Glass of Merlot or Chardonnay Two glasses of Merlot or Chardonnay Half a bottle per person of Merlot
with your meal with the meal or Chardonnay with the meal

Glass of Sparkling Wine for the toast Glass of Sparkling Wine for the toast Glass of Champagne for the toast @WE LFORD ROAD STADI U M

Package 1 Package 2 Package 3
'Z/(/Vl/%’/ﬁ/ £11.75 per person £14.75 per person £21.95 per person
Glass of Merlot or Chardonnay on arrival Glass of Bucks Fizz on arrival Glass of Pimms on arrival &Z&Z e
e w&%/a’/g@ 2% % %& (/Vl//d/ U 6{’/%/ I

) £11.95 per child
@%&é&é’v&w 5 For children aged between 2 & 12 please choose from the menu below. Each child will also receive a goody bag.
W&W(A/ﬁ/ Cream of Tomato Soup or

Fan of Seasonal Melon

Chicken Nuggets, Sausages or Pizza
served with Chips & Beans or
Half Portion of Menu Chosen

Ice Cream or
Dessert from Menu Chosen

o £14.25 per person
é&&ﬂ/l/ﬂﬁ A selection of freshly made sandwiches & savouries
/ﬁ

f (}yly/&'(/ Please select five fillings from the following:

Ham & Wholegrain Mustard Vegetarian Fillings:
50(/%%&@ BLT Cheese & Spring Onion
Beef & Red Onion Chunky Free Range Egg Mayo & Watercress
Smoked Salmon & Cream Cheese Tomato, Mozzarella & Pesto.
eruviv Chicken Salad

Flaked Tuna & Cucumber

Please select four choices from the menu:

Mini Cumberland Sausages with Dipping Mash Vegetarian Options:

Mini Cottage Pies Onion Bhajis with Minted Yoghurt Dip
Battered Fish Goujons with Ketchup Vegetable Samosas

Mini Pork Pies Vegetarian Spring Rolls with Sweet Chilli Dip
BBQ Chicken Thighs Mini Quiche Selection

Mini Hamburgers

— £13.95 per person
é()“é’/kl/&kl//ﬂ/ Please choose one dish from the selection below or for groups of 100 and over please choose two dishes:
>

Mildly Spiced Chicken Curi Vegetarian Options:
74* U ly Sp! ry g P!

Basmati Rice & Chutneys . -
Mexican Bean Chilli

/ 50(/%%@@ Oven Baked Lasagne Steamed Rice & Tortilla Chips
& Garlic Bread .
Thai Red Vegetable Curry
ervie Chilli Con Carne Basmati Rice & Chutneys

Steamed Rice & Tortilla Chips . X .
Spinach & Ricotta Cannelloni

Cumberland Sausage Ring & Garlic Bread

With Cheddar Mash & Onion Gravy

Prices valid until the end of August 2012, and inclusive of VAT at 20%..

Please contact our Conference & Events team at LICESTER ”‘"Rs
Leicester Tigers, @Welford Road Stadium, Aylestone Road, Leicester LE2 7TR

Tel: 0116 2171 280 Fax: 0116 2171 266
Email: conferenceandevents@welfordroad.com
Web: www.welfordroad.com tigersconferenceandevents
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May we take this opportunity of wishing you many congratulations on your
forthcoming marriage.

Your wedding day is a day you will want to remember always, and your reception plays an
important part in making it memorable for you, your family and friends.

Here at Welford Road we understand the time, thought and planning that goes into making
this a very special occasion, whether you are having a small, intimate gathering or a large
reception with family and friends.

Let us help you plan your perfect day. From your initial enquiry to the day itself, our
experienced wedding co-ordinators and management team will work with you every step of
the way, to ensure that your reception is individually designed and exclusive to you.

At Welford Road we have a range of suites that enable us to accommodate from 20 up to
1,000 guests. We would be delighted to discuss your requirements and show you around
our facilities.

To make the planning of your day as simple as possible, we have put together a range of
drinks packages and menu options. Our full wedding package includes:

- Your personal wedding co-ordinator to work with you and plan your day

- Room hire charges for main suite

- Private bar facility

- Photographs on the pitch for the bride & groom (subject to fixtures and pitch maintenance)
- Silver cake stand and knife

- Personalised table plan

- Personalised menus for the tables

A member of our management team will be present on the day to ensure everything runs
smoothly.

