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The WEDDING TIMES

Planning a celebration at The Royal? Make a night of it with a stay in one 

of our beautifully finished hotel rooms. Whether you’re dancing ‘til late or 

just don’t fancy the taxi home, our rooms offer comfort, convenience, and 

a little extra luxury. Stylish and relaxed, they’re just upstairs — no need to 

worry about coats, cabs, or curfews. Ideal for birthdays, weddings, festive 

parties and more, it’s the easiest way to keep the good times going. Wake up 

refreshed, enjoy a lazy morning, and maybe even join us for brunch. 

The royal service
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At The Royal, we offer an event space that blends timeless elegance with 

modern versatility, making it the perfect setting for any occasion. Whether 

you’re planning a wedding, gala dinner, conference, or private celebration, 

our beautifully designed rooms provide a stunning backdrop tailored to 

your needs.  With curated menus crafted from seasonal ingredients and 

a dedicated events team, we ensure every detail is managed seamlessly. 

More than just a venue, The Royal delivers an experience that leaves a 

lasting impression on  you and your guests.

FANCY A SLEEP 
OVER with US?
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SAMPLE MENU:

A classic menu with dishes everyone will love, 
the ideal way to begin your celebrations.

STARTERS

Classic Leek & Potato Soup
with onion loaf (v) (vg*) (ngci*)

Citrus Cured Loch Duart Salmon
compressed cucumber, squid ink mayo, caviar & 
crispy salmon skin (ngci)

Confit Duck Croquettes
Asian salad, pink ginger, hoi sin, orange & soy 
sauce dressing

Beetroot Carpaccio
roasted baby beet’s, whipped chive goats cheese, 
sorrel & pistachio (v)

MAINS

Pan-Roasted Cotswold Chicken Breast
with pepernata, crispy oregano potatoes & 
gremolata dressing  (ngci)

Rump of Lamb
fondant potato, charred vegetables & salsa verde  
(ngci)

Vegetable Wellington
served with sauté heritage carrot chive mashed 
potato & gravy (v)

Slow Braised Pork Belly
dauphinoise potato, burnt apple, roscoff onion, cider 
& mustard jus (ngci)

Sea Bream Fillets
with pak choi, vegetables & Thai green curry sauce 
(ngci)

DESSERTS

Lemon & Thyme Crème Brulée
with shortbread (v) (ngci*)

Apple & Blackberry Crumble
with vanilla custard (v) (vg*) (ngci*)

Brandy Snap Basket
filled with Eton Mess & fruit coulis (v) (ngci*)

Biscoff Cheesecake
salted caramel ice cream & Biscoff sauce (v)

WHAT IS INCLUDED?

Exclusive use of the Assembly 
Hall with private entrance

Overnight stay for the Bride 
& Groom (plus reduced rates for 
guests subject to availability)

Private & staffed bar ‘til 2am

Free on-site parking

Banquet style table, chairs & 
linen

Cake stand & knife

House DJ, 7pm ‘til 2am

Three course wedding 
breakfast

A glass of bubbly to toast the 
newly-weds

Wedding co-ordinator & full 
support throughout

THE Royal 
WEDDING
FRI & SAT | £85PP | MIN: 80 

Our Royal Wedding package brings everything 

together for a day to remember. With exclusive 

use of the beautiful Assembly Hall, your own 

private entrance and bar, and the support of 

our dedicated wedding co-ordinator, every 

detail is carefully taken care of. Enjoy a three-

course wedding breakfast, a toast drink, and a 

lively evening with our house DJ until 2am. 

From banquet-style tables to a complimentary 

overnight stay for the couple, this package 

has everything you need for a joyful and 

memorable celebration.

SAMPLE MENU:

For those who want to go all out, our 
Grand menu adds extra touches of indulgence 
for a truly lavish celebration.

