





SSTY B 1IM PIROS




Every Tale Needs A Happy

Ever After




OUR PACKAGES
Your Wedding, Your Way




Norfolk Package

Bucks Fizz/Pimms/Orange Juice on Arrival
Half Bottle of House Wine
Sparkling Wine for Toast
3 Course Wedding Breakfast with Tea & Collee
Evening Bulfet
Room Hire
Honeymoon Suite

£3200.00 — Based on minimum of 40 Adult Guests
For additional Guests Please Speak To The Events Team




IV JoAY Addel




Let's Get Together

Intimate Wedding
Breakfast

Bucks Fizz/Pimms/Orange Juice on Arrival
Half bottle of Wine
Sparkling Wine for toast
3 Course Wedding Breakfast
Honeymoon Suite

£1250 — Based on minimum of 20 Adult Guests
For Additional Guests Please Speak To The events Team







MENU

SELECTOR

Please Choose One Dish Per Course
For Your Whole Party:




Smoked Salmon Blinis, Caviar and Sour Cream (50p Supplement)

Chicken Liver Parfait, Red Onion Marmalade

Goats Cheese Mousse, Olive & Sun Blushed Tomatoes in a Pastry Case

Smoked Mackerel Pate, Horse Radish Cream in a Pastry Case

Homemade Chicken Liver Parfait, Chutney Toasted Brioche

Smoked Salmon Plated, Tiger Prawns, Fan Tail Avocado, Honey Ginger and
Sour Cream Dressing

Sussex Smokey, Natural Smoked Haddock and Spinach Gratin in a light
Wholegrain Mustard and Cheese Sauce

Cream of Woodland Mushroom Soup, a hint of English Mustard and
Chopped Chives

Grilled Goats Cheese Salad, Olives , Sun Blushed Tomatoes and Pesto
Dressing

Mains

Slow Roasted Fillet of Beef, Yorkshire Pudding, Honey Roasted Vegetables,
Braised Red Cabbage, Roast Potatoes and Red Wine Jus

(minimum of 15 guests & a £8 supplement per person, excluding Castle
Package)

Roasted Fillet of Pork, Green Beans, New Potatoes and Wild Mushroom
Sauce

Grilled Fillet of Salmon, Crushed New Potatoes and Green Beans with a
Chive and Champagne Sauce

Grilled Breast of Chicken, Beetroot, Spring Onion and Balsamic Salad
Dressing, crushed New Potatoes and Herb Oil

Grilled fillet of Sea Bass with Pesto Mash, Green Beans and Roasted
Tomato and Pepper Coulis

Rich Beef Bourguignon in Red Wine Sauce, Creamed Potatoes, Button
Mushrooms, Baby Onions and Green Beans




Deserts

Individual Lemon Tart, Coulis and Fresh Raspberries Children under the age of 12 years can either choose from the children’s
menu or a half portion from the wedding breakfast at a reduced price.

Selection of Mature Cheddar, English Stilton and Brie, Quince Jelly and
Biscuits

Dark and White Chocolate Truffle Torte with fresh Raspberries

Soup

Warm Pear and Almond Tart with Vanilla Ice Cream .
Garlic Bread

Traditional Eton Mess, Strawberries, Crushed Meringue and Vanilla
Whipped Cream

Cheese and Tomato Pizza
Sausages

Vegelarian/ Vegan Dishes Fish Goujons

All served with either Chips and Peas or Potatoes and Vegetables
Please choose one vegetarian choice for your party:

Mediterranean Vegetable stuffed Aubergine with a Goat’s Cheese Crumble Warm Chocolate Brownie with Vanilla Tce Cream

, Selection of Ice Cream, Rossini Curls and Whipped Cream
Vegetable Tagine, Moroccan Couscous

The hotel will Cater to all your dietary requirements




Evening Reception Buffet

Option A

Finger buffet selector, please choose 5 items:
Additional items can be added at £3.15 per person per item

A Selection of Sandwiches on White and Brown Bread
Assorted Pizzas
Bbq Pulled Pork mini Sliders
Honey and Sesame Seed Glazed Pork Sausages
Fish Goujons with Tartar Sauce
Tomato and Mozzarella Salad
Roasted New Potatoes with Chorizo and Balsamic
Chicken Goujons with Garlic Dip
Teriyaki Marinated Beef and Peppers
Farmhouse Cheese Platter and Chutneys
Crisps and Nut Selection
Selection of Quiches
Indian Style Samosas
Potato Wedges and Dips
Cold Poached Shell on Prawns, Chilli Mayonnaise
Anti Pasti - Selection of Sliced Cold Cured Meats , Roasted Red Peppers
and Olives

Chocolate Hazelnut Brownies
Lemon Posset and Fresh Raspberries
Selection of Gateaux




"WE SEARCHED AND RESEARCHED EXTENSIVELY TO FIND OUR ‘RIGHT’ WEDDING VENUE. WE
FOUND THE NORFOLK ARMS TO BE THE BEST CHOICE BY FAR, SIMPLY BECAUSE WE WERE NOT
TREATED AS JUST ANOTHER WEDDING COUPLE.

SPECIFICALLY, EVERY TIME WE VISITED WITH A QUESTION OR QUERY, OR TO SHOW FRIENDS
AND RELATIVES THE WEDDING VENUE, WE WERE RECEIVED WITH A WARM WELCOME AND
GENUINE SMILE - THROUGHOUT THE WHOLE HOTEL.

NOTHING WAS TOO MUCH TROUBLE - SO FOR US IT WAS AN EASY CHOICE.”

CLAIRE & MARK

“OUR WEDDING DAY EXPERIENCE WAS TRULY FANTASTIC; IT EXCEEDED ALL OUR
EXPECTATIONS. EVERYTHING HAPPENED SO SMOOTHLY, ON ONE HAND THE STAFF WERE
THERE TO HELP OUR GUESTS AND ON THE OTHER THEY WERE UNOBTRUSIVE BUT CLEARLY
ENJOYING HOSTING THE OCCASION. THE HOTEL LISTENED TO AND WORKED AROUND OUR
WISHES, THE TOWN OF ARUNDEL PROVIDED EXCELLENT WEDDING PHOTO OPPORTUNITIES AND
THIS ALL ADDED TO OUR BIG DAY. THE WEDDING BREAKFAST WAS LOVELY, OUR GUESTS AND
FAMILIES WITH THEIR DIFFERING DIETARY NEEDS WERE VERY WELL CATERED FOR, AND ALL
HAD A LOVELY TIME. THE CHARACTER AND AMBIENCE OF THIS QUITE HISTORIC HOTEL WAS
CHARMING; THE ROOMS WERE COMFORTABLE; THE WEDDING SUITE WAS ROMANTIC - WITH
ROSE PETALS AND OTHER LOVING TOUCHES EVERYWHERE. MANY GUESTS DIDN’T WANT THE
OCCASION TO END SO IT REALLY IS A BIG THANK YOU TO THE NORFOLK ARMS FOR THEIR PART
IN MAKING OUR DAY SO WONDERFUL AND UNFORGETTABLE.”

“I JUST WANTED TO THANK YOU ALL FOR MAKING OUR DAY SO SPECIAL. THE STAFF WERE ALL
WONDERFUL AND SO HELPFUL. OUR GUESTS THOROUGHLY ENJOYED THEMSELVES AND I
WOULDN'T HESITATE TO RECOMMEND YOU TO OTHER COUPLES.

KIND REGARDS
SIMON & SARAH”









