
 

 

 

Gatwick Cambridge Hotel Wedding Pack 
________________________________________________________________________________________ 

 
 

 
 
 
   
 
 
 
 
May we take this opportunity in congratulating you on your upcoming 
Wedding and look forward to welcoming you and your guests. 
 
The Gatwick Cambridge Hotel is the ideal venue for your Wedding with its historic 
charm and period features, coupled with the most modern of banqueting suites.  
 
The Gatwick Cambridge Hotel also is licensed to hold civil ceremonies for up to 70 guests.  
 
We are delighted to present our wedding portfolio which is extremely flexible and 
has been designed to assist you in every way to make your wedding an easy, 
stress-free and perfect celebration. 
 
This pack consists of; 
 

• Wedding Breakfast Menus 
• Evening Buffet Menus 
• Drinks Menus and Drinks Packages 
• Wedding Related Services and Packages 

 
Whichever package you choose, we will do our utmost to make your wedding day 
the day you have always dreamed of. 
 
Our friendly, attentive team will be pleased to discuss any of your requirements, 
please contact us for a tour of our rooms and facilities. 
 
Thank you 
 

Events at Gatwick Cambridge Hotel 
 

 
 



 
 

 

 
Wedding Sit-Down Meal and Buffet Menus 

________________________________________________________________________________________ 
 

 
 
 
Food is one of our strongest points at the Gatwick Cambridge Hotel  as the  

Chef/Patron Kemal is passionate about his food and very particular about each and

every plate that goes in front of your guests. 
 
His food is exclusive, generous, and very high quality prepared in-house using the 
freshest ingredients. So it is guaranteed that whatever meal plan you choose it will 
be a memorable part of your special day. 
  
Our Sit-Down Meal Menu prices start from as little as £22.50 per person which 
represents an excellent value for such quality food. 
 
The menus presented are for guidance only as they can be amended or altered 
according to your requirements.  

 
 
 

         
 
 

 



 
 

 

Sit-Down Meal Function Set Menu 1 
£22.50 

 
Starter  

(Starters are served with bread roll & butter) 
 

v Homemade soup of your choice 
 

v Egg mayonnaise with salad 
 

v Homemade chicken and lamb liver pate with toast 
 

Main course 
(All main courses are served with specially prepared vegetables and potatoes) 

 
v Roast chicken and bacon with chipolatas 

 
 v Oven baked salmon with aubergine & asparagus in a coriander white wine sauce 

 
v Mushroom Stroganoff with rice (v) 

 
Dessert 

v Homemade chocolate mousse 
 

v Homemade cream caramel 
 

v Selection of ice cream 
 
 

 
 
 
 

Tea and Coffee & Mints available at £1.50 per person 
We can discuss alterations to the menu. 



 

 

Sit-Down Meal Function Set Menu 2 
£24.50 
Starter 

(Starters are served with bread roll & butter) 
 

v Homemade soup of your choice  
 

v Melon Mississippi with sorbet 
  

v Prawn cocktail with Marie Rose sauce 
 
 

Main course 
(All main courses are served with specially prepared vegetables and potatoes) 

 
v Chicken Caribbean, with mango, mushrooms in sherry cream sauce 

 
v Roast beef with Cambridge style Yorkshire pudding  

 
v Trout Ambassador served with prawns, tomato and mornay sauce 

 
v Vegetable bake (v) 

 
Dessert 

 
v Apple pie with custard 

 
v Chocolate torte with cream 

 
v Selection of ice cream 

 
 

       
 
 
 
 

Tea and Coffee & Mints available at £1.50 per person 
We can discuss alterations to the menu. 



