LA Favraness Hotel



Welcome to The Fayreness Hotel, situated on the beautiful Kingsgate Chff tops
providing Stunning Views of one of Thanet’s Finest Bays, perfect for your Wedding
Day! Allow our highly experienced team make your Special Day come true from the
moment you say ‘I Do’ through to breakfast in bed the following morning.

Our Hotel 1s granted with an Approved Premises License for Civil Ceremonies and
Partnerships.  Let the team organise your entire ceremony so all you will be
concentrating on 1s exchanging vows with one another i front of family & friends with
Stunning Sea Views as your backdrop. Ceremonies are available in both our Kingsgate
Room and Small Conservatories.

Following your Ceremony, enjoy a well-deserved Champagne Drinks Reception with
your guests, served by our experienced Function Team. Our Drinks Packages can be
tailored to suit your requirements. Your Guests will be able to make use of the Hotel’s
Fully Licensed Private Kingsgate Bar as well as our Main Public Bar.

One of the most important factors of your Day will be the food provided to your
Guests. Our dedicated Wedding Co-Ordinator and Chefs can advise you regarding the
best available options. We can provide Seated Meals for up to 120 Guests and
Wedding Buffets for up to 200 Guests. We are happy to discuss tailor-made Menu'’s,
along with our choice of Set Menu’s on offer. Our Small Conservatory 1s 1deal for
more mtimate Wedding Parties, whilst the Kingsgate Room caters to our larger
Wedding Groups.

As your day progresses through to the Evening, relax with your Wedding Guests ready
to dance the night away! The Fayreness Hotel has its own Resident DJ, or we are
happy for you to supply your own entertainment. Our License allows entertainment to
be up to a two piece band. An Evening Buffet for your Guests can also be arranged.
Wedding Receptions can be held through to 11pm or Midnight should you require an
Extension, with the use of our Private Kingsgate Bar throughout.

After a Fantastic Day shared with all your Family & Friends, retire upstairs to one of
our Honeymoon Suites. All of our Honeymoon Suites are En Suite with comfortable
King Size Beds - perfect for your first night together as Newly-Weds! All of our Suites
are available to be viewed prior to your Wedding Day, so you can choose your
preferred Suite. Our 3* AA Rated Hotel can also provide Accommodation for your
Wedding Guests in one of our 30 En Suite Rooms. Breakfast is included in
Accommodation and can be served i your Suite, or you can choose to dine with your
Wedding Guests in our Breakfast Room. We offer Ample Free Overnight Car-Parking
for all of your Wedding Guests. Our Honeymoon Suites and all Guest
Accommodation are available with a fabulous 10% discount on advertised Rack Rates!
The Hotel also offers Sunday Nights at Half Price, so why not make a Weekend of
your celebrations with your Guests? Perhaps stop for a fabulous Sunday Lunch?

The Fayreness Hotel really can provide all your Wedding Day needs. We offer a
Decorating Service & hold details of Wedding Services such as Florists, Cake Providers
and much more. The Hotel 1s also happy to accept bookings for Receptions Only.
Please telephone the Hotel to arrange an Appointment with our Wedding Co-
Ordinator to discuss your Wedding Day Requirements.



Wedding Buffet Menu 2011

Wedding Buffet Menu No 1
(£27.50 per person)

Dressed Salmon & Seafood Platter
(King Prawns £40 Optional Extra)
Assorted Bridge Rolls
Greek Salad
Assorted Sushi
Fruity Cous Cous
Assorted Cold Meats & Pickles
Thai Ginger Fish Brochettes
Cream Cheese Stuffed Peppers
Cherry Tomato Ploughmans Pie
Lemon Grass King Prawn Brochettes
Tempura Battered Calamari & Chilli Dip
Cracked Black Pepper Potato Skins & Garlic Dip
Assorted Continental Cheeses with Olives & Warmed Foccacia

Wedding Buffet Menu No 2
(£18.25 per person)

