Menus

Please choose one starter, one main course and one
dessert to create your own menu for your entire party.
Please let us know in advance if there are any dietary
requirements, i.e. vegetarians or allergies.

Starters

Roasted Vine Tomato Soup
garnished with Parmesan Crackling and Basil Oil

£5.15

Leek and Potato Soup
with Walnut flavoured Croutons
£5.15

Dorset Cured Ham and Chilled Melon
served with Sweet Chilli Relish
£5.50

Cream of Sweetcorn Soup
garnished with a Quenelle of Spinach and Soft Cheese

£5.75

Smoked Scottish Salmon Carpaccio
with Quails’ Eggs, Mini Capers and Citrus Dressing
£6.50

Cured Duck Breast
garnished with Micro Salad tossed with Orange Segments and
Coriander Dressing

£6.95
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Mains

Roasted Sirloin of West Country Beef
with Yorkshire Pudding and Red Wine Gravy
£18.25

Roasted Devonshire Leg of Lamb
with Redcurrant and Thyme Jus

£17.95

Pan Fried Breast of Chicken
on Creamy Leeks with Gravy

£15.45

Roasted Loin of Pork
with an Apple and Cider Gravy
£16.50

Steamed Supreme of Salmon
with a Dill and Champagne Sauce

£16.25

Sweet Potato and Haloumi Tart
served with Roast Potato and Tarragon Oil

£13.50

Wild Mushroom and Butter Bean Fricassée

topped with Savoury Crumbs, garnished with Truffle Oil
£14.95

All main courses are served with two vegetables and a potato dish
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It is our pleasure to introduce you to the Best Western Lord Haldon Hotel,
situated on the outskirts of the city of Exeter in acres of breathtaking scenery.
Our period property truly is the ideal location for your special event.

The Best Western Lord Haldon Hotel has remained a much-desired property
since the early 1700’s, formerly part of the much larger estate of Sir Robert
Palk, it has hosted both aristocrats and royalty alike.

We hope this brochure will answer all your questions; however, our
experienced management team remain at your disposal and endeavour to
fulfil your every requirement.

All weddings include the following as standard:

* Professional guidance and assistance with the planning of your
wedding day

* Red carpet on arrival

* Personal greeting by a member of our management team who will then
look after you throughout the day

* Use of our beautiful well-tended gardens for your photography

* Complimentary table linen and napkins of your choice co-ordinated to
match your colour scheme

* Complimentary overnight accommodation in our newly renovated bridal
suite for the bride and groom, in addition to a further complimentary
overnight stay upon celebrating their first anniversary

* 20% reduction off our published accommodation tariff for your wedding
guests(1)

* Private bar(2)
» Use of our silver cake stand and knife
» Catering for any special dietary requirements

* Display table for wedding presents and secure overnight storage
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Civil Weddings

We are delighted to be able to offer the facility for a Civil Wedding Ceremony.
If you wish to hold your Civil Wedding here at the hotel and have made a
provisional booking(3) for the suite/room of your choice, please contact your
local registrar who will refer you to the hotel’s district registrar at the Devon
Register Office, Castle Street, Exeter EX4 3PQ (Tel. 0845 155 1002).
Ceremonies cannot be conducted on Good Friday, Easter Sunday, Christmas
Day or Boxing Day. The registrar’s office will advise you on available times
and costs of this service. The registrar will charge you an attendance fee; this
is to be paid directly to the registry office.

The fee payable to the hotel for this facility and service is £275.00.

It is your responsibility to ensure that all legal formalities for your wedding are
completed and that registration officers are available to conduct your
ceremony.

Wedding Reception Drinks Packages

Drinks Choice 1
Glass of wine on arrival. One glass of wine with the meal.
Glass of sparkling wine for the toast.
£12.25

Drinks Choice 2
Glass of Bucks Fizz on arrival. Two glasses of wine with the meal.
Glass of sparkling wine for the toast.
£15.30

Drinks Choice 3
Glass of Pimms on arrival. Two glasses of wine with the meal.
Glass of Champagne for the toast.
£16.70

Soft drinks are available for children and those guests wishing alcohol free
drinks and are charged at half the package rate

Terms:

((1) Subject to availability. 2) Private bar only available in the Belvedere Suite, where hired. Use of the Tower Bar
may be shared with other residents and guests. (3) Provisional bookings will be automatically released after 14 days
unless agreed or confirmed otherwise in writing.
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Desserts

Dark Chocolate Mousse
Based on Genoese Sponge, served with Strawberry Ice Cream
and a Melon Coulis

£5.95

Seasonal Fruit Cheesecake
Served with Honeycomb Ice Cream and a Berry Coulis

£5.50

Traditional Sticky Toffee Pudding
Served with Butterscotch Sauce and Devon Clotted Cream
£5.75

Lemon Tart
served with Vanilla Ice Cream and Caramel Syrup

£5.50

Créme Caramel
with Sultanas soaked in Brandy, Coffee Syrup and
Cherry Compote
£5.75

West Country Cheese Plate
Selection of Local Cheeses served with Fruit Chutney,
Grapes and Biscuits

£6.45

Freshly Brewed Coffee or Tea
Served with Chocolate Mints

£2.75
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Children’s Menu

Pasta Twists with Bacon, Tomato and Basil
Fish Fingers and Chips

Sausage and Chips

Hamburger and Chips

Chicken Nuggets and Chips

Jacket Potato with Bolognaise Sauce
Or Tuna and Sweet Corn

* % *

lce Cream

£9.75
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Finger Buffet 1
£12.95 per person

Baked Potato Wedges with Various Dips
Sausage Rolls
Assorted Sandwiches
Honey and Mustard Glazed Pork Sausages
Pizza with Various Toppings
Tempura Battered King Prawns
Crisps

Finger Buffet 2
£14.95 per person

Marinated Chicken Drumsticks
Filo Wrapped Tiger Prawns
Savoury Pasties
Fish Goujons
Assorted Sandwiches

Mini Yorkshire Puddings with Beef and Horseradish

Spicy Potato Wedges
Crisps

Finger Buffet A
£7.95 per person

Assorted Sandwiches
Crisps
Savoury Pasties
Mini Tarts with Various Sweet Fillings

Freshly Brewed Coffee or Tea
Served with Chocolate Mints

£2.75
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Hot & Cold Fork Buffet
£22.50 per person

Please select two dishes from the cold choices
and two from the hot choices:

Cold
Carved Turkey Breast
Herb Roasted Topside of Beef
Honey Glazed Ham
Various Vegetarian Quiches

Hot
Beef Lasagne
Chicken Korma
Lamb and Seasonal Vegetable Casserole
Cottage Pie
Penne Pasta with Mushrooms and Garlic Tomato Sauce

All served with Buttered New Potatoes or Pilau Rice

Your choice above served with Mixed Salad Leaves, Tomato and
Herb Salad, Coleslaw, Cucumber and Chive Salad
and Fresh Baked Bread Rolls

Then for Dessert choose one of the following:

Bitter Sweet Chocolate Tart
Strawberry Pavlova with Lightly Whipped Cream
Lemon and Lime Syllabub
Bakewell Tart with Clotted Cream and Fruits
Apple Flan

Freshly brewed coffee and minted chocolates
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