 

 

Sit-Down Meal Function Set Menu 3 
£26.50 
Starter 

(Starters are served with bread roll & butter) 
 

v Homemade lentil and bacon soup 
 

v Deep fried brie with grapes and Port jus  
 

v Avocado Mediterranean with prawns and salad  
 

Main course  
(All main courses are served with specially prepared vegetables and potatoes) 

 
v Cambridge chicken with mushrooms, saffron and aubergine  

 
v Entrecote Marie Theresa: sirloin steak with garlic, mushrooms, peppers in a red wine 

sauce. 
v Sea bass filled with crab meat in Muniere sauce 

 
v Cambridge style vegetable bake (v) 

 
Dessert 

 v Chocolate and fudge cake served with fresh cream 
 

 v  Cheesecake served with Ice-cream 
 

v  Homemade sherry trifle with custard 
 

v Selection of ice cream 
 
 

        
 
 
 

Tea and Coffee & Mints available at £1.50 per person 
We can discuss alterations to the menu. 



 

 

Sit-Down Meal Function Set Menu 4 
£34.50 
Starter 

(Starters are served with Bread Roll & Butter) 
 

v King prawns in garlic butter sauce 
 

v Melon with Port 
 

v Saffron lobster soup 
 

v Mushroom mornay, filled with pate, crab meat, and garlic cheese sauce 
 

Main course 
(All main courses are served with specially prepared vegetables and potatoes) 

 
v Hunters chicken topped with prawns, garlic, almonds in white wine sauce 

 
v Roast duck in a green peppercorn cream sauce served with spinach 

 
v Beef Wellington: fillet steak topped with pate, bacon and baked in puff pastry in Madeira 

sauce 
 

v Lemon sole Florentine served with poached eggs, spinach in cheese sauce 
 

v Artichoke risotto 
 

Dessert 
v Cream filled profiteroles with chocolate sauce 

 
v Fruit salad laced with Pimms 

 
v Banoffee pie with fresh raspberries 

 
v Selection of ice cream 

 
 
 

Tea and Coffee & Mints available at £1.50 per person 
We can discuss alterations to the menu. 

 



 

 
Wedding Reception Buffet menus  

• Minimum number of 50 apply, please enquire if less 

 

 

Silver Buffet 
£19.50 per person 

(Please add £1.50 per person if you wish to add a selection of desserts) 

 
v Decorated ham 

v Selection of open sandwiches 

v Sausage rolls 

v Scotch eggs 

v Quiches 

v Chicken drumsticks 

v A selection of freshly prepared salads including Turkish style potato salad, coleslaw, 

mixed salad 

v Selection of cheese and biscuits 

 

 
Gold Buffet 
£21.50 per person 

 (Please add £1.50 per person if you wish to add a selection of desserts) 

 
v Decorated whole salmon  

v Decorated ham and beef 

v Selection of open sandwiches 

v Sausage rolls 

v Scotch eggs 

v Quiches 

v Chicken drumsticks 

v A selection of freshly prepared salads including a Turkish style potato salad, 

coleslaw, mixed salad 

v Selection of cheese and biscuits 

v Bread and condiments 

 

 

 



 

 

Drinks and Functions Related Services 
We put together a list of services you may require for your event.  
Please let us know if the services you require are not listed below. 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Drinks Prices 

v House Wine, £15 per bottle 
 (for guidance only, a wide selection of wine is on offer, wine tasting session is available) 

v A glass of Red or White Wine, £3.75 
v Tea-Coffee and Mints, £1.50 per person per serving 

v Buck Fizz or Sparkling Wine on arrival or for the toasts, £3.75 per glass 

v Non-alcoholic cocktail or Pimms cocktail, £4.50 

v House Champagne, £32 per bottle or £8 per glass 

 
 

Function Related Prices 
v Vintage Room Hire, £ 300 per day 
v Resident DJ, £300 per function 

v Overnight Accommodation, from £79 B&B 
v Balloon arrangements £12.50 per set of 3 

v Table Decorations, £35.00 per table including flower arrangements 
v Chairs Covers, £3 per chair (add £1 for sachets/ribbons) 

v Red Carpet Entrance, £20 
v Top Table Background Arrangements, £50 

v Use of Projector & Screen, £30 
 

Thank you 
We look forward to hosting your special event 

 
 

 


