
 

Exclusive Use 
 

We can arrange exclusive use of the hotel, whereby we would close to the public, giving you complete privacy for 

your special day. 

£6,000 

(Excludes Bedroom Costs) 
 

Civil Ceremony 
 

�ŚŽŽƐĞ�ƚŽ�ƐĂǇ�ǇŽƵƌ�͚/�ĚŽ͛Ɛ͛�ďĞŶĞĂƚŚ�ŽƵƌ�ƐƚƵŶŶŝŶŐ��ƌĂǁŝŶŐ�ZŽŽŵ�ĐĞŝůŝŶŐ�Žƌ�ĂĨƚĞƌ�ǁĂůŬŝŶŐ�ƚŚƌŽugh the grand long 

gallery. Even perhaps, set within our stunning Best Garden Lawns. 
 

The Drawing Room - max 60 guests £450 
 

The Long Gallery ʹ max 90 guests £450 
 

Best Garden Lawn ʹ max 300 guests £700 
 

Evening reception 
 

Dance the night away under the lights of The Malt House Suite for up to 150 guests or The Lost Garden Marquee for 

up to 350 guests! 
 

Wedding Breakfast 
 

Whether you choose to feast and toast in The Drawing Room, the impressive original Great Hall or set within our 

picturesque maze area in The Malt House, we have the perfect banquet suite for you. 

 

 

                       

                                                                                                                                                              

The Lost Garden Marquee 
 

Max 350 guests 

 
In house catering £3,500 

 
Outside catering £6,500 

 

The Drawing Room 
Max 50 guests 

£600 

 

The Great Hall 
Max 70 guests 

£600 

 

The Malt House 
Max 120 guests 

£1,200 

 

 

 



 
The Lost Garden Marquee 

 

Tucked away in our beautiful, landscaped gardens, 

The Lost Garden Marquee is the perfect venue for 

opulent and romantic weddings. 

 

The bright and spacious venue has glazed walls 

allowing the lush views to be appreciated whatever 

the weather. 

 

The Marquee can comfortably accommodate up to 

350 seated guests and there is the option to partition 

the room offering you a flexible option for your 

wedding day. You really are spoilt for choice. The 

elegant venue is complete with everything you need 

to four fill your food and beverage requirements on-

site. 

 

Choose from our delicious wedding menus for your 

special day, alternatively we are happy for you to 

arrange self-catering. 

 

Elegant Moments 
 

Elegant Moments is a distinctive bespoke décor 

company specializing in designing and delivering 

bespoke events. Over a short period of time the 

team at Elegant Moments has developed a solid 

reputation for providing unique and vibrant 

wedding services. The dedicated team have the 

drive, passion and enthusiasm to deliver elegant 

high-quality events. 

 

For further information and enquiries: 

Website: www.elegant-moments.co.uk 

 

Instagram: @elegant_moments_em 

 

Call: 07584569101 & 07470619019 

 

Email: elegantmomentsem@outlook.com 
 

http://www.elegant-moments.co.uk/


 

Reception Drinks 
Price per Glass 

 
Bottled Beer £5.95 

 
�ůĂƐƐŝĐ�Wŝŵŵ͛Ɛ�ά7.95 

 
Bucks Fizz £7.95 

 
Prosecco £8.50 

 
Soft Drinks 

Price per Glass 
 

Fruit Punch £4.50 
 

Orange, Apple or Cranberry Juice £3.00 
 

Cocktails/Mocktails ʹ upon request 
 

Drinks package to complete your day 
 

Arrival Drink 
 

3 Canapes 
 

Half a bottle of House Wine 
 

A Glass of Prosecco to Toast 
 

£29.95 per person 
 

Canapes 
Select your favourite 3 

 
 

Chicken Liver Pate on Crisp Bread with Apple 
Chutney  

 
 

Mozzarella, Cherry Tomatoes & Basil on Seasoned 
Crisp Bread (V) 

 
 

Prawns in Sweet Chilli Sauce on Toasted Croutons 
 
 

Smoked Salmon and Dill Cheese on Blinis 
 
 

Roast Beef in Gravy with Horseradish Sauce in Mini 
Yorkshire Puddings 

 
 

