


Many things bring us together: celebrating birthdays and anniversaries with  
family and friends, toasting exam success and saying goodbye at the end of  
the academic year, raising money for a worthwhile cause – or simply sharing  
the pleasures of good food, wine and company.

Whatever the occasion, we’ll help you make it a moment to remember. Set in Britain’s most 
beautiful countryside, historic towns and coastal resorts, our collection of 21 hotels lets you  
select the perfect location, space and atmosphere for your event. Whichever you choose,  
you’ll enjoy outstanding food and drink and our professional, attentive service.

So, just relax and enjoy the moment. Leave the details to us.

Create something to remember.



Your differing ages, occupations and 
backgrounds don’t matter tonight. 
You’re all here because you share a 
common desire to make a difference 
to someone, somewhere. 

Of course, you’re also here to enjoy 
yourselves, and at Puma Hotels, we’ll make 
sure you do, with a full range of VIP touches 
to complement our superb food and drink. 
So even as you’re giving, you’ll be receiving a 
good deal in return. Just relax and enjoy the 
moment. Leave the details to us.

Charity & Fundraising Events

Your Charity & Fundraising Dinner 
package includes as standard:

• Room hire

• Red carpet on arrival

• Personalised menus and table plans

• Table linen

• Tea lights and table confetti

•  A photographer to capture the moment  
(with prints for sale on the night)

• Prize for your raffle or auction 

•  Promotion within the hotel on the day to raise 
awareness of your charity among other guests

• Free car parking

•  5% of the bar takings on the night donated 
to your charity



Just for once, forget about hydration, 
heart-rate zones and handicaps. 
Because tonight isn’t about 
performance – it’s about being with  
a group of people who love this crazy 
game as much as you do. 

It’s a chance to relive the year’s triumphs 
(and disasters) and look ahead to next 
season, while enjoying delicious, satisfying 
food and drink that’s about as far from 
power-bars and energy gels as you can get 
(and all the better for that). And whether you 
play for a living, for fitness or purely for fun, 
we guarantee you a setting, atmosphere and 
service in a league of their own.

Sports Clubs & Societies

Your Sports Club Dinner package 
includes as standard:

• Room hire

• Red carpet on arrival

• Personalised menus and table plans

• Table linen

• Tea lights and table confetti

•  A photographer to capture the moment  
(with prints for sale on  the night)

• Free car parking

• Prize for your raffle or auction



From the moment you 
arrive at your chosen 
Puma Hotel, every element 
is meticulously arranged 
to create a sense of 
expectation and theatre, 
culminating in the formal 
banquet with its toasts, 
songs and speeches.

With superb food and drink, 
including full English breakfasts 
and traditional Afternoon Tea, 
sumptuous accommodation 
and full use of our Health & 
Leisure Clubs, we’ll make sure 
your weekend with us is one the 
Lodge will always remember.

Ladies’ Festivals

Your Ladies’ Festival package includes as standard:

Friday
•	   Private dining room hire

•	  3 course informal buffet 

•	  Half a bottle of house wine 
per person

•	 Access to leisure centre

•	 	Complimentary car 
parking

•	  Double accommodation

Saturday
•	 	Full English and 

Continental restaurant 
buffet breakfast

•	  Pre-dinner drink per person 
i.e. sparking wine or Pimms

•	  Private dining room hire

•	  3 course gala dinner

•	  Resident DJ

•	  Table dressings – bowls 
with floating flower head 
and tea lights

•	 Dance floor

•	  Access to leisure centre

•	 	Complimentary car 
parking

•	  Double accommodation

Sunday
•	 Full English and Continental restaurant buffet breakfast

Upgraded accommodation for Festival Secretary  
& Worshipful Master



That’s it. It’s all over. No more exams, 
no more stress, no more late nights. 
Apart from this one, of course – and 
what a night it’s going to be. 

This could be the last time you’re all together 
like this, so we’ll help you make the most of 
every moment, with fantastic food and wine, 
dancing till the wee small hours, and even 
professional photographs as reminders  
(or evidence) of something very special.

