Cleddau Bridge Hotel

Essex Road, Pembroke Dock SA72 6EG

Telephone: 01646 685961 Fax: 01646 685746
Email: information@cleddaubridgehotel.co.uk

Price list 2010

Welcome Drinks
£3.20

Bucks Fizz
Sparkling Wine & Créme de cassis
Pimm’s & lemonade
Tropical Punch
(Rum based)
Mulled Wine
Selection of wines
Sherry
Port
Non alcoholic punch
Orange juice

£6.50
Glass of champagne
Kir Royale

Canapes
£4.50
Based on 3 per person
Choose 5 from the following option
The following toppings will be presented
on toasted Italian bread

Smoked Salmon & Cream Cheese
Parma ham & Sun dried Tomatoes
Olive Tapenade
Pate
Smoked Salmon & Quail Itgg
Tomato & Basil
Prawn Mousse
Smoked Cheese & Bacon
Guacamole
Anchovy & Horseradish

Puff lattices
(Salmon, Smoked cheese, Ham &
Mushroom)

All Friday bookings will be discounted by 15% -
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Wines
Selected House wines £14.95
Sparkling wine or Asti £16.95
House Champagne £39.00
Corkage £12.50

(A selection of white rose & red wines are
also available on request)

Chair Covers
White Chair Covers with a selection of
Organza bows
Under 100 £3.00 each
Over 100 £2.50 each

Napkins
A choice of either Ivory or White Linen
Napkins £.60p

Civil weddings Room Hire
Pembroke Suite (up to 300 guests)

£300

Royal restaurant (up to 100 guests)
£230

Bridge Suite (up to 50 guests)
£150

This offer applies to food only
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Evening Receptions Room
Hire
Pembroke Suite (up to 300 guests)
Up to 100: £120
100-200: £180
200-300: £240
Royal Restaurant (up to 100 guests)
£120
Bridge Suite (up to 50 guests)£120

Schedule for deposits
1" Deposit: £1,500
2" deposit (6 months prior): £1,500
Balance to be paid 2 weeks prior

Menu 1 @ £23.95

Starters
Seasonal Vegetable Soup

Leek & Potato Soup

Tower of Melon
A Refreshing Tower of Chilled Melon filled with Seasonal Berries & Duo of
Coulis

Farmhouse Terrine
Served on a bed of mixed Leaves & Spiced Chutney

Main Course
Roasted Pembrokeshire Turkey
Served with Roast Potatoes, Cranberry & Sage Seasoning

Fillet of Salmon
Served with Hollandaise Sauce

Supreme of Chicken
Wrapped in Streaky Bacon served with Sage & Onion Seasoning

All Friday bookings will be discounted by 15% - This offer applies to food only
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Desserts
Profiteroles
Filled with Baileys scented Cream topped with a Belgium Chocolate Sauce

Vanilla Cheesecake
Topped with Fruit Coulis

Banoffee Pie
Served with Whipped Cream

Warm Apple Pie
Served with Whipped Cream

Freshly Brewed Italian Coffee with Mints

Menu 2 @ £26.95

Starters
Traditional Welsh Cawl

French Onion Soup
Topped with a Welsh Cheese Croutons

(Cleddau Prawn Cocktail
Served on a bed of mixes Leaves, topped with Marie Rose Sauce

Cured Meat Selection
Serrano ham, Pancetta & Chorizo
Served with Salad garnish & Pickles

All Friday bookings will be discounted by 15% - This offer applies to food only
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Main Course
Slow Roasted Pork
Served with Stuffing, Onion Gravy & Apple Sauce

Topside of Beef
Served Yorkshire Pudding & Horseradish

Baked Fillet of Cod
Served with a Prawn & Lemon Butter

Desserts
Sticky Toffee Pudding
Served with a Whisky scented Butterscotch Sauce

Strawberries & (‘ream

Mixed Berry Pavlova
With fruit Coulis

Exotic Fruit Salad
Served with Cream

Freshly Brewed Italian Coffee with Mints

All Friday bookings will be discounted by 15% - This offer applies to food only
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Menu 3 @ £29.95

Starters
Fragrant Fish Soup
Topped with Garlic Croutons

Smoked Salmon & Prawn Tian
Smoked Salmon & Cold Water Prawns bound in Cream Cheese delicately
flavoured with fresh L.emon & Dill

