Happy ever after starts
Mercure Brandon Hall Hotel & Spa Warwickshire

It’s w�nderful
being in love!

Congratulations on your engagement! Now comes the most exciting
time of all: the months or weeks spent organising every little detail
to make sure you both have the best day of your lives. And rest
assured that we’ll help you get it just right.
At Mercure Brandon Hall Hotel & Spa Warwickshire we’ll get to
know you, your tastes, your wishes – and help make those dreams
come true. We have the people, the spaces, the food and drink, and
all the extra little touches to create your perfect celebration!

Weddings
at Mercure Brandon Hall
Hotel & Spa Warwickshire

Congratulations on finding the person of your dreams – now
it’s time to choose the dream place to begin your life together:
the venue for your special day. And at Mercure we can make it
more special than you ever believed possible.

We pride ourselves on creating perfect wedding days – or, more accurately, the
wedding day that’s perfect for you. However you’d like it to happen, we’ll plan it that
way, and ﬁll it with so many magical and memorable moments for you and your guests.
And because we take care of everything, there’ll be no hassle or worries for you.

Mercure Brand�n Hall
Hotel & Spa Warwickshire
Mercure Brandon Hall Hotel & Spa Warwickshire is located in the village of Brandon, set in beautiful
countryside and peaceful surroundings. From the very moment you arrive, you can feel conﬁdent
it’s the ultimate setting for your precious day and that every detail, from your drinks reception
through to your evening party, will be taken care of. And of course, all our wedding packages have
been carefully designed with you in mind. After all, your wedding day is the most important day of
your life and we want you to enjoy every second of it.

Begin the process by getting in touch with our Wedding Planner. They will give you a tour of
the hotel and find out about the kind of day you have in mind, covering every aspect from drinks
to décor, food to favours, and any special touches or themes you’d like featured. They will also
suggest ideas if you can’t decide.
Most importantly we will work with you to ensure everything runs smoothly to guarantee a day
of magic and pure enjoyment for you and your partner.

Classic Affair Package
Our Classic Affair Package includes:
Our personal touches, with the compliments of our hotel:
• Banqueting Manager to act as the Master of Ceremonies
• Three-course wedding breakfast
• Room hire for the wedding breakfast and evening reception
• Complimentary menu tasting for the happy couple
• White chair covers and coloured sashes for day guests
• White table linen and napkins
• Round silver cake stand and knife
• Bacon rolls, sausage rolls and chunky chips for your evening buffet
• Discounted bedroom rates for your wedding guests
• Complimentary stay for the happy couple including breakfast in the bridal suite

Your drinks package includes:
• A reception drink of Buck’s Fizz or orange juice
• A glass of house wine with the meal
• A glass of sparkling wine for the toast

Prices

Minimum of 40 guests. Additional evening guests charged at £10.00 per person

2017
January to March: £57.00 per person
June to September: £67.00 per person
April to May, October to December: £62.00 per person
2018
January to March: £60.00 per person
June to September: £70.00 per person
April to May, October to December: £65.00 per person

Packages do not include the cost of the Registrar. Please refer to our brochure for local Registrar contact details. A children’s menu is available. Prices are inclusive of VAT at the current rate.
10% off for Fridays and Sundays in all months excluding December, subject to availability and not applicable to bank holidays and over the festive period.

Grand Affair Package
Our Grand Affair Package includes:
Our personal touches, with the compliments of our hotel:
• Banqueting Manager to act as Master of Ceremonies
• Champagne welcome for the happy couple
• Room hire for the wedding breakfast and evening reception
• Complimentary menu tasting for the happy couple
• Three-course wedding breakfast
• Two-course evening buffet for your day guests
• White chair covers and coloured sash
• White table linen and napkins
• Round silver cake stand and knife
• Complimentary overnight stay for the happy couple including breakfast in the bridal suite
• Discounted bedroom rates for your wedding guests
• Two-months’ membership of our Spa Naturel for the happy couple following payment of deposit

Your drinks package includes:
• A reception drink of Buck’s Fizz, Pimm’s, bottled beer or orange juice
• Half a bottle of house wine per person served with the meal
• A glass of sparkling wine for the toast

Prices

Minimum of 40 guests. Additional evening guests charged at £17.50 per person

2017
January to March: £69.00 per person
June to September: £79.00 per person
April to May, October to December: £74.00 per person
2018
January to March: £75.00 per person
June to September: £85.00 per person
April to May, October to December: £80.00 per person

Packages do not include the cost of the Registrar. Please refer to our brochure for local Registrar contact details. A children’s menu is available. Prices are inclusive of VAT at the current rate.
10% off for Fridays and Sundays in all months excluding December, subject to availability and not applicable to bank holidays and over the festive period.

