CONGRATULATIONS AND WELCOME TO
RAMADA WATFORD

Ramada Watford is truly a "Grand” setting for a memorable wedding reception.

On your very special day relax and enjoy the occasion whilst our experienced and professional
team ensure that you have the best possible start to your married life. Within this Wedding
Brochure we enclose some suggestions of how to make your Wedding with us extra special,

however they are only there as a guide and can be tailored ‘Uniquely for You’ .

All wedding suggestions include a red carpet arrival, a dedicated Wedding Host, an opportunity
to try the menu in advance and assistance in capturing your memories of the day.

With a distinct range of rooms at the Hotel you can be sure of one to suit your needs.

BALLROOM ON THE PARK

This is the Hotel’s Largest event suite and perfect for Wedding Parties for between 80 and 180
guests for your Wedding Breakfast with Evening Reception and Disco.

This first floor suite is completely self-contained, boasting own entrance with sweeping
staircase, large dance floor, air conditioning and bar.

ALDENHAM SUITE

This is ideal for the smaller party. This ground floor suite is perfect for up to 72 guests your
Wedding Breakfast and up to 100 guests for an evening reception and disco. The Aldenham
Suite is situated close to the Hotel’s main entrance and like the Ballroom is self-contained and
is complimented by its own bar.

PARK SUITE

This is ideal for a Wedding Luncheon for up to 50 people. Situated close to the Hotel’s main
entrance and the main entrance and the main bar, this suite offers a more intimate location for
your Wedding Breakfast, with the option to move to either of our larger suites for your evening

reception.

To make a booking or to view the hotel, call our Wedding Consultant on: 0844 815 9056
or e-mail: csales.watford@ramadajarvis.co.uk
www.ramadajarvis.co.uk/watford



THE RAMADA WATFORD

LICENSED FOR WEDDINGS AND CIVIL PARTNERSHIPS

The Ramada Watford is a fully licensed establishment for the
solemnisation of marriage and civil partnerships. You can have a choice of
rooms in which to say your vows.

THE BALLROOM ON THE PARK
Licensed to seat up to 120 people

ALDENHAM SUITE
Licensed to seat up to 100

PARK SUITE
Licensed to seat up to 50

THE ADVANTAGES OF HAVING YOUR
WEDDING AT THE SAME VENUE AS YOUR RECEPTION

e Your event starts the moment you and your guests arrive

¢ Convenience for you and your guests who do not have to move from
one location to another

e A VIP red carpet arrival

¢ One location, one set of arrangements, one venue payment and one
point of contact

¢ Avoids the cost of car hire
The hire of either of these rooms for the day is £295.00 and inclusive of a flower display for
the Wedding Ceremony table but is exclusive of the Registrar fees

You must contact the Registrar’s Office to arrange the provisional booking of your date.
Contact can be made up to ONE year in advance.

REGISTRAR’S OFFICE
Tel: 01923 231302



WEDDING BREAKFAST ONE

RECEPTION DRINK

A glass of Bucks Fizz

FOUR COURSE WEDDING BREAKFAST

WINE WITH YOUR MEAL

Your guests will be offered half a bottle of either Sunrise Chardonnay or Sunrise
Cabernet Sauvignon

As coffee is served, everyone will have their glasses charged with
A GLASS OF SPARKLING WINE TO TOAST YOUR FUTURE HAPPINESS

Your Wedding Host will help you with all ceremonial duties
from organising the line-up to your speeches and toasts

Once the Wedding Breakfast is over, you may retire to
the Hotel’s Main Bar to relax after your meal

If you are having your evening reception here too,
you can relax in the knowledge that we are busy relaying your suite
ready for your evening guests

£56.95 per person
(50% Reduction for Children under 10)

POSSIBLE EXTRAS

Canapés on arrival
(from £5 per person)

Sorbet Course
(£2.50 per person)

Alternative wines from our extensive wine menu can be purchased at an additional
cost. Ask your Wedding Co-ordinator about our wine tasting evenings.



