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COLLECTION

For Just £2999

BASED ON 50 GUESTS FOR YOUR WEDDING BREAKFAST
AND 80 GUESTS FOR YOUR EVENING RECEPTION.

0 The civil ceremony room with fresh flower arrangements
 Red carpet welcome
' Hire of the Monkgate Suite for the day and evening function
> White chair covers with a coloured sash of your choice
> White table cloths and coloured napkins of your choice
& Personalised table plan and menus
> Hotel Toast Master
> Cash bar with a private bar tender
& Silver cake stand and knife
> Congratulatory Drink for the Bride and Groom
& For 50 guests -
> Glass of Bucks Fizz on arrival
> 3 ourse set menu
> Glass of house red or white wine with meal
> Sparkling wine to toast
> DJ for evening entertainment until midnight
b Evening buffet of sausage, bacon and vegetarian sausage baps for 80 guests
> Four poster room for the happy couple with a complimentary bottle of champagne

AVAILABLE SUNDAY - FRIDAY
VALID UNTIL 31ST MARCH 2013

YOUR
AT BEST WESTERN MONKBAR HOTEL




For Just £3999

BASED ON 60 GUESTS FOR YOUR WEDDING BREAKFAST
AND 100 GUESTS FOR YOUR EVENING RECEPTION.

"~ The civil ceremony room with fresh flower arrangements
' Red carpet welcome
\” Hire of the Monkgate Suite for the day and evening function
' White chair covers with a coloured sash of your choice
” White table cloths and coloured napkins of your choice
' Personalised table plan and menus
'” Hotel Toast Master
Cash bar with a private bar tender
> Silver cake stand and knife
" Congratulatory Drink for the Bride and Groom
" For 60 guests -
> Choose your reception drink from Buck’s Fizz, Pimms or sparkling wine on arrival
3 course set menu
= Glass of house red or white wine with meal
 Sparkling wine to toast
= DJ for evening entertainment unftil midnight
' Evening buffet of sausage, bacon and vegetarian sausage baps for 100 guests
Four poster room for the happy couple with a complimentary bottle of champagne

AVAILABLE EVERYDAY OF THE WEEK
VALID UNTIL 31ST MARCH 2013

YOUR
AT BEST WESTERN MONKBAR HOTEL




%OLLECTION

For Just £1000

BASED ON 20 GUESTS AND INCLUDING:;

2 The civil ceremony room with fresh flower arrangements
v Red carpet welcome

0 Glass of Bucks Fizz on arrival

[ White chair covers with a coloured sash of your choice
2 White table cloths and coloured napkins of your choice
> Personalised table plan and menus

2 3 course set menu

> Glass of house red or white wine with meal

0 Sparkling wine to toast

© Hotel Toast Master

2 Silver cake stand and knife

AVAILABLE SUNDAY - FRIDAY
VALID UNTIL 31ST MARCH 2013

Vo YOUR
AT BEST WESTERN MONKBAR HOTEL
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TERMS & CONDITIONS

THESE TERMS AND CONDITIONS APPLY TO
ALL EVENTS;

"Client” means the person purchasing the Services.
“Hotel” means Leisurepoint Ltd trading as BEST WESTERN
Monkbar Hotel.

“Services” means the services to be provided by the
hotel to the Client as set out in the Event Planner.

. CHARGES AND PAYMENT

The price of the Services (“the Price”) is that which is set
out in the Event Planner issued by the Hotel.

The Hotel reserves the right to amend the Price upon
written notice to the Client in order to reflect any
changes in costs beyond the reasonable control of the
Hotel (including changes in VAT rates). The Client will be
asked to confirm acceptance of the increased price.

A non-refundable deposit of £5600.00 is payable to
secure the booking.

A further non-refundable payment of 50% of the total

estimated value is payable six months prior to the event.

The final balance is payable on agreement of final
numbers and details, 30 days prior to the event.

This is a fixed wedding package any additional guests
will be charged as agreed.

. CANCELLATION BY THE CLIENT

The deposit is always non-refundable and
non-tfransferable.

