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The Bedfordshire Suite is newly refurbished and fully
air-conditioned with natural daylight, suitable for

Now that the excitement of your engagement is over, a traditional wedding breakfast for 80-200 guests.
it’s time to plan one of the most important events of The bar and lounge are ideal for a drinks reception
your life. Naturally, you want it to be a truly perfect and as an area for your guests fo relax.
day for you, your partner and your family and friends,
\s/f; let uhs help yhOlT with the p|anningf(:1ﬂd prepor%ﬁon.
e’re here fo help you every step of the way an /
we'll make sure that everything runs as smoothly as 725’ (erfect 7/@/“{{/’
you could possibly imagine. We expect you'll have

plenty of questions, so pop in and have a chat with

g ; 3 The Chiltern Hotel is a modemn hotel situated on the
our friendly wedding coordinator.

edge of town, with easy access and abundant car
parking spaces for your guests. You can be sure of
good food and a warm welcome, and our friendly
and experienced wedding coordinator will offer you
all the help and advice you may need to ensure your
big day is @ memorable occasion.
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At the end of a perfect day the newlyweds can relax

in an executive suite. Guests requiring overnight
accommodation will be offered comfortable rooms
with a range of amenities at a special discounted rate.
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‘ *IVI| Ceremonies £300.00
\‘ eception £500.00
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- 3 course wedding breakfast

- Fresh filter coffee & petit fours

- Arrival drinks

- Half bottle of wine per person with meal

- Sparkling wine or champagne for toast

- Canapés (on selected packages)

- Complimentary executive room for bride & groom
- Menus & table plan

- Dedicated wedding coordinator

- Reduced accommodation prices for wedding guests
- Use of cake stand and knife

- White table linen

- Complimentary car parking
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Please select one starter, one main course & one dessert from the following options:
(Vegetarian alternatives & dietary requirements are available upon request).

Starters

- Cream of Leek and Potato Soup

- Chicken Liver Paté served on a bed of rocket with onion chutney

- Fresh Melon with Parma Ham served with a mustard dressing

Main Coarse

- Roast Turkey served with a smoked bacon, mint and sage stuffing

- Grilled Chicken Breast on an olive potato cake with a basil and olive oil butter

- Pavé of Poached Salmon served with a hollandaise sauce

Desserts

- Deep-filled Apple Pie served with cream or custard

- Brandy Snap Baskets filled with tropical fruit salad and fruit coulis

- Vanilla Créme Brilée
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Please select one starter, one main course & one dessert from the following options:
(Vegetarian alternatives & dietary requirements are available upon request).

Starters

- Tomato and Basil Soup

- Salmon Fishcakes infused with Coriander, served with plum chutney
on a bed of spinach leaves

- Continental Meat Salad, served with rocket and parmesan shavings

Muain Coarse

- Steamed Rolled Plaice, filled with baby spinach & white crab meat
served on a rich tomato and garlic compote

- Roast Sirloin of Beef, served with homemade yorkshire puddings

- Fricassée of Chicken, slow cooked with a cream & tarragon sauce

Desserts

- Peach & Champagne Torte
- lced Grand Marnier Soufflé

- Chocolate Profiteroles
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Please select one starter, one main course & one dessert from the following options:
(Vegetarian alternatives & dietary requirements are available upon request).

Starters

- Terrine of Duck laid on a bed of rocket served with a red onion compote
- Avocado, Prawn and Lemon Timbale with curly endive

- Scottish Smoked Salmon thinly sliced and served with dill, black pepper,
lemon, brown bread and butter

Main Course

- Slow Roasted Guinea Fowl served with braised pear and a port jelly

- Smoked Chicken served with a portobello mushroom sauce

- Fillet of Beef Encroute with Foie Gras and Wild Mushroom Duxelle
served with red wine and pancetta jus

Desserts
- Fresh Strawberry Cheesecake served with a chantilly cream
- Chocolate Torte served with warm chocolate sauce

- Traditional European Cheeseboard
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Please select one starter, one main course & one dessert from the following options:
(Vegetarian alternatives & dietary requirements are available upon request).