Student Balls & Prom Nights

Our Student Ball/Prom Night 
package includes as standard:

• Room hire

• Red carpet and drinks on arrival

• Personalised menus and table plans

• Decorations fit for the occasion

•  Disco

•  A photographer to capture the moment  
(with prints for sale on the night)



Everyone in the family has busy lives, 
and you’re scattered all over the place. 
But there are certain landmark events 
guaranteed to get you all together in 
one place. Your baby’s christening, 
perhaps, or your parents’ Golden 
Wedding anniversary. Your child’s 
first birthday – or maybe your own 
birthday with an ‘0’ in it …

Whatever the occasion, you’ve got far too 
much catching-up to do to be worrying about 
food, drink, accommodation and other details. 
So leave all that to us, and just enjoy being 
with the people who mean the most to you. 

If you’re celebrating a marriage or civil 
partnership, Puma Hotels can provide the 
ideal venue. Please ask for our ‘Promises’ 
wedding brochure for more details.

Family Occasions

Your Family Occasion package  
includes as standard:

•	 Room hire

•	 Personalised menus and table plans

•	 Table linen

•	 Tea lights and table confetti

•	 Free car parking



One of life’s greatest luxuries is the 
freedom to choose. Private dining at 
Puma Hotels gives you just that. 

As well as selecting the guest list, you can 
choose your own menu and wine list, what 
time you’d like to eat and, if you don’t fancy 
driving home, to stay over in our spacious, 
comfortable rooms. It’s something you could 
definitely develop a taste for.

Private Dining

Sample menus:

Menu One
•	 	Leek and potato soup with croutons 

•	  Chicken supreme with chorizo and  
red wine sauce

•	  White chocolate cheesecake with 
raspberry juices

•	 Coffee and mints

Menu Two
•	 	Smoked salmon and prawn tian, lime,  

dill and cucumber salsa

•	  Roast rump of lamb, dauphinoise 
potatoes and rosemary sauce

•	 Dark chocolate and orange tart

•	 Coffee and mints



The loss of a loved one is always a difficult time for those left behind. 
But increasingly, family and friends are choosing to see a funeral as an 
opportunity to celebrate the life of the person who’s gone, and spend time 
together sharing memories and stories once the formalities are over. 

All our hotels will be pleased to arrange whatever kind of gathering you feel is appropriate, 
from a light buffet or informal afternoon tea to a full sit-down dinner. You can rely on our 
team to provide an exemplary service, taking care of all the practical details with efficiency, 
dignity and respect. 

We understand this is a sensitive and emotionally charged moment in your lives, and you 
have many things to think about. So we’ll take at least some of the pressure off you, and 
give you the peace of mind of knowing your friends and family will be well looked after.

Celebrating A Life



Food and drink are at the heart of your occasion, so we go to 
extraordinary lengths to make ours the best you’ve ever tasted.

We use British and seasonal ingredients wherever possible in our dishes.  
Our menus also include local and regional specialities, prepared to traditional 
recipes handed down over generations, and given a little imaginative twist of  
our own. When you’re planning your meal, you can take one of our set menus,  
or create something unique from our à la carte selection. Should you have a 
particular favourite, just ask and for a small consideration, Chef and the team  
will make it for you, just the way you like it. 

Bon appétit

Moments to savour

The menu



chef’s selected menus

Set Menu One

Hot smoked salmon, potato and chive 
salad, honey mustard and dill dressing
\
Roast supreme of chicken basil 
mousse, Parmesan mash, roasted 
peppers and courgette, red wine jus
\
Lemon panna cotta, with poached 
fruits and vanilla syrup
\
Coffee and mints

£25.00 per person

Set Menu Two

Chicken liver parfait, red onion 
marmalade and toasted brioche
\
Roast rump of lamb, ratatouille,  
French beans and rosemary mash, 
olive scented jus
\
Classic lemon tart and Dorset clotted 
cream, raspberry coulis
\
Coffee and mints