Assorted Sandwiches
Vol-au—Vents
Scotch Eggs
Potato Salad
Caesar Salad
Assorted Quiche
Mini Cottage Pies
Pork & Bramley Pie
Thai Red Chicken Kebabs
Steak, Stilton & Whisky Rostis
Honey Roast Ham & Beef Platter
Cajun Potato Wedges & Garlic Dip

Wedding Buffet Menu No 3
(£15.50 per person)

Assorted Sandwiches
Vol-au-Vents
Sausage Rolls
Gala Pie
Assorted Mini Quiche
Soy & Ginger Chicken Goujons
Teriyaki Style Chicken Drumsticks
Homemade Goujons of Salmon & Lime Mayo
Filo King Prawns, Chilli Dip & Prawn Crackers
Garlic & Herb Ciabatta Balls
Sweet & Sour Chicken Spring Rolls

(Buffet No 3 available evening only)



Banquet Menu
£35.00 per Person

Dressed Salmon, King Prawns & Seafood Platter
served on a mirror

Seafood Linguine 1n a Saffron Sauce
Chicken Curry & Rice
with Popadoms & Naan Bread

Chicken & Ham Pie

served with Piccalilli

Assorted Continental, Roast & Smoked Meats Platter

Hot Minted New Potatoes

Assorted Continental Breads

Compound Salads

Artichoke hearts, Olives, Sun Dried Tomatoes,
Feta & Baby Spinach,

Couscous
Coleslaw

Assorted Continental Cheeses & Biscuits
(with Celery Sticks, Grapes & Balsamic Onion Contfit)

Fresh Fruit Salad & Cream

Selection of French Macaroons



W EDDING FUNCTION MENU ONE

Homemade French Onion Soup
topped with a Gruyere Cheese Croute

Crispy Bacon & Mozzarella Field Mushroom

Smoked Haddock & Prawns 1in a Gruyere Cheese Sauce
served in a Rosemary Treebark Bread

Duck Pate on a bed of Leaves
with Melba toast & Piccalill

Scottish Topside of Roast Beef & Yorkshire Pudding

Supreme of Chicken stuffed with Mozzarella & Argyll Ham
m a Tomato & Herb sauce

Fillet of Sea Bass En Croute 1n a Vermouth & Crayfish Sauce

Vegetable & Goats Cheese Wellington
on a bed of Madeira Jus

All served with Seasonal Vegetables & Potatoes

Homemade Spiced Pear Crumble & Custard

Banana & Rosemary Filo Parcel
with a Creme de Banane Liqueur Ice Cream

Trio of Chocolate Torte & Chantilly Cream

Assorted English Cheeses & Biscuits
with Celery Sticks, Apple & Chilli Chutney

Coftee & Mints
£28.00 per person

Please note that one selection must be made
From each course for all your guests.



WEDDING FUNCTION MENU TWO

Homemade Cream of Leek, Potato & Thyme Soup
with Herb Croutons

Monkfish, Salmon & Pancetta Brochette
on a bed of Leaves & drizzled with a Chilli & Mint Dressing

Smoked Duck & Smoked Chicken Salad
on a bed of Leaves & Beetroot Salsa

Deep Fried Camembert
on a bed of leaves & a Spiced Cranberry Sauce

Saute of Shitake & Oyster Mushrooms
in a Garlic & Parsley Sauce, in a large Vol au Vent

Mandarin Sorbet

Roast Sirloin of Beef
mn a Wild Mushroom & Green Peppercorn Sauce

Supreme of Guinea Fowl
stuffed with Pork, Caramelised Onion & Ginger
on a bed of Orange sauce

Escalope of Veal topped with Gammon Ham & Gruyere Cheese
finished with a Tomato & Garlic Sauce

