf and Balsamic Reduction

Baby Onion Tart Tatin with crème Fraîche
MAIN COURSE
The Perfect Location for any Occasion 
All main courses served with fresh vegetable medley, new and roast potatoes

Roast Meat Courses
Roast Crown of Turkey with Cranberry Sauce and Giblet Gravy

Roast Rib of English Beef with Yorkshire Pudding and Red Wine Gravy

Roast Loin of Gloucestershire Pork with Apple Sauce and Roast Gravy

Roast Leg of Lamb with Mint sauce and Rosemary Gravy
Gourmet Roast Meat and Meat Courses

£8.00 per person supplement
Roast Saddle of Venison with Juniper Sauce and Fig Stuffing

Apricot Stuffed Saddle of Welsh Lamb with Mint Hollandaise

Middle White Pork Loin with Cider Cream and Apple Compote

Breast of “Maggit” Farm Duck with Orange Confit and Madeira Jus

Roast Fillet of English Beef with Braised Shallots and Button Mushrooms with Burgundy Jus

Fish Courses
Grilled Salmon Fillet with Chive Cream Sauce

Roulade of Sole with White Wine and Grape Sauce

Wild Sea Bass Fillet with a Red Wine Sauce

Roast Cod with Leek Cream

Vegetarian Courses
Vegetable Strudel with Walnut Cream

Wild Mushroom Risotto with parmesan Salad and Truffle Oil

Mediterranean Vegetable Tart topped with Buffalo Mozzarella and Roast Tomato Sauce

DESSERTS
The Perfect Location for any Occasion 
Desserts

Glazed Lemon Tart with Crème Fraîche
Chocolate and Rum Tart with Mascarpone

Baked New York Cheesecake with Strawberry Coulis

Raspberry Pavlova with Raspberry Coulis

Sticky Toffee Pudding with Toffee Sauce

Cheese
In addition to our Mature Cheddar please select any other 3 cheeses

Somerset Brie

Devon Blue Vinney

Stilton

Wenslydale

Caerphilly

Double Gloucester

Rustique Camembert (unpasturised)

Brie du Pays (unpasturised)

Munster

Reblochon

Gorgonzola

Ash Pyramid (Goats Cheese)

Crotin (Goats Cheese)

All Cheeses Selections are served with pickled celery and our own grape chutney and biscuit selection.
BUFFET MENU
The Perfect Location for any Occasion 

All our buffets come with a selection of sandwiches on white and wholemeal bread 
priced at £1.50 per person.
Please choose a minimum of 5 additional items to make your buffet.
ITEM



QTY
 £                  ITEM


  QTY    £


Tempura Skewered Prawns
3
£ 2.50           Breaded Wholetail Scampi
  3
  £ 2.50

Yakatori Chicken Skewers
3
£ 2.40
  Breaded Salmon Goujons
  3
  £ 2.00

BBQ Chicken Drumstick
2
£ 2.70 
  Quiche Lorraine

  1
  £ 2.00

Roast Chicken Drumstick
2
£ 2.25 
  Cheese and Onion Quiche
  1
  £ 2.00

Individual Margherita Pizza
2
£ 2.25 
  Broccoli and Stilton Quiche 1
  £ 2.00

Sausage Rolls


3
£ 1.00           Mushroom Quiche

  1
  £ 2.00

Cheese Puffs


3
£ 1.00
  Mini Chicken Kiev

  3
  £ 2.00

Breaded Brie Wedge

3 
£ 3.50 
  Battered Cod Goujons
  3
  £ 2.00

Buffet Scotch Egg

3
£ 2.00           Spicy Chicken Wings
  4 
  £ 2.00
Mini Vegetable Spring Roll
3
£ 2.00           Sesame Prawn Toast
  2 
  £ 2.00

Indian Selection

3 ea
£ 2.00           Mediterranean Veggie Quiche1
  £ 2.00

(Onion Bahji, Lamb Samosas, Chicken Samosas, Chicken Pakora)             
Dim Sum Selection 
 
3 ea
£ 3.00

 (Prawn Balls, Duck Hoi Sin Spring Roll, Chicken Ginger Puff, Chicken and Cashew Nut Pot Stickers)

BUFFET DESSERTS
Sherry Trifle


 



Deep Fruit Cheesecake

Chocolate and Rum Tart 




Chocolate Marquise

Glazed Lemon Tart 





French Apple Flan
Profiteroles with Chocolate Sauce 



Bread and Butter Pudding
Baked New York Cheese cake 



Fruit Crumble

ALL PRICED AT £5.50 PER PERSON
FORK BUFFET SELECTOR 
The Perfect Location for any Occasion
Please select 3 Options

Roast Sirloin of Beef

Baked Honey and Clove Ham

Roast Crown of Turkey

Vegetarian Quiche

Whole Dressed Salmon - £2.00 supplement

The above is accompanied by

Selection of Salads

Minted New Potatoes

Selection of Home Baked Breads
********
Profiteroles

served with Chocolate Sauce

Homemade Sherry Trifle

Fresh Fruit Salad

***

Freshly filtered Coffee or Tea with Chocolate Mint

£30.00 PER PERSON

PRICES
The Perfect Location for any Occasion
BANQUETING MENUS

Set Menu: 
Please select ONE option for each course to create your set menu

(Vegetarians can be catered for on request)

£20.00 per person.

Personalised Menu:
 Please select THREE options for each course to create your own menu  
£24.00 per person.

Please note there is a £8.00 per person supplement if you select from the Gourmet Meats.
All menus are inclusive of Freshly filtered Coffee or Tea and Chocolate Mint

PRIVATE DINING
The option of private dining is available in the Berkeley room or Restaurant, either select your menu from our banqueting menus, or call for a sample of our A La Carte menu.
DISCO: £250.00

Our resident DJ is available for your evening celebrations, giving you the chance to relax after the formalities of the day. 

Should you wish to provide your own entertainment a fee of £60 will be incurred.
ROOM HIRE

A room hire charge of £150.00 is applied for the Garden room for functions catering for under 30 guests from the 3 course Banqueting menus, or for under 50 guests from the finger buffet menu.

 WINES AND OTHER DRINKS
Our House wine is available at £12.95 per bottle, Alternative wines are available,
 please ask to see our wine list. 

Jugs of Iced water are proved on each table free of charge.

Other options are also available such as drinks on arrival or for a toast, please ask for further details. 

TERMS & CONDITIONS
The Perfect Location for any Occasion

Set out below are our Terms and Conditions

Please sign ONE copy and return it to us 

FINAL NUMBERS

Final numbers are required 21 days prior to the event.

This will be the number that will be charged for on the final invoice.

PAYMENT

The final invoice is due 14 days prior to your event.

USE OF FUNCTION ROOM

Nothing may be fixed to the walls etc. without consent from the manager on duty. The function hirer will be held responsible for any damage caused in the meeting room, and will be charged accordingly.

CANCELLATION CHARGES

In the unfortunate situation that you have to cancel your booking, the following charges will be incurred;

8 weeks or less…………….25% of the estimated value of the booking

4 weeks or less…………….50% of the estimated value of the booking

2 weeks or less…………….100% of the estimated value of the booking

DISCLAIMER

Users of this establishment do so at their own risk.

The management cannot accept responsibility for any loss or damage caused.

PLEASE SIGN AND RETURN ONE COPY:

Date of Function:…………………………………………………………………………………………………….
Name:…………………………………………………………………………………………………………………….
Signature:…………………………………………………………………………………………………………………
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