£25.00 per person

Chef’s selected menus

á la carte selection

All main courses served with seasonal vegetables



chef’s selected menus

Set Menu Three

Prawn and artichoke timbale,  
lemon mascarpone, sweet pepper  
and caviar dressing
\
Roast Gloucester old spot rack of 
pork, Chantenay carrots, chive mash, 
braised pearl onions, bourbon sauce
\
Rhubarb and ginger crumble,  
crème Anglaise
\
Coffee and mints

£28.00 per person

Set Menu Four

Ham hock terrine, celeriac and  
apple salad, home made piccalilli,  
sour dough bread
\
Roast salmon fillet topped with prawn 
mousse, saffron potatoes and buttered 
spinach, sauce Americaine
\
Classic Bakewell tart, English custard 
and strawberry compote
\
Coffee and mints

£28.00 per person

Chef’s selected menus

á la carte selection



chef’s selected menus

Set Menu Five

Salmon riette flavoured with cumin, 
lemon mascarpone, pepper oils,  
cress salad
\
Roast tenderloin of British beef, 
pommes lyonnaise, roasted root 
vegetables, truffle scented jus
\
Malibu and pineapple panna cotta  
with raspberry sorbet
\
Coffee and mints

£32.00 per person

Set Menu Six

London smoked salmon, red onion  
and caper berries, horseradish cream
\
Braised beef blade, fondant potato, 
creamed Savoy cabbage, roasted 
beetroot and pumpkin, cooking juices
\
Rum and raisin crème brûlée, 
chocolate shortbread
\
Coffee and chocolate truffles

£36.00 per person

Chef’s selected menus

á la carte selection



chef’s selected menus

Set Menu Seven  

Assiette of smoked salmon, pickled 
cucumber salad, caviar crème fraîche

Smoked and roasted lamb loin, spring 
onion mash, confit baby vegetables, 
basil scented jus

Poached saffron pear, dark  
chocolate sauce

Coffee and chocolate truffles

£36.00 per person

Chef’s selected menus

á la carte selection



Starters

Hot smoked salmon, potato and chive 
salad, honey mustard and dill dressing
£6.50
\
Chicken liver parfait, red onion 
marmalade and toasted brioche
£6.50
\
Prawn and artichoke timbale,  
lemon mascarpone, sweet pepper  
and caviar dressing
£7.00
\
Ham hock terrine, celeriac and apple 
salad, home made piccalilli, sour 
dough bread 
£6.50
\
Salmon riette flavoured with cumin, 
lemon mascarpone, pepper oils,  
cress salad
£8.00
\
London smoked salmon, red onions 
and caper berries, horseradish cream
£8.00

Assiette of Scottish salmon, parfait, 
tartare and smoked and poached, 
horseradish 
£8.50
\
Smoked haddock and leek fish cake, 
buttered spinach tartare butter sauce
£7.50
\
Plum tomato and buffalo mozzarella, 
rocket salad balsamic and basil dressing
£6.50
\
Home cured Gravadlax, beetroot  
and apple salad, sour cream and  
chive dressing
£7.00
\
Provincial and feta tart, tomato salad,  
gazpacho dressing
£6.50
\
Wild mushroom, spinach and ricotta 
crepes, glazed four cheese sauce
£6.95

á la carte selection

Chef’s selected menus

á la carte selection



Soups

Roast pumpkin and chilli soup      
£6.00
\
Roasted tomato soup, chive  
crème fraîche      
£6.00
\
Cream of mushroom soup,  
truffle oil      
£6.00
\
Spiced parsnip soup, curry oil      
£6.00
\
Crème of leek and potato soup      
£6.00

Sweet corn and clam chowder
£6.50
\
French onion soup, Gruyère  
cheese croute
£6.50

á la carte selection

Chef’s selected menus

á la carte selection



Intermediate

Raspberry sorbet      
£3.50
\
Lemon sorbet      
£3.50
\
Champagne sorbet
£3.50
\
Steamed sea bass, cauliflower puree, 
basil scented butter sauce
£7.50
\
Confit Scottish salmon, almond 
hummus, sweet pepper salsa
£7.50

