THE

PARK

Evening Wedding Package
202372024

Qf formafity does not ayyea[ to you, Our fvening Weafd’ing ‘Pacéage is Ideal for Couyfes wanting sometﬁing a little less traditional.
Whether you choose to say “1 DO” at your local registry office or abroad, Our function rooms are the perfect location for your Evening Celebrations.
We can cater for intimate gatherings from just a handful of close friends and family to parties up to 200 in our largest Function Suite and our flexible bespoke

})acﬁages Tef l;act our 66[16)( tﬁat every wedﬁng is trufy unique.

The Park Hotel
Dunningsbridge Road, L30 6YN Tel: 0151 525 7555
events@theparkliverpool.co.uk & www.theparkliverpool.co.uk



mailto:events@theparkliverpool.co.uk
http://www.theparkliverpool.co.uk/

Package Prices 2023 /2024

Aintree & Park Suite ’Pacﬁages

’Fricfay ‘Pacﬁage ‘Price

80 Guests (Catering for 64) = £2700.00
100 Guests (Catering for 80) = £3000.00
120 Guests (Catering for 96) = £3300.00
150 Guests (Catering for 120) = £3800.00

Satun{ay Tacﬁage ‘Price

80 Guests (Catering for 64) = £2800.00
100 Guests (Catering for 80) = £3100.00
120 Guests (Catering for 96) = £3400.00
150 Guests (Catering for 120) = £3900.00

Sunday - Thursday Package Price (Excluding Bank Holidays)

80 Guests (Catering for 64) = £2600.00
100 Guests (Catering for 80) = £2900.00
120 Guests (Catering for 96) = £3200.00
150 Guests (Catering for 120) = £3700.00

Additional Guests are charged at £24.00 per person

Park Suite — Maximum of 120 Guests (seating for 80)
Aintree Suite — Maximum of 200 Guests (seating for 160)




Evening Wedding Package

To include the following:

e Room Hire (from 7.30pm - 12.30am)

e Chair Covers with Sashes (Quantity to Match Catering Numbers)
e Table Linen

e Civil Ceremony Table dressed to colour co-ordinate

e Buffet table dressed to colour coordinate

e Cake table dressed to colour coordinate

e Present table dressed to colour coordinate

e Hotels Standard Wooden 12 x 12 Dancefloor

e Table Centrepieces (Candelabras or Hurricane Vases)

e Glass of Prosecco or bottle of beer on Arrival for Guests
e Chefs Evening Buffet

e DJfrom 7.30pm - 12.30am

e Bridal Suite with breakfast

e |vory Post Box

e Discounted Rate for Wedding Guests



Buﬁet O]otions - Included in Wec[c[ing ?acﬁage

Cﬁfp Sﬁqp ‘Favourites CB%ﬁcet

Select TWO from the following;

Fish, Chips and Mushy Peas

Sausage, Chips and Mushy Peas

Salt & Pepper Chicken and Chips

All served with Gravy / Curry Sauce and Bread & Butter

Hot Dish CB%ﬁcet

Select TWO from the following;

Chicken Balti served with Rice and Naan Breads

Sweet and Sour Chicken served with Rice and Naan Breads

Chef’'s Homemade Scouse served with Red Cabbage and Bread Rolls
Lancashire Hot Pot served with Red Cabbage and Bread Rolls




@uﬁ%t Alternative’s

B%Tet Selector - £4.50 upgrade per person

All Buffets include:
Selection of Filled Baguettes and Soft Baps

Select THREE from the following: Select FIVE from the following:

Tossed Mixed Salad (GF/VE) Pork Pies with HP Dip

Potato Salad with Ranch Dressing Sausage Rolls with HP Dip

Penne Pasta in Rustic Tomato Sauce Mini Cheese & Bacon Potato Skins (GF)

Tomato, Spring Onion, and French Basil (GF/VE) Mini Cocktail Sausages cooked in Honey & Mustard
Homemade Coleslaw (GF) Mini Duck Spring Roll with Hoisin Dip

Platter of Chips (GF/VE) Cajun Spiced Chicken Skewer (GF)