Goat Cheese Tartlet
Filled with I.eek & red Onion Confit

Main Course
Roasted Sirloin of Beef
Served with Yorkshire Pudding & Horseradish Sauce

Slow Roasted Leg of Lamb
Served with Minted Pear

Oven Baked Sea Bass
Served in a Bouillabaisse Sauce

Desserts
Chocolate Fondant

Served with Créeme Anglaise

Tiramisu
(lassic Italian Cream Cheese flavoured with Coffee & dusted with Chocolate

Frozen Nougat Glace
Flavoured with Caramelised Almnonds and Citrus peels

Freshly Brewed Italian Coffee with Mints

All Friday bookings will be discounted by 15% - This offer applies to food only
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. . Maacn o @ a9 earee £ f o -
Vegetal 1an Please choose a sauce 11()11{ the }1st below
(Please choose 1 of the following to to accompany your choice of meat.

accompany your malin cour se) Tl‘a di tional GI‘avy
Goat Cheese Filo Parcel
filled roasted Vegetables served on Red Wine & shallot
a Tomato & Basil Sauce
Garlic, Thyme & Red Wine
Traditional Glamorgan Sausage
Welsh Cheeses and leeks flavoured White Wine & Tarragon
with Mustard, coated in
Breadcrumbs
served on mixed Leaves and red
Onion Marmalade

Wild Mushroom & Stilton

Extra Course

Whole Butternut Squash

/ . Sorbet
Filled with Mozzarella & £3.00
Parmesan topped with Vine Cherry
Tomatoes Lemon

m Bucks fizz
To select your menu

Please choose 1 starter, 1 main + 1

vegetarian & 1 dessert. Passion fruit & champagne
If you require a choice for starters and Orange

desserts a £1 a head supplement will be

added per head for each course. Blackcurrant

Fish Course Raspberry

Fish Course available on request

All Friday bookings will be discounted by 15% - This offer applies to food only
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Evening Reception Buffets

Buffet Menu 1
£11.95
Selection of Sandwiches

Selection of gourmet Sausage Rolls
Selection of Quiches
Pizza puffs
Mini savoury Eggs
Mini Pasties
Chicken Sticklers
Mini Pork Pies
Crudites & Dips
Hot Buffet
£18.95
Chicken Curry
Vegetable Curry V'
Beef Bourguignon
Beef Stroganoff

Mushroom & Pepper Stroganoff V'

Please choose up to three choices from

the list above
Rice
New potatoes or Jacket Potatoes

A selection of mixed Salads

Buffet Menu 2
£15.95
Selection of open rolls with various
fillings

Selection of gourmet Sausage Rolls

Pork Pies
Vegetable Spring Rolls

Meat Samosas

Spicy Chicken
Breaded butterfly King Prawns
Selection of individual Quiche

Assorted Tapas Canapeés
Mini Onion Bhajees
Crudites & Dips
Carved Buffet

£22.95
Roast peppered Sirloin

Roast Pembrokeshire Turkey
Honey glazed Ham
Vegetarian Sausages V'
Tomato & Onion Salad

Coleslaw

All Friday bookings will be discounted by 15% - This offer applies to food only
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Potato & Chive Salad Mixed Bean & Pasta Salad
Mixed Leaves Minted Potatoes or Jacket Potatoes

Pig Roast
£10.95
‘Whole Pig Slow roasted on a traditional spit
Served with soft Baps, Onions, Stuffing & Apple Sauce.
Accompanied with Jacket Potatoes, Pasta Salad, Rice Salad & Garden Salad.

Cheese Platter
£8.95
Selection of Welsh Cheeses, freshly baked Breads, selection of Biscuits, Pickles, Chutney, &
Grapes ete.

BarBQ-1

£11.95
Prime Welsh 100% Beef Burger
Pork & Leek Sausages
Pork & Apple Sausages
Mexican Chili Chicken Pieces
Vegetarian Kebab
Fried Onions, Coleslaw & soft Baps.

Bar BQ- 2
£13.95
Prime Welsh 100% Beef Burger
Minted Lamb Steak
Chinese Pork Cutlet
Pork & Leek Sausages
Pork & apple Sausages
Mexican Chili Chicken Pieces
Vegetarian Kebab
Fried onions, Coleslaw & soft Baps.

All Friday bookings will be discounted by 15% - This offer applies to food only
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