
bâÜ jxww|Çz ctv~tzxbâÜ jxww|Çz ctv~tzxbâÜ jxww|Çz ctv~tzxbâÜ jxww|Çz ctv~tzx    
. 

At the Canal Court Hotel we offer the following complimentary to all our Wedding 

Couples: 

 

♥ Personal Attention throughout the day by a member of our Management Team, who will act as your 

Toastmaster. 

 

♥ Red Carpet Welcome 

 

♥ Tea, Coffee and Shortbread on arrival for your Guests 

 

♥ Breathtaking Photographic Opportunities 

 

♥ Personalised Souvenir Menus 

 

♥ Printed Guest List 

 

♥ Jugs of Orange on all Tables  

 

♥ White Linen Napkins – with Choice of Coloured Insert 

 

♥ Selection of Cake Stands and Cake Knife 

 

♥ Complimentary Hire of Banqueting Suite 

 

♥ Overnight Accommodation for the Bride and Groom in our Specially Appointed Suite 

 

♥ Reduced Accommodation Rates for Wedding Guests 

 

The above Wedding Package is available to Wedding Receptions of 50 Guests or More 
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Salmon and Crab Cake served with a Baby Leaf 

Salad and a Fresh Herb and Caper Dressing 

Cream of Asparagus Soup 

Fillets of Chicken filled with a Fresh Herb 

Stuffing served with a Smoked Bacon Jus 

Broccoli Polonaise 

Roasted Carrots and Parsnip 

Sauté and Baby Boiled Potatoes 

Pear and Almond Tart with Custard 
 

£30.40 
 

 

`xÇâ F`xÇâ F`xÇâ F`xÇâ F    
 

Crispy Vegetable Kebabs with a Sweet Chilli 

Dressing and Seasonal Salad  

Potato and Smoked Bacon Soup 

Pan-fried Supreme of Chicken Garnished with 

Parisienne Potatoes with a Sandeman Sauce 

Fresh Green Beans Béarnaise and Savoury 

Turnip 

Colcannon and Sauté Potatoes with a Fresh 

Herb Butter 

Lemon Meringue Pie with a Vanilla Ice Cream   
 

£30.40 
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Chilled Fan of Melon with Peach and 

Strawberry Sauces 

Cream of Leek and Potato Soup 

Roast Turkey and Ham with a Herb Stuffing and 

Cranberry Sauce 

Brussel Sprouts Milanaise and Honey Glazed 

Carrots 

Roast and Creamed Potatoes 

Fresh Fruit Pavlova 
 

£31.75 
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Mushrooms Deep Fried and served with a Crisp 

Salad and Garlic Mayonnaise  

Fresh Chicken Broth 

Roast Sirloin of Beef with Peppered or 

Chasseur Sauce  

Broccoli Hollandaise  

 Carrot and Parsnip Puree  

Lyonnaise and Creamed Potatoes 

Malteser Cheesecake with Chocolate Sauce    
 

£33.50 
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Smoked Duck Salad with a Cumberland and 

Chilli Dressing 

Raspberry and Strawberry Sorbet 

Grilled Sirloin Steak with Peppered and Gaelic 

Sauces  

Roasted Vegetables and Mixed Cauliflower and 

Broccoli Mornay 

Deep Fried Garlic and Herb Potatoes with Leek 

and Celery Mash 

Strawberry and Ginger Snap Torte  
 

£38.50 
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Crispy Goujons of Chicken served with a Sweet 

Pepper Relish, Spinach and Pepper Salad 

Mediterranean Style Tomato and Vegetable 

Soup with Fresh Herb and Olive Bread 

Roast Loin of Lamb served with Smoked Bacon 

Stuffing and a Rosemary Jus 

Savoury Cabbage and Honey Glazed Turnip 

Marguise and Savoury Mash 

Steamed Chocolate Pudding with Chocolate and 

Orange Sauce  
 

£33.75 
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Spicy Chicken Caesar Salad 

Mango and Passion Fruit Sorbet 

Medallions of Beef with Pink Peppercorn Sauce 

Cauliflower Mornay and Sugar Snap Peas 

Pomme William and White Onion Mash 

Orange and Lemon Torte with a Citrus Anglaise   
 

£43.00 
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Fresh Fruit Kebabs with a Peppered Berry 

Compote 

Cream of Carrot and Coriander Soup 

Grilled Fillet Steak served on Savoury Crouton 

topped with a Mushroom Duxelle and Red Wine 

Jus 

Panache of Vegetables and Cauliflower with a 

Dijon Mustard Sauce 

Savoury Champ and Chunky Chips 

Profiteroles with Praline Cream and Hot 

Chocolate Sauce   
 

£43.00 
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Roasted Vegetable Stroganoff 

