Wedding Brochure
2019/2020
Bournemouth West Cliff Hotel

BOURNEMMOUTH WEST CLIFF
Durley Chine Road, Bournemouth, BH2 5JS
Tel: 01202 751000 Email: events@bournemouthwestcliffhotel.co.uk

Civil Ceremonies
We can offer Civil Marriage Ceremony to allow you to celebrate your wedding under one
roof. The ceremony can be carried out in various rooms, and we’d be happy to advise you
on your options. We can also help liaise with the registrar office in Bournemouth.

The Chenin Suite:
Seating for 50 guests
Cost Hire: £200
*
The Shiraz Suite:
Seating for 100 guests
Cost Hire £300
*
The Sauvignon Suite:
Seating for 150 guests
Cost Hire: £400
*
The Merlot Suite:
Seating for 200 guests
Cost Hire: £500

Your Wedding In a BOX
From £3,500
We take the stress out of organising your wedding with PACKAGES AVAILABLE which
includes:
A selection of impressive function suites.
A dedicated wedding organiser.
Red carpet welcome.
Bucks fizz reception drink for 50 guests.
White table linen and napkins.
Three-course wedding breakfast for 50 guests.
Use of cake stand and knife.
Evening buffet for 70 guests.
Evening DJ and disco.
Complimentary bedroom and Champagne for the happy couple.
Complimentary car parking
This offer applies to new bookings up to 2020, is subject to date/ availability and cannot be used in conjunction
with any other offers. This package can be upgraded, and number of guests increased at an additional charge.
All prices include VAT.

Your Winter Wedding
From £2,999
All the romance of a winter wedding with none of the stress, our superb winter wedding
package includes;
A dedicated wedding planner
Bucks Fizz, Mulled Wine or Winter Pimm’s & Canapes on a red-carpet arrival 45 guests
3 course wedding breakfast with coffee for 45 Guests
A glass of house red or white wine with the wedding breakfast
A sparkling wine for toast
White table linen, Cake stand & knife
Complimentary room hire for evening reception
Evening Bacon Baps for 70 guests
Evening DJ and disco appointed by the Hotel until 12.30 am
Offer is valid for all weddings up to 31 December 2020 subject to availability and cannot be used in conjunction
with any other offer. This package can be upgraded, and number of guests increased at an additional charge.
All prices include VAT

Fully Inclusive Wedding Packages
We take the stress out of organising your wedding with our superb deluxe
wedding package which includes:
High Season – (April – Oct) £45.95
Low Season – (Jan – March. Nov) £42.95

10% discount for weddings on Friday
20% discount for weddings on Sundays -Thursdays
Includes:
Dedicated Wedding Coordinator
Hire of Function Room
Red Carpet Arrival
Hotel Toast Master
Cake Stand and Cake Knife
Table Plan, Place Cards and Menus
A Complimentary room for the Bride and Groom
Special accommodation rates for your guests (subject to availability)
3 course wedding breakfast
Reception Drink
Toast Drink
Half a Bottle of Wine per person with the wedding breakfast.

Terms and conditions apply

Your Wedding Drinks and Packages
Drinks package I: £16.95 per person
Glass of Bucks Fizz or Pimm’s on arrival
Half a bottle of house red or white wine served with the breakfast

Drinks Package II: £19.95 per person
Glass of rose sparkling wine or Key West Cooler (Vodka, Malibu, Cranberry & Orange) on
arrival
Half a bottle of house red or white wine served with the wedding breakfast
Glass of sparkling wine to toast the bride and groom

Drinks Package III: £23.95 per person
Glass of Kir Royale on arrival
Half a bottle of house red or white wine served with the wedding breakfast
Glass of Champagne to toast the bride and groom

Welcome Drinks:

Supplements:

Glass of Bucks Fizz

Mineral Water:

Glass of Berry

£4.00/750ml

Glass of Prosecco

Alcohol-free cocktails

Pimm’s No1

£7.50 per jug

Jugs of Orange Juice £4.50 per person
Please see our separate wine list for additional choices

Wedding Breakfast Food Options
Our Chef has put together a range of options for your wedding meal. The list is not exhaustive and
therefore if there is something that has not been listed that you would like to have then please mention
it to your wedding planner who will try and accommodate your requests.

Set Menu 3 course £26.95 or 3 course choice £29.95 (per person)
Starters
Ham Hock and cider terrine with pea and broad bean salad
Roasted pear prosciutto, blue cheese and baby leaf salad
Crab, smoked salmon, spring onion timbale, pea shoots and lime crème fraiche
Smoked Haddock and spinach tart, finished with hollandaise sauce
Tomato and fennel soup
Spiced butternut squash soup
Classic French onion soup

Main Courses
Pan roasted chicken supreme, garden pea and pancetta finished with a tarragon sauce
Confit Duck leg, Potato Rosti, celeriac puree, pearl onions and thyme jus
Pan Seared Salmon Fillet, Crushed Baby Potatoes, Braised Little Gem, Pearl onion and White
Wine Sauce
Slow braised west country beef, mashed potatoes, seasonal vegetables
Pressed lamb shoulder, spinach croquette, broad beans, carrot puree
Baked Aubergine Stuffed with Ratatouille Finished with Goats Cheese
Cheese and shallot filo pastry parcel served with a warm coulis of tomatoes
Butternut squash and fresh sage risotto finished with olive oil
and Parmesan cheese shavings

Something Sweet to Finish With

Sorbets
Zesty Citrus
Berry Bubbles
Pink Champagne
*

Desserts
Glazed Lemon Tart and Clotted cream
Dark chocolate Coated Profiteroles filled with cream
Eton Mess
Apple Crumble Tart served with ice cream and Calvados anglaise
Warm Chocolate Brownie with vanilla ice cream
White chocolate and raspberry cheesecake with fresh seasonal fruit
***

Children’s Menu £12.50
Please choose one set menu for the children from the options below:
Starter:
Cream of Tomato Soup
Melon Boat
Prawn Cocktail

*

Main Courses:
Bread Chicken Goujons
Penne Pasta in Tomato Sauce
Grilled Pork Sausages

*
Desserts:
Selection of Ice Cream
Fresh Fruit Salad with Crème Fraiche
Children’s Drink Packages

*
One drink on arrival and one with the meal.
Choice of orange juice, apple juice, lemonade or cola.

Evening Buffet Selection
Please choose a minimum of 6 items from the following selection:
£15.00 per person. Additional items for £2.50 per item.
*
Sandwich Selection
Open Baguettes
Chicken Satay Skewers
Plaice goujons with lemon mayonnaise
Honey and mustard glazed sausages
BBQ spare ribs
Tomato & mozzarella brochette
Flavoured mini tarts
Spring rolls
Vegetable Samosas
Onion bhaji
*
Desserts
£2.25 per person per item
Mini chocolate brownies
Mini fruit tartlets
Mini eclairs

Fork Buffet £19.50 per person
Please choose 2 main dishes and 1 dessert for your buffet :
Wild mushroom Linguine
Lasagne
Salmon Fillets in white wine and herbs
Stuffed Peppers & goats’ cheese
Chilli Con Carne with rice (V)
Goats cheese tartlet (V)
*
Accompanied by:
Coleslaw salad
Mixed salad leaves
Cucumber & mint yoghurt
Tomato & Red onion salad
Cold Meat selection
Jacket Potatoes
Selection of bread rolls
*
Lemon Tart served with raspberry coulis
Profiteroles & chocolate sauce
Vanilla cheesecake served with fruit compote
*
Freshly brewed coffee and mint

