
WEDDING / EVENT BOOKING FORM 2010

Making Your Reservation:

A provisional reservation will be held for a period of 14 days. 

Within this period a non-refundable deposit of £500.00 and booking form should be completed.  
After receiving your deposit and booking form we will confirm the date in writing. 

If after the 14th day the deposit and booking form have not been received the provisional 
booking will be cancelled.  Notice will NOT be given.

N.B  To reserve a Saturday date minimum numbers apply.

Eight weeks prior to the event:

We will require you to confirm your full requirements If the numbers have increased 
or decreased by more than 33% of the estimate on making the booking the Grand Hotel with-
holds the right to withdraw the date offered under change / non fulfilment of contract.
Full detailed confirmation together with an estimation will be forwarded to you.  

Four weeks prior to the event:

50% of the estimation is due for payment.

Seven days prior to the event: 

Final chargeable figures are required.  
The estimation will be re calculated and the final balance is payable.

Substitute/Location/Discounts: 

We reserve the right to substitute any product if the product requested is not readily available. We 
also reserve the  right to relocate any event  to accommodate final numbers or any refurbishment 
requirements. Discounts offered must be in writing by a director or the operations manager only. 

The Grand withholds the right to amend menus or prices up to eight weeks prior to the 
event.

Cancellations/Deposits & All Payments: If you cancel your event within the following periods 
prior to the event the following charges will automatically occur: 
6 months - 40%, 90 Days - 60%,  60 Days - 80%, 30 Days - 100% of numbers stated at 
date of cancellation. 

Please note we operate a “no candles “ policy. This is due to the age and construction of the 
building and is a requisite of our insurance policy.

Event Details:    

Date of Event:		  _____________________________________________________

Type of Event:		  _____________________________________________________

Banqueting Suite: 	  	 Lytham Suite   /   Lytham St Annes Suites Combined 
  
Event Organiser:		  _____________________________________________________

Bride & Groom’s Name:	 _____________________________________________________

Contact Address:		  _____________________________________________________

			   _____________________________________________________

Town:  			   _____________________________________________________

County: 			   _____________________________________________________	
		   
Postcode:			  _____________________________________________________

Home Telephone Number:      ________________________________________

Mobile Telephone Number 1:   ________________________________________	

Mobile Telephone Number 2:   ________________________________________		
 			 
E-mail address 1 :	                ________________________________________

E-mail address 2:	                ________________________________________

Approximate Attendance:	 ________________________________________

Day: 			   ________________________________________

Evening:			   ________________________________________
 	       

I understand and agree to the terms and conditions of booking as overleaf and my 
£500.00 non-refundable deposit is enclosed:

Signed:			    _______________________________________    

Print:			    _______________________________________

Date: 			    _______/________ /________

Office use only:

Received by: 		  ________________________________________ 

Deposit Received: 		  Cash / Chq / Credit Card		

Booking Code: 		  BK:_____________________________________



   Pre Drinks

   001		  Pimms No.1, 	 Pimms with Lemonade & Fresh Fruits 			   £4.50	 per glass                   	 No Reqd..................

   002		  Rum Punch	 Rum punch with fresh raspberries 			   £4.25	 per glass			   No Reqd..................

   003		  White Wine	 Costa Vera Sauvignon Blanc				    £16.50	 per bottle			  No Reqd..................

   004		  Red Wine		 Castillo del Moro Tempranillo				    £17.50	 per bottle			  No Reqd..................

   005		  Rose Wine	 Red Tree White Zinfandel				    £20.00	 per bottle			  No Reqd..................

   006		  Bottles of Peroni 	 ‘Nastro Azzuro’ on Ice				    £3.30	 per bottle			  No Reqd..................

   007		  Bottles of Lancaster Bomber	 Freddie Flintoffs Own			   £4.50	 per bottle			  No Reqd..................

   008		  Mimosa		  Sparkling wine with fresh orange			   £4.25	 per glass			   No Reqd..................

   009		  Bellini		  Sparkling wine with peach schnapps			   £4.25	 per glass			   No Reqd..................

   010		  Café Grand	 Sparkling Wine with Cassis, Strawberry & Mint		  £4.25	 per glass			   No Reqd..................

   

   011		  Prosecco Spumante Brut 	
		  Fresh and fruity with a vibrant spritz....					     £22.00	 per bottle			  No Reqd..................
				  
   012		  Pinot Grigio Blush Sparkling	
		  Delicate and fruity pinot noir with an elegant color....			   £24.50	 per bottle			  No Reqd..................