Any cancellations or postponement should be advised
to the management of the Hotel in the first instance
verbally. We also request that cancellations are put

in writing.

If the cancellation is made with less than six months’
notice then the mid-term payment is also
non-refundable and non-transferable.

The hotel strongly recommends wedding insurance cover.

. CONFIRMATION BY THE CLIENT

Not less than 30 days prior o the event date, the final
numbers and function details must be confirmed to
the Hotel.

. CHANGES TO BOOKED NUMBERS

The booked numbers specified 30 days prior to the
function date, will be taken as the minimum number
to be charged for.

There is no refund once final numbers are agreed and
final payment made.

. AMENDMENTS OR CANCELLATIONS BY THE HOTEL

Should the Hotel for reasons beyond its control, need to
make any amendments to the Contract, it reserves the
right fo offer an alternative choice of facilities.

The hotel may cancel the Confract

if the booking might, in the reasonable opinion of the
Hotel, prejudice the reputation of the Hotel;

- if the Hotel, or any part of it is closed or damaged due
to circumstances beyond its reasonable control;

7. ARRIVAL/DEPARTURE

a.

Any bedroom accommodation is available from
2.00 pm on the Day of Arrival, and must be vacated
by 11.00 am on the Day of Departure, unless specific
alternative arrangements have been agreed.

8. OUTSIDE CONTRACTORS

a.

O

Outside suppliers must ensure that all equipment is
PAT tested. And that they have the relevant Public
Liability Insurance. Any entfertainment must adhere o
the hotel policy regarding noise levels and finishing
fimes.

Contractor reads and signs a statement drawing their
aftention to Health and Safety procedures within the
Hotel. The hotel does not permit any outside caterers
on the premises.

. GENERAL

The Hotel reserves the right to refuse any externally
arranged entfertainment, services or activities that the
Client may have arranged and cannot accept any
liability for any resultfant costs.

Should any of the guests of the Client be unable

fo correct any aspect of poor behaviour or activities
unacceptable to the Hotel, the Hotel reserves the right
to terminate the Contract. Should this occur, no monies
will be refunded to the Client. The Hotel’s decision is final.
The costs of repairing any damage caused to the
property, contents or grounds of the Hotel by the
Client or its guests, must be reimbursed to the hotel by
the Client.

No wines, spirits or foods brought into the Hotel may be
consumed on the premises.

The Hotel will not be liable for any failure to provide

or delay in providing facilities, services, food or
beverages as a result of events or matters outside its
reasonable control.

The Hotel name, logo and telephone number cannot
be used in any advertising or publicity without the prior
knowledge and consent of the Hotel General Manager.
The client is responsible for ensuring that any band

or musician employed by it complies with statutory
requirements and requirements of the management

of the Hoftel.

It is a ferm of letting that goods and services cannot be
bought or sold on the premises and no fickets may be
sold atf the door.

The Hotel must comply with certain licensing and
statutory regulations and requires the Client fo fulfil

its obligations (as nofified fo it from time to time) in

this respect.

The Hotel is concerned for the health and safety of its
guests and that of the Hotel. The Client is required to
obtain the prior written approval of the Hotel if it wishes
to fix items to the walls, floors or ceilings.

Unless specific security arrangements are made with
the Hotel, the hotel accepts no responsibility for any
Client equipment or other Client property left in the
Hotel, except within the terms of the Hotel Proprietors Ac.
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All our menus are served with fresh home-baked bread rolls, a selection of seasonal vegetables and
potatoes and coffee or tea will be served with chocolates. Select your wedding menu, choosing a
set menu for all guests. We are happy to cater for special dietary requirements for any of your guests.

For summer weddings at the same price, we can also offer a more informal barbecue opfion.

If you have any particular requirements please discuss these with our Wedding Co-ordinator as we like
to be totally flexible to make your dreams come true!