Ultimate Affair Package
Our Ultimate Affair Package includes:
Our personal touches, with the compliments of our hotel:
• Banqueting Manager to act as the Master of Ceremonies

• Table swag with candle display for the top table

• Champagne welcome for the happy couple

• Candelabra centrepiece for each guest table
with mirror plate

• Selection of canapés served on arrival (four per person)
• Three-course wedding breakfast

• Two-course evening buffet for your day guests
• Resident DJ

• Complimentary menu tasting for the happy couple
• Room hire for the wedding breakfast and evening reception
• White chair covers and coloured sashes

• Complimentary stay for the happy couple
including breakfast in the bridal suite
• Discounted bedroom rates for your wedding guests

• White table linen and napkins

• Two-month membership of our Spa Naturel
for the happy couple following payment of deposit

• Round silver cake stand and knife

Your drinks package includes:
• A reception drink of Buck’s Fizz, Prosecco, Pimm’s, bottled beer or orange juice
• Half a bottle of house wine per person served with the meal
• A glass of Champagne for the toast

Prices

Minimum of 50 guests. Additional evening guests charged at £17.50 per person

2017
January to March: £82.50 per person
June to September: £92.50 per person
April to May, October to December: £87.50 per person
2018
January to March: £88.00 per person
June to September: £98.00 per person
April to May, October to December: £93.00 per person

Packages do not include the cost of the Registrar. Please refer to our brochure for local Registrar contact details. A children’s menu is available. Prices are inclusive of VAT at the current rate.
10% off for Fridays and Sundays in all months excluding December, subject to availability and not applicable to bank holidays and over the festive period.

Intimate Affair Package
Our Intimate Affair Package includes:
Package detail

Cost

Reception room hire

From £200.00

Master of Ceremonies

Included

White table linen and napkins

Included

Three-course wedding breakfast
including tea and coffee

From £30.00 per person

Silver cake stand and knife

Included

Two-course evening buffet

£17.50 per person

Discounted bedroom rates for you and your guests.
Drinks, wine and entertainment requirements will be charged as taken.

An initial deposit of £500 is required within 14 days of a date being provisionally held.
A further deposit of 25% of the estimated wedding value is due 6 months before or immediately if this date has already passed. A further payment of 25% of the
estimated wedding value is due 3 months before or immediately if this date has already passed. Final payment for the balance is due 1 month prior to the wedding date
with final numbers. All payments made are non-refundable.

Civil Ceremonies
Civil marriages and partnership ceremonies capacity and costs
Event room name

Max. numbers

Cost with reception

Hire price

Beech

45

£150.00

£200.00

Wolston

80

£250.00

£400.00

Brandon

100

£350.00

£500.00

Woodlands

270

£350.00

£1,000.00

An initial deposit of £500 is required within 14 days of a date being provisionally held.
A further deposit of 25% of the estimated wedding value is due 6 months before or immediately if this date has already passed. A further payment of 25% of the
estimated wedding value is due 3 months before or immediately if this date has already passed. Final payment for the balance is due 1 month prior to the wedding date
with final numbers. All payments made are non-refundable.

Canapés Selector
Costs for a set number of canapés:
4 – £6.50 per person
6 – £8.50 per person
Cost for additional canapés per person: £1.50

Hot canapés
Rare roast beef, mini Yorkshire puddings and
horseradish cream
Mini bangers and mash
Mini jacket potatoes and crème fraîche (v)
Seafood brochette
Chicken satay
Mini crab cakes
Tempura prawns with a sweet chilli sauce

Cold canapés
Pearls of Parma ham
Tuna Niçoise
Brie and grapes (v)
Crouton of olive tapenade (v)
Cherry tomatoes with goat’s cheese and chives (v)
Warm wholemeal blinis, smoked salmon and
herb cream cheese
Smoked salmon, caviar and brown bread

Wedding breakfast
Starters

Mains

Desserts

Roasted red pepper and tomato soup,
finished with black olive tapenade
pinwheels (v)

Duo of duck: slow-cooked confit leg,
roasted breast, fondant potato, braised
Savoy cabbage, Amarena cherry jus

Classic sticky toffee pudding, vanilla
custard, and toffee sauce

Cream of leek and potato soup, finished
with poached smoked haddock

Supreme of salmon, crushed new
potatoes infused with red pepper
and dill, chive butter sauce and
lime-tossed broccoli

Tarte au citron: classic zingy lemon tart
with sweet raspberry sorbet

Roast sirloin of British aged beef,
roast Maris Piper potatoes and
Yorkshire pudding

