
Evening Buffet Selector
For your convenience we have these choice options available.
We have a flexible approach to our buffets and are more than happy  
to discuss your needs if they differ from the packages below.

6 item buffet	 £13.25 per person 
7 item buffet	 £15.75 per person
8 item buffet	 £18.50 per person 
9 item buffet 	 £21.00 per person

Buffet Selection:

Assorted white and granary filled rolls

Mini Thai pastries 

Mini jacket potatoes with chive sour cream

Cheese and fresh whole pineapple

Mushroom, sausage and salmon croline 

Mediterranean vegetables and mozzarella tartlets

Breaded chicken breast with lime mayonnaise

Prawn vol au vents

Smoked salmon and cream cheese rolls

Thai chicken satay

Mini pizza slices

Fresh tomato, cucumber and pepper salad

Feta cheese & olive salad

Curried rice & sultana salad

BBQ available

Spit roast available



Speciality Drinks Packages:
Choose one glass from the following list;

Chilled Dry Sherry	 Archer’s Peach Schnapps and Lemonade

Bucks Fizz Cocktail	 Sparkling Wine Strawberry

Pimms No 1	 Autumn Warmer, Mulled Punch Wine

Kir Royale

2 glasses of red or white wine;

Acacia Tree Chenin Colombard	 South Africa

Terri Forte Sangiovese	 Italy

1 glass of Marquis de la tour sparkling wine

£14.50 per person

Upgrade your drinks package to a Champagne Toast
for an extra £2.60 per person.

If you would like to choose a wine from the hotel’s extensive list,
we will price your package accordingly.



Appetisers

Chunky leek and potato soup

Sweet pepper and tomato soup  
with basil cream

Light salmon and dill mousse
with horseradish cream

Avocado, feta cheese and olive salad
roasted red onion, balsamic  
and olive oil

Asparagus, leek and goats  
cheese tartlet  
rocket and watercress salad

Ham hock terrine
with a coarse mustard dressing

Menu Options	

Main Courses

Poached free range chicken breast
filled with brie, asparagus sauce

Roast loin of Romsey pork 
apple and calvados cream sauce

Stack of aubergine,  
courgette and goats cheese 
with warm pesto

Tartlet of baby leeks and  
Cambozola cheese  
dill cream sauce

Poached fillet of salmon**
with baby leek cream sauce

Steamed fillet of lemon sole**
with Julienne of vegetables,  
Veronique sauce

Tempting Desserts

Vanilla crème brulee
with cinnamon shortbread

Hot apple and pear crumble
thick custard

White chocolate and  
raspberry cheesecake

Banana cream filled  
choux buns  
with warm chocolate sauce

Summer pudding
with cassis and pouring cream

The Crown Premier Selection 	
£34 per person 
Choose an appetiser, main course and dessert from this sample menu selection.  
All menus include freshly brewed coffee and mints.

** suitable for an intermediate course £6.80 pp





Appetisers 

Avocado and prawn tian 
spicy tomato dressing

Cream of wild mushroom soup

Chicken liver parfait 
with saffron chutney  
and herb salad

Game terrine 
with prunes, redcurrants,  
and port wine sauce

Trio of smoked salmon,  
haddock and tuna
with fresh lemon 

Menu Options	
The Crown De-luxe selection 			    
£39 per person 
Choose an appetiser, main course and dessert from this sample menu selection.  
All menus also include freshly brewed coffee and petit fours.

Main Courses

Roast marinated breast of duck
bitter orange and ginger sauce

Hand carved rib of beef
yorkshire pudding, red wine jus  
and horseradish

Braised guinea fowl breast
with wild mushroom, chestnut seasoning  
and redcurrant port wine sauce

Roast loin of lamb (£4.00 supplement) 
filled with chicken breast and leeks,
minted lamb gravy

Medallions of venison 
with sauté wild mushrooms, chestnuts  
and game sauce

Halibut steak with herb crust
sweet pepper, tomato and basil infused sauce

Desserts

Summer fruit salad
laced with Malibu

Caramelised lemon tart
with fruit compote  
and crème fraiche

Tiramisu 
with mascarpone cream,  
Brazilian coffee and marsala wine

Eaton Mess
strawberries, meringue  
and whipped cream

All main courses include two seasonal vegetables and potato choice.



New Forest Grand Buffet
£43 per person 

Appetisers

Choose one of these following 
appetisers which will then be  
served to your table:

Woodland mushroom soup

or

Chicken liver parfait 
with saffron chutney and herb salad

or

Prawn and crayfish cocktail 
spicy tomato dressing

Main Courses

Guests visit our delicious Buffet table 
where our Chef ’s will serve these dishes:

Honey roasted ham

Roasted rib of beef

Roast Winchester  
turkey cranberry tartlets

Seafood platter

Various pies and quiches

Salads and accompaniments

Hot new potatoes

Desserts

White chocolate and  
raspberry cheesecake

Banana cream filled  
choux buns  
with warm chocolate sauce

Caramelised lemon tart
fruit compote and crème fraiche

Menu suggestions:



Wedding Breakfast Menus
Please select one appetiser, one main course and one dessert for your wedding breakfast. We are flexible with our menus and can 
provide additional choices and quote accordingly.

Children’s Menu
One child's meal must be selected for all children attending; children’s meals are only available for children 12 years and under. 
Half the adult portion is available for half the cost of an adult meal.

Dietary Requirements
We can generally cater for most dietary requirements, please discuss with the relevant guests their specific needs and please 
inform our co-ordinator of any requirements during your appointments.

Canapés
A selection of canapés are available to accompany the arrival drink at £4.50 per person.





Accommodation
Complimentary accommodation for the bride and groom includes New Forest breakfast, ½ bottle of champagne. (Min 25 guests 
attending reception). We also include for your big day, red carpet, cake stand and knife. All bedrooms have en-suite, freeview 
television, tea and coffee making facilities, an ironing board or trouser press and wireless internet connection.

Single Occupancy	 £60.00 Bed and Breakfast

Double/Twin Room	 £110.00 Bed and Breakfast

Extra Child Bed	 £15.00 Bed and Breakfast

Cots are free
Early check in available if required.

Extra Items Available
Chair covers	 £4.99
Toastmaster	 £300.00
Canapés	 £4.50 (based on 4 Canapés per person)

Nibbles	 £1.50 per person
Mineral Water	 £3.20
Cheeseboard 	 £12.50 (per table up to 8 guests)

Balloons 	 from £6.00 (per cluster of 3)

Evening Room Hire
Garden Suite	 £360.00
Gloucester Suite	 £140.00

Entertainment
Disco	 £280.00
Additional entertainment available on request.





Civil Wedding Ceremonies and Civil Partnerships
The New Forest is a most idyllic location to host a wedding reception. The Best Western Crown Hotel, steeped in history and 
romance is the perfect setting for a perfect day.

Three of our suites are licensed for civil ceremonies. All legal arrangements should be made via your local Registrar.

Ceremony Room Hire Charge
If you are holding a wedding breakfast at The Best Western Crown Hotel the charge for the Civil Ceremony room is £315.00  
The price does not include the costs of the attending registrars.

For more information on details involving how to book registrars, and to book an appointment please contact:

Ringwood Tel: 01425 470150
Email: new.forest.registrars@hants.gov.uk