   013		  Beaumet  N.V.  Champagne  	 Our recommended Champagne....		  £39.00	 per bottle			  No Reqd..................

   014		  Louis Roederer Brut Premier Champagne 	
		  One of the finest family owned champagne houses.			   £47.00	 per bottle			  No Reqd..................

   015		  Fentimans Seville Orange  	
		  Botanically Brewed using traditional methods				    £2.65	 per bottle			  No Reqd..................

   016		  Fentimans Victorian Lemonade					     £2.65	 per bottle			  No Reqd..................
		  Traditional Lemonade Special & Different



  Canapes
   Individual

   020		  Spicy Prawn Filo with Chilli Salsa							       £1.50	 per person	             No Reqd..................
   
   021		  Cajun Chicken Filo Pastry Parcels, with Mango Dip 						     £1.50	 per person	             No Reqd..................
   
   022		  Chorizo Sausage 									         £1.50	 per person	             No Reqd..................
   
   023		  Mini Cheese & Onion Caramelised Tartlets						      £1.50	 per person	             No Reqd..................
  
   024		  Smoked Salmon on Homemade Brown Bread						      £1.50	 per person	             No Reqd..................	
   
   025		  Chicken Liver Parfait on Crostini with Onion Chutney					     £1.50	 per person	             No Reqd..................
   
   026		  Marinated Skewers Of Chicken Satay 							       £1.50	 per person	             No Reqd..................
   
   027		  Crostini with Tapenade & Serrano Ham							       £1.50	 per person	             No Reqd..................
   
   028		  Sun Blushed Tomato & Basil Bruschetta 							      £1.50	 per person	             No Reqd..................
   
   029		  Rillettes of Duck on Toasted Ciabatta with Cumberland Sauce					    £1.50	 per person	             No Reqd..................

   030		  Mini Caesar Salad Shredded Chicken Parmesan Croute & Dressing				    £1.50	 per person	             No Reqd.................

  Canapes
   3 per person	 Choose 3 by ticking the boxes								       £4.00 	 per person                         No Reqd..................

   020		  Spicy Prawn Filo with Chilli Salsa								      

   021		  Cajun Chicken Filo Pastry Parcels, with Mango Dip 						   

   022		  Chorizo Sausage 										        

   023		  Mini Cheese & Onion Caramelised Tartlets							     

   024		  Smoked Salmon on Homemade Brown Bread					   

   025		  Chicken Liver Parfait on Crostini with Onion Chutney			 

   026		  Marinated Skewers Of Chicken Satay 					   

   027		  Crostini with Tapenade & Serrano Ham	
				  
   028		  Sun Blushed Tomato & Basil Bruschetta 
					   
   029		  Rillettes of Duck on Toasted Ciabatta with Cumberland Sauce		

   030		  Rillettes of Duck on Toasted Ciabatta with Cumberland Sauce		



Starters

		  Choose a starter and tick the box, enter the nos to the right...........							       No Reqd..................

040		  Bang Bang’ Chicken 	
		  Strips of  Gently Spiced Chicken on Crunchy Thai Salad with Peanut Sauce		  £6.75	 per person		

041		  Melon, Mango & Papaya  	
		  With Fruit Coulis and Passion Fruit Sabayon					     £7.00	 per person

042		  Smoked Duck Salad	
		  With Apple, Little Gem Lettuce, Mango Wedges & Sweet Dressing			   £7.00	 per person

043		  Café Grand Fish Cake	
		  Served with Spinach, Sorrell & Lemon Sauce 					     £7.50	 per person

044		  Shredded Crispy Duck & Thai Green Salad	
		  With Hoisin Dressing.							       £6.75	 per person

045		  Dressed Mackerel Salad	
		  Flaked Mackerel beetroot and potato salad with horseradish dressing			   £6.75	 per person

046		  Panzanella with avocado salad of roasted tomatoes, avocado, cucumber,
		  red onion, parsley, country style bread in cubes, olive oil and wine vinegar.		  £6.25	 per person

047		  Cold Salmon Salad 
		  with Mixed Cress Salad, Cucumber & Dill Relish, Lemon Mayonnaise			   £7.25	 per person

048		  Carpaccio of Melon	
		  Wafer Thin Melon Slices, with Fresh Lime & Grilled Prawns.				    £7.25	 per person

049		  Air Dried Ham	
		  Sliced with Tossed Chicory, Roquefort & Crispy Bacon Salad.				    £7.50	 per person

050		  Caesar Salad ‘ Grand Style’	
		  Cold Sweet Chicken, little Gem & Parmesan Salad with Caesar Dressing			  £6.75	 per person