Mini Chicken Tikka Bites 
 
 

Herb Seasoned Crunch Vegetable Bites (VE) (V)  
 
 

£8.95 per person  
 



 

Starters 
 

�ŚĞĨ͛Ɛ�,ŽŵĞŵĂĚĞ�^ŽƵƉ�ŽĨ�ƚŚĞ��ĂǇ�ǁŝƚŚ�Ă�&ƌĞƐŚůǇ��ĂŬĞĚ�ZŽůů 
 

Ham Hock Terrine with Piccalilli and Ciabatta Toast 
 

Smoked Salmon & Capers Carpaccio, Cucumber and Dijon Sauce 
 

Crustless Spinach & Ricotta Cheese Quiche with Dress Leaves 
 
 

Main Course 
 

Roast Sirloin of Beef with Yorkshire Pudding and Red Wine Jus 
 

Chicken Wrapped in Streaky Bacon with Thyme, Wild Mushroom and Red Wine Sauce 
 

Baked Fillet of Salmon, New Potatoes, Prawns, Parsley & Cream Sauce 
 

Grilled Halloumi, Aubergine & Humus, served in a pool of Spicy Fresh Tomatoes and Coriander Sauce  
 

�ůů�DĂŝŶ��ŽƵƌƐĞƐ�^ĞƌǀĞĚ�ǁŝƚŚ��ŚĞĨ͛Ɛ��ŚŽŝĐĞ�ŽĨ�WŽƚĂƚŽĞƐ�ĂŶĚ�^ĞĂƐŽŶĂů�sĞŐĞƚĂďůĞƐ 
 

 
Dessert 

 
Apple & Rhubarb Crumble with Vanilla Custard 

 
Warm Chocolate Brownie with Vanilla Ice Cream 

 
Sticky Toffee Pudding with Butterscotch Sauce 

 
Raspberry Frangipane Tart with Orange Sorbet  

 
 

 
Followed by freshly brewed tea or coffee and chocolate mints 

 
 

£52.00 per person 
 

  
Special Requests/Dietary Requirements Catered for Upon Request 

 



 

Starters 
 

�ŚĞĨ͛Ɛ�,ŽŵĞŵĂĚĞ�^ĞĂƐŽŶĂů�^ŽƵƉ�ǁŝƚŚ�Ă�&ƌĞƐŚůǇ��ĂŬĞĚ�ZŽůů 
 

Chicken and Sun Blushed Tomato Terrine, Ciabatta Crackers and Sweet Pickle 
 

Parma Ham, Mozzarella and Cherry Tomato Salad with Balsamic Syrup 
 

Trio of Fish: Smoked Salmon, Smoked Mackerel, Atlantic Prawns, Dill & Caper Dressing Smoked Salmon & 
Capers 

 
Melon Pearls with Berry Compote 

 
 

Main Course 
 

Roasted Duck Breast, Hassel back Potato, Port and Cherry Sauce  
 

Slow Braised Blade of Beef, Sautéed Rosemary Potatoes, Shallot Jus 
 

Slow Cooked Rump of Lamb in a Red Wine and Minted Jus  
 

Pan Fried Fillet of Seas Bass, Roasted Leeks, New Potatoes and Tarragon and Cream Sauce  
 

ZĂƚĂƚŽƵŝůůĞ�ĂŶĚ�'ŽĂƚ͛Ɛ��ŚĞĞƐĞ�'ĂůĞƚƚĞ͕�dŽŵĂƚŽ��ŽƵůŝƐ͕�ZŽĐŬĞƚ�>ĞĂǀĞƐ�ĂŶĚ��ĂůƐĂŵŝĐ�'ůĂǌĞ 
 

;�ůů�DĂŝŶ��ŽƵƌƐĞƐ�ĂƌĞ�ƐĞƌǀĞĚ�ǁŝƚŚ��ŚĞĨ͛Ɛ��ŚŽŝĐĞ�ŽĨ�WŽƚĂƚŽĞƐ�ĂŶĚ�^ĞĂƐŽŶĂů�sĞŐĞƚĂďůĞƐͿ� 
 
 