WEDDING BREAKFAST SUGGESTION ONE

STARTERS

Warm goats’ cheese and caramelised onion tart
with herb salad and balsamic dressing (v)

Smoked chicken and bacon terrine
with a sun-blush tomato relish and wholemeal toast

Honey and mustard marinated salmon on a citrus French bean and almond salad

Melon and prosciutto ham with a raspberry dressing

MAIN COURSES

Pan-fried chicken, cherry tomatoes and courgettes with a tomato and basil sauce
Honey roasted duck breast, caramelised plums and a spiced plum sauce
Roasted rump of lamb with fresh rosemary and lemon
Roast fillet of beef Wellington served with a rich red wine sauce
Pan-fried sea bass fillet with sautéed cherry tomatoes and courgettes, fresh herb dressing

Spinach and ricotta pancakes with a cheese sauce (v)

DESSERTS

Baked vanilla cheesecake with a black cherry compote
Lemon and lime tart with fresh raspberries
Profiteroles flavoured with Baileys and served with a chocolate sauce
Strawberry sable heart with strawberry compote

Fresh fruit salad

CHEESE PLATTER
(1 cheese platter for up to 10 persons to share per table)

COFFEE AND MINT CRISPS

Please select one choice from each of the courses
plus the Vegetarian alternative if required.

All main courses include vegetables and potatoes. All dishes marked (v) are suitable for vegetarians and dishes
marked (vegan) are suitable for vegans. We cannot guarantee that any product on this menu is totally free from nuts
or nut derivatives.



WEDDING BREAKFAST SUGGESTION TWO

RECEPTION DRINK
Pimms & Lemonade

THREE COURSE WEDDING BREAKFAST
WINE WITH YOUR MEAL

Half a Bottle of Dry refreshing Chenin Blanc or
Soft Smooth Malbec

As coffee is served, everyone will have their glasses charged with

SPARKLING WINE TO TOAST YOUR FUTURE HAPPINESS

Your Wedding Host will help you with the Ceremonial duties from organising the line-
up to your speeches and toasts

Once the Wedding Breakfast is over, you may retire to the Hotel’s Main Bar to relax
after your meal.

If you are having your Evening Reception here too, you can relax in the knowledge

that we are busy relaying your suite ready for your evening guests.

£46.95 per person
(50% Reduction for Children under 10)

ADDITIONS

Canapés on arrival
(£5.00 supplement)

Sorbet Course
(£2.50 supplement)

Cheese Platter
(£2.75 supplement, if not taken as a dessert option)

Upgrade your Reception or Toast Drink to a glass of chilled Mercier Champagne
(£3.00 supplement)

Alternative wines from our extensive wine menu can be purchased
at an additional cost



WEDDING BREAKFAST — SUGGESTION 2

Please select one choice from each of the courses
plus the Vegetarian alternative if required.

STARTERS

Tomato and fresh sweet basil soup (vegan)
Thai marinated chicken salad with sweet chilli dressing and créme fraiche
Traditional Scottish smoked salmon with a caper and shallot dressing
Baby asparagus and orange salad (vegan)

Crayfish and prawn “Cocktail”

MAIN COURSES

Traditional roast sirloin of beef with all the accompaniments
Breast of chicken stuffed with fresh leeks served with a cream mushroom sauce
Roasted rump of lamb with fresh rosemary and lemon
Herb crusted salmon with a red pepper sauce

Goats cheese, rocket and watercress tart (v)

DESSERTS

Chocolate “plate”
Baked vanilla cheesecake with a black cherry compote
French apple flan, caramel sauce and vanilla ice cream
Fresh fruit salad

CHEESE PLATTER
(1 cheese platter for up to 10 persons to share per table)

COFFEE AND MINT CRISPS

All main courses include vegetables and potatoes. All dishes marked (v) are suitable for vegetarians and dishes
marked (vegan) are suitable for vegans. We cannot guarantee that any product on this menu is totally free from nuts
or nut derivatives.