Milk chocolate panna cotta: classic Italian
cooked cream jelly finished with
mint powder

Baked cod loin, paprika-spiced chorizo
potato cake, fine beans, cherry tomato
and basil dressing

Lemon posset: lemon set cream topped
with raspberry coulis and served with a
biscotti biscuit

Herb-crusted hake loin, pea purée,
saffron fondant

Croque-en-bouche: an individual
profiterole tower built on shortbread
biscuit layered with chocolate ganache,
finished with chocolate sauce

Pressed British ham hock terrine
with Applewood smoked Cheddar,
caramelised cooked red onion chutney,
toasted ciabatta crostini
Trio of melon: watermelon barrel, Galia
rose and a cantaloupe and mint salsa (v)
Italian Parma ham, slow-roasted fig,
crumbled Greek feta and wild rocket
finished with olive oil
Wild mushroom and spinach tartlet,
rocket salad, aged balsamic reduction (v)
Prawn and crayfish salad, bound in
Marie Rose sauce, served with fresh
lime and guacamole

Venison sausage, truffle infused mash,
red wine jus
Pan-seared chicken breast, buttered
crushed new potatoes, smoked bacon
and shallot jus

Confit of duck and apricot terrine,
fig and Madeira chutney,
sourdough crostini

Vanilla crème brûlée, caramelised and
served with shortbread

White chocolate and Champagne torte
with freeze-dried raspberry tuille

Wild mushroom risotto, truffle oil,
Parmesan cheese (v)

Brandon tasting plate: chorizo, salami,
prawns and cucumber, Ardennes pâté,
smoked salmon, artisan breads

Roasted vegetable tian, braised puy
lentils, basil oil (v)

Supplemented starter (£2.50)

Slow-braised lamb shank, creamed
mash, roast vegetables, mint and
red wine jus

Trio of salmon: roasted pavé of Scottish
salmon, Severn & Wye cold smoked
salmon, dill gravadlax and petit new
potato salad

Supplemented mains (£3.50)

Duo of beef: roasted noisette of British
aged beef, slow-braised beef blade,
buttered fondant potato, braised Savoy
cabbage, oyster mushroom sauce

v Suitable for vegetarians
EU food allergen information contained within menu items is available on request

Trio of desserts: mini crème brûlée,
mini blueberry cheesecake and
chocolate torte
Tea or coffee and chocolate mints

Additional upgrade
Two petits fours £3.00 per person
£1.50 per additional petit four
Macarons
Brownie bites
Mini chocolate tarts
Raspberry cheesecake
Chocolate-dipped strawberries
Mini cinnamon and sugar doughnuts

Evening Buffet
£17.50 per person
Please choose one menu from the options below
Traditional Finger Buffet

Hog Roast Buffet

Mexican Buffet

Selection of sandwiches and wraps

Whole hog

Burritos and build-your-own fajitas:

Mini beef burgers, tomato and relish

Sage and onion stuffing

Floured tortillas

Chicken goujons, with sweet
chilli dipping sauce

White floured baps

Spicy chicken

Crackling

Chilli con carne

Apple sauce

Peppers and onions

Lamb kofta, mint dip
Selection of mini quiches
Spiced potato wedges with
sour cream (v)

Tossed green salad (v)
Sliced buffalo mozzarella, beef tomato
and spring onion pesto (v)

Guacamole
Cheese

Homemade shredded red
cabbage coleslaw (v)

Spicy rice

Tossed green salad (v)

Pico de gallo salsa

Sliced buffalo mozzarella, beef tomato
and spring onion pesto (v)

Salsa verde

Homemade shredded red
cabbage coleslaw (v)

Selection of mini desserts

Sour cream

Roasted new potatoes with
rosemary and garlic

Selection of mini desserts

Chipotle salsa
Selection of mini desserts

Available for a minimum of 80 guests
Vegetarian option available

American Diner

Ploughman’s Buffet

Beef burgers

Selection of British cheese

Hot dogs

Baked British ham

Mini mac ’n’ cheese

Pork pie

Chunky chips

Grapes, celery and spring onion

Corn on the cob

Selection of sliced warm breads and
baked bread rolls

Served with the following toppings:
Pulled pork • Cheese • Fried onions
• Ketchup • Mustard • Chilli relish •
Pickles and gherkins
Doughnuts, brownies and
New York cheesecake

Selection of pickles and chutneys (v)
Selection of biscuits
Selection of desserts

v Suitable for vegetarians
EU food allergen information contained within menu items is available on request. We kindly request that you cater for all of your evening guests.
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