To enhance your special day you may wish to consider adding some features which we can
arrange on your behalf:

- Favours - Chocolate Fountain
- Flowers - Children’s Entertainers
- Balloons - Disco / Band

- Chair Covers - Casino Tables

We can also assist you in booking your wedding cars and photographer, and accommodation
for you and your guests.

%@DZDZ&W/O/
/6 w/a’//a%wyb

W?&Ww 7/

£28.95 per person

%&GZGZ&W/O/
/5 ‘(/e/a’//a%aw/b
W?&WM/ &

£34.95 per person

Starter

Duo of Minted Melon

Served with Seasonal Fruit

Cream of Roasted Tomato & Red Pepper Soup
Topped with Pesto Croutons

Smooth Chicken Liver Paté

With a Pear & Red Onion Chutney

Sun-Blushed Tomato, Feta Cheese & Black Olives
Tossed in Rocket & Curly Endive

Homemade Spring Vegetable Soup

Main Course

Supreme of Chicken wrapped in Smoked Bacon
Served with a White Wine & Cream Sauce
Char-Grilled Pork Steak with Baked Apple
Topped with a Shallot & Sage Sauce

Baked Salmon Fillet scented with Lemon & Lime
Set on an Asparagus Sauce

Twice Roasted Belly of Pork

With a Plum & Ginger Compote

Fillet of Chicken

Served with a Classic Red Wine, Button Onion &
Mushroom Sauce

Vegetarian Options:

Mediterranean Vegetables in a Filo Pastry Parcel

With a Tarragon Sauce

Goats Cheese, Sundried Tomato & Black Olive Panzotti
Topped with a Parmesan & Basil Sauce

Char Grilled Mediterranean Vegetables

On a bed of Cornmeal & Spinach

Tandoori Root Vegetables

Served with Pilau Rice & Dhal Makhani

Dessert

Lemon & Lime Cheesecake

With a Ginger base

Apple & Cinnamon Crumble

Served with Vanilla Ice Cream

Vanilla Panacotta

Topped with Fruit Compote

Apricot and Orange Bread & Butter Pudding
Served with Custard

Rich Dark & White Chocolate Mousse

Freshly Brewed Coffee
& Chocolate Selection

Starter

Creamy Courgette & Mint Soup

Topped with Ciabatta Croutons

Layered Terrine of Salmon & Monkfish

Served with a Herb Salad

Foie Gras & Duck Liver Salad

With an Apple & Fennel Chutney and Brioche Toast
Char Grilled Layered Vegetable Terrine

Served with Focaccia Croute & Basil Dressing

Slivers of Parma Ham with Parmesan & Rocket Salad

Main Course

Confit of Duck

With Red Cabbage & Blackcurrant & Honey Sauce
Roasted Sirloin of Beef — Supplement £5
Served with Wild Mushrooms & Red Wine Jus
Slow Braised Shank of Lamb - Supplement £5
Infused with Garlic & Rosemary

Baked Fillets of Sea Bass

Set on Buttered Pak Choi & Chive Sauce
Supreme of Maize Fed Chicken

Filled with Mozzarella, Fresh Sage &

Wrapped in Parma Ham

Vegetarian Options:

Brie & Leek Tartlette

Set on Garlic Roasted Cherry Tomatoes

Roasted Root Vegetable Tagine

Served with Spicy Couscous

Stilton & Peppered Mushroom Steamed Pudding
Topped with a Vegetarian Gravy

Braised Vegetables in a Tomato & Coriander Sauce

Dessert

Rich Apple Bavarois

with Apple Crisps & Toffee Sauce

Chocolate Tart

served with a Strawberry Compote
Cranberry & Plum Steamed Sponge Pudding
Served with Custard

Selection of Regional British Cheeses

Served with Grapes, Celery & Biscuits

Black Cherry & White Chocolate Mousse

Freshly Brewed Coffee
& Chocolate Selection

On both wedding breakfast menus please choose one starter, main course and dessert to suit all of your guests

Vegetarian and special dietary requirements can be catered for on an individual basis
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