STARTERS

Cream of Wild Mushroom Soup
with sourdough (v) (vg*) (ngci*)

Smoked Salmon & Crab Salad
fennel, apple & brown crab mayonnaise (ngci)

Beef Tartar
egg yolk, mustard leafs, pickle, toast (ngci*)

Beetroot Carpaccio
roasted baby beet’s, whipped chive goats cheese, 
sorrel & pistachio (v)

MAINS

Pan-Roasted Cotswold Chicken Breast
with pepernata, crispy oregano potatoes & 
gremolata dressing  (ngci)

Beef Wellington
served with sauté heritage carrot chive mashed 
potato & red wine jus 

Ricotta & Herb Gnocchi 
with pepernata, slow roast tomatoes, basil, 
parmesan herb crumb (v)

Slow Braised Pork Belly
dauphinoise potato, burnt apple, roscoff onion, cider 
& mustard jus (ngci)

Pan Roast Cod Loin
Jerusalem artichoke, fennel croquette, watercress & 
parsley sauce (ngci*)

DESSERTS

Lemon & Thyme Crème Brulée
with shortbread (v) (ngci*)

Apple & Blackberry Crumble
with vanilla custard (v) (vg*) (ngci*)

Brandy Snap Basket
filled with Eton Mess & fruit coulis (v) (ngci*)

Biscoff Cheesecake
salted caramel ice cream & Biscoff sauce (V)

Hazelnut Praline
with chocolate brownie

Toasted Marshmallows
chocolate sauce & mint chocolate ice cream (v) (vg) 
(ngci*)

WHAT IS INCLUDED?

Exclusive use of the Assembly 
Hall with private entrance

Overnight stay for the Bride 
& Groom (plus reduced rates for 
guests subject to availability)

Private & staffed bar ‘til 2am

Free on-site parking

Banquet style table, chairs & 
linen

Cake stand & knife

House DJ, 7pm ‘til 2am

Welcome drink

Three course wedding 
breakfast

Table wine

A glass of bubbly to toast the 
newlyweds

Wedding co-ordinator & full 
support throughout

Dancefloor

THE Grand 
WEDDING
FRI & SAT | £97PP | MIN: 80  

The Grand Wedding package takes your 

celebration to another level. Along with 

exclusive use of the Assembly Hall, private 

staffed bar, and late-night DJ, you’ll enjoy 

added touches that make the day truly special. 

A welcome drink, table wine, and prosecco 

for the toast enhance the dining experience, 

while the enriched, seasonal menu offers even 

more indulgence, flavour, and memorable 

choice. With a private entrance, dancefloor, 

complimentary newlywed overnight stay, 

and reduced rates for your guests, it’s a 

complete package designed for unforgettable 

celebrations. Every detail is carefully thought 

through, leaving you free to relax and enjoy 

every magical moment together. It’s everything 

you could wish for, and more!

LOOKING FOR SOMETHING 
a little EXTRA?

Dancefloor hire

Table center pieces

Chair covers & sashes

4ft light up letters

Decorative backdrops Make your celebration truly your own with our little extras - from dancefloor 
hire and table centrepieces to chair covers, glowing 4ft letters, and decorative 
backdrops that transform the space, please enquire for pricing.
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CELEBRATION 
of LIFE
SUN-THU | £300 | MIN: 30

FINGER BUFFET £28PP

Selection of Sandwiches 
egg mayonnaise & watercress (v), smoked salmon & 
cream cheese, coronation chicken, honey roast ham & 
English mustard

Mini Chicken Skewers
marinated in lemon & thyme (ngci)

Cod Goujons
with tartare sauce (ngci*)

Salt & Peppered Fries (v) (vg) (ngci*)

Potato Wedges (v) (vg) (ngci*)

Pasta Salad
our homemade pesto, baby spinach & cherry tomatoes  
(v) (vg*) (ngci*)

Chicken Goujons (ngci*) +4pp

Mini Quiches (v) +3pp

Mixed Fruit Platter (v) (vg) (ngci) +5pp

Selection of Mini Desserts (v) (vg*) (ngci*) +6pp

HOT BUFFET £32PP

Beef Chilli Con Carne
slow cooked minced beef with red kidney beans, peppers 
and warming spices, served with fragment basmati rice 
& smoked paprika sour cream (ngci)

Chicken Tikka Masala
Tender chicken pieces in a spiced tomato & cream sauce, 
served with naan bread (ngci*)

Baked Salmon Fillet
oven-roasted salmon in a light sauce with dill & lemon 
butter (ngci)