Vegetable Cannelloni 

Roasted Cherry Tomato Spinach & Penne Pasta  

Crispy Fried Vegetables with a Chilli Sauce & 

Special Rice  
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Chicken & Mushroom Vol-au-Vent    £1.75 

Seafood Vol-au-Vent    £1.75 

Egg Harlequin 

Chilled Darne of Salmon served with Wheaten 

Bread and a Crisp Salad     £3.75 
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Cream of Vegetable Soup  

Vegetable Broth  

    
fÉÜuxà fÉÜuxà fÉÜuxà fÉÜuxà     
    

A Choice of Lemon, Champagne or Orange 

Sorbet    £2.00 
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Lemon or Strawberry Cheesecake served with 

Fresh Cream & Fruit Coulis 

Fresh Fruit Salad 

Chocolate Mousse set in a Chocolate Cup 

Warm Apple Pie served with Fresh Cream 

Meringue Nests with Strawberries & Cream  

Baked Alaska 

Lemon Meringue Pie  

Banoffi Pie 

Lemon Torte 

Brandy Snap Basket with Chef’s Selection of 

Ice-creams  

    
T `xwÄxç Éy WxááxÜàáT `xwÄxç Éy WxááxÜàáT `xwÄxç Éy WxááxÜàáT `xwÄxç Éy WxááxÜàá: 

 

Choice of three of the following Individual 

Sweets served with a Tuile Basket of Ice-cream 

£1.50 extra 
 

Chocolate Mousse Cup 

Baby Meringue Nest 

Apple Pie 

Strawberry/Lemon Cheesecake  

Chocolate Profiterole 

Banoffi Pie  

Lemon Meringue Pie  

Fresh Fruit Pavlova  
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Tea/Coffee & Sandwiches £4.50 

Sausage Rolls £1.40 

Savoury Vol au Vents  £1.40 

Cocktail Sausages  £1.40 

Mini Pizzas £1.40 

Chicken Drumsticks £1.40 

(Barbeque option available) 

Chicken Goujons £2.25 

(Served with a Choice of 2 Dips) 
 

All Menu prices are Subject to change, 

and are valid for 2010 only 
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Ideas for the arrival of your guests to the Hotel:  

 

Canapes on arrival  £5.00 

Bucks Fizz  £3.75 

Mulled Wine  £4.25 

Hot Punch – alcoholic  £4.25 

Hot Punch - non- alcoholic  £3.00 

Kir Royale  £4.50 

The above prices are per person 
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At the Canal Court Hotel we offer the services of our Wedding DJ’s: 
 

jxww|Çzá tÜx t áÑxv|tÄ|àç yÉÜ VtÇtÄ VÉâÜà W]Ëá 
 

� Finding someone who can provide the perfect ending to your  

special day can be a difficult task 
…you need look no further than the team right here at The Canal Court Hotel. 

Let us look after this final element of your Wedding Package 
 

�  We can tailor our Wedding Package to suit your needs 
We have a team of what we believe are some of the most professional 

 and experienced DJ’s in the country. 
 

�  Disco entertainment is not just a matter of playing songs one after the other 

 but rather a skill that is acquired with years of practice and experience 
Our DJ’s will program the music for your Wedding reception to suite your  

requirements, and those of your guests 
 

�  We have access to a vast collection of music almost nothing is impossible 
(With a little notice) 

 

Take away that uncertaintyTake away that uncertaintyTake away that uncertaintyTake away that uncertainty!!!!    
 

Because all our DJ’s work through The Canal Court Hotel we assure you 

 your DJ will be on time, will be dressed to suit your special occasion 

and will provide a seamless transition from Band (If you have one) to Disco. 
 

bâÜ t|Å |á àÉ ÑÜÉä|wx t cxÜyxvà XÇw àÉ t cxÜyxvà Wtç 
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♥     
    

eÉÉÅ [|Üx eÉÉÅ [|Üx eÉÉÅ [|Üx eÉÉÅ [|Üx                 bvvâÑtÇvçbvvâÑtÇvçbvvâÑtÇvçbvvâÑtÇvç    
Kearney Suite    35 Guests 

Savoy Suite     80 Guests 

Mardyke Suite    100 Guests 

Clanrye Suite     200 Guests 

Millers Two Suite    200 Guests 

 

♥  
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