á la carte selection

Chef’s selected menus

á la carte selection



á la carte selection

Main Courses 

Roast saddle of lamb, fondant potato, 
mixed pea and beans, tomato scented jus
£22.50
\
Roast chicken, champ potatoes,  
confit shallot, and red wine jus
£18.50
\
Scottish fillet of beef, dauphinois  
potato, buttered spinach, roasted 
beetroot, truffle sauce
£28.00
\
Roast strip lion of beef, Yorkshire 
pudding, roast potatoes, cauliflower 
cheese, root vegetable purée, pan gravy
£25.00
\
Roast rump of lamb, dauphinois potato, 
ratatouille, French beans, and olive 
scented jus
£25.00
\
Grilled sea bass fillets, chive mash, 
buttered leeks and fennel, dill butter sauce
£20.00

Roast fillet of salmon, saffron risotto 
cake, red pepper coulis
£20.00
\
Roast loin of pork, buttered carrots 
and peas, chive mash, bourbon sauce
£17.50
\
Roast chicken sage and onion stuffing, 
bubble and squeak cake, French 
beans, pearl onion jus
£17.50
\
Roast cod tomato fondue, herb crust, 
olive mash potatoes, sautéed peppers, 
tarragon sauce
£18.50
\
Roast turkey, pigs in blanket,  
chestnut stuffing, honey roasted  
root vegetables, Brussels sprouts, 
roast potatoes, pan gravy
£19.00

Chef’s selected menus

á la carte selection



Vegetarian

Please choose one of the following as a vegetarian alternative for your party

Steamed mushroom and onion 
pudding, Cheddar cheese mash, 
French beans, white onion sauce   
£17.50
\
Beetroot risotto, goats’ cheese 
beignet, water cress sauce   
£17.50
\
Garlic potato and spinach strudel, 
French beans and hazelnuts, red 
pepper coulis   
£17.50
\
Aubergine and ratatouille roulade, 
Cheddar cheese crust, spiced  
tomato sauce   
£17.50

Penne pasta tossed with cherry 
tomato, olives and basil, chilli  
tomato sauce   
£17.00
\
Wild mushroom and Gruyère  
tart, buttered spinach, seasonal 
vegetables, soubise sauce   
£17.00
\
Farfelle pasta with Gorgonzola, 
toasted walnuts, artichokes and 
shaved Parmesan   
£17.00
\
Potato gnocchi roasted chestnuts, 
pumpkin sauce, sage crisps and 
toasted pine nuts   
£17.00

á la carte selection

Chef’s selected menus

á la carte selection



á la carte selection

Desserts

Sticky toffee pudding, toffee sauce
£6.50
\
Classic lemon tart and Dorset clotted 
cream, raspberry coulis
£6.50
\
Home made profiteroles filled with 
cream, chocolate sauce
£6.50
\
Chocolate assiette, mousse cheesecake, 
sponge and chocolate ice cream
£6.50
\
Chocolate and orange brioche 
pudding, crème Anglaise
£6.50

Fruit and berry Pavlova, vanilla  
ice cream
£6.50
\
Warm pear and almond tart, vanilla  
ice cream
£6.50
\
White chocolate and raspberry 
cheesecake, raspberry and  
chocolate sauce
£6.50
\
Mandarin and chocolate delice,  
citrus fruit salsa
£6.50

Chef’s selected menus

á la carte selection



finger buffet

Main Courses

Spring rolls, with a plum sauce     
\
B.B.Q. mini pork ribs
\
Pizza slices
\
Fish goujons, with tartare sauce
\
Platter of sandwiches
\
Spiced chicken winglets
\
Jacket wedges and dips     
\
Garlic bread     
\
Mini Yorkshire pudding with roast beef
\
Vegetable kebabs     
\
Ham and cheese croissants
\
Vegetable quiche     
\
Meatballs with tomato sauce
\
Olive and mozzarella bruschetta     

Chicken satay
\
Mini burger
\
Crudités and dips     
\
Lamb kofta and yoghurt dip

Sweet Selection

Profiteroles and chocolate dip
\
Basket of fresh fruits 
\
Cocktail sweet pastries
\
Mini American muffins
\
Banana fritter and maple syrup
\
Mini desserts

