
Traditional Weddings

www.ramadaparkhall.co.uk



Our Commitment to you
We are happy to include the following in your package  
(not applicable with room hire only functions)

• Complimentary Bridal Suite on your wedding night and Breakfast

• Bottle of chilled Sparkling Wine in the Suite 

• Red Carpet welcome

• Free car parking

• Special accommodation rates for your guests

• Complimentary Spa package voucher for the Bride at Ramada Park Hall Hotel & Spa

• Spa discounts for the Bridesmaids at Ramada Park Hall Hotel & Spa

• First Anniversary dinner at any of our Restaurants

• Engraved champagne glasses with your names and wedding date with our compliments

The Management of Ramada Park Hall want to make sure that you enjoy your big day,  

so if you have any questions or requests before and during the reception, please let us know.

www.ramadaparkhall.co.uk



Arrival Reception

Bucks Fizz, House Wine, Sherry or Fruit Punch  £3.95pp

Pimms and Lemonade  £4.50pp

Moet and Chandon Champagne    £7.50pp

During the Meal

Bottle of our House Wine – serves 4 people   £12.95 per bottle

Or choose from our wine menu starting at    £14.95 per bottle

Bottle of Shloer  £6.45

For the Toast

A glass of Sparkling Wine      £3.95pp

A glass of Jean Moutardier Champagne   £5.95pp

A glass of Moet and Chandon Champagne   £7.50pp

Wedding Drinks

Select one starter, one main course and one dessert   
Includes tea, coffee and after dinner mints  £24.95pp

If you would like to have a 2nd choice on your menu  add £2.50pp

Children’s menu (under 10 years) £12.95

We are happy to cater for vegetarian and special dietary requirements. 
Please note some meals may contain traces of nuts.

Canapés
We serve an assortment of homemade canapés on arrival  £2.50pp

The Menu

The Dinner



Tomato and basil soup (v)

Cream of mushroom soup

Chicken soup

Country vegetable soup (v)

Leek and Potato soup (v)

Broccoli and stilton soup (v)

Fan of melon and peach served with mixed berry coulis (v)

Prawn cocktail served on a bed of mixed leaves and cocktail sauce  add £1.75pp

Duck and orange pate served on a bed of mixed leaves with  add £1.75pp 
melba toast  

Smoked salmon terrine over mixed leaves with lemon and  add £2.00pp  
dill mayonnaise

Half ogen melon filled with tropical fruits and a champagne sorbet  add £2.50pp

Smoked salmon and prawns on a bed of salad leaves with  
marie-rose sauce  add £3.25pp

Goats cheese on focaccia bread topped with roasted vegetables  add £3.25pp

All served with home-baked bread rolls and butter

Starters
Select one dish from the list below:

Champagne sorbet  add  £5.95 pp

Grilled trout served on a bed of mixed leaves and parsley butter  add £6.25 pp

Chicken and mushroom vol au vant  add £6.25 pp

Intermediate Courses (optional)
Select one from the list below:



Oven roasted turkey breast Served with trimmings, stuffing and gravy

Loin of pork Served with an apple and brandy sauce

Fillet of salmon Served in an asparagus and dill sauce

Stuffed red peppers Served with savoury rice and garlic and tomato sauce (v)

Spicy tomato pasta topped with mozzarella cheese (v)

Spinach and ricotta cheese cannelloni (v)

Roast vegetables on focaccia bread topped with mozzarella cheese (v)

Breast of chicken Served with creamy mushroom sauce  add £1.45pp

Roast sirloin of beef Served with yorkshire pudding and pan gravy  add £1.55pp

Leg of lamb Served with a minted pan gravy  add £1.75pp

Baked halibut Served with spinach, peas and saffron sauce  add £1.55pp

Breast of duck Roasted and served in a black cherry sauce  add £2.75pp

Rack of lamb Served with a red currant jus  add £3.25pp

Medallions of beef Pan fried and served with a peppercorn sauce  add £3.50pp

Trio of lamb noisettes Served on a bed of seasoned mash 
accompanied with a red currant jelly and flavored with rosemary  add £4.75pp

Veal medallions Served with plum sauce  add £5.50pp

Beef or pork wellington Served with a duck pate filling and 
mandera sauce  add £5.50pp

Main Course
Select one dish from the list below: 



Profiteroles filled with fresh cream and drizzled in a chocolate sauce

Traditional apple pie served with home made vanilla custard

Fruits of forest cheesecake accompanied with fresh cream

Chocolate and orange kumquat truffle served with fresh cream  add £1.45pp

Lemon and lime bavarois served with fresh cream  add £1.45pp

Citrus tart served with a raspberry Coulis  add £1.45pp

Brandy snap baskets filled with chantilly cream and fresh strawberries  add £3.25pp

Duo of chocolate mousse served with a raspberry coulis  add £3.25pp

Baked alaska soaked in cointreau  add £3.95pp

A variety of after dinner chocolate truffles  add £1.25pp

Dessert
Select one dish from the list below: 



Assorted sandwiches

Mini cocktail Sausages

Spicy chicken wings

Mini vegetable samosas (v)

Mini chinese vegetable spring rolls (v)

German potato salad (v)

Greek salad (v)

Creamy coleslaw  (v)

Caesar salad with parmesan and  
garlic croutons (v)

Thai chicken salad

Spicy potato wedges (v)

Caramelised gammon and pineapple

Breaded mushrooms (v)

Chilli and cheese fritters (v)

Tomato and mozzarella bruschetta (v)

Cold meat platter

Tandoori chicken drumsticks

Galafi lamb kebabs

Stuffed lamb balls

Satay chicken skewers

Sweet and sour pork

Caramelised chipolatas

Fresh-baked bread rolls and butter

Evening Buffet
Select seven dishes from the list below: 

Finger Foods  £14.00pp 

If you would like to add more items on your buffet menu add £1.75pp

Including five dishes from finger foods (minimum 50 people)  £20.00pp

Whole Roasted Hog
With all the trimmings 



Ramada Wolverhampton

Park & Dudley Suite up to 120 guests £1500

Ballroom  150 – 300 guests £3995 

   301 – 600 guests £7995

Ramada Warwick

Ballroom  up to 150 guests £1500

   151 – 300 guests £3995

   301 – 500 guests £6995

Ramada Newcastle-under-Lyme

Ballroom   up to 350 guests £2995

Ramada Birmingham Oldbury

Ballroom   up to 130 guests £1995

Room Hire
Only applicable with self-catered weddings

Optional Extras
Chair covers are available at £3.00 per cover

Corkage is applicable at £10.00 per bottle

Changing rooms are available




