Canapés

Choose any 3 of the following for £3.95p.p.

Smoked Salmon Mousse scented with Lemon & Dill

*

Brussels Pate with tangy Tomato Chutney

*

North Atlantic Prawns bound in Cajun Spiced Mayonnaise

*

Chicken, Garlic Sausage & Sweetcorn bound in Creamy Mayonnaise

*

Chorizo Sausage and Mexican Chilli Cheese

*

Cream Cheese & Chive filled pastry cup

*

Roast Beef & Horseradish Roulade

*

Mediterranean Roast Vegetable Ratatouille Tartlet

*

Feta Cheese on Pesto Dressed Spinach on toasted Olive Bread
Soups

Chicken, Mushroom and Tarragon


£3.95

Cream of Carrot & Coriander



£3.95

Cream of Tomato & Basil



£3.95

Leek and Potato




£3.95


Cream of Celery & Stilton



£3.95

Garden Vegetable & Barley Broth


£3.95

Appetisers

Nest of Seasonal Melon filled with Pineapple and Strawberries 

with duo of Fruit Coulis







£4.95


Smooth Farmhouse Pate with Port and Orange Sauce with Wholemeal Toast
£4.75

Salmon, Dill and Prawn Terrine with crisp French Leaves 

drizzled with citrus Mayonnaise






£5.25

Sauté button Mushrooms, red Onions and Peppers 

finished with Garlic and Cream on toasted Ciabatta




£4.95

Plum Tomato, Spring Onion and Basil Brushcetta

Glazed in Buffalo Mozzarella with Pesto dressed leaves



£4.50
Main Courses
Baked Supreme of Chicken wrapped in Bacon with Creamed Leek and Mushroom 

Sauce 










£14.50

Roast Cheshire Turkey traditionally served with Stuffing, Bacon wrapped Sausage,

Smothered in Roast Gravy, with Cranberry Sauce




£14.75

Roast Leg of Lamb, Red Currant, Thyme and Port Wine Jus


£15.50

Roast Sirloin of Scotch Beef, Yorkshire Pudding and roasted Red Onion Gravy
£15.50

Roast Pork Loin, Sage & Onion Mash with Grain Mustard Sauce


£14.75  

Char-Grilled Butterfly Breast of Chicken on crisp diced Potatoes, Onions and 
Peppers drizzled in Pesto







£14.75

Roast Cod Loin encased in Parma Ham with King Prawn and Chive Sauce

£14.75

Poached Supreme of Salmon with White Wine and Dill Scented Sauce

£14.75 

Vegetarian Main Courses
Spinach and Ricotta Tortellini bound in fresh cream with Asparagus, Spinach

And Cherry Tomatoes










Wok fried Mushrooms, Peppers and Spring Onions, lightly dusted in Cajun, with 

Fresh Cream and Pesto scented Focaccia 

Roasted Pepper, Baby Corn and Spring Onion Risotto, scented with Smoked Cheddar Cheese

Mushroom, Cauliflower and Broccoli Bake with Penne Pasta topped with Pinenut and Basil Crumble

Desserts

Apple Pie with Fresh Cream







£3.95

Profiteroles filled with Baileys Cream and Chocolate Sauce



£3.95

Strawberry Cheesecake with Mango Coulis





£3.95

Exotic Fruit Salad, Ginger & Mint Syrup





£3.95

Maltese Cheesecake








£3.95

Tart au Citron with Coconut







£3.95

Rich Chocolate Truffle







£3.95

Platter of Cheese & Biscuits served with Celery Sticks & Grapes

( Platter per 10 guests)