6 Items for £12.50.  
Extra items at £2.50 each

Finger buffet

Regional buffets



Chinese Themed Buffet

Hot and sour soup
\
Spring rolls with sweet chilli sauce
\
Prawn crackers
\
Barbecued spare ribs
\
Assorted dim sum
\
Mild prawn curry
\
Sweet and sour chicken
\
Szechuan pork
\
Black bean vegetable stir fry   

Soft fried noodles with bean spouts   
\
Mushroom fried rice   

Mango rice pudding
\
Chinese fruit salad     

£26.95 per person

regional buffets

Finger buffet

Regional buffets



Indian Themed Buffet Menu

Poppadoms
Minted yoghurt
Lime pickle
Spicy chopped onions with coriander
Mango chutney
\
Stir-fried chilli-garlic prawns
\
Chicken madras
\
Vegetable biryani
\
Cumin-scented vegetables with 
toasted almonds
\
Bombay potato sangallo
\
Pilau rice

Garlic naan bread
\
Onion bhajis
\
Vegetable samosas

Fruit kebabs
\
Mixed ice creams

£26.95 per person

regional buffets

Finger buffet

Regional buffets



Italian Themed Buffet Menu

Starters
Tomato buffalo mozzarella and  
rocket salad
\
Platter of Italian cured meats and 
watermelon
\
Tossed Caesar salad, aged parmesan  
and garlic croutons
\
Seasonal grilled Mediterranean 
vegetables with pesto dip
\
Seafood salad olive oil and ripped basil

Mains
Roast pork loin stuffed with olives and 
sage, caper sauce
\
Classic vegetable lasagne topped with 
four cheese sauce
\
Grilled tuna steaks, Neapolitan sauce

Vegetables
Roasted courgettes and aubergines  
and butter nut squash
\
Roast parmesan potatoes
\
Wild mush room risotto rice and  
truffle oil

Desserts
Tiramisu
\
Roasted figs and seasonal melon platter
\
Almond tart and whipped cream

£26.95 per person

regional buffets

Finger buffet

Regional buffets



Best of British Menu

Starters
English tomato and red onion salad, 
vinaigrette
\
New potatoes and spring onion salad
\
Mixed leaf salad, tomato dressing
\
Selection of smoked and cured fish 
and shellfish platter
\
Honey baked gammon and Melton 
Mowbray pie and piccalilli

Mains
Beer battered catch of the day,  
tartare sauce
\
Roast leg of lamb, rosemary sauce
\
Spring vegetable and Red Leicester 
crumble white onion sauce

Vegetables
Chef’s choice of seasonal vegetables
\
Thick cut chips
\
Minted mushy peas
\
Roast potatoes and thyme

Desserts
Fresh fruit salad and pouring cream
\
Sherry trifle
\
Bramley apple, blackberry crumble  
and home made custard

£26.95 per person

regional buffets

Finger buffet

Regional buffets



Crab tartlets with tomato mayonnaise
\
Ham hock pressing with chutney
\
Skewer of chorizo and mozzarella
\
Chicken liver parfait on toasted crouton
\
Blue cheese éclairs     
\
Seasonal fruit shots     
\
Cheese scone with mascarpone  
and tomato chutney     
\
Mini vegetable quiche with  
cream cheese     
\
Salmon and herb fishcakes with 
tartare sauce
\
Ratatouille tarts, Parmesan  
crumble crust     
\
Tempura vegetables with chilli sauce  
\
Creamy mushroom cappuccinos     

Smoked haddock and leek risotto balls
\
Thai fishcakes with coriander 
\
Mini tomato and mozzarella  
flat breads     
\
Gazpacho shots     
\
Soft cheese fritter with chutney     
\
Tempura vegetables with chilli sauce   
\
Chicken liver parfait on toasted crouton
\
Smoked salmon and cream  
cheese mousse
\
Ham hock pressing with chutney
\
Mini vegetable quiche with  
cream cheese     
\
Scone with mascarpone and  
tomato chutney     

