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EXCLUSIVE USE OF THE MANOR

For the ultimate celebration we offer exclusive use of Langshott Manor for you, your family and
friends. This includes all 22 individually designed bedrooms and suites, lounges and bar,
Mulberry Restaurant as well as the Gardens and Grounds. In addition to this we include the
ceremony room hire, Our Resident DJ for the Evening and breakfast for your guests the
following morning.

Exclusive use of the venue allows you to continue your celebrations into the late evening.

For suggested timings, please see main brochure on page 4. We have put together two
packages for you to choose from which are on the attached pages as Act 1 and Act 2 and are
in addition to the Exclusive Hire below. Also attached you will find our evening buffet options
and menus.

Low Season High Season

October — May June - September

Friday & Sunday - £6,500.00 Friday and Sunday - £7,500.00
Saturday - £7,500.00 Saturday - £8,500.00

Special midweek (Monday — Thursday) prices throughout the year from only £4,000.00
Exclusive Use.

TRADITIONAL DAYTIME WEDDINGS

From 10 - 60 guests Sunday — Friday. Parties between 10 and 20 guests can use one of our
elegant private dining rooms and parties between 20 and up to 60 we use our Mulberry
restaurant.

Enjoy all the traditional elements of an elegant Wedding for you and your friends. Choose from
our Act 1 or Act 2 packages. For suggested timings, please see main brochure on page 7.
Ceremony Room Hire charges will apply, Please look at page 5 for costs.

ON THE QUIET

Our unique package designed for ‘Just the Two of you’ or with a couple of Friends and Family
at an extra charge. We provide everything, leaving you with virtually no planning requirements.
Included are the Ceremony room hire, Bridal Bouquet, Groom’s Buttonhole, 1 Pedestal
Arrangement for the Ceremony Room, Up to 12 Photographs, Two Witnesses ( if required ),
Champagne and Canapés, A La Carte Dinner in the Mulberry Restaurant and overnight
Accommodation in one of our Elite Bedrooms.£995.00 for all of the above, Subject to
Availability.
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ACT ONE £130.00 per person

Package inclusions:

2 Glasses of Champagne for your Reception

Chef’s Selection of 4 types of Canapés

4 Course Wedding Breakfast — Starter, Sorbet, Main Course and Dessert
Premier Wine Selection — Half a Bottle per person
Bottled Mineral Water

Coffee and Petit Fours

A Glass of Champagne for the Toast

Bridal Party Changing Room (Subject to availability)
Silver Cake Stand and Knife

Toastmaster Role conducted by our Host Manager
Menus and Table Plan

Sample Menu Options

Starter

Pressing of Salmon and Turbot with a Tomato Salad and Saffron Vinaigrette

Roasted Tomato and Red Pepper Soup

Salad of Roasted Quail, Toasted Brioche, Marinated Green Beans and a Hazelnut Dressing
Mosaic of Cornfed Chicken, Baby Leek and Foie Gras, Truffle Dressing

Tian of Crab and Avocado, Tarragon Dressing

Sorbet Choices
Vodka Celery and Thyme - Pink Grapefruit and Champagne - Gin and Tonic with Lemon
Cranberry and Peach Schnapps

Main Course

Roast Rack of Lamb with a Herb Crust, Dauphinoise Potatoes and a Rosemary Jus

Fillet of Angus Beef Wellington, Shallot Puree, Red Wine Jus - £5.00 per person Supplement
Pan Fried Breast of Gressingham Duck, Spiced Cherry Sauce, Pak Choi

Free Range Chicken Supreme, Fondant Potato and a Madeira Cream Sauce

Roasted Tail of Baby Monkfish, Lobster Mashed Potato, Chive Velouté

Seared Fillet of Gilt Head Bream, Braised Tomato Sauce and Saffron Potatoes

Dessert

Dark Chocolate Fondant, Bourbon Vanilla Ice Cream

Lemon Posset, Vanilla Shortbread

Strawberry Sable, Strawberry Coulis

Apple Crumble Bralée, Cider Sorbet

Chocolate and Rosewater Delice, Orange Blossom Brilée
Tiramisu, White Coffee Ice Cream and Candid Coffee Beans
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ACT TWO: £110.00 per person
Package inclusions:

2 Glasses of Sparkling Wine Peach Bellini’s, Pimms or Sparkling Wine for your Reception
3 Course Wedding Breakfast — Starter, Main Course and Dessert

House Wine Selection — Half a Bottle per person

Bottled Mineral Water

Coffee and Petit Fours

A Glass of Sparkling Wine for the Toast

Bridal Party Changing Room (Subject to availability)