Fillet of Salmon & Hake
mn a Saffron Sauce garnished with Smoked Mussels

Mediterranean Vegetable Filo Parcel
on a bed of Pesto Sauce

All served with a selection of seasonal Vegetables & Potatoes

Homemade Black Cherry & Apple Crumble
served with Custard

Chocolate, Rum & Raisin Delice
with a Baileys Chantilly Cream

Lemon & Passion Fruit Torte
with a Galliano Liqueur Ice Cream

Spiced Orange Tart

Assorted English Cheeses & Biscuits
with Celery Sticks,Apple & Onion Confit

Coffee & Petit Fours

Please note that one selection must be made from each course for all
your guests

£32.50 per person



CHILDREN’S BUFFET
£6.95 per Child (min 10 required)

Sausages
Homemade Chicken Bites
Pizza
Chips
Beans

Ice Cream Tub (choice of flavours)

CHILDREN’S SIT DOWN MEAL
£8.95 per Child

Melon

Or
Homemade Soup of the Day

Roast Dinner
Or
Sausage, Chips & Beans

Ice Cream Tub
Or
Fresh Fruit Salad

Children’s Menu'’s are suitable for Children up to
10 Years Old



The Fayreness Hotel Wine List

White Wine BOTTLE

250ml 175ml

Chablis Premier Cru £37.00
Creamy Chardonnay with mineral and flint flavours, well-balanced acidity
with hints of acacia and honeysuckle

Sancerre ‘Le Mont Fleuri’ £27.00
Crisp, Sauvignon flavours preserved by cool fermentation
and complex aromas combine to produce a wonderful elegant wine

Chablis £24.50
Ripe apples and brioche flavours, elegantly dry with delicate mineral notes

Pouilly Fume £24.50
Distinctive gooseberry aroma together with flinty characteristics
from the regions unique soil structure

Albarino £23.50
Spain’s noblest white variety. Dry and fresh with aromatic peachy fruit.

Montana Sauvignon Blanc £21.00
Well defined New Zealand wine with herbaceous aroma, capsicum
and green fruit notes. Dry with a refreshing finish.

Tenimenti Ca’ Bianca Gavi DOCG £17.50
Pale gold with green hints, fine bouquet of white flowers, apple and vanilla. Dry with
Light, spicy notes.

Sartori Pinot Grigio ‘Arcole’ £16.95
From the top area for Pinot Grigio wonderful purity of style in this
dry white with fresh fruit flavours, a touch of spice and a light nuttiness

Brian McGuigan Private Bin Chardonnay £15.50
A soft, ripe Australian Chardonnay with generous supple fruit flavours. Rich and enticing

Ropiteau L'Emage Chardonnay £14.95
From Spain this wine is pale lemon in colour with ripe, citrus
and melon flavours. Chardonnay richness on the finish with a hint of butter

Sunrise Sauvignon Blanc £14.50
Pure Sauvignon flavours jump out of the glass giving a refreshing mouthful of grassy
fruit; clean and long lasting.

Piesporter Michelsberg £13.95
A clean, fresh, medium dry white with light grapey fruit flavours

Zarapito Chenin blanc Torrontes £14.50
Argentinian Chenin Blanca very light and fresh wine with an aromatic nose and ripe fruit
salad palate.

Rose Wine

Humbolt Coast White Zinfandel (Sweet) £14.95
A great, light,fresh rose from California, the home of this style. Bags of ripe red fruits and
A good level of sweetness make for an excellent balance.

Sunrise Merlot Rose (Dry) £14.95
Intense pink in colour, this Chilean rose offers wonderful redcurrant and cherry aromas, whilst
On the palate it is balanced, refreshing and soft.

Pinot Grigio Blush (Med. /Dry) £16.95
Crisp, clean summer fruit flavours on the palate and a style that sits slightly on the
sweeter side of off dry. Incredibly versatile.