3 items for £5.95 or 5 items for £7.95

canapé platters

Canapé platters



canapé platters

VIP Canapés 

Gazpacho shots with tiger prawns
\
Hot salmon with lime, chilli  
and coriander
\
Whiskey and dill lobster tart
\
Black pudding scotch egg
\
Stilton and Parma ham wraps
\
Asparagus and oyster puff  
pastry bake

Additional supplement of £1.00 per item

Nuts and Olives

Nuts
\
Thai nuts
\
Chilli sauce
\
Cajun spiced tortillas
\
Marinated olives
\
Kettle crisps
\
Feta cheese

£15.00 per platter

Canapé platters



Light, Refreshing and Crisp  

Los Romeros Sauvignon Blanc,  
Central Valley, Chile 
Fragrant aromas of lemon and 
gooseberries with a zesty finish.  
£17.95  
\
Pinot Grigio delle Venezie, San 
Floriano, Italy 
Delicate flavours of apples and pears  
on a refreshingly dry palate.  
£20.95  
\
Chablis Gloire de Chablis,  
J. Moreau et Fils, France 
A traditional Chablis, dry, flinty and  
elegant with a distinctive Chardonnay 
character on the finish.  
£32.95  

Rounded, Elegant and Dry  

Gavi di Gavi La Toledana, Domini Villa 
Lanata, Italy 
This excellent producer crafts this refreshing 
gooseberry and mineral style with delicate 
floral hints, dry but not austere.  
£28.95  
\
Mâcon Villages, Beauvernon,  
Thorin, France 
A classic style, pale yellow with flowery, 
apple aromas, a strikingly fruity taste  
and a refreshing acidity.  
£25.95  
\
Pouilly-Fumé, Cuvée du Troncsec, 
Joseph Mellot, France 
Loire Sauvignon Blanc at its best, classic 
gunflint and rich gooseberries on the nose, 
creamy fullness on the palate and a crisp, 
dry finish.  
£36.95  

white wine

White wines

Red wines

Rosé, Champagne & Dessert Wine



white wine

Aromatic, Fresh and Vibrant  

Callia Reservado Torrontés,  
San Juan, Argentina 
Very floral and dry with restrained tropical 
fruit on the nose leading into a finish 
dominated by spice and lychee notes.  
£22.95  
\
Fernleaf Sauvignon Blanc,  
New Zealand 
Grassy and citrus flavours backed  
by a note of gooseberry.  
£24.95  
\
D’Vine Inzolia Sicilia, Italy  
Easy drinking with fragrant aromas of 
citrus fruits. 
£16.95 
\
Luis Felipe Edwards Reserva 
Gewürztraminer, Rapel Valley, Chile 
Perfect topography produces a classic 
example of this aromatic grape: big 
flavours of lychees, apricots, honey and 
warm spice.  
£22.95  

Rich, Smooth and Fruity  

La Campagne Viognier, Pays d’Oc, 
France 
Dry with all the classic characteristics of 
the Viognier grape, exhibiting peaches, 
dried apricots and floral aromas.  
£19.95  
\
The Gourmet Chardonnay,  
South Australia 
Fruit-driven Chardonnay, unoaked  
with zesty, citrussy fruit and a structure 
made for food.  
£20.95  
\
Kleine Zalze Bush Vines Chenin Blanc, 
Stellenbosch, South Africa 
Soft and creamy, a hint of ripe exotic  
fruit and a delicious vanilla sweetness.
£20.95  

White wines

Red wines

Rosé, Champagne & Dessert Wine



Light, Soft and Juicy  

Rare Vineyards Pinot Noir,  
Vin de France 
From the foothills of the Pyrenees,  
soft, lightly oaked cherries and  
blueberries with a hint of spice.  
£21.95  
\
Fleurie Les Muriennes, Thorin, France 
The name Fleurie aptly describes the 
fresh, floral style of the wine.  
£26.95  
\
La Campagne Merlot, Pays d’Oc, 
France 
A rich, powerful and juicy southern  
French wine using this popular variety 
which originated from Bordeaux.  
£20.95  

