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HAWTHORNS RESTAURANT
WEDDING SELECTOR MENU INFORMATION

Please find to follow, a selection of wedding breakfast and buffet menus; available at Hawthorns Restaurant for
your wedding reception. A vegetarian alternative is also available, if required.

If you have a favourite dish or a preferred menu, which is not listed here, please call your personal wedding
organiser who will be happy to discuss your exact requirements with the catering team. We will certainly try to
accommodate all requests and inform you of the cost. Whatever your requirements, our catering team will
enjoy the challenge of meeting your individual needs.

Self-catering or corkage is not permitted in any venue at Keele.

Children's Meals

Children may have a half portion, at half the price, of whatever is chosen for the main adult meal. If the dessert
chosen is too rich, or alcohol-based, then fresh fruit or ice cream can be provided as an alternative. Half
portions normally apply to children under the age of 12 but this will depend on each individual child's eating
habits. As a rule, we do not normally cater for babies although staff will be happy to heat up bottles, etc., if
required.

Special Dietary Requirements

Please inform your personal wedding organiser, in advance, if you have any guests with specific dietary
requirements. Our chefs are happy to cater for all requirements including vegetarian, vegan, halal, coeliac and
diabetic. Vegetarian alternatives are charged at the same price as the selected dish.

Numbers

Six weeks prior to your wedding, please inform your personal wedding organiser of final numbers. An invoice,
based on these numbers, will be sent 4 weeks prior to your wedding. Any cancellations, made after the final
invoice has been sent will be charged for. Absolute, final numbers must be confirmed no later than 3 full
working days before the wedding.

We strongly advise that all adults attending an evening reception should be catered for. Keele University
cannot accept responsibility for the lack of or choice of food available should less than 100% of guests
attending be catered for.

Prices
Prices are correct at the time of printing.

All prices in this menu selector pack are inclusive of VAT and service.
Whilst every effort will be made to contain the prices and contents of these menus, Keele Conferences
reserve the right to make changes should significant market budgetary or VAT fluctuations occur that

are beyond its control.

Final charges will be agreed and confirmed at a meeting with your personal wedding organiser. These charges
will form the basis of the final account.

Bar Facility
The bar at Hawthorns is open until midnight.
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CARVERY MENU

Chilled Seasonal Melon
or
Freshly Made Soup with Roll & Butter
(Choose one from Leek & Potato, Tomato & Basil or Country Vegetable)

*k%k

From the Carvery
Roast Topside of Beef with Yorkshire Pudding

Roast Turkey with Chipolatas, Stuffing & Cranberry Sauce
Mushroom Stroganoff with Rice
Cauliflower Cheese, Garden Peas, Baton Carrots, Fine Beans,

Roasted Parsnips, Savoy Cabbage
Roast & New Boiled Potatoes

Profiteroles with Chocolate Sauce
or
Tropical Fruit Meringue with Fresh Cream
Coffee & Mints

£15.75

All prices are inclusive of VAT & service
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WEDDING BREAKFAST MENU 1

Cocktail of Prawns in Marie Rose sauce

* k k

Roast Breast of Chicken
with bacon roll, stuffing and gravy

Roast Potatoes

Flemish Style Peas
Cauliflower Polonaise

* % %

Chocolate Gateau & Fresh Cream

* k k

Coffee and Mints

£19.25

WEDDING BREAKFAST MENU 2

Wafers of Melon decorated with Tropical Fruits

steeped in port wine syrup

Supréme of Salmon
New Boiled Potatoes

Broccoli Florets
Courgette and Carrot Batons

* k K

Strawberry Cheesecake
served on raspberry coulis

* k k

Coffee with Mints

£19.25

All prices are inclusive of VAT & service

June 2008 SR



WEDDING BUFFET MENUS

Buffet Menu 1

(Buffet menu 1 is only available for evening receptions, following an afternoon wedding
breakfast at Hawthorns Restaurant)

Assorted Sandwiches with Various Fillings
on Wholemeal & White Bread
Savoury Sausage Rolls
Buffet Scotch Eggs
Pork Pies

£5.95 per person

Buffet Menu 2

Assorted Sandwiches with Various Fillings
On Wholemeal & White Bread
Barbecue Chicken Portions
Savoury Sausage Rolls
Buffet Scotch Eggs
Pork Pies
Vegetable Quiche
Mushroom Vol-au-Vents
Pizza Slices
Vegetable Samosas & Pakoras

£10.30 per person

Buffet Menu 3

Southern Fried Chicken
Slices of Ham with Pineapple
Mushroom Quiche
Plaice Goujons with Tartar Sauce
Stuffed Peppers filled with Spicy Rice
Gala Pie with Pickle
Mixed Salad
Coleslaw
Potato Salad
Pasta Salad

Brandy Snap with Raspberry mousse
Profiteroles with Chocolate Sauce

£13.25 per person

All prices are inclusive of VAT & service
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COCKTAIL MENU

Hawaiian Heaven

A fruity combination of Light Rum, Blue Curacao
and Orange juice make up this exotic drink.

£9.50 per Pitcher

Pimm’s No.1

This classic drink is always guaranteed
to create a fruity taste of summer.

£9.50 per Pitcher

South Pacific Breeze
A combination of Gin, Galliano and Lemonade
topped with a touch of Blue Curacao to
transport you to faraway shores.

£9.50 per Pitcher

Woo Woo
A refreshing combination of Vodka, Peach Schnapps,
Orange Juice and Cranberry Juice.
Sure to spice up any party.

£9.50 per Pitcher

Tropical Temptation (Alcohol — Free)

Orange and Cranberry Juices combined with a touch

of Grenadine create a fruity (non-alcoholic) alternative.

For those wanting to keep a clear head.

£6.50 per Pitcher

Also available
Four Pint Pitchers
Worthington Creamflow - £9.50 per pitcher

Grolsh - £11.50 per pitcher

All prices are inclusive of VAT & service
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