Dessert 
 

Lemon Posset with Amoretti Biscuits  
 

Poached Pear, Mixed Berries, Vanilla Pod Ice Cream  
 

Vanilla Crème Brule, Marinated Kirsch Cherries and Shortbread Biscuit 
 

Sticky Toffee Pudding, Toffee Sauce, Clotted Cream  
 

Raspberry Frangipane Tart with Orange Sorbet 
 
 

Freshly Brewed Tea or Coffee 
Chocolate Mints 

 
 

£61.00 per person 
 
 

Special Requests/Dietary Requirements Catered for Upon Request  
 

 



 

 
Traditional Hog Roast Package 

For 100 guests 
Including the following: 

 
Whole Hog 

 

Floured Bread Rolls 
 

Apple Sauce & Stuffing 
 

House Salad 
 

Spicy Potato Wedges 
 

£1,400 
 
 

Premium Hog Roast Package 
For 100 guests 

Including the following: 
 

Cheeseburgers x30 
 

Vegetarian Burgers (V) x10 
 

Chicken Goujons 
 

Selection of Quiches 
 

Sausage Rolls 
 

Onion Bhajis with Mint Yoghurt Dressing 
 

Italian Pasta Salad 
 

Coleslaw Salad 
 

Couscous Salad 
 

Mixed Leaves & Balsamic Dressing Salad 
 

Tomato & Red Onion Salad. 
 

£1,950 
 
 

�ŚŝůĚƌĞŶ͛Ɛ�DĞŶƵ 
hŶĚĞƌ�ϭϬ͛Ɛ 

 

Starters 
Soup of the Day 
Vegetable Sticks 

Garlic Bread 
 

Mains 
Chicken Nuggets, chips and beans 
Sausages, Mash, Peas and Gravy 

Fish Fingers, Chips and Beans 
Pasta with Tomato Sauce (V) 

 

Desserts 
Chocolate Brownie 

Fan of Melon 
Vanilla Ice Cream 

 

£21.95 per person 
 
 

Gala Buffet 
Items to suit every appetite 

 

Selection of sandwiches 
 

Chicken Satay Skewers 
 

Selection of mini-Quiches 
 

Sausage Rolls 
 

Pork Pie 
 

Fish Goujons with Tartar Sauce 
 

Fish Cakes with Sweet Chili Dip 
 

Pizza Slices (V) 
 

Cold Meat Platter 
 

Seasoned drumsticks 
 

Vegetable Samosas (V) 
 

Potato Skins & Sour Cream Dip (V) 
 

Potato Wedges (V) 
 

Onion Bhajis with Mint Yoghurt Dip (V) 
 

Vegetable Spring Rolls (V) 
 

Tomato & Red Onion Salad (V) 
 

6 Items £19.95 
 

8 Items £23.95 
 

12 Items £29.95 



  

In order to avoid any misunderstanding and in respect of this booking, the 
following terms and conditions apply. These terms of business apply to 
bookings related to weddings and private functions. 
 

Booking Conformation  
Any booking is provisional until the hotel receives a signed copy of these 
terms and conditions, along with the required deposit. Receipt of these 
ǁŝůů�ďĞ�ĚĞĞŵĞĚ�ĂƐ�ƚŚĞ�ĐůŝĞŶƚ͛Ɛ�ĂĐĐĞƉƚĂŶĐĞ�ŽĨ�ƚŚĞƐĞ�ƚĞƌŵƐ͘� 
 

Prices: 
1. All prices quoted are inclusive of VAT at the current rate 
2. Prices quoted are subject to possible variation up to 12 weeks 

prior to the event, after which, except for variations due to 
clients requirements, they may only vary due to changes in VAT 
Žƌ�ŽƚŚĞƌ�ƌĞĂƐŽŶƐ�ŽƵƚƐŝĚĞ�ƚŚĞ�,ŽƚĞů͛Ɛ�ĐŽŶƚƌŽů͕�ŝŶ�ǁŚŝĐŚ�ĐĂƐĞ�ƚŚĞǇ�
will be immediately notified to the client. 

3. All prices are as quoted and no other discount, promotion or 
reward scheme may be applied in respect of this booking. 