WEDDING BREAKFAST SUGGESTION THREE

RECEPTION DRINK
A Glass of Bucks Fizz

THREE COURSE WEDDING BREAKFAST
WINE WITH YOUR MEAL

Your guests will be offered half a bottle of our House selection Red or White Wine with
the Wedding Breakfast.

As coffee is served, everyone will have their glasses charged with

PINOT GRIGIO SPARKLING TO TOAST YOUR FUTURE HAPPINESS

Your Wedding Host will help you with all ceremonial duties
from organising the line-up to your speeches and toasts

Once the Wedding Breakfast is over, you may retire to
the Club Bar to relax after your meal

If you are having your evening reception here too,

you can relax in the knowledge that we are busy relaying your suite
ready for your evening guests

£ 40.95 per person
(50% Reduction for Children under 10)

ADDITIONS

Canapés on arrival
(£5.00 supplement)

Sorbet Course
(£2.50 supplement)

Cheese Platter
(£2.75 supplement)

Upgrade your Reception or Toast Drink to a glass of chilled Mercier Champagne (£3.00
supplement)

Alternative wines from our extensive wine menu can be purchased
at an additional cost



WEDDING BREAKFAST SUGGESTION 3

Please select one choice from each of the courses
plus the Vegetarian alternative if required.

STARTERS

Cream of mushroom soup (v)

Smooth duck liver terrine
served with onion marmalade and wholemeal toast

Thai marinated chicken salad with sweet chilli dressing and créme fraiche

Chilled melon and citrus fruit with mint dressing(vegan)

MAIN COURSES

Breast of chicken stuffed with fresh leeks served with a cream mushroom sauce
Traditional roast leg of lamb with redcurrant jelly and mint sauce
Herb crusted salmon with a red pepper sauce

Mediterranean roasted vegetable risotto (v)

DESSERTS

Sticky toffee pudding with custard sauce
Chocolate torte served with chocolate sauce
Baked vanilla cheesecake with a black cherry sauce compote

Fresh fruit salad

COFFEE AND MINT CRISPS

All main courses include vegetables and potatoes. All dishes marked (v) are suitable for vegetarians and dishes
marked (vegan) are suitable for vegans. We cannot guarantee that any product on this menu is totally free from nuts
or nut derivatives.



CHILDREN’'S MENU

(FOR 10 YEARS OLD AND UNDER)
Soup
FANTAIL OF MELON WITH A DUO OF COULIS
BREAD CRUMBED CHICKEN SERVED WITH FRIES AND GREEN SALAD
P1zzA FINGERS SERVED WITH FREIS AND GREEN SALAD
YOGHURT AND FRESH FRUIT
ICE CREAM SERVED WITH CHOCOLATE CURLS
UNLIMITED ORANGE OR BLACKCURRANT SQUASH FOR THE DURATION OF THE MEAL

£11.95 PER PERSON

WEDDING CANAPES MENU

Why not add a special touch for you and your guests upon arrival with a choice of canapés.

Canapés Menu

Smoked Salmon Tartlet
Goats cheese crostini
Chicken satay skewers
Japanese crakers & cheese straws
Pan fried fresh salmon on toast
Assorted mini tartlets
Pan fried pepper beef
Honey and mustard Cumberland sausages

£5.95 per person



WEDDING EVENING BUFFET SELECTOR

Our finger buffet selector has been designed to allow you the flexibility to build your own menu. We start
by including a selection of sandwiches (tuna and cucumber, ham lettuce and whole grain mustard,
cheese and tomato, egg and cress and turkey and cranberry)

You can choose any 5 items for £13.00
Choose any 6 items below for £15.00
Should you want more than 5 items any additional item maybe purchased for an
extra £2.00 per person.