Silver Cake Stand and Knife

Toastmaster Role conducted by our Host Manager

Menus and Table Plan

Sample Menu Options

Starter

Butternut Squash and Cumin Soup finished with Natural Yoghurt

Terrine of Scotch Smoked Salmon, Cucumber and Mint Dressing, Toasted Onion Bread
Deep Fried Goats Cheese with Marinated Provencal Vegetables and Aged Balsamic Vinegar
Parfait of Chicken Livers, Apple Chutney and Port Reduction

Main Course

Roasted Breast of Corn Fed Chicken, Potato Fondant, Port and Lime Jus

Braised Belly of Free Range Pork, Shallot Mashed Potato, Buttered Kale

Seared Fillet of Scotch Salmon, Lemon and Dill Risotto, Caviar Cream Sauce

Roasted Saddle of Lamb studded Shallots and Garlic, Roast Cherry Tomatoes, Thyme Jus

Dessert

Passion Fruit Delice, Raspberry Coulis

Vanilla Créme Brilée, Homemade Shortbread
Dark Chocolate Tart, White Chocolate Sorbet
Vanilla and Rum Pannacotta, Marinated Red Fruits

Extra’s for your Day

When planning your special day why not consider the use of our beautiful hand-made, cream
chair covers to help create your own colour scheme, at a charge of £5.00 per Chair Cover and
then finish off with a beautiful Sash to compliment your look from Amaryllis, call Claire on
01273 844514 or www.amaryllisevents.co.uk or www.coverchairs.co.uk
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EVENING BUFFET

Vegetable Spring Rolls

Pork and Apricot Sausage Rolls

Beef Kebabs Marinated with Chilli

Warm Tomato and Mozzarella Slice

Smoked Haddock and Leek Tartlets

Selection of Sandwiches

Smoked Salmon and Cream Cheese Scones

Pots of Paprika Crisps with Fried Beans and Olives

Moroccan Cous Cous Salad

Cucumber, Smoked Salmon and Dill Salad
Parma Ham, Green Bean and Mustard Salad
Char Grilled Mediterranean Salad with Pesto

Manor Made Bakewell Tart
Gateaux Opera
Meringue with a Red Fruit Cream

Select:
Five of the above for £20.00 per person
Ten of the above for £30.00 per person

Or

Seasonal Cheese Board, Chilled Grapes, Home Made Bread and Biscuits for £6.50 per person

Also........ccccnnnnnns we can now offer during the Summer Months

A fantastic mouth watering Hog Roast as part of our evening buffet range.

For £22.00 per person including VAT the Hog Roast will be cooked, prepared and served in the
grounds of the Hotel and served to your guests accompanied by fresh baps and a mixture of 3
different types of salads and sauces.

Whether your evening reception is 60 — 90 the hog roast is a novel and a popular alternative to
the regular evening buffets.
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SPECIAL RATE BEDROOMS

For the night prior or the night after your special day we offer a 15% discount on the rates
below for any of your guests who wish to extend their stay. We would also like to extend a
complimentary private dining room hire should you wish to have a special evening before your
wedding. Both are subject to availability.

Room Tariff 2010

Single Room £140.00
Compact individually styled double bedded rooms

Classic Double Bedded Room £190.00
Tastefully and uniquely styled bedrooms and bathrooms some with views of our award winning
gardens

Deluxe Twin/ Double Bedded Room £230.00
Spacious bedrooms with large bathrooms with lake or garden views

Feature Rooms £290.00
Luxurious rooms and suites located in the Main House or Garden
Mews overlooking our award winning gardens

The Wisley Garden Suite

and The Elite Bedrooms £320.00
The Wisley Suite is located in the Garden Mews with its own private patio garden and our Four Poster
bedrooms are located in the Moat Mews overlooking the lake

These rates are per room, per night and include full English breakfast and VAT and are subject
to change.

CEREMONY ROOM CHARGES

The Lounge up to 15 guests - £300.00

The Boardroom from 16 to 20 guests - £500.00

The Mulberry Restaurant from 21 to 60 guests - £750.00




/\Xfeoumgs at Lvmgsl)o’r’r nor

Price Guide for 2011 weddings:

Low Season High Season

October - May June - September

Friday & Sunday - £7,000.00 Friday and Sunday - £8,000.00
Saturday - £8,000.00 Saturday - £9,000.00

Special midweek (Monday — Thursday) prices throughout the year from only £4,500.00
Exclusive Use.

ACT ONE: £135.00 per person

ACT TWO: £115.00 per person

EVENING BUFFET:
Five choices for £25.00 per person
Ten choices for £35.00 per person

CEREMONY ROOM CHARGES

The Lounge up to 15 guests - £350.00

The Boardroom from 16 to 20 guests - £550.00

The Mulberry Restaurant from 21 to 60 guests - £800.00

All of the above prices are a guideline and are subject to change