Smooth, Fruity and Elegant  

Solandia Nero d’Avola Sicilia, Italy 
This wonderful indigenous grape produces 
Shiraz like flavours and spice with the 
extra bit of juicy fruit, liquorice and vanilla.  
£17.95  
\
Drostdy Hof Winemakers Collection 
Pinotage, South Africa 
Shows cherry, raspberry and a note of 
banana with subtle spicy oak aromas: 
deliciously concentrated berry flavours.  
£22.95  
\
D’Vine Cabernet Sauvignon delle 
Venezie, Italy 
Robust and well rounded. 
£16.95  
\
Callia Malbec, San Juan, Argentina 
Plenty of ripe, soft berry fruit flavours with 
the usual pinch of spice associated with 
Malbec as well as cinnamon and vanilla  
oak-spice notes.  
£21.95  

red wine

White wines

Red wines

Rosé, Champagne & Dessert Wine



Rich, Full and Spicy  

Côtes du Rhône, Les Bastilles, France 
Rich and generous with a distinctive 
peppery finish, from the southern  
Rhône Valley.  
£21.95  
\
Outback Chase Shiraz, South-Eastern 
Australia 
Ripe berry and bramble fruit followed  
by a hint of spice.  
£20.50  
\
Châteauneuf du Pape,  
La Tiare du Pape, France 
A classic Chateauneuf with masses of 
power, strong berry-fruit and warm spice 
with vanilla-oak undertones.  
£46.95  

Powerful and Concentrated  

Don Jacobo Rioja Crianza Tinto, 
Bodegas Corral, Spain 
Abundant bright raspberry aromas mingle 
with sumptuous cherries and layered with 
a creamy barrique character.  
£23.95  
\
Luis Felipe Edwards Gran Reserva 
Cabernet Sauvignon, Colchagua Valley, 
Chile 
Exceptional example of Chilean Cabernet 
with bags of bright cherry fruit, mint, 
eucalyptus and smoky vanilla oak.  
£25.95  
\
Château Lyonnat, Lussac Saint Émilion, 
France 
A small district of St Emilion with a 
common terrain, the style is full of soft 
plums and brambly cassis fruit.  
£28.95  

red wine

White wines

Red wines

Rosé, Champagne & Dessert Wine



wine list

Champagne 

Perrier Jouët Grand Brut, Champagne 
Elaborate richness of mainly Pinot 
Noir and Pinot Meunier evolves into 
an exceptional maturity, laden with 
concentrated elegance.  
£50.50  
\
Perrier Jouët Blason Rose, Champagne 
Copper-tinged, salmon pink with redcurrants 
on the nose and a mineral character.  
£60.95  
\
Louis Dornier et Fils Brut, NV, France 
Stylish, pronounced, biscuity, elegant.
£38.00  
\
Bollinger Special Cuvee Brut, 
Champagne 
With a reputation for being big and full-
flavoured, the richness and yeasty tones 
give a long stylish finish.  
£65.95  

Sparkling Wine

Anna de Codorníu Brut, Cava, Spain 
Elegant Cava with delicious floral aromas 
and a dry finish, from a mix of traditional 
grape varieties and Chardonnay.  
£26.50  
\
Anna de Codorníu Brut Rosé,  
Cava, Spain 
Very fine elegant Cava with lots of style 
and finesse, strawberry and raspberry  
fruit with a hint of fresh bread.  
£26.50  
\
Pinot Cuvée Blanc Brut,  
Sant’ Orsola, Italy 
Refreshing apple and pear fruit, backed  
by plenty of fizz.  
£24.95  
\
Rocco Prosecco Brut,  
Conegliano e Valdobbiadene, Italy 
Elegant, with subtle apple and pear  
fruit richness on the foaming finish.  
£29.95  