£45.00

All Desserts are inclusive of Freshly Brewed Coffee or Tea and Chocolate Mints

Children Menus

From 3 to 12 Years of Age

Soup of the Day

Or

Melon Balls

Or

Fruit Juice

Or

Garlic Bread

· * *

Mini Pizza, Tomato & Mozzarella

Or

Forest Hills Cheese Burger

In a Sesame Seed Bun

Or

Mini Kiev’s

Or

Sharky Snacks

All are served with Chips or Half a Baked Potato and Pasta Shapes or Baked Beans

· * *

Ice Cream with Chocolate Sauce

£6.50 per person

Children Under 3 Free of Charge

Children between 3 – 12 years Old can also have a smaller portion of the adult menu 

at 50% discount 

Chefs Carved Buffet

( for receptions for 50 and over)
 Soup of your choice

* * * * * * 
Hot Carved Roast Beef

Sweet Carved Honey Roast Ham

Smoked Salmon and Prawn Platter
Garlic and Rosemary Lamb Cutlets

Lemon and Herb Scented Chicken Skewers

Assorted Vegetable Dim Sum

Tempura Battered Vegetables

Hot Buttered New Potatoes

Potato Wedges

Selection of Seasonal Salads and Dips
* * * * * *

Strawberry Cheesecake
Or
Profiteroles and Warm Chocolate Sauce
* * * * * *

Freshly Brewed Coffee and Chocolate Mints

£26.00 per person

Evening Buffet Selection

Freshly Cut Sandwiches

Sausage Rolls

 Assorted Quiche 

Tandoori Chicken Skewer
Vegetable Samosas

Garlic Bread Slices

Potato Wedges

Dressed Mixed Salad

£11.50 per person

Homemade Lasagne

Chicken Curry

Vegetable Stroganoff

Rice

Potato Wedges

Garlic Bread

Selection of Salads

Freshly cut French Baguette

£12.50 per person

Buffet Supplements

Southern Fried Potato Wedges



£1.50pp

Cold Meat Platter with Fresh Bread Rolls & Butter

£2.95pp

Dim Sum 






£1.95pp

Meatballs                                                                               £1.75pp

Tempura Prawn and Sweet Chilli                                         £1.80pp

Assorted Kebabs                                                                   £1.70pp

Chicken, Pork or Vegetable Satay                                        £1.40pp

Vegetable Spring Rolls                                                         £1.35pp

Skewed Chicken Yakitori                                                     £1.40pp

Pork Pies                                 
                                  £1.40pp

Mini Chicken Fillet Bites
                  

          £1.75pp

Vol au Vents                                       
                      £1.20pp

Homemade Lasagne with freshly cut French Baguette
£4.95pp

Selection of Gateaux





£2.95pp

Fresh Fruit Mirror





£2.95pp

Selection of Individual Desserts,

Strawberry Cheesecake, Baileys Mousse, Chocolate Duo

& Lemon Charlotte





£3.25pp

Resident DJ

2008 Disco Charges to Play from 7.30pm – 1am  £210.00

2008 Disco & Karaoke 7.30pm – 1am £250.00 

You are welcome to arrange your own Disco or Band for the evening. 

 If you wish to book the Resident DJ please advise the Hotel as soon as possible so we can issue a contract to the DJ on your behalf.

Note;  Let us know your favourite tunes and song for you First Dance 

Midnight Snacks

Bacon Rolls or Sausage Barms



£2.95pp

Drinks Packages

All Drinks are individually priced for you to choose your own package.  

Or select your preferred wines from our Current wine list.  

To calculate how many bottles you require we tend to work on 6 glasses per bottle

Glass of Bucks Fizz

£3.25
Glass of Pimms Cocktail

£2.75
Iced Vodka with Cranberry Juice

£3.75
Bellini

Sparkling Wine with Peach Schnapps

£3.75 

Glass of House Wine

£2.75
Glass of Rose Wine

£2.75
Glass of Sparkling Wine

£3.00
Glass of Champagne

£4.80
Bowls of Nuts & Crisps during Drinks reception

£3.00 per bowl

Choose from our selection of Canapés from £3.95 per person

We will be happy to provide a price for any beverage that does not appear on the list 

 Forest Hills Hotel does not permit the practice of persons supplying own wine or drinks for consumption on the premises.  If however a wine or drink you require is not on our list, every effort will be made to source your requirement, and charged accordingly

Special Packages

Any Weddings booked and taken between 

January – March

Or

Midweek

(Sunday – Thursday inclusive)

Throughout the year

Will receive a 

10%

Reduction from your total bill

Minimum numbers apply;

Daytime Reception x 50

Evening Reception x 80

