
… Ffolkes Arms Hotel & Country Club … 
2012 Wedding Menu Price List 

 

Menus 1-8 are fully inclusive of room hire for your Wedding Reception, your choice of Drink on arrival, 

Wine with your meal and Sparkling Wine for your toast.  

Canapés & Crolines are an excellent accompaniment to have served with your arrival drink. These are bite-

sized snacks that can be served hot or cold. Prices can be found in the Evening Buffet Section. 

When selecting your menu we would advise you to consider the time of year for your reception and your guests 

tastes as well as your own. 

The following choices may change and alternatives offered. 

Please choose your menu from the courses listed below. You can mix & match the courses, although to 

maintain the service and quality, only one dish from each course is permitted. 

We can arrange menus for your guests with special dietary requirements. I.e. Vegetarians, Vegans, Gluten free  

 

Children aged between 5-11 years of age will receive 50% discount from the adult price. 

A special menu can be arranged for children under the age of 5 years old. 

Complimentary Soft drinks are served to the children during the meal. 

 

 Starters  Tick 

A Home-made Vegetable Soup with Crusty bread roll & butter   

B Home-made Soup of your choice with crusty bread roll & butter   

C Chicken Caesar Salad –Mixed leaves ,chicken, mayonnaise 

dressing croutons & Parmesan shavings 

  

D Florida Cocktail (Orange, pineapple & melon)   

E Smokey bacon & garlic mushrooms, served in a puff pastry cup (£1.50)  

F Prawn Cocktail with Marie Rose Sauce -                   supplement (£1.50 )  

G Home-made Pate with salad garnish & French toast  - supplement (£1.50 )  

 

  Main course  Tick 

MENU 1 Roast Beef with Yorkshire Pudding £33.95  
MENU 2 Roast Breast of Chicken with stuffing & bacon roll £33.25  
MENU 3 Roast Norfolk Turkey with stuffing & bacon roll £33.95  
MENU 4 Medallions of Pork, served with a apple & red onion marmalade £36.25  
MENU 5 Chicken Supreme with a rich white wine & Cream sauce  £36.50  
MENU 6 Poached Salmon with a Prawn & Citrus Sauce £37.50  
MENU 7 Braised Sirloin of Beef with a Red wine jus £38.50  
MENU 8 Cold Meat Platter- Home cooked Ham & Norfolk Roast Turkey 

Tossed Salads, Coleslaw, pasta salad & beetroot & new potatoes. 
£33.50  

 

Vegetarians: Please pre-order your chosen meal for vegetarians or any other dietary requirements with the 

Banqueting Manager 

 

 Desserts Tick 

F Profiteroles with Chocolate sauce.  

G Meringue Nest filled with fresh fruit & Chantilly Cream  

H Lemon Mousse on a sweet shortcake biscuit base  

I Coffee & Mandarin Gateau  

J Bramley Apple Pie with Custard/Cream  

K Strawberry Cheesecake with fresh cream  

L Chocolate Fudge Cake with fresh cream  

M Belgian Chocolate Tart  
 

These prices quoted are current for 2012. Should your function be in advance of this time the price may vary according to market 

conditions. 

 



 

Evening Buffets Prices 2012 

 

Finger Buffet Selection tick cost           Hog Roast Drinks Tariff 
Each of the following items 

are priced at £1.90 per portion, 

per person 
Choose a minimum of 4 items 

We suggest that sandwiches be one 

your choices 

 £1.90 Only available for  

a minimum of  

100 persons 

£12.50 per head 

 

Whole Roasted Pig 

Crackling 

White/ Wholemeal Bap 

Sage & Onion Stuffing 

Mixed Salad 

Coleslaw 

Potato Salad 

Apple Sauce. 

 

………Cvs @ £12.50 

Drinks Package 

£8.50 per head 

Arrival Drinks: 

Bucks Fizz/Orange Juice 

Meal Drinks: 

Red & White Wine (bott) on table 

Per 8 adults (soft drinks for 

children) 

Toast: 

Sparkling Wine 

Assorted Sandwiches   

Selection of Baked Crolines   

Assorted Quiche   

Hot Sausage Rolls   

Savoury Vol-au-vents (V)   Bucks Fizz-  glass £2.95 

Pizza Slices (v)   Pimms  - glass £3.45 

Battered Chicken Bites   Orange Juice  - glass £1.75 

Coated Chicken Drumsticks   Red/White Wine- glass £2.95 

Spicy Potato Wedges   Sparkling Wine  - glass £3.25 

Jugs of Squash - £5.00 

 

Cater for  …….pers  @ £             per head       Time………….TOTAL COST OF EVENING BUFFET £ 

 

 

Room Hire Tariff 
 

 

Civil Ceremonies 

Sandringham Suite 

** 

£250.00 
 

Country Club 

 

£300.00 

Restaurant 

 

 

Private Room Hire 

 

£75.00 per hr 

£400.00  per day 

£90.00 per hr 

£500.00 per day 

£45.00 per hr 

£275.00 per day 

 
 

 

**   The Sandringham Suite is upstairs with disable access 

 

Estimated Costing 
 

 Qty Cost Details Totals 

Main Meal    £ 

Children’s Meals 

 

   £ 

£ 

Evening Buffet    £ 

Civil Service    £ 

Room Hire    £ 

Entertainment    £ 

Wine/Drinks 

 

   £ 

Extras    £ 

Hog Roast    £ 

TOTAL 

 

    

 

It is recommended that we cater for no less than 75% of the total number of your evening guests 

 

These prices quoted are current for 2012. Should your function be in advance of this time the price may vary according to market 

conditions. 