> -

STARTERS

Chilled Melon Platter with a summer berry compote and créme fraiche
Traditional Prawn Cocktail with lemon, brown bread and butter
Chicken Liver Paté with a ftomato and onion chutney

Warm Roasted Tomato and Olive Tartlet with a balsamic reduction
Tomato and Mozzarella Salad with a pesto dressing

Choose one soup from the following Home-made Soups;
Cream of Vegetable, Tomato and Red Pepper
Cream of Mushroom, Leek and Potato, Cream of Chicken

MAINS
Oven-baked Breast of Chicken with a wild mushroom cream sauce
Roast Loin of Pork with Yorkshire Pudding and a cider gravy

Roasted Breast of Chicken with bacon wrapped chipolata and
sage and onion stuffing

Roast Sirloin of Yorkshire Beef with Yorkshire pudding and rich onion gravy
Pan-fried Fillet of Salmon on a bed of wilted spinach and hollandaise sauce
Roasted Cod Fillet with crushed new potatoes and a minted pea puree
Mushroom and Asparagus Risotto (suitable for vegetarian diet)

Mediterranean Vegetable Stack with a cherry tomato compote
(suitable for vegetarian and vegan diets)

DESSERTS

Glazed Lemon Tart with a quenelle of mascarpone

Sticky Toffee Pudding with an even stickier butterscotch sauce
Warm Chocolate Brownie with vanilla ice cream

Vanilla Cheesecake topped with summer berries

Warm Bramley Apple and Sultana Pie with English custard
Cream Filled Profiteroles topped with a rich chocolate sauce
Fresh Fruit Salad with double cream in a brandy snap basket

YOUR
AT BEST WESTERN MONKBAR HOTEL




All our menus are served with fresh home-baked bread rolls, a selection of seasonal vegetables and
potatoes and coffee or tea will be served with chocolates. Select your wedding barbecue, choosing
a set starter and dessert for all guests.

We are happy to cater for special dietary requirements for any of your guests.

STARTERS

Chilled Melon Platter with a summer berry compote and créme fraiche
Traditional Prawn Cocktail with lemon, brown bread and butter
Chicken Liver Paté with a tomato and onion chutney

Warm Roasted Tomato and Olive Tartlet with a balsamic reduction
Tomato and Mozzarella Salad with a pesto dressing

Choose one soup from the following Home-made Soups;
Cream of Vegetable, Tomato and Red Pepper, Cream of Mushroom
Leek and Potato, Cream of Chicken

FROM THE BARBECUE

Peppered Minute Steaks with mustard

Home-made Y2 Pounder Beef Burgers with fresh herbs and soft bread baps
Yorkshire Pork and Leek Sausages

Vegetarian Sausages

Fresh Salmon Steaks with a lemon and chive hollandaise

Mediterranean Vegetable Kebals

Baked Jacket Wedges

A Selection of Salads:

Coleslaw, Mixed Leaf, Tomato and Onion, Potato and Chive

DESSERTS

Glazed Lemon Tart with a quenelle of mascarpone

Sticky Toffee Pudding with an even stickier butterscotch sauce
Warm Chocolate Brownie with vanilla ice cream

Vanilla Cheesecake topped with summer berries

Warm Bramley Apple and Sultana Pie with English custard
Cream Filled Profiteroles topped with a rich chocolate sauce
Fresh Fruit Salad with double cream in a brandy snap basket

YOUR
AT BEST WESTERN MONKBAR HOTEL




CANAPES:

Consider adding canapes to your day;
£5.00 per person (a selection of 4)
£7.50 per person (a selection of 6)

A COLD SELECTION

Chicken liver parfait on crostini

A wheel of smoked salmon and cream cheese
Mini prawn cocktail on gem lettuce

Cream cheese and celery dusted with paprika
Mediterranean vegetable skewers

Mozzarella and cherry tomato crostini
Mushroom and tarragon vol au vent

A HOT SELECTION

Mini Yorkshire pudding with roast beef
and horseradish cream

A Chinese Selection with prawn balls, miniature
spring rolls and seafood moneybags

Roasted vegetable and goats cheese bruschetta
Chef’s pizza selection

Chicken satay skewers with a peanut dip

Mini lamb koftas with a yoghurt mint dip
Creamed mushroom tartlet

DRINKS:

Why not offer an additional drink on arrival,
or with the meal, for just £4.50 per person?