£5.70 £4.60

£5.30 £4.20

£490 £3.90

£4.90 £3.90

£4.80 £3.70

£4.90 £3.80

£4.95 £3.95

£4.95 £3.90

£5.50 £4.40



Red Wines

Chateau Neuf du Pape
Seductive aromas of spice and almost sweet, mature fruit, and the most rounded,
generous palate lifted by the warmth of a good vintage

Rioja Campo Viejo Gran Reserva
Lots of ripe dark fruit flavours, complimented by bright raspberry and strawberry notes,
black pepper and vanilla adding complexity

Montana Pinot Noir
Morello, plum and chocolate flavours overlay finetannins and a silky mouthfeel

Fleurie
Silky texture with ripe raspberry and vanilla spice aromas.Sweet, rich, fruit extraction

Regolo IGT Sartori
The flagship of the Sartori range. A Ripasso style wine that has a superb rich aroma,
deep concentrated and a long, lingering aftertaste with an elegant finish

Rioja Campo Viejo Crianza
Spicy, full, ripe fruit with excellent structure and a gentle, elegant finish

Brian McGuigan Private Bin Shiraz
Full-flavoured and spicy Australian wine with ripe fruit flavours. Soft and approachable

Sunrise Merlot
Succulent damson fruit flavours fill the senses in this delicious Chilean Merlot.Soft and
approachable.

L’Emage Cabernet Sauvignon
Silky smooth red with irresistible blackcurrant aromas.

Zarapito Malbec
Bursting with damsons and spice flavours with a delicious, lasting finish

Champagne & Sparkling

Dom Perignon
The flagship wine from the House of Moet et Chandon.
Rich, full flavoured, with great elegance and style

Laurent Perrier Rose
Complex, soft and full flavoured with a rich, raspberry-blackcurrant nose and palate

Laurent Perrier Brut
This popular champagne is fresh and delicate with good complexity and a hint of citrus.

Moet et Chandon Rose
Expressive aromas of wild strawberries and redcurrant dominate with hints of white pepper

Moet et Chandon Brut Imperial
Delicately vinous with vine and lime blossom aromas. The palate is well balanced and
shows finesse

Reynier Rose Champagne
A wonderfully light, elegant rose with soft vibrant strawberry fruit flavours

Reynier Brut Champagne
A light elegant Champagne with soft full flavours, good balance and age

Pere Ventura Cava Rosado
A delightful sparkling Rose with lots of elegant, fresh strawberry fruit.

Pere Ventura Cava Brut Nature
Fresh,clean and fruity with great bubbles and refreshing acidity.

Sartori Prosecco
Italy’s finest sparkling wine, with delicate fruit flavours and soft intensity.

BOTTLE

£37.00

£33.50

£23.50

£24.50

£22.00

£17.50

£15.50

£14.95

£14.95

£14.50

£140.00

£75.00

£40.00

£70.00

£43.50

£36.00

£36.00

£21.00

£21.00

£21.00

£6.10

£5.30

£4.95

£4.95

£4.90

£5.10

£4.20

£3.90

£3.90

£3.80



ADDITIONAL ITEMS

Arrival Drinks / Toast Drinks -

Bucks Fizz - Price On Enquiry
Pimms - .£20.00 per jug
Orange Juice - £8.00 per jug

Prosecco -.£19.95 per bottle
Brut or Rossado Cava - £19.95 per bottle
Brut or Rose Champagne - £35.00 per bottle
Moet et Chandon - £42.50 per bottle
Laurent Perrier Rose - £75.00 per bottle
Dom Perignon - £135.00 per bottle

Arrival Canapes (50ppl mimimum) - From £5.00 per Head
Soft Drinks -

Large Bottled Water - £3.50 per bottle
Jug of Tea (approx 10 cups) - £12.00
Jug of Coftee (approx 10 cups) - £12.00
Jug of Orange and/or Apple Juice - £8.00

Dessert Buffet Options -
Selection of Gateaux & Fresh Cream - £50.00 (15 portions)
Fresh Fruit Salad & Fresh Cream - £45.00 per bowl (20 portions)

English Cheese Selection with Celery Sticks & Biscuits - £45.00
Assorted Individual Fruit Tartlet Platter - £50.00

Balloons (colour co-ordinated) -
3 Balloon Bouquet for tables - £5.00 each

Balloon Arch for Top Table - £50.00 each
Balloon Arch for Buffet Table - £30.00 each

