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The Norfolk Arms Hotel, Arundel
 Tel: 01903 882 101 

Email: events@norfolkarmshotel.com
 www.norfolkarmsarundel.com





THE NORFOLK ARMS HOTEL
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s  The Norfolk Arms Hotel, an unspoilt Georgian Coaching Inn – set under the

battlements of Arundel Castle, in the heart of Arundel, offers the perfect location for
your special day. Whether your guest list is 4 or 100, our team will cater for your every

need, and will give you the quality of service essential to make your special day the
most memorable of your life.

You need to feel that the venue you choose will not only give you the facilities you are
looking for, but also offer you every assurance that your perfect day is safe in our

hands. The management and staff at The Norfolk Arms can offer you that assurance –
from when you first visit the Hotel to see our facilities to when you arrive on your

special day. Our dedicated and professional team will be there to advise and guide you
to ensure that your day runs smoothly.



All Because Two People Fell in Love 
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OUR PACKAGES 
 

N O R F O L K
P A C K A G E
 

W I N T E R
W E D D I N G
Create the Perfect Winter
Wedding with the Norfolk
Arms Dates - 
 
1st October  to 31st March 
 
 

I N T I M A T E
W E D D I N G
B R E A K F A S T
Designed to Create the
Perfect Atmosphere for the
Intimate Wedding up to 20
Adult Guests .

C A S T L E
P A C K A G E
 

Your Wedding, Your Way 

The Ultimate Package,
Created to give you a Stress
free Perfect Day. 

This Package is Designed for
you to Bring your Personal
Touch. 
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Norfolk Package 
 

 
 

Bucks Fizz/Pimms/Orange Juice on Arrival
 

Half Bottle of House Wine
 

Sparkling Wine for Toast
 

3 Course Wedding Breakfast with Tea & Coffee
 

Evening Buffet
 

Room Hire
 

Honeymoon Suite
 

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



Castle Package
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Kir Royal or Champagne on Arrival
Half bottle of Wine

Champagne for Toast
Canapes selection

4 Course Wedding Breakfast with Tea & Coffee
Evening Buffet

Cake Table Swag with Fairy Lights
Top Table Swag with Fairy Lights

Champagne & Rose Petals in Honeymoon Suite
Chair Covers Sash & Aisle Runner

DJ
Room Hire
Bay Trees 

Hotel Honeymoon Suite
 

£4750.00 – Based on minimum of 40 Adult Guests
For Additional Guests Please Speak  To The Events Team  



 
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

Intimate Wedding 
Breakfast
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Wedding Breakfast and Evening Reception Room Hire
Glass of Bucks Fizz, Pimms or Mulled Wine per person on

Arrival
2 Course Wedding Breakfast for 40 people

2 Glasses of House Red or House White per person with
the Meal

Glass of sparkling Wine per person for the toast
Evening Buffet for 40 Adults

Dessert option with Evening Buffet
White Linen Napkins and Tablecloths

 
£2019.00 - Based on minimum of 40 Adult Guests

For Additional Guests Please Speak To The events Team

Winter Wedding Package 
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MENU
SELECTOR
Please Choose One Dish Per Course
For Your Whole Party:



Canapes Selection -
for Our Castle Package
 
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

Starters 
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
 
 



About
Luxunature
Luxunature  Spa  Franchise  2020

Individual Lemon Tart, Coulis and Fresh Raspberries
 
Selection of Mature Cheddar, English Stilton and Brie, Quince Jelly and
Biscuits
 
Dark and White Chocolate Truffle Torte with fresh Raspberries
 
Warm Pear and Almond Tart with Vanilla Ice Cream
 
Traditional Eton Mess, Strawberries, Crushed Meringue and Vanilla
Whipped Cream

Deserts 
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.
 
Please Choose One Dish Per Course For Your Party:
 

Starter 
Soup
Garlic Bread

 
Main
Cheese and Tomato Pizza
Sausages
Fish Goujons 
All served with either Chips and Peas or Potatoes and Vegetables 
 

Deserts
Warm Chocolate Brownie with Vanilla Ice Cream
Selection of Ice Cream, Rossini Curls and Whipped Cream

Children Menu 

Please choose one vegetarian choice for your party:
 
Mediterranean Vegetable stuffed Aubergine with a Goat’s Cheese Crumble
 
Vegetable Tagine, Moroccan Couscous
 
The hotel will Cater to all your dietary requirements 

Vegetarian/ Vegan Dishes 



Evening Reception Buffet
Option A 

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

 

