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RUBY WEDDING PACKAGE
£3,600

50 daytime guests and up to 100 evening guests
Extra guests can be added during the day and in the evening
depending on the capacity of each room
PACKAGE INCLUDES:

Dedicated wedding co-ordinator to guide you through your special day
Private room for your wedding reception until midnight
Cash bar facility until 11:30pm
Prosecco for your toast
Hot buffet for 50 daytime guests
Wedding chair covers with organza sashes
Cake table, stand and knife
Disco from 7pm until midnight
Cash bar facility until 11:30pm

Evening buffet suitable for 100 guests

EXTRAS:
£41.00 per adult for the daytime
£20.00 per child aged 4-10 years
£10.00 under 4’s
£150.00 Civil Ceremony set up fee
(Additional fees are payable direct to the registrar)
£3.00 per Wedding chair cover and sashes to match your colour scheme
Canapés £4 per person

£150.00 Venue extension until Tam



RUBY WEDDING MENU

HOT BUFFET

2 Main Course
2 Accompaniments
1 Dessert

MAIN COURSES

Homemade lasagne
Penne pasta with roast vegetables and tomato sauce
Homemade beef and ale pie
Sweet and sour chicken
Mushroom stroganoff
Homemade cottage pie with a creamy potato topping
Chicken korma

Served with roll, naan, garlic bread or French bread

ACCOMPANIMENTS

Buttered baby new potatoes
Traditional vegetable selection
Oven roasted seasoned potato wedges
White and brown rice
Assorted salad bowls
Vegetable savoury rice

DESSERT

Fresh strawberries and cream
Assorted gateaux and cheesecake
Warmed baked apple pie with cream

EVENING BUFFET

Cocktail sandwiches with a variety of fillings
Crunchy chicken breast pieces with BBQ sauce
Triple cheese pizza bites
Wedges with tomato dip

Cocktail sausages with glazed honey



GOLD WEDDING PACKAGE

50 daytime guests and up to 100 evening guests
Extra guests can be added during the day and in the evening

depending on the capacity of each room
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PACKAGE INCLUDES:

Dedicated wedding co-ordinator to guide you through your special day
Private room for your wedding reception until midnight
Sparkling cocktail on arrival for 50 daytime guests
Set 3 course wedding breakfast
2 glasses of wine served with your meal
Prosecco for your toast
Beautifully laid tables to match your colour scheme
Wedding chair covers with organza sashes
Cake table, stand and knife
Disco from 7pm until midnight
Cash bar facility until 11:30pm
Evening buffet suitable for 100 guests

EXTRAS:

£59.00 per adult for the daytime
£27.00 per child aged 4-10 years
£10.00 under 4’s
From £10.00 per person for an evening buffet
£150.00 Civil Ceremony set up fee
(Additional fees are payable direct to the registrar)
Canapés £4 per person



GOLD WEDDING MENU

Create the same 3 Course Set Meal for all your guests from the following:
(Vegetarians and guests with special dietary requirements will be individually catered for)

STARTERS
Roll and Butter will be served with all starters
~ Slices of Seasonal Melon served with a Compéte of Berries or drizzled with a Lime and Honey Dressing ~

~ Chef’s Country Pate with Fresh Salad Garnish served with Triangles of Toast ~

~ Leek and Potato Soup ~
(alternative soups available on request)

~ Succulent Prawns with Marie Rose Sauce nestling on a bed of crisp Lettuce, served with Lemon ~

MAIN COURSES
All served with the Chef's seasonal vegetables and potatoes
~ Roast Chicken Supreme with a choice of:
- Traditional with chipolata and Sage & Onion Stuffing
- Tarragon Cream Sauce
- White Wine and Mushroom Sauce
~ Roast Norfolk Turkey served with Chipolata, Herb Stuffing and Cranberry Sauce ~
~ Roast Pork served traditionally with Apple Sauce ~
~ Oven baked Salmon Fillet with Buttered New Potatoes and Dill Sauce ~
~ Mediterranean Wellington with Mozzarella and Cheddar Cheeses encased in Golden Puff Pastry~
DESSERTS
~ Fresh Strawberries and Cream (available in season only) ~
~ Profiteroles filled with Fresh Cream served with Chocolate Sauce ~
~ White Chocolate and Raspberry Cream Cheesecake ~