Pressed ciabatta with salmon, rocket, creme fraiche and black pepper
Griddled chicken Caesar wrap
Mini traditional Cornish pasties
Margherita pizza fingers (v)
Chicken drumsticks (roasted, breaded or Tandoori)
Honey grain mustard chipolatas
Mini pork pies with a ‘Branston’ pickle dip
Chicken sate skewers
Nachos with salsa, sour cream and guacamole (v)
Griddled chicken fajita wrap
Brie, apple, grape and celery wrap (Vv)
French onion tart (v)
Vegetable crudités (v)
Chorizo bites
Roasted vegetable salsa tart (v)
Tuna nicoise wrap
Tandoori chicken wrap
Thia red curry chicken skewers
Vegetable strudel (v)

Goats cheese, tomato and rocket ciabatta (v)
Bacon, lettuce and tomato focaccia
Breadsticks, olives, stuffed cherry bell peppers, and dips (v)
Spiced potato wedges and dips (V)

Filo wrapped prawns with sweet chilli dip
Buffalo chicken wings with a sour cream dip
Thai fish cakes with sweet chilli dip
Onion bhaji with mint yoghurt dip (v)
Vegetarian spring rolls with plum sauce (v)
Blackened salmon with sour cream

Mozzarella galzed garlic bread (v)



COFFEE STATION
Serving a selection of Teas & Coffees
at £1.95 per person

All dishes marked (v) are suitable for vegetarians. We cannot guarantee that any product on this menu is totally free
from nuts and nut derivatives.

Late Night Offer

Bowl! of Onion Rings
£7.50 per table of 10

Bowl of Fries
£7.50 per table of 10

Sandwich Platter
£15.00 per table of 10

Burger & Hot Dog Platter
£20.00 per table of 10

Bacon Baps
£3.95 per person

DJ at £300



THE PERSONAL TOUCHES

The hotel is able to provide advice on many of the personal touches such as flowers,
table decorations and entertainment to complete your special day.
Coloured table linen to match your wedding colours can be organised from a charge of
£2.50 per person

A GRAND HONEYMOON

Why not start your honeymoon in style with our Champagne Package in your room

Bottle of Mercier Champagne
Hand Made Chocolates
Fresh Fruit Platter

£49.50

You can also upgrade your complimentary room to one with a feature bed
for only £xx.xx

GET WEDDING FIT

We recognise that your wedding day is a time when you will want to look and feel
your best. As such enjoy a six week membership at a Sebastian Coe Health Club for a
reduced rate of £79 for two people.

ACCOMMODATION FOR YOUR GUESTS

Overnight accommodation is available to your guests.
Check-in times are from 2.00pm in a standard bedroom on the day of arrival
or 12pm if you book an Executive room.
Accommodation is subject to availability at your time of booking.

We will guarantee a discount off our Best Flexible Rate of the Day including breakfast,
at the time of booking. All rates are fully pre-paid, non refundable and non
transferrable.

All prices include a traditional breakfast the following morning served in our Arts

Restaurant, which allows you another opportunity to continue your celebrations.
Check out at 12 noon

THE £500 WEDDING ACCOMMODATION PACKAGE!

8 rooms at a fantastic pre paid price of £500 inclusive of breakfast for your friends
and family. Extremely limited offer — ask our team for details.



A GRAND WEDDING PACKAGE!

IF YOU ARE ABLE TO BE FLEXIBLE WITH YOUR DATE, ON SELECTED DAYS
THROUGHOUT THE YEAR WE NOW HAVE AVAILABLE A SUPERB VALUE WEDDING
PACKAGE, GIVING YOU THE WEDDING YOU WANT BUT AT AN UNBELIEVABLE PRICE!

In addition to the use of the Hotel’s gardens and grounds
and a dedicated Wedding Host to look after you on the day
Your £3,000 package gives you.....
A Reception drink to welcome your guests
A 3 course Wedding Breakfast with coffee for 60 guests
A glass of wine with the meal
A glass of sparkling wine to toast your future happiness
Evening room hire and an inclusive finger buffet for up to 80 people
An opportunity to try your chosen menu before the day
A special memory box to store your mementos from the day

Of course, availability is limited for this offer,
but you may be surprised at just how flexible we can be!