Option B
Slow Roasted Shoulder of Pork Served in Brioche Baps

Bramley Apple Sauce 
Coleslaw

Potato Wedges and Dips
Farmhouse Cheese Platter and Chutneys

 
Chocolate Hazelnut Brownies

Or 
Farmhouse Cheese Platter and Chutneys

 
Extras 

(20 portions per bowl)

 
 

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
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TESTIMONIALS 
" W E  S E A R C H E D  A N D  R E S E A R C H E D  E X T E N S I V E L Y  T O  F I N D  O U R  ‘ R I G H T ’  W E D D I N G  V E N U E .  W E

F O U N D  T H E  N O R F O L K  A R M S  T O  B E  T H E  B E S T  C H O I C E  B Y  F A R ,  S I M P L Y  B E C A U S E  W E  W E R E  N O T
T R E A T E D  A S  J U S T  A N O T H E R  W E D D I N G  C O U P L E .

S P E C I F I C A L L Y ,  E V E R Y  T I M E  W E  V I S I T E D  W I T H  A  Q U E S T I O N  O R  Q U E R Y ,  O R  T O  S H O W  F R I E N D S
A N D  R E L A T I V E S  T H E  W E D D I N G  V E N U E ,  W E  W E R E  R E C E I V E D  W I T H  A  W A R M  W E L C O M E  A N D

G E N U I N E  S M I L E  –  T H R O U G H O U T  T H E  W H O L E  H O T E L .
N O T H I N G  W A S  T O O  M U C H  T R O U B L E  –  S O  F O R  U S  I T  W A S  A N  E A S Y  C H O I C E . ”

C L A I R E  &  M A R K  

“ O U R  W E D D I N G  D A Y  E X P E R I E N C E  W A S  T R U L Y  F A N T A S T I C ;  I T  E X C E E D E D  A L L  O U R
E X P E C T A T I O N S .  E V E R Y T H I N G  H A P P E N E D  S O  S M O O T H L Y ,  O N  O N E  H A N D  T H E  S T A F F  W E R E

T H E R E  T O  H E L P  O U R  G U E S T S  A N D  O N  T H E  O T H E R  T H E Y  W E R E  U N O B T R U S I V E  B U T  C L E A R L Y
E N J O Y I N G  H O S T I N G  T H E  O C C A S I O N .  T H E  H O T E L  L I S T E N E D  T O  A N D  W O R K E D  A R O U N D  O U R

W I S H E S ,  T H E  T O W N  O F  A R U N D E L  P R O V I D E D  E X C E L L E N T  W E D D I N G  P H O T O  O P P O R T U N I T I E S  A N D
T H I S  A L L  A D D E D  T O  O U R  B I G  D A Y .  T H E  W E D D I N G  B R E A K F A S T  W A S  L O V E L Y ,  O U R  G U E S T S  A N D
F A M I L I E S  W I T H  T H E I R  D I F F E R I N G  D I E T A R Y  N E E D S  W E R E  V E R Y  W E L L  C A T E R E D  F O R ,  A N D  A L L
H A D  A  L O V E L Y  T I M E .  T H E  C H A R A C T E R  A N D  A M B I E N C E  O F  T H I S  Q U I T E  H I S T O R I C  H O T E L  W A S
C H A R M I N G ;  T H E  R O O M S  W E R E  C O M F O R T A B L E ;  T H E  W E D D I N G  S U I T E  W A S  R O M A N T I C  –  W I T H
R O S E  P E T A L S  A N D  O T H E R  L O V I N G  T O U C H E S  E V E R Y W H E R E .  M A N Y  G U E S T S  D I D N ’ T  W A N T  T H E

O C C A S I O N  T O  E N D  S O  I T  R E A L L Y  I S  A  B I G  T H A N K  Y O U  T O  T H E  N O R F O L K  A R M S  F O R  T H E I R  P A R T
I N  M A K I N G  O U R  D A Y  S O  W O N D E R F U L  A N D  U N F O R G E T T A B L E . ”

“ I  J U S T  W A N T E D  T O  T H A N K  Y O U  A L L  F O R  M A K I N G  O U R  D A Y  S O  S P E C I A L .  T H E  S T A F F  W E R E  A L L
W O N D E R F U L  A N D  S O  H E L P F U L .  O U R  G U E S T S  T H O R O U G H L Y  E N J O Y E D  T H E M S E L V E S  A N D  I

W O U L D N ' T  H E S I T A T E  T O  R E C O M M E N D  Y O U  T O  O T H E R  C O U P L E S .
K I N D  R E G A R D S

S I M O N  &  S A R A H ”



The Norfolk Arms 

High Street, Arundel West Sussex BN18 9AB 
Tel: 01903 882101 

 
email: events@norfolkarmshotel.com

Website: www.norfolkarmsarundel.com