White wines

Red wines

Rosé, Champagne & Dessert Wine



wine list

Rosé Wine 

Belvino Pinot Grigio Rosato delle 
Venezie, Italy 
Slightly drier in style, full of fresh summer 
berry fruit aromas.  
£2050  
\
Rare Vineyards Cinsault Rosé,  
Pays d’Oc, France 
Bottled early to capture all the  
fresh summer-fruit flavours. With  
notes of raspberry and cherry on  
a refreshing palate.  
£22.50  
\
D’Vine Merlot Rose delle Venezie, Italy 
Abundance of summer fruits. 
£16.95  
\
Whispering Hills White Zinfandel, 
California, USA 
Loads of fresh summer-fruit flavours and 
lively acidity. Medium-bodied to appeal to 
most palates, California’s own Zinfandel.  
£20.95  

Dessert Wine  

Torres Moscatel Oro Floralis, 
Catalunya, Spain – 50cl 
Moscatel de Alejandria and Moscatel 
de Grano Menudo used to produce 
this sweet luscious wine, the perfect 
accompaniment to any dessert.  
£25.95  
\
Concha y Toro Late Harvest Sauvignon 
Blanc, Maule Valley, Chile .37.5cl 
Sumptuous, sweet wine with ripe papaya, 
peach and honey aromas. Light, fresh and 
fruity with a long, subtle, honeyed finish.  
£17.95  

White wines

Red wines

Rosé, Champagne & Dessert Wine



Leicestershire is one of England’s most accessible counties, and its excellent 
motorway links make our Hinckley Island Hotel easy to get to from many 
parts of the country. Once you’re here, you’ll find a smart, contemporary hotel 
surrounded by peaceful, rolling countryside, with all the space and privacy 
you need to celebrate in style. 

Hinckley Island Hotel offers a choice of eight bright, welcoming function rooms. Our largest 
room is the magnificent Paris Suite, which has its own private bar and space for up to 400 
guests for a buffet, making it ideal for evening receptions. Our modern London Suite also 
has a private bar and room for up to 360 guests; if that’s a bit big, it can also be split into 
three smaller rooms. At the other end of the scale, our circular Aviary seats just 50 guests, 
making it perfect for family parties and private dining. The hotel has 362 spacious, comfortable 
bedrooms, so you and your guests can stay over and keep the party going as long as you like. 

Our friendly, professional events team is here to offer advice and suggestions throughout the 
planning stage and practical help on the big day itself. Whatever the occasion, Hinckley Island 
Hotel has all the facilities, service and atmosphere you could wish for, to create a moment 
you’ll never forget.

 Rooms: 362

 Function Rooms: 8

 Maximum Capacity: 500



Drinks Reception Cabaret Banquet Dinner Dance

Paris Suite 500 336 400 350

London Suite 500 336 360 300

Mayfair Suite 150 112 100 70

Piccadily Suite 150 112 100 70

Westminster Suite 150 112 100 70

Lakeside Suite 150 130 130 110

Aviary Room 70 50 50 –

Hanson Room 70 50 40 –

Accommodation. 

The hotel has 362 bedrooms with all 
the facilities you need for a relaxed and 
comfortable stay including Guest doubles, 
Executives twins and doubles, Deluxe 
doubles and four Suites

Leisure. 

The Health & Leisure Club boasts a gym, 
heated indoor pool, sauna, steam room 
and jacuzzi

Restaurant. 

The Brasserie serves dishes with a 
European influence, light meals and 
snacks are available in the Piazza Bar



Location
Sat Nav postcode. LE10 3JA

Parking. Spaces for 600 cars

Nearest Railway Station. Nuneaton – 5 miles

Nearest Airport. Birmingham International – 23 miles

A5 Watling Street, Hinckley, Leicestershire. LE10 3JA
Tel: 01455 630684
Email: hinckleyisland.events@pumahotels.co.uk  
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https://maps.google.co.uk/maps?q=Hinckley+Island+Hotel+LE10+3JA&client=safari&oe=UTF-8&fb=1&gl=uk&hq=Hinckley+Island+Hotel&hnear=0x48774546258a203f:0xab38ffb727ac9996,Hinckley+LE10+3JA&cid=0,0,8020864098750232298&t=m&z=16&iwloc=A
http://www.pumahotels.co.uk/hotels/central-england/barcelo-hinckley-island-hotel-leicestershire
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