Starters

- Seared Scallops served with a mango salsa salad

- Chicken Breast with red cabbage coleslaw served on a mesclun leaf salad
with a balsamic glaze

- Red Pepper and Thyme coated King Prawns served on a bed of fresh salad

Main Course

- Roasted Breast of Duck served with a red wine and cassis sauce

- Roast Rack of Lamb with a mustard and mint crust laid on a bed of
creamed leeks served with redcurrant gravy

- Grilled Fillet of Sea Bass with citrus fruit sauce

Desserts

- Tarte au Citron served with an apricot coulis
- Mixed Berries Pavlova with clotted cream
- Double Chocolate Fudge Cake




Please select from the following choices:

Hot Jems

- Savoury Kebabs

- Mini Sausage Rolls

- Chicken Drumsticks

- Breaded Mushrooms

- Deep Fried Courgettes with an avocado dip
- Selection of Mini Pancake Rolls

- Brie Parcels served with a cranberry sauce

- Salmon Croquettes

- Goujons of Sole served with a tartare sauce
- Dim Sums served with a hoisin sauce

- Cajun Chicken Pieces

- Cumberland Sausages served with a cranberry dip

- Lamb and Oregano Kebabs served with a mint jelly

Cﬁg] tems

- Assorted Sandwiches

- Bridge Rolls

- Paté Tartlet

- Foccacia filled with ham & tomato

- Mini Quiche Lorraine

- Assorted Cocktail Vol-Au-Vents

- Croissants with an assortment of fillings
- Smoked Salmon Pin Wheel Sandwiches
- Prawn Tartlets

- Chicken Tartlets
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In order to avoid any misunderstandings in respect of this
booking, the following are the terms of business, which
apply to all bookings relating to Weddings, Functions
and related events.

In these terms of business, the expression ‘Hotel” means
the The Chiltern Hotel, ‘Client’ means the person, firm
or company booking or staying at the Hotel and ‘Event’
means the wedding or function and activities and events
relating to that wedding or function.

Booking Confirmation

1.1 Any booking is provisional until the Hotel receives
a signed copy of these terms from the client or written
confirmation of the booking from the client, receipt of
which will be deemed to be the Client’s acceptance of
these terms. Before receiving such signed documents,
the Hotel may consider bookings for the same facilities
but will give the client who has made the provisional
booking first option to confirm the booking.

Prices

2.1 All rates include V.A.T. at the current rate. Prices
quoted are subject to variation up to 12 weeks prior

to arrival, after which, except for variations due to the
Client’s requirements, they may only vary due to changes
in VA.T. and other reasons outside the Hotel’s control, in
which case they will immediately be notified to the Client.
In the latter case, the Client will have the right to cancel
the booking without cost.

2.3 All prices are as quoted and no other discount;
promotion or reward scheme may be applied in respect
of this booking.

Availability

3.1 All rooms, facilities and rates offered by the Hotel
are subject to availability at the time of booking and the
discretion of the Hotel Manager.

Numbers

4.1 Provisional minimum numbers will be required
from the client at the time of booking and the Hotel’s
minimum charge for the facilities booked will be based
on those numbers.

4.2 At least 28 days prior to arrival, the Client will
provide the Hotel with up to date guest numbers and,
if appropriate, a rooming list.

4.3 At least 14 days prior to arrival, the Client will
provide the Hotel with final guest numbers. The final
charge to the Client will be calculated using this number
or the actual number attending; whichever is greater,
provided that the minimum charge is exceeded.

4.4 If any reduction is made by the Client to the final
numbers less than 14 days prior to arrival, the Hotel may
charge the Guest 50% of the per head charge for each
guest not attending. If less than seven days’ notice is
given, each non-atftending guest will be charged to the
Client at the full price per head.

4.5 |n the event of a reduction in the numbers booked,
the Hotel reserves the right at any time up to 14 days
prior to arrival fo reallocate the booking to suitable
alternative facilities or accommodation within the Hotel.
Deposit

5.1 Deposits are payable as follows:

On booking - A non-refundable deposit, as determined
by the Hotel, of not less than 10% based on provisional
numbers as defined in clause 4.1.

12 weeks before the Event - A further 40%.
28 days before the Event - The balance outstanding.

5.2 Failure to pay a deposit within seven days of being
requested to do so entitles the Hotel to treat the booking
as cancelled.
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5.3 If the Client cancels, any deposit will be set against
cancellation charges.

Payment

6.1 Settlement of the invoice in full, less any advance
payments, must be made prior to departure from the
Hotel.

6.2 Payment is by cash, cheque or such credit and debit
cards as are recognised by the Hotel.

6.3 At least three working days are required to process
credit and debit card payment and 5 working days to
process cheque payments.

6.4 Credit facilities with the hotel are available to
corporate accounts, but not to private individuals.
Details are available on request.

6.5 All sums payable are due for payment on
presentation of invoice. In the event of any query relating
to the invoice, the Client must notify the Hotel within 14
days of the invoice date and the Client’s obligation to pay
all outstanding balances immediately will not be affected.

6.6 The Hotel may charge interest at a rate of 2%
above Bank of Scotland base rate, from time to time,
on any outstanding balance after as before judgement.

Cancellation and Postponement

7.1 Cancellations or postponements by the Client
must be in writing and will result in the charges below
becoming due. In each case, the percentage charge is
based on the advance notice of cancellation given and
applies to the estimated total cost of the booking.

In excess of 12 weeks prior to the Event -
The non-refundable deposit is retained by the Hotel.

