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CROWN CLASSIC
WEDDING
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Timeless elegance, classic celebrations

and beautifully curated moments.
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DEDICATED
WEDDING TEAM
Here to guide you
every step of

the way.
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At The Crown Hotel Bawtry we believe your wedding day

should be nothing short of extraordinary.

WHAT DO WE OFFER?

:

WARM WELCOME YOUR CEREMONY TOASTS & WEDDING DRINKS RECEPTION  ACCESS TO OUR
& ARRIVAL DRINK SPEECHES BREAKFAST GARDENS

Beautiful spaces for your Enjoy time with your

Relax and enjoy a warm Raise a glass to love, Delicious food, beautifully  guests and soak up the  Stunning surroundings

perfect ‘I do' moment.

welcome on arrival with laughter and happily served in elegant style. celebrations. for your photos and

a refreshing drink. ever after. unforgettable memories.
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PRIVATE BAR RESIDENT DJ BRIDAL SUITE DISCOUNTED
Open for you Setting the perfect FOR THE NIGHT ACCOMMODATION
& your guests atmosphere for A relaxing retreat for For your family
throughout the day. your celebration. the happy couple. & friends.
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TIMELESS ELEGANCE e UNFORGETTABLE MOMENTS

EVENING
CELEBRATION

Dance the night away

in style.



WHAT’S INCLUDED
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THE
CROWN HOTEL

VENUE HIRE
BAWTRY

¢ Exclusive Private Hire of Hogarth Suite

e Master of Ceremonies

¢ Lounge Area with Indoor Blossom Tree

THE TRADITIONAL ¢ Private Landscape Garden

¢ Crisp Ivory Linen and Napkins
" CROWN CLASSIC ‘&
THE I DO’S (60 GUESTS)
(\)./\?’,M‘\' 1;‘_\515\9 Venue hire for Ceremony Room and Chiavari Chairs.

v CANAPES RECEPTION (60 GUESTS)
AVAILABLE ALL YEAR ROUND, ANY DAY @napesbn Anial

B £8 4 9 9 ) L DRINKS PACKAGE (60 GUESTS)
GO , S L e Arrival Drink

e Wine with the Meal
e A Glass of Fizz to Toast

FOR 60 DAY GUESTS AND 80 EVENING GUESTS
e ' —_—

Our expert team have put together the perfect package for you, WEDDING BREAKFAST (60 GUESTS)
combining all the details to make it super easy to plan. puze Conge Wedding Sresiast

(1 choice option from wedding breakfast menu selector)

This package has everything you need to make

your big day truly amazing. EVENING RECEPTION (80 GUESTS)

G~ ¢ Choose your Evening food from One of our Buffet Selections

; - - Resident D,
Step into your own fairytale at The Crown Hotel, where timeless gehaicanr Dl

elegance and heartfelt moments come together in the most 3
SPEND THE NIGHT

Bridal Suite One for the Wedding Couple
of the night, our historic setting and dedicated team will take with Breakfast the Following Morning

beautiful way. From the moment you arrive to the final dance

care of every detail, so you can relax and enjoy every second.
With exclusive use of our stunning venue for one wedding MORE GUESTS? NOT A PROBLEM.

Additional guests are charged at a supplement of:

per day, your love story takes centre stage.
£85 per additional day guest

£30 per additional evening guest
All in one place. All about you.

EVERY DETAIL, PERFECTLY PLANNED.

\ < ' m A day to remember, a lifetime to treasure.




THE TRADITIONAL

 CROWN CLASSIC
| =~ WEDDING
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We've taken care of the planning... now it’s your turn.

Your wedding package is complete—now it’s time to add your personal touch.

Choose the drinks that welcome your guests, the canapés they’ll talk about

A

long after the day is over, and create a menu that’s unmistakably yours.

v

We’ll take care of the rest, so you can simply enjoy every moment.