051		  Cold Asparagus Salad
		  with New Potatoes, Radishes & Sour cream.					     £7.25	 per person
	
052		  Tomato & Mozzarella Salad	
		  Buffalo Mozzarella, Baked Plum Tomato & Figs with Torn Basil & Tasty Leaves		  £6.75	 per person

053		  Cornish Crab Salad	
		  White & Brown Crab with Poached Apples, Radish, Cos leaves & Citrus Dressing		  £7.50	 per person



Soups

		  Choose a soup and tick the box, enter the nos to the right...........							       No Reqd..................

060		  Tomato soup	
		  Roasted Vine Tomato Soup With Sweet Red Peppers with Basil Pesto			   £5.50	 per person

061		  Leek and Potato Soup	
		  Creamed Leek, Watercress And Potato Soup					     £5.50	 per person

062		  Beautiful Brocolli Soup 	
		  Almonds, Crème Fraiche & Herb Croutes 					     £5.50	 per person

063		  Pea Pear Watercress Soup	
		  Potage of Pea, Pear & Watercress						      £5.50	 per person

064		  Chicken Soup	
		  Roasted Chicken and Chunky Vegetable Broth					     £5.50	 per person

065		  Minestrone Soup	
		  Minestrone with Mozzarella Crostinis 						      £5.50	 per person

066		  Cauliflower, Mustard & Garstang Blue Cheese	
		  Creamy Soup that packs a punch 						      £5.50	 per person

067		  Roast Pumpkin & Bramley Apple 	
		  A pairing matched in heaven							       £5.50	 per person

   



Main Courses

		  Choose a Main Course and tick the box, enter the nos to the right...........						      No Reqd..................

070		  Roast English Lamb	
		  with Creamy Dauphinoise Potato, Creamed Leeks & Redcurant Gravy 				    £15.75	 per person

071		  Roast Breast of Lancashire Chicken 	
		  with a Honey Glaze, Green Beans & Mushroom Sauce					     £14.50	 per person

072		  Stuffed Loin of Pork	
		  with fresh vegetable Puree, Glazed Carrots & Roast Gravy 					     £15.50	 per person

073		  Garlic & Herb Roasted Chicken Breast	
		  Baked Butternut Squash & Runner Beans.  (seasonal veg exchanges)				    £14.25	 per person

074		  Casseroled Shoulder of Pork	
		  with Root Vegetables on Pumpkin Mash (seasonal veg exchanges)				    £15.50	 per person

075		  Slow Roasted Shoulder of Lamb	
		  Roast Sweet Potatoes, Green Beans & Mint Gravy 						      £15.50	 per person

076		  Confit Of Crispy Duck	
		  Accompanied By A Fruity Sauce and Seasonal Vegetables (Our Speciality)			   £14.50	 per person

077		  Honey Roast Pork Fillet 
		  with Sage & Pepper Butter	 on Rosti Potato with Grain Mustard Sauce			   £16.50	 per person

078		  Coq au Vin ‘Grand Style’	
		  Chicken in Red Wine, Mushrooms & Bacon with Pilau Rice 					     £14.50	 per person

079		  Noisettes of Lamb with Garlic & Rosemary 	
		  Boulengere potatoes, Honey Roast Apple & Parsnips, Redcurant Gravy  (seasonal veg exchanges)	 £18.00	 per person

080		  Sirloin of Beef	
		  With Yorkshire Pudding, Extra Roast Potatoes, Panache of Vegetables				    £19.00	 per person
	
081		  Chicken with Asparagus & Parma Ham 	
		  Filled with Asparagus in Roasted Parma Ham, with a Light Mustard and White Wine Sauce		  £17.50	 per person

082		  Braised Beef & Horseradish Dumplings	
		  Served Simply with Creamy Potato 							       £15.00	 per person



Fish
		  Choose a Fish Course and tick the box, enter the nos to the right...........						              No Reqd..................

090		  Roasted Cod With A Herb Crust 	 With Chive, Sorrell and Crème Fraiche Sauce			   £16.50	 per person	

091		  Baked Fillet of Scottish Salmon	 Served simply with Hollandaise				    £13.50	 per person	

092		  Grilled Monkfish with Spinach & Parma Ham 	 With Beurre Blanc 					     £16.50	 per person	

093		  Locally Caught Fish Direct From Fleetwood 	 ‘Market Price Applies’				    POA		
	

						    
Vegetarian Choices

		  Choose a Vegetarian Dish and tick the box, enter the nos to the right...........						              No Reqd..................

