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Holmwood

Hotel and Restaurant

Queens Road, Egypt Point, Cowes, Isle of Wight.
01983 292508
www.newholmwoodhotel.co.uk
reception@newholmwoodhotel.co.uk
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There can be no more special setting for your day
than our seafront location, complete with a warm,
romantic atmosphere and our courteous,
professional and friendly staff.

We are here to help and guide you through the
planning of your day, drawing from 25 years of
experience.

Whether you want a completely traditional day
with all the etiquette, or something more
bespoke, the New Holmwood will give you the
day you've always dreamt of.




Our Commodores Suite is fully
licensed for up to 6o guests for
your Civil Ceremony.

A hire charge of £450.00 is

made for the room which is )
inclusive of chair covers and
sashes.
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Please remember you will have
an additional fee to pay to the ;

Isle of Wight Council for the < ﬁ >0
services of the Registrars. Y




Inferimdir & [Paidrers

CIVIL CEREMONY

e COMMODORES SUITE: Maximum 60 Guests

e Hire Fee £450.00 including chairs covers & sashes

« Additional decorations can be arranged with any of
our specialist suppliers

AFTERNOON RECEPTION

e RESTAURANT: Maximum 74 Guests
e COMMODORES SUITE: Maximum 40 guests
o ADMIRALS CUP SUITE: Maximum 9o guests

EVENING RECEPTION

o ADMIRALS CUP SUITE AND COMMODORES SUITE
USED TOGETHER: Maximum 120 guests

When a Wedding Package of 40 guests or more is
booked no additional venue hire fee is charged for
the Restaurant, Commodores or Admirals Cup
Suites.
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Once you have
had the
opportunity to
look through our
information,
hopefully you will
want to come
and see us and
have a look
around!

Simply contact
Reception to
arrange an
appointment with
Julian for a
viewing of the
hotel and a chat
through the ideas
and plans for
your day.

To secure your chosen date we require a deposit of
fs00.00 which is non refundable and non transferrable.




All of our collections offer the same level of
service, quality and attention, only the contents
vary.

They are all inclusive of the following...

e Minimum 40 Adult Guests

e Welcome Drink on Arrival or after your Ceremony

e 3 Course Luncheon with Coffee

A Glass of House Red or White Wine per guest during
Luncheon

A Glass of Sparkling Prosecco per guest for the toasts
e Disco for your Evening Reception until Midnight

e Finger Buffet for your Evening Reception

e Complimentary overnight accommodation for the
Bride and Groom including Full English Breakfast in our
Uffa Fox Suite or a Sea Facing Deluxe Room




All of the menus in our Wedding Packages
allow you to offer a choice of dish to your
guests.

To enable this, we do require that you get
pre-choices from your guests and that these
choices are also on the reverse of the guests

placecard.




Weddingy Colfectist: Ore

Roasted Butternut Squash & Swede Soup
OR
Duo of Honeydew & Chanterais Melon
With Berries, Orange & Cointreau Syrup

Pan Fried Chicken Supreme with Chardonnay,
Leek & Thyme Sauce

OR

Roast Topside of Beef with Yorkshire Pudding,

Horseradish Sauce & Red Wine Gravy
OR
Spinach & Goats Cheese Tart
with Toasted Pine Nuts & Balsamic Dressing

Chocolate & Orange Torte
With White Chocolate Mousse & Cocoa Syrup
OR

Vanilla Cheesecake with Fresh Strawberries
& a Strawberry Coulis

Freshly Brewed Coffee with Mint Chocolate

£65.50 per Adult Guest for the first 40
Additional Adult Guests are charged at
£56.25 per head
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Cream of Celeriac Soup
OR
Fan of Avocado with Roasted Cherry Tomato,
Olives & Feta Cheese, Balsamic Dressing

Roast Turkey Breast with Sausage Meat Stuffing,
Chipolata wrapped in Bacon & Red Wine Gravy
OR
Grilled Salmon Supreme with Herb & Parmesan Crust
Chardonnay & Dill Cream Sauce
OR
Mushroom & Leek Shortcrust Pie
With Mushroom & Thyme Cream Sauce

Date & Walnut Pudding
With Toffee Sauce & Clotted Cream Ice Cream
OR

Fresh Fruit Pavlova with Chantilly Cream,
Toasted Almonds & Cocoa Syrup

Freshly Brewed Coffee with Mint Chocolate

£68.50 per Adult Guest for the first 40
Additional Adult Guests are charged at
£59.50 per head




Wedduney Collectior Three

Deep Fried Breaded Brie
With Cranberry, Red Onion & Port Compote
OR
Smooth Chicken Liver Parfait
With Plum Chutney & Toasted Brioche

Oven Baked Chicken Supreme, Wrapped in Parma Ham
With Wholegrain Mustard & Honey Sauce
OR
Steamed Basa Fillet, Stuffed with Smoked Haddock
White Wine & Dill Sauce
OR
Sweet Potato, Squash, Cumin & Spinach Pie
With Tomato & Red Wine Gravy

Orange & Cointreau Panna Cotta with Berries,
Almond Shortbread & Caramel Syrup
OR

Millionaire Mousse
With Salted Caramel Ice Cream & Toffee Sauce

Freshly Brewed Coffee with Mint Chocolate

£71.50 per Adult Guest for the first 40
Additional Adult Guests are charged at
£62.50 per head




Weddiney Collectist Fous-

Cream of Mushroom, Tarragon & Madeira Soup
OR
Smoked Salmon Mousse
With Prawns, Dill Dressing & Cereal Toast

Roast Rump of Lamb
With Garlic & Rosemary Stuffing & Red Wine Gravy
OR
Grilled Salmon Fillet Wrapped in Parma Ham
With Lemon Hollandaise
OR
Nut Roast with Parsnip Puree,
Sautéed Onions & Peppers, Tomato Gravy

Dark Chocolate & Cherry Delice
With Brandy Cream & Chocolate Sauce

OR

Espresso & Tia Maria Panna Cotta
With Mocha Ice Cream & Cocoa Biscuit

Freshly Brewed Coffee with Mint Chocolate

£74.50 per Adult Guest for the first 40
Additional Adult Guests are charged at
£65.50 per head
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For all of our Collections, the included
Evening Buffet offers the following...

Delicate Assorted Sandwiches
Various Mini Pizzas
Quiche
Sausage Rolls
Mini Scotch Eggs
Chicken Satay
Vegetable Samosas
Crisps
Peanuts
Mini Chocolate Eclairs

Additional evening guests at a charge of
£18.50 per head