 

Availability: 
1. All rooms, facilities and rates offered by the Hotel are subject to 

availability at the time of booking and at the discretion of the 
Hotel. 

2. The Hotel shall not be held responsible for any failure to provide 
facilities contracted out to third parties or as a result of Force 
Majeure or any other case beyond its control. 

 

Numbers: 
1. Provisional minimum numbers will be required from the client at 

the time of booking. If booking through an agent, these will be 
set to you through their contract. 

2. 3 months prior to arrival, the client will provide the hotel with 
final guest numbers. The final charge to the client will be 
calculated using this number.  

 

Deposits and Payments 
Deposits required as follows: 

1. To secure your booking we will require a deposit of 25% of the 
initial quote, which is nonrefundable. 

2. When booking for exclusive use of the hotel and grounds, this is 
chargeable at £6,000.00, which is a nonrefundable charge. If 
taking exclusive use of the hotel then please understand that 
you must book all bedrooms at an additional charge. 

 

Payments required as follows: 
1. 8 months prior to your event a further 50% of the estimated 

account. 
2. 3 months prior to the event your balance must be paid in full, 

leaving only chargeable items that are taken on the day. 
3. All rubbish needs to be removed from the marquee, outdoor 

areas and kitchen and any other locations allocated for your 
event. 

4. Kitchen facilities are to be left as you have found them. Deep 
cleaned and without any rubbish or damage. Failure to comply 
will result in an automatic minimum charge of £500 penalty 
fine/cleaning fee taken from your security deposit. 

5. A £1000.00 security deposit (pre ʹ authorization card payment) 
will be required 5 days prior to event at Castle Bromwich Hall 
Hotel, this will be removed within 14 days of your departure, 
subject to there being no damage to property or grounds and all 
conditions are met (i.e., excessive noise, music, parking, damage 
or rubbish left) 
 

Cancellation or postponement by the client must be in writing and will 
result in the charges below becoming due. In each case, the percentage 
charged is based on the advance notice of cancellation given applied to 
the estimated total cost of the booking. 

 
  

 

In excess of 12 months ʹ the hotel retains only the nonrefundable 
charged deposits.  

6. Within 8 months ʹ 50% of the total booking including 
nonrefundable deposits. 

7. Within 3 months ʹ 100% of the total booking including 
nonrefundable deposits. 

The hotel will try to re-let the allocated rooms and a reduction 
of the cancellation charge may be made if the hotel is successful.  
The client also agrees to reimburse the hotel for any costs 
incurred by arising from the consequential cancellation of the 
hotels arrangement with third parties.  
 

Liabilities  
1. The hotel will not take liability for its performance, if 

caused by any factor beyond its control. 
2. The hotel does not accept responsibility whatsoever for 

damage to, or theft from vehicles parked at the hotel 
premises. 

3. The client will be held totally responsible for any 
damaged caused, in any part of the hotel or its grounds, 
by any guest attending your event, which includes any 
third party connected with your event. Damages will be 
charged no matter how large or small the damage 
caused. 

4. Music and noise levels must be kept to 65db at the 
perimeter wall, noise proved to be above this level may 
result in full loss of your security deposit, as the hotel 
operates a strict noise policy in respects to its neighbors. 
Please ask for a copy of the hotels noise policy. 

5. Any event over 150 guests will require the services of SIA 
approved car park attendants for the entirety of the 
event. The hotel will provide one operative however, the 
guest is to supply an additional for any events over 350 
people. 

6. On road parking is not permitted, as to comply with 
health and safety. 

7. Under no circumstance can a wedding/function bring 
any alcohol to the hotel, except when a corkage charge 
has been applied. 

8. If an event is taking place for children under the age of 
18, there must always be an adult present, otherwise, it 
will result in the event being stopped with immediate 
effect.  

9. Events deemed as a sexual themed event or 
entertainment will not be permitted. 

10. Speakers are not permitted outside of the main hotel 
building. 

 
Arrival and departure 
1. Bedrooms are available from 3:00pm on the day of 

arrival 
2. Bedrooms are to be vacated by 11:00am on the day of 

departure 
 
Date of event:«««««««««««««««««««««« 
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