DRINKS PACKAGE CANAPES
v @

® Amival Glass'of Prosecco or: Bottlevof Peroni ¥ Chicken Tikka Poppadom, with mango chutney & coriander

<

Mini Cottage Pie, shortcrust pastry case,
¥ Glass of Red/White Wine with the Meal

minced beef, rich gravy, cheese & potato mash

® Glass of Prosecco to Toast Duck & Pak Choi Spring Rolls, with hoisin sauce
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Smoked Salmon Blinis, creme fraiche

rd N
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Mini Fish & Chips, pea puree

€3

[ o 2
Upgrade Arrival & Toast to Champagne Chicken Liver Parfait, toasted crostini, onion chutney

T Wagyu Slider, cheese sauce, onion relish

Chocolate Dipped Strawberries (V)

Extra Wine with the Meal, by glass Buffalo Mozzarella, Tomato Basil Oil, Bruschetta (V)

4 € € € ¢ € ¢ ¢

£8.95 per person Smashed Avocado, Tomato, Oregano Crostini (V) (VG)

\E PLEASE CHOOSE X 3
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THE TRADITIONAL

CROWN CLASSIC WEDDING

ero TO START oo

v

Potted Chicken Liver Parfait,

toasted artisan bread & fig jam

Roast Belly Pork,

watercress salad, apple puree

Crispy Chilli Chicken,

thai salad, mint yoghurt

Scottish Smoked Salmon &
North Atlantic Prawns,
Marie rose sauce,

little gem lettuce & lemon

Roast Tomato &
Red Pepper Soup,

chive créeme fraiche, artisan bread

Carrot & Coriander Soup,

black pepper croutons

Creamed Leek & Crumbly
Goats Cheese Tart,

baby leaves, balsamic

Sautéed Wild Mushrooms,

toasted ciabatta,

pinot grigio cream

Breaded Brie,

mixed leaves, cranberry compote

Tomato Bruschetta,
toasted artisan baguette slice,

topped with vine-ripened tomatoes,

fresh basil, garlic, extra virgin olive oil

C Ao

MAKE IT YOURS

c~> THE MAIN MENU oo

v
Sirloin of Local Roast Beef,

yorkshire pudding, goose fat roast potatoes,

rich meat gravy

Chicken Breast,
stuffed with cream cheese, mozzarella & spinach,
wrapped in parma ham, red wine & thyme sauce,

goosc r«'ll roast pota(ocs

Roast Breast of Turkey,
stuffing, chipolata wrapped in bacon,

yorkshire pudding, roast potatoes, pan gravy

Individual Steak, Hendersons Relish &
Guinness Pie,

served with buttery mash

Crisp Roast Belly Pork,

mustard mash, cider sauce

Salmon Fillet,

on crushed new potatoes, white wine,

cream & chive sauce

Roast Vegetable Wellington,
sweet potato, mushrooms, spinach,

herb roasted potatoes, pan gravy

Individual Beef Wellington,
dauphinoise potatoes (supplement £10.00pp)

Slow Roasted LLamb Shank,

minted mash, redcurrant & rosemary sauce

(supplement £10.00pp)

All served with Thyme Roasted Carrots,
Honey Roasted Parsnips & Tenderstem Broccoli,

hcrb crumb

°
\_/
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cx> DESSERTS oo

v

Sticky Toffee Pudding,

butterscotch sauce,

honeycomb ice cream

Dark Chocolate Brownie,

clotted cream ice cream

Eton Mess,
crushed meringue, mixed berries,

vanilla cream

Bramley Apple Crumble,

créeme anglaise

Lemon Posset,

berries, shortbread

Strawberry Cheesecake,

pimms’ jelly,

mixed berries

Crisp Lemon Tart,

chantilly cream

Followed by Tea, Coffee & Chocolates

4
MENU SELECTIONS

Please select one starter, one main
course, and one dessert from the

menu below for your entire party.

Should you wish to offer your guests

an additional choice, this can be

arranged at a supplement of

£5.00 per guest.

PLEASE NOTE

Dietary requirements and alternatives

will be provided at no extra cost and

do not count as part of the

main selection.



THE TRADITIONAL GARDEN BARBEQUE HOT FORK PIE & PEAS

CROWNCLASSIC  »» & o v o = v =
WEDDIN G Perfect for a relaxed, outdoor celebration | A comforting hot buffet filled with +  Traditional, hearty and homemade

with all the classic BBQ favourites. bold flavours and satisfying favourites. — the perfect comfort food.