							     
100		  Penne Pasta with Roast Butternut Squash and Portobello Mushrooms in Coconut Sauce			   £13.50	 per person	

101		  Roasted Red Pepper Stuffed with Lemon & Rosemary Cous Cous with a Sun Blushed Tomato Sauce		  £13.50	 per person	

102		  Hot Tomato, and Courgette Cheese Bake	 With Fresh Basil						      £13.50	 per person	

103		  Creamy Wild Mushroom Risotto 	  With Parmesan						      £13.50	 per person	

104		  Red Pepper & Goats Cheese Strudel 	  With Tomato Sauce 					     £13.50	 per person	

Childrens Menu

		  Choose a Childens Dish and tick the box, enter the nos to the right...........						              No Reqd..................

							     
105		  Childrens menu 1	 Homemade Soup / Fruit Wedges, Fish Goujons with chips, Vanilla I Scream		  £12.00	 per person	

106		  Childrens menu 2	 Homemade Soup / Fruit Wedges, Fresh Chicken Goujons & Chips, Vanilla I Scream	 £12.00	 per person	

107		  Childrens menu 3	 Homemade Soup / Fruit Wedges, Café Grand Beef Burger & Chips, Vanilla I Scream	 £12.00	 per person	

108		  Half Portions of Main Course Choice	 Homemade Soup / Fruit Wedges, Half Portion, Vanilla I Scream	 £15.00	 per person	



Desserts & Cheese

		  Choose a Dessert  and tick the box, enter the nos to the right...........						             	  No Reqd..................

110		  Sticky Toffee Pudding	
		  With Vanilla Ice Cream & Warm Butterscotch Sauce					     £5.25	 per person

111		  Strawberry Crème Brûlée 	
		  Rich Vanilla Custard Baked In Its Own Ramekin						      £5.25	 per person

112		  Passion Fruit Cheesecake	
		  with Strawberrry Sauce								        £5.25	 per person

113		  Summer Pudding	
		  With Mascarpone Cream								        £5.25	 per person

114		  Homemade chocolate Mousse  	
		  Served Chocolate Sauce, Raspberries  & Vanilla Ice Cream					     £5.25	 per person

115		  Lemon Cream Crunch	
		  With A Biscuit Base									         £5.25	 per person

116		  Bread & Buttter Pudding	
		  Malt Loaf Pudding With Crème Anglaise							       £5.25	 per person

117		  Croissant & White Chocolate Pudding	
		  rich and delicious with clotted cream							       £5.25	 per person

118		  Platters of British Isle Cheeses 	
		  with Poached Celery Sticks, Grapes & Oat Biscuits						      £35.00	 per platter	  No Reqd..................

119		  Fresh Coffee / Traditional English Tea							       £2.30	 per person		



Buffets

Hot Sandwiches

120		  Roast Pork 		  Roasted Loin of Pork with Apple Sauce & Seasoning 		  £6.25	 per person	          No Reqd..................

121		  Honey Glazed Ham 		 Honey Glazed Ham with English Mustard				   £6.50	 per person	          No Reqd..................

122		  Roast Turkey 		  Roasted Turkey Breast with Cranberry				    £6.00	 per person	          No Reqd..................

123		  Sizzling Minute Steak	 Individual steak with Caramelised Onions 			   £9.75	 per person	          No Reqd..................

124		  Grilled Bacon		  Grilled Bacon Rasher in Soft Bap				    £6.00	 per person	          No Reqd..................

125		  Hot & Spicy Potato Wedges 	 Garlic Mayonnaise						      £2.00	 per person	          No Reqd..................

Carved Roast Meats		 1 Meat  £14.00    2 Meats  £16.00     3 Meats  £18.00
					   

130		  English Pork			   With Apple Sauce, Stuffing & Crisp Crackling			 

131		  Roast Sirloin of Beef 		  With Horseradish (£3.00 per person supplement applies)	

132		  Fylde Turkey			   Served With Sage & Onion Farce					   

133		  Chilled Dressed Poached Salmon	 Garnished With Prawns			 

134		  Roast Ham 			   Honey Glazed Ham with English Mustard			

Above is served with Buttered New Potatoes  or Baked Jacket Potato  and A Selection Of Three Salads & Crusty French Bread 