Chair Covers (colour co-ordinated Sash Bows) - £4.00 per chair

Resident DJ - £175.00



With our Compliments, the following are included 1n all our packages:

A Dedicated Personal Wedding Co-ordinator

Round or Square Silver Cake base and/or Cake Knife if required

Car Parking

Iced Water on all tables (If requested)

Tablecloths
Matching Coloured Napkins
Wedding Co-ordinator to set up your room with favours, Place Cards etc
Exclusive Use of Function Room
Ivory Card Treasure Chest for Gift Cards

Table Plan Easel

Cutting and Wrapping of Wedding Cake for guests



MARRIAGES AT APPROVED PREMISLES

A Kentish Wedding ceremony in an Approved Premise enables a bride and groom to choose
their own marriage ceremony. This is achieved by couples either writing their own ceremony
or making selections from a choices booklet for each part of their ceremony.

Many couples write their own ceremony to include words, promises and vows personal and
exclusive to themselves. The Ceremonies Teams are happy to discuss and offer advice about
the ceremony content, which must be non-religious and include legally required vows and
declarations of marriage.

The Ceremony may commence at anytime between 8am and 5pm. Whatever day is chosen for
the Kentish Wedding the Kent Registration Service guarantee to provide marriage registrars to
conduct and register the ceremony. A booking with the Kent Registration Service can be made
as far in advance as the couple wish, and this guarantee applies as soon as the venue is booked.

To arrange a marriage ceremony, the couple should visit the venue and complete their booking
procedures. The wedding co-ordinator will then contact the local Register Office. Couples will
then receive a letter from the Register Office advising them about the legal preliminaries to
marriage, what they need to do next, and the documents and fees that are required.

Fees are payable for:
* Notice of Marriage
* Attendance of registration staff at the ceremony
* A rehearsal or pre-marriage meeting (optional)

e Marriage Certificate(s).
Documents required will include:

e Passports or birth certificates
*  Divorce decree absolute (if previously married)
*  Dissolution order (if previously in a civil partnership)

*  Certificates or other documentation to confirm marital and civil partnership status,
residence, nationality and names.

Other documents may also be required but this will depend upon personal circumstances.

Registration stafl will always be pleased to provide help and assistance.

Please note: There will be an extra charge for legal preliminaries (notices to be given by both
people), and for certificates and a rehearsal if they are required. The cost also includes a non-
refundable booking fee. Please speak to the ceremonies team regarding these charges.

If you change the date/time or re-book a ceremony, an additional fee will be payable to Kent
Registry Services.

All ceremonies are subject to availability

Should you wish to have your ceremony at the Fayreness Hotel a fee of £200.00 will be charged



ACCOMMODATION

HONEYMOON PACKAGES

Silver Package - Choose one of our three Honeymoon Suites for the
night of your Wedding. A Bouquet of Flowers and a box of Chocolates
will be waiting in your room for you. Breakfast 1s included and can be
served to your room 1f you require.

£170.00

Gold Package - Includes all the above from Silver Package and a
Chilled Bottle of either Rose or Brut Champagne.
£195.00

ACCOMMODATION FOR YOUR GUESTS...

All Wedding Guests are entitled to a 109% discount on all room bookings.

Get married on a Saturday and Friday Night
accommodation 1s half price for all guests staying on the
Saturday Night also.



Terms & Conditions

A Non Returnable Deposit of 259% will be required to
secure your chosen date

Another 25% of the total cost of your Function will then
be required no later than six months following your mitial
deposit
The remaiming 50% to be paid not less than 4 weeks prior
to your wedding day.

Function Agreement Contract to be signed when securing
with deposit

Cancellation Policy -all monies paid to date at time of
cancelling will not be refundable .

All prices quoted are correct at time of printing, however,
please check with our Wedding Co-ordinator 1n case of any
price changes. All prices are subject to change and are
estimates at the time of the quote.



CONTACT DETAILS

The Fayreness Hotel
Marine Drive
Kingsgate
Kent
CT10 3LG

Telephone: 01843 868641

Website: www.fayreness.co.uk
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