Between 12 weeks and 28 days - 50%.
Within 28 days of the Event - 100%.



7.2 The Hotel will try to re-let the allocated rooms and
a reduction of the cancellation charge may be made if
the Hotel is successful.

7.3 The Client also agrees to reimburse the Hotel for
any costs incurred by it arising from the consequential
cancellation of the Hotel’s arrangements with third
parties.

7.4 Clients will be subject to the above cancellation
charges if bedrooms reserved by the booking are not
taken up or cancelled or vacated early.

Changes and Cancellation by the Hotel

8.1 The Hotel may, without prior notice, change the
Client’s assigned room(s) for one(s) of equal suitability
without affecting any minimum or other charge.

8.2 The Hotel may cancel the booking at any time and
without liability to the Client if:

8.2.1 The Client is more than 28 days in arrears with
payment to the Hotel or to The Chiltern Hotel or any
other of its subsidiaries for previously supplied services;

8.2.2 The Client is unable to pay its debts as they fall
due.

8.2.3 Any part of the Hotel is closed or unable to
operate for any reason beyond the Hotel’s control.

8.2.4 |If the Hotel cancels the booking for a reason
other than as set out in clause 8.2, then it will use its
reasonable endeavours to provide alternative facilities
at another hotel of similar or comparable standard.

Arrival and Departure

9.1 Bedrooms are usually available from 2pm on
the day of arrival.

9.2 Bedrooms are to be vacated by 11am on the
day of departure.

Etiquette and Controls

10.1 The Hotel reserves the right to judge acceptable
levels of noise or behaviour of the Client, guests or
representatives and the Client must take all steps
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necessary for corrective action as requested by the Hotel.
In the event of failure to comply with management
requests, the Hotel may terminate the booking or stop
any Event without being liable for any refund or
compensation.

10.2 It is the policy of the Hotel not to discriminate on
the grounds of race, colour, nationality, creed, sex,
marital status, age, ethnic origin or disability. The Client,
its employees, guests and all sub-contractors engaged by
or on behalf of the Client are expected to adhere to this
policy and the Hotel may, without incurring any liability,
remove from the Hotel any person offending against

this policy.

10.3 The Hotel and the Events it hosts are subject
to statutory controls, including those relating to fire,
licensing, entertainment, health, hygiene and safety.
These must be strictly observed by the Client and their
guests and representatives.

10.4 Prior consent of the Hotel must be received for
any enterfainment or services contracted by the Client
or for any display to be fixed. All displays must comply
with statutory codes and regulations

10.5 The Client will ensure that any outside contractor
reports fo the Hotel’s Duty Manager fo sign a contractor’s
indemnity form. The Hotel may in its absolute discretion
refuse access o any contractor.

External Purchases

11.1 No wines, spirits, beers or food may be brought
into the Hotel or its grounds by the Client, guests or
representatives for consumption or sale on the premises
without the express written consent of the Hotel and for
which a charge may be made by the Hotel.

Liabilities
12.1 Other than for death or personal injury caused

by the negligence of the hHtel, the Hotel’s liability to
the Client is limited to the price of the booking.

12.2 Unless the Hotel is liable under clause 12.1, the
Client indemnifies the Hotel from and against any and all
liability and any claims, costs, demands, proceedings and
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damages resulting or arising from the booked meeting or
Event, the Client, its guests and any outside contractors.

12.3 The Hotel will not be liable for failure to perform
to the extent that the failure is caused by any factor
beyond its reasonable control.

12.4 The Hotel does not accept responsibility
whatsoever for damage to, or theft from or theft of,
vehicles parked on the Hotel premises.

12.5 The Client is responsible for any damage caused
to the allocated rooms, furnishings, utensils and
equipment in them by any act, omission, default or
neglect of the Client, their guests or sub-contractors
and shall pay to the Hotel on the demand the amount
required to make good or remedy any such damage.

General

13.1 The Hotel’s name, telephone and facsimile
numbers, logo, website address and the name

“The Chiltern Hotel” must not be used in any advertising
or publicity without the express prior written consent

of the Hotel’s General Manger.

13.2 The booking is not assignable by the Client
without prior written consent of the Hotel.

13.3 The information provided by the Client may be
processed by The Chiltern Hotel for the purposes it has
notified to the Information Commissioner. By confirming
the booking, the Client consents to this processing of
the information.

13.4 Any comment or complaint should be made at
the Hotel at the time of the event so that the matter
can be resolved immediately. Alternatively, write within
28 days to the Hotel’s General Manager.

13.5 These terms are deemed to incorporate the
Hotel’s general terms of business, copies of which are
available on request.

13.6 Terms will be constructed in accordance with
English law and the Hotel and Client submit to the non-
exclusive jurisdiction of the English courts.
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