ADDITIONAL GUESTS:

Additional guests for your wedding - £45.00 per
person to include the arrival drink, a glass of wine with
the meal, three course meal and drink for the toast.

Additional guests for the evening reception -
£10.00 per person which includes attendance
and bacon, sausage and vegetarian sausage baps.

There are lots of other options available for your
evening buffet, just ask to see the more extensive
menus, or consider adding chunky chips to the
buffet for just £1.50 per person.

CHILDREN:

We are happy to offer a wide choice of
children’s menus working in the knowledge
that if children are happy everyone else
will be happy too! Children up to the age
of 12 years are half price.



BREATHTAKING BEAUTY

Tasmin Vinias - Make-up artist
M: 07737083707

W: www.tamsinvinias.co.uk

E: tamsin@tamsinvinias.co.uk

BRIDAL WEAR

Confetti - Jackie Benson

T: 01944 758 939

E: info@confeftti-bridalwear.com
W: www.confetti-bridalwear.com

York Hire Wear
T. 01904 656 414
W: www.yorkhirewear.co.uk

BRILLIANT BALLOONS

Balloons Above - Jayne Lawn
M: 07759 815885
E: info@balloonsabove.co.uk

CAR HIRE

Dovecote Wedding Cars

T: 01977 663394

E: info@dovecoteweddingcars.co.uk
W: www.dovecoteweddingscars.co.uk

CHARMING CHAIR COVERS

Weddings & Dreams

- Adam Hamill

T: 0113 2360753

M: 07712886547

E: adam@weddingsndreams.com
W: www.weddingsndreams.com

CREATIVE CAKES

Jo’s Cupcakes ‘n’ Bakes

M: 07967338375

W: www .joscupcakesnbakes.co.uk
E: joscupcakesnbakes@yahoo.co.uk

The Cake Box - Pina Braithwaite
T. 01904 778 455

W: www.thecakeboxyork.co.uk

E: enquiries@thecakeboxyork.co.uk

DAZZLING DIAMONDS

Asquiths Jewellers

T. 01904 633886

E: york@asquithsjewellers.co.uk
W: www.asquithsjewellers.co.uk

Smooch

T. 07074 727455

E: enquiries@thejewellerycollection.com
W: www.thejewellerycollection.com

ENTERTAINMENT

Martin Waring Magician
T: 01904 641996
E: martin@warings.freeserve.co.uk

Nightowls

- Bruce and Maria Bendall
T: 01904 613666
E: info@nightowlsdisco.com

Pianist
- Janet Laughlin

T. 01904 704735
E: djlfrade@aol.com

FANTASTIC PHOTOGRAPHY

Bailey Cooper -

Paul and Kate Cooper

T. 01904 416684

E: webenquiry@baileycooper.co.uk
W: www.bdaileycooper.co.uk

David Golding

Wedding Photography

David: 07980 700558

Diana: 07581 779930

W: www.davidgoldingweddings.com

Photech - James Rossdale
T. 01759 372 758

E: james@photech-york.com

W: www.photech-york.com

FINISHING TOUCHES

Sweet Delights Candy Buffet

- Sirina Copley
E:sweetdelightscandybuffet@hotmail.co.uk
W: sweetdelightscandybuffet.co.uk

Wedding Favours by Martin

House - Jane Horton

T. 01937 844569

E: jhorfon@martinhouse.org.uk
W: www.martinhouse.org.uk

FLAMBOYANT FLOWERS

Ello Flowers - Janine Roberts
T. 01904 672 728

M: 07906 875 065

E: weddings@elloflower.co.uk

W: www.elloflower.co.uk

FUNKY CHOCOLATE FOUNTAIN

Absolute Chocolate

- Linda Gilligan

T. 07958 306 091

E: info@absolutechocolate.co.uk
W: www.absolutechocolate.co.uk

STUNNING HAIR

Bruce Patrick Hair

- Jo-Anne Pearson
T: 01904 638280

YORK REGISTER OFFICE

Robert Livesey

York Register Office

56 Bootham, York, Y030 7DA
T. 01904 654 477

F: 01904 638 090

E: registrar@york.gov.uk



