
Albrighton Hall Hotel Wedding Prices
PACKAGES - PRICE PER PERSON  2020   2021   2022
Crystal      £60   £63   £65

Pearl      £75   £78   £80

Ivory Tea     £32   £35   £38

Evening Buffet (Choice of 3 items)   £14.50   £16   £18

Children under 12 (Under 5 eat free)  £22   £23   £24

Canapés (Choice of 3 items)    £9   £9.50   £9.95

Choice Menu Supplement (for choice of 2)  £5   £6   £7

PACKAGES - PRICE PER PACKAGE

Say “I Do”     £3,995   £4,250   £4,500
(40 day and 80 evening guests)

CIVIL CEREMONY ROOM HIRE
Garden Room     £375   £375   £395

Albrighton Suite    £500   £500   £525

Lakeside Suite     £450   £450   £475

Lakeside Pavilion    £600   £600   £625



Crystal Pearl Ivory Tea
Selection of finger sandwiches

Albrighton warm savoury

 Warm scones with clotted cream and 
strawberry preserve 

Selection of cakes and sweet treats

 Selection of teas or freshly brewed coffee 

Glass of Prosecco 

CANAPÉ MENU 
Smoked salmon and cream cheese tartlet 

Mini spring rolls with soy sauce dip 

Smoked trout and horseradish en croûte 

Chicken liver parfait, red onion marmalade 

Mini goat’s cheese tart with chutney 

Mini vegetable samosa, sweet chilli dip 

Albrighton mini toad-in-the-hole 

Mini Welsh rarebit tartlets 

Mini mozzarella and prosciutto with pesto

(3 items per person, additional items £3 each)

EVENING BUFFET 
Selection of sandwiches 

Spiced potato wedges, sour cream dip

Mini sausage rolls

Chicken goujons, barbecue dip

Selection of vegetarian quiches

Vegetable samosa, yoghurt dip

Pork sausage baps

 Danish bacon baps 

(3 items per person, additional items £5 each)

Spiced butternut squash soup,
chive crème fraîche (v)

Mozzarella and plum tomato salad,
green pesto (v)

Chicken liver parfait, rustic bread,
red onion marmalade 

-----------

Pan fried chicken breast wrapped in 
pancetta, thyme and red wine jus

Baked fillet of salmon, lemon beurre blanc 

Roast loin of pork, crackling, apple sauce, 
roast jus

Baked Portobello mushroom, spinach, 
smoked cream cheese (v)

All of the above dishes are served with 
seasonal vegetables 

-----------

Zesty lemon tart, raspberry coulis

Baked vanilla cheesecake, toffee sauce

Profiteroles, chocolate sauce

-----------

Freshly brewed tea and coffee, 
Shrewsbury tails

Roast plum tomato and basil soup, 
parmesan and pesto crostini (v)

Prawn and crayfish cocktail on roquette 
with Marie Rose sauce

Ham hock terrine, plum and apple 
chutney, beetroot sauce, crostini

-----------

 Roast leg of lamb with mint jelly and
port jus 

Pan fried seabream with samphire, honey 
and mustard dressing 

Seared chicken fillet, green beans, port 
and redcurrant jus 

Butternut squash, broccoli and goat’s 
cheese strudel, tomato fondue (v)

All of the above dishes are served with 
seasonal vegetables

-----------

Blueberry cheesecake, seasonal fruit 
coulis 

Sticky toffee pudding, toffee sauce, vanilla 
ice cream 

Warm apple tart, vanilla clotted cream

White chocolate and raspberry torte, 
chocolate pencil, raspberry powder

-----------

Freshly brewed tea and coffee, 
Shrewsbury tails