Mediterranean Vegetable Lasagne
layers of roasted courgettes, peppers and aubergines with 
béchamel & cheese topping (v)

Royal House Salad (v) (vg) (ngci)

Salt & Pepper Fries (v) (vg) (ngci*)

Mixed Fruit Platter (v) (vg) (ngci) +5pp

Selection of Mini Desserts (v) (vg*) (ngci*) +6pp

BABY 
SHOWERS
SUN-THU | 10-30 PERSONS*

AFTERNOON TEA £29/£32PP(W/PROSECCO)

Selection of Sandwiches 
egg mayonnaise & watercress (v), smoked salmon & cream cheese, 
honey roast ham & English mustard

Homemade Scones
plain & raisin scones served with clotted cream and strawberry 
preserve (v) (ngci*)

Homemade Selection of Sweets
macarons (v) (ngci), strawberry Victoria sponge (v), chocolate 
profiteroles filled with vanilla mascarpone (v)

*Baby showers are held in Café Royal and booked via table *Baby showers are held in Café Royal and booked via table 
reservations. A £10 deposit per person is required.reservations. A £10 deposit per person is required.

GENERAL 
CELEBRATIONS
FRI + SAT | £3500 | MIN: 80

EVENING BUFFET:

Beef Chilli Con Carne
slow cooked minced beef with red kidney beans, peppers and 
warming spices, served with fragment basmati rice & smoked 
paprika sour cream (ngci)

Chicken Tikka Masala
Tender chicken pieces in a spiced tomato & cream sauce, served with 
naan bread (ngci*)

Baked Salmon Fillet
oven-roasted salmon in a light sauce with dill & lemon butter (ngci)

Mediterranean Vegetable Lasagne
layers of roasted courgettes, peppers and aubergines with béchamel 
& cheese topping (v)

Royal House Salad (v) (vg) (ngci)

Salt & Pepper Fries (v) (vg) (ngci*)

Mixed Fruit Platter (v) (vg) (ngci) +5pp

Selection of Mini Desserts (v) (vg*) (ngci*) +6pp

CHRISTENINGS
SUN-THU | £300 | MIN: 30

FINGER BUFFET £28PP

Selection of Sandwiches 
egg mayonnaise & watercress (v), smoked salmon & cream 
cheese, coronation chicken, honey roast ham & English 
mustard

Mini Chicken Skewers
marinated in lemon & thyme (ngci)

Cod Goujons
with tartare sauce (ngci*)

Salt & Peppered Fries (v) (vg) (ngci*)

Potato Wedges (v) (vg) (ngci*)

Pasta Salad
our homemade pesto, baby spinach & cherry tomatoes  (v) 
(vg*) (ngci*)

Chicken Goujons (ngci*) +4pp

Mini Quiches (v) +3pp

Mixed Fruit Platter (v) (vg) (ngci) +5pp

Selection of Mini Desserts (v) (vg*) (ngci*) +6pp

HOT BUFFET £32PP

Beef Chilli Con Carne
slow cooked minced beef with red kidney beans, peppers 
and warming spices, served with fragment basmati rice & 
smoked paprika sour cream (ngci)

Chicken Tikka Masala
Tender chicken pieces in a spiced tomato & cream sauce, 
served with naan bread (ngci*)

Baked Salmon Fillet
oven-roasted salmon in a light sauce with dill & lemon 
butter (ngci)

Mediterranean Vegetable Lasagne
layers of roasted courgettes, peppers and aubergines with 
béchamel & cheese topping (v)

Royal House Salad (v) (vg) (ngci)

Salt & Pepper Fries (v) (vg) (ngci*)

Mixed Fruit Platter (v) (vg) (ngci) +5pp

Selection of Mini Desserts (v) (vg*) (ngci*) +6pp
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Celebration of Life General 
Celebrations Christenings

Exclusive use of the Assembly Hall 
(with private entrance & door host)

Room hire

Private & staffed bar ‘til 2am

Free on-site parking

Banquet style table, chairs & linen

House DJ, 7pm ‘til 2am

Reduced overnight stay for guests 
(subject to availability)

Evening buffet

Tea & coffee station

WHAT IS 
INCLUDED?