~ Warm Baked Apple Pie or Crumble served with Cream or Custard ~

COFFEE AND CHOCOLATE MINTS

EVENING BUFFET
Cocktail sandwiches with a variety of fillings
Crunchy chicken breast pieces with BBQ sauce
Triple cheese pizza bites
Wedges with tomato dip

Cocktail sausages with glazed honey
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DIAMOND WEDDING PACKAGE

50 daytime guests and up to 100 evening guests
Extra guests can be added during the day and in the evening
depending on the capacity of each room
PACKAGE INCLUDES:

Dedicated wedding co-ordinator to guide you through your special day
Private room for your wedding reception until midnight
Sparkling cocktail & canapés on arrival for 50 daytime guests
Set 4 course wedding breakfast
2 glasses of wine served with your meal
Prosecco for your toast
Beautifully laid tables to match your colour scheme
Wedding chair covers with organza sashes
Cake table, stand and knife
Disco from 7pm until midnight
Cash bar facility until 11:30pm
Evening buffet suitable for 100 guests

EXTRAS:

£60.00 per adult for the daytime
£27.00 per child aged 4-10 years
£10.00 under 4’s
From £10.00 per person for an evening buffet
£150.00 Civil Ceremony set up fee
(Additional fees are payable direct to the registrar)
£150.00 Venue and DJ extension until Tam



DIAMOND WEDDING
MENU

Create the same 4 Course Set Meal for all your guests from the following:
(Vegetarians and guests with special dietary requirements will be individually catered for)

STARTERS
Roll and Butter will be served with all starters
~ Honeydew and Galia Melon Stack, surrounded by a Raspberry Coulis ~
~ Breaded Mini Salmon Fillets served with Dill Mayonnaise and a Salad Garnish ~
~ Breaded Baby Camembert with Redcurrant Sauce ~
~ Plum Tomato and Feta Cheese Salad with Fresh Basil Dressing and Ciabatta Bread ~
~ Oak Smoked Salmon with succulent Prawns served with a Sour Cream and Chive Dressing ~
SOUPS
(Alternative Soups available on request)
~ Cream of Tomato and Basil served with Créme Fraiche ~
~ Leek and Potato ~
MAIN COURSES
All served with the Chef’s seasonal vegetables and potatoes
~ Supreme of Free Range Chicken stuffed with Mushrooms in White Wine and Tarragon Sauce ~
~ Roast Leg of Lamb with Rosemary, Thyme and Redcurrant Sauce ~
~ Traditional Roast Beef served with Yorkshire Pudding and Creamed Horseradish ~
~ Baked Salmon with White Wine Scented with Fennel ~
~ Oven Roasted Pork with Apple in a White Wine, Cream and Dijon Mustard Sauce ~
DESSERTS
~ Exotic Fresh Fruit Salad laced with Champagne ~
~ Individual Treacle Sponge Pudding with Dairy Cream Custard ~
~ Luxury Cheesecake topped with Winter Berries ~
~ Individual French Apple Tart with Fresh Dairy Cream ~
~ Individual Chocolate Fondant served with Fresh Dairy Cream ~

COFFEE AND CHOCOLATE MINTS

EVENING BUFFET SAME AS GOLD PACKAGE
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TWILIGHT WEDDING PACKAGE
PARTY PACKAGE

Alexandra Svuite
Starting from £2,500 minimum 100

The Pavilion
Starting from £1,900 minimum 50

PACKAGE INCLUDES:

Dedicated wedding co-ordinator
Suggested Ceremony times from 5pm
Private room for your wedding reception until midnight
Evening Buffet
Wedding chair covers with organza sashes
White Linen

Cake table, stand and knife
Disco from 7pm until midnight

Cash bar facility until 11:30pm

EVENING BUFFET

Cocktail sandwiches with a variety of fillings
Crunchy chicken breast pieces with BBQ sauce
Triple cheese pizza bites
Wedges with tomato dip
Cocktail sausages with glazed honey

EXTRAS:
Additional Chair Covers £3.00 per chair

Additional Table linen £10.00 per table
From £10.00 per person for an evening buffet
Canapés £4 per person
Reception drinks from £4.50 per person
Prosecco for the toast from £4.50 per person

£150.00 Venue and DJ extension until Tam



THE ALEXANDRA THE OLYMPIC
SUITE
Beechenlea Lane
Swanley
BR8 8DR

01322 613 900

sales@swanleytowncouncil.gov.uk
www.swanley.org.uk

Sales Office | The Alexandra Suite | |Swanley| KENT | BR8 7BU