G}\D & Cﬁa Chargrilled Smashed % Pound

Prime Beef Burger Beef Chill
MAKE IT YOURS Fried onions, sourdough bun, Taco shells, grated cheese, Selection of Homemade Pies
v

Selection of Skewers:

Chicken garlic butter Chicken Tikka Masala Slow Cooked Steak
PICK YOUR EVEN[NG BUFFET Cajun chicken style Poppadom’s, mint yoghurt, Hendersons Relish & Guinness Pie
Halloumi and vegetable mango chutney :
4 Butchers Pork & Leek Sausages :

Creamy Chicken
Fried onions, hotdog roll :
As the celebrations continue,

Sweet & Sour Vegetables Mushroom & Leek Pie
Tomato & Buffalo Mozzarella Salad :

it’'s time to treat your extra ; 5
g S S fresh basil, balsamic glaze

Peppers, onions, sugarsnap peas, A

= &:;3 Roast Mediterranean
G

Vegetable Pie (VY(VG)

evening guests to something

Mixed Leaf Salad
Luxury Coleslaw

truly delicious.

k Grated Mature Cheddar Cheese :

From hearty favourites to

something a little different, L 4 4 v
choose the perfect buffet to AP, lifle komry Al secved: with : Al sscved wich
keep everyone happy and (Supplement £10.00 pp) Basmati Rice Mushy Peas

the party going. Prime 4oz Sirloin Steak & &
Salmon Parcels with herb butter Grilled Naan Bread
L :

Homemade Potato Wedges

@ i~ Wao—06 -9
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MAKE IT YOURS

PICK YOU

R

EVENING BUFFET

L 4

continued.....

more delicious options

to c/'zoose ﬁ‘om
L

STONEBAKED PIZZA’S

(o L L)

Freshly made, stonebaked and
packed with favour.

Margherita

, vine cherry

topped with buffalo mozzarella

Meat Feast
back bacon, ground beef, pork sausages,
diced ham, sauteed peppers, onions,

mushrooms, with

Pepperoni
diced chorizo, salami, black pepper, oregano
topped with mozzarella

Chicken Feast

loaded with spicy peri peri chicken,
sauteed peppers & onions,
topped with mozzarella

Veggie i
button mushrooms, sauteed peppers, {":3

red onion & spinach, ¥
topped with mozzarella ‘

- o) -
£

Vegan
cheese (v), olives, button mushrooms,

sauteed peppers, red onion & spinach

L

All served with
Homemade Potato Wedges,
Sour Cream, Salsa & BBQ Sauce

THE GRAZING BUFFET

™ L 4 )

A generous grazing spread with something
for everyone — perfect for a relaxed and

social celebration.

Platter of Smoked Salmon Curls
Cold Water Prawns, Marie rose sauce

Selection of Cold Roasted
Joints of Meat
Honey) Roast ‘Han; ' Sirloin: of Beef,
Tirkey Crown

Traditional Pork Pie Selection
Blimstonen: choppedlipocks
chicken' and stuffing
Traditonall) seasoned " dioppad
pock.ielly
Stilton' & Ledkapock pie: topped
with stilton & leek

Sauteed Peri Peri Chicken Strips
I seppers’ Sctonions i with

pitta bread, sour cream

Selection of Sandwich Wraps
Chicken, Mayonnaise
Savoury Cheese’ & Onion
Smoked Salmon, Creme Fraiche
Tomato & Buffalo

Mozzarella Salad
fresh basil, balsamic glaze

Mixed Leaf Salad

Luxury Coleslaw

C_Go~t ¥ 2 T

THE BURGER BAR

(G L )

Build your perfect burger your way
with a delicious selection of

toppings and fllings.

Pick From The BBQ Grill

beef Patty
grilled chicken patty
grilled halloumi patty

Classic & Crown Toppings

crispy chilli chicken

grilled sliced peppers

crispy fried onions
halloumi slices

crispy bacon bits

jalapenos
,t crispy hash browns
833 crown cheese sauce
Y

Salad Bar & Fries

tomato & mozzarella
mixed leal salad
parmesan & garlic butter fries

¥
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SOMETHING FOR EVERYONE

5 @ e —u>

We believe every guest deserves an enjoyable dining experience.

—

/i\ From our younger guests to those with dietary requirements, 7

\ / our team is here to help. K )
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DIETARY INFORMATION

CHILDREN’S MENU

<

4
£25 PER CHILD
FOR THREE COURSES
TO Sl ART
Heinz Tomato Soup
Melon
Cheetsy Garlic Bread

THE MAIN EVENT
Chicken Nuggets, Chips & Beans
Sausage, Mash & Peas

Margherita Pizza

SOMETHING SWEET

4
VEGETARIAN & VEGAN OPTIONS
We are pleased to offer a selection of vegetarian and
vegan dishes for food. If you or your guests have any
dietary requirements, please speak with our team during

your menu planning and we will be happy to discuss

the options available.