Seasoned Potato Wedges, with a Salsa Dip (serves 10) Chicken and Bacon Skewer in a Lime & Honey Marinade
Vegetable Spring Rolls, with Sweet Chilli Dip (VE) BBQ Chicken Skewers (GF)

Mini Indian Selection (VE) BBQ Chicken Wings

Beer battered onion rings with BBQ dip Roasted Chicken Drumstick

Platter of Garlic Bread Southern Fried Chicken Goujons with BBQ Dip (GF available on Request)
Assorted Beetroot & Sweet Potato Falafel Bites (GF/VE) Blackened BBQ Rib (GF)

Brie & Sun Blushed Tomato Quiche with Sweet Chilli Dip Samosa with a Mint and Yoghurt Dip (serves 50)

Halloumi, Peppers & Cherry Tomato Skewers, Sweet Chilli Dip (GF)
Mini Cheese & Chive Potato Skins (GF)
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Q%uﬁt Desserts

Desserts

Fruits of the Forest Cheesecake (serves 12)
Chocolate Profiterole Tower (serves 45)

Black Forest Gateau (serves 12)

Alabama Fudge Cake (serves 16)

Strawberry Gateau (serves 12)

Banoffee Gateau (serves 12)

Sugar Ring & Jam Donut Assortment (serves 50)
Fresh Fruit Platter (serves 30)

Strawberry & Cream Scone Platter (serves 10)
Fresh Fruit Salad with Pouring Cream (serves 10)
Assorted Dairy Cream Cake Platter (serves 20)
Cheeseboard Selection (serves 10)

Gluten Free Muffin

Gluten Free Scone with Clotted Cream & Strawberry Jam

Chef’s Dessert Table — Selection of Chef’s Choice of Desserts

Toserve 80 £170.00
To serve 100 £210.00
To serve 120 £250.00

£30.00
£75.00
£29.00
£35.00
£29.00
£29.00
£49.00
£54.00
£22.00
£33.00
£60.00
£50.00
£3.00 pp
£3.50 pp
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Wﬁy not u]agmdé to our BCBQ/ﬂ{og ‘Roast menu?

Deluxe Hog Roast & BBQ Menu

Option 1 @ £1250.00 Option 3 @ £15.00 upgrade per person
7

Hog Roast — Caters for approx. 100 people Deluxe Hog Roast & BBQ Menu (minimum of 100 guests)

The hog roast is a add on to your chosen buffet e Fully spitted hog roast

e Fully spitted hog roast
e Freshly baked Dutch rolls on the day
e Bramley apple sauce with a touch of cinnamon
e Homemade sage and onion stuffing
e Lots and lots of crispy pork crackling
e Hickory smoked dressing
e The vegetarian choice for this menu is halloumi
and Mediterranean vegetable kebab with a Greek style dressing

Freshly baked Dutch rolls on the day

Bramley apple sauce with a touch of cinnamon
Homemade sage and onion stuffing

Lots and lots of crispy pork crackling

Hickory smoked dressing

Marinated chicken pieces

Aberdeen Angus burgers

A selection of award-winning sausages

Pesto pasta salad with sundried tomatoes and olives
Crunchy apple coleslaw

Summer garden potato salad

e Fresh tossed salad and mixed leaves

e The vegetarian choice for this menu is halloumi and
Mediterranean vegetable kebab with a Greek style dressing

Qvtion 2 @ £10.00 upgrade per person

BBQ (minimum of 60 people for this menu)
e Homemade Aberdeen Angus burgers
e Homemade minted lamb burgers
e Marinated Thai or jerk chicken pieces

e Marinated pork steaks We bring in an outside catering company for our BBQ/hog Roast options
e Aselection of award-winning sausages Bookings are subject to availability
e Freshly baked Dutch rolls on the day Minimum numbers apply

e Pesto pasta salad with sundried tomatoes and olives
e Crunchy apple coleslaw
e Summer garden potato salad
e Fresh tossed salad and mixed leaves
e The vegetarian choice for this menu is halloumi
and Mediterranean vegetable kebab with a Greek style dressing

Wl ™

{‘f A)?

'!\fm