Not only this but we can then tailor the package to your needs
should you have more people for the day or evening.

We also offer preferential rates on many of the associated services
such as civil ceremony room hire, D.]. and suppliers

Seasonal variations such as warming Mulled Wine are available
to enhance a Winter Wedding

THE £500 WEDDING ACCOMMODATION PACKAGE!

8 rooms at a fantastic pre paid price of £500 inclusive of breakfast for your friends and family.
Extremely limited offer — ask our team for details.

ASK OUR TEAM FOR DETAILS.....




STARTERS

Tomato and basil soup (v)
Carrot and Orange soup (v)
Leek and Potato soup (v)
Warm Goat’s cheese Tart
Chilled melon and citrus fruits (v)
Smoked chicken and bacon terrine
Crayfish and prawn cocktail

MAIN COURSES

Pan-fried chicken, cherry tomato and courgette with a tomato and basil sauce

Roast breast of chicken with smoked bacon, mushroom, sun blushed tomato and red wine
sauce

Roast rump of lamb with fresh rosemary and lemon
Roast sirloin of beef with Yorkshire pudding and Horseradish sauce
Roast loin of pork with apple sauce
Roast turkey with bacon wrapped chipolata, stuffing and cranberry sauce
Roast leg of lamb with redcurrant jelly and mint sauce
Herb crusted salmon with a red pepper sauce
Mediterranean roasted vegetable risotto (v)
Spinach and ricotta pancakes with a cheese sauce (v)
Balsamic roasted vegetables with basil couscous (v)
All served with seasonal vegetables and potatoes

DESSERTS

Vanilla pannacotta with fresh strawberries
French apple flan, caramel sauce and vanilla ice cream
Fresh fruit salad
Profiteroles flavoured with baileys and served with a chocolate sauce
Chocolate torte with chocolate sauce
Cheese and biscuits

COFFEE AND MINTS
All main courses include one serving of vegetables and potatoes.
All dishes marked (v) are suitable for vegetarians. We cannot guarantee that any
products on this menu is totally free from nuts or nut derivatives.

This offer is valid until the end of 2010.




WINTER WONDERLAND WEDDINGS

In addition to a wedding package chosen we will include a free themed
wedding as per the attached inclusions.

Terms & Conditions
Available from 1t December 2010 until 28™ February 2011 subject to hotel

availability and all standard Wedding Terms and Conditions apply. This includes
twixmas and Bank Holidays, subject to hotel availability.

WINTER WONDERLAND WEDDINGS

TWO EXCITING NEW THEMES FOR CHRISTMAS AND NEW YEAR 2010!

‘ICE WHITE WEDDING PACKAGES’
‘RED TIE AND TIARAS PACKAGES'

WE ARE OFFERING YOU THE OPPORTUNITY TO UPGRADE YOUR WEDDING
THROUGHOUT DECEMBER, JANUARY AND FEBRUARY
(INCLUDING NEW YEAR'S EVE)

AT NO EXTRA CHARGE!

A unique wedding experience at this very special time of year....
Arrive to a glass of warming Mulled Wine at a Hotel themed for a magical
‘Ice White’ or ‘Red Tie and Tiara’ Wedding

In addition to your selected Wedding Package,

The Winter Wonderland Wedding option gives you.....
A VIP Concierge Greeting
A Red Carpet arrival, sprinkled with silver confetti
The chance to upgrade your Reception Drink to warming Mulled Wine at no additional cost
A themed event room

Decorated tables to include a table drum centrepiece ‘exploding’ with
crackers, streamers and feathers.

Coordinated napkins and table confetti to match the theme
A suggested Winter Wonderland *play list’ for your DJ

Preferential accommodation rates for the Christmas and New Year period




(Unfortunately we are unable to guarantee the snow!!)

Of course, availability is limited for this offer and there is only one
New Year’s Eve, so book early.

ASK OUR TEAM FOR DETAILS.....