——— B N ——

ALLERGEN INFORMATIONS

Our food is prepared in a kitchen where all 14 recognised
allergens are handled. Whilst every care is taken, we cannot
guarantee that any dish is completely free from cross-

contamination.

If you or any of your guests have a food allergy or intolerance,
please let our team know. We can provide full ingredient and

allergen information to help you make an informed choice.

Chocolate Brownie & Ice Cream For guests with severe allergies, due to the nature of our kitchen

and food preparation, we are unfortunately unable to guarantee

Strawberry & Marshmallow Kebab,

allergen-free meals. We recommend that guests with severe allergies
Chocolate Sauce A AR ;
carry any necessary medication whilst dining with us.

Ice Cream Sundae
Thank you for your understanding.
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SOME LITTLE EXTRAS

TO ADD TO YOUR WEDDING DAY
4

No matter what wedding package and vibe you have chosen,

there is always room for some little extras to make
your day even more special.

DESSERT PLATTERS

The perfect finish
£95 per platter (serves 10 guests)

MIDNIGHT SNACK

Bacon sandwiches
£9.95 per person

CELEBRATE A LITTLE LONGER

lam bar extension

£275

CREW / PHOTOGRAPHERS
Hot meal at £30.00 or
Sandwiches, Tea/Coffee at £10.50 per person

RESIDENT DJ (to be paid directly)
£395

OWN ENTERTAINMENT, DISCO,
LIVE MUSIC (REQUIRE PLI)
£150.00 admin charge.

DON’T FORGET OUR SECRET GARDEN

Outdoor games such as Giant Jenga and Connect 4.
(Not provided by venue)

TO MAKE YOUR

WEDDING EXTRA SPECIAL

4

Our recommended extras are suggestions to enhance your celebration.
These services are arranged directly by you with our trusted
preferred partners and are not included in your package.

S CLOSE-UP MAGICIAN

SAXOPHONIST

360° PHOTO BOOTH

LIVE SINGER

VENUE STYLING

LIGHT UP LETTERS & NUMBERS

FIREWORKS
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ACCOMMODATION

YOUR VENUE HIRE INCLUDES:
= 4

@ Complimentary Bridal Suite One

@ Breakfast the following morning
for the happy couple

L 4

We’ll also reserve 10 bedrooms
exclusively for your wedding guests

at our discounted wedding rate.

Accommodation is to be booked
directly with the hotel reservations team,

contact us as attached.

b

Additional bedrooms are available
subject to availability.
Any unreserved rooms will be released

four weeks prior to your wedding date.

f @ Tel:
' 01302 710341

' : —_—

WEDDING GUEST ACCOMMODATION

£120

PER ROOM
4

Further discounts available

for extended nights.

YORKSHIRE BREAKFAST

£17.90

PER PERSON

A RELAXING RETREAT
L 4
for the happy couple. 3

‘ ! Email:
\. ; ' reservations@crownhotel-bawtry.com

Lest. Lelaw. (Wake wp logelher.

THE NIGHT BEFORE
4

There’s no need to wait until your wedding

day to begin making memories.

Welcome your guests the evening before with
a relaxed dinner, private gathering or drinks

reception at The Crown Hotel.

Whether you choose The Robata Grill Restaurant
or one of our private dining spaces, we'll help
create the perfect atmosphere to begin your
celebrations.

We can plan a menu to suit you,

with fizz, nice wines and a not too

‘late night’ so you are fresh and

ready for the big day!
4

There’s no rush, no last orders,
just time to relax and enjoy the

people who matter most.

The perfect start to your

wedding celebrations.

RELAX, UNWIND
L 4
rooms for family & friends.

@ ‘ WhatsApp:
/ 07795 039540
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START YOUR WEDDING STORY WITH US

v >

4 v
BOOK YOUR PERSONAL SHOWROUND SAY “YES” TO THE VENUE
v v
We can’t wait to show you around and ' If you love the venue as much as we do,

what’s next is simple — secure your date,

help bring your dream day to life.

plan with confidence and look forward

to the best day of your life.

( & \ Tel: 4
N /01302 710341 To confirm your dream wedding day,
we will require a £1,000 deposit
= which is a non-refundable/transferable
g Email: | followed by a payment plan of
/ events@crownhotel-bawtry.com four instalments with the final balance

due 4 weeks prior.
(2029 Prices subject to RPI).

@ \ WhatsApp: | .

07795 039540

We would be honoured to be part of

your love story.