150		  Burmese Cucumber & Cashew Salad with Thai Dressing

151		  Fresh Pasta Spicy Aubergines, Tomatoes, Basil and Parmesan

152		  Continental Mixed Leaves with Herb Dressing

153		  Tomato With Mozzarella, Orange Segments & Red Onions

154		  Mixed Leaves With Mint, Peach, Crispy Bacon & Mozzarella

155		  Iceberg & Lambs Lettuce With Sweet Pear, Walnut & Parmesan

156		  New Potato & Spring Onion With Lemon Mayonnaise

157		  Couscous with Grilled Summer Vegetables



   
Other Buffet Dishes

Choose  the Dishes and tick the box, enter the nos to the right...........						             			       No Reqd..................

Other Buffet Dishes		 2 choices £14.00	      3 choices £16.50   

   		

140		  Baked Lasagne & Garlic Bread

141		  Chicken & Mushroom Pie

142		  Creamy Chicken Korma & Wild Rice

143		  Lamb Hot Pot & Red Cabbage

144		  Creamy Fish Pie with Potato Crust

Above is served with Buttered New Potatoes  or Baked Jacket Potato  and A Selection Of Three Salads & Crusty French Bread 

150		  Burmese Cucumber & Cashew Salad with Thai Dressing

151		  Fresh Pasta Spicy Aubergines, Tomatoes, Basil and Parmesan 

152		  Continental Mixed Leaves with Herb Dressing

153		  Tomato With Mozzarella, Orange Segments & Red Onions

154		  Mixed Leaves With Mint, Peach, Crispy Bacon & Mozzarella

155		  Iceberg & Lambs Lettuce With Sweet Pear, Walnut & Parmesan

156		  New Potato & Spring Onion With Lemon Mayonnaise

157		  Couscous with Grilled Summer Vegetables



TERMS AND CONDITIONS

Accommodation

We have a wide selection of rooms for double / twin occupancy.
Special discounted rates will be available online at  www.the-grand.co.uk  for two nights or 
more accommodation  
1 nights accommodation  on a Friday or Saturday  is limited to 10 rooms 
All subject to availability and booking terms and conditions. 
May we kindly advise that in all cases accommodation is not pre reserved and is purely re-
served on a first come first served basis.

Entertainment

The Grand Hotel will only take responsibility of orders if our representative makes them.  
All other arrangements are made between ‘client and company’.  Performance times are lim-
ited to the following finishing times 
Monday –Thursday 12.00am, Friday  & Saturday; 1.00am, Sunday: 10.30pm 
(The Lytham Suite will conclude at 11.00pm Monday  -  Saturday inclusive and 10.30pm on 
Sundays
All visiting entertainers must comply with the hotel’s rules and regulations and have valid 
public liability insurance.

Substitute/Location/Discounts

We reserve the right to substitute any product if the product requested is not readily avail-
able. We also reserve the right to relocate any function to accommodate final numbers or any 
refurbishment requirements. Discounts offered must be in writing by a director or the opera-
tions manager only. The Grand withholds the right to amend menus or prices up to eight 
weeks prior to the event.

Insurance

Wedding Insurance Is Always Advised.  
Insurance can be obtained from your local agent or from a specialist insurers found in bridal 
magazines.

Breakages and Excessive Cleaning Charges

May we kindly advise that any unwarranted breakages and cleaning will be charged at the 
discretion of the hotel director.

Civil Ceremony

The Grand Hotel has approval for the use of the Lytham St Anne’s Suite (max 170 guests) for 
the purpose of the solemnisation under the marriage act 1949 (as amended).  
The room charge for the civil ceremony is £375.00 including a floral arrangement. 
Once you have made a provisional booking with the hotel, arrangements must be made with 
the registrar’s 
office to confirm that they are available.  The charges incurred for the notice and ceremony 
itself must be paid direct to the 
registry office and not to the hotel. 

* We must make you aware that confetti must not be thrown inside, or at the entrances of 
the hotel**

‘Guidance for Those Wishing To Marry On Approved Premises’

As soon as the couple has made provisional arrangements for their marriage on approved 
premises, they should be advised to contact the Superintendent Registrar for the district in 

which the premises are situated at:

The Ceremonies Officer at Lancashire Register Office, 
P.O Box 24 
Bow Lane, 
Preston  PR1 8SE 
Tel: 01772 533800

Without the presence of this Superintendent Registrar and the Registrar there can be no mar-
riage and any arrangements for the use of the premises depend entirely on their availability.

It is, therefore, essential that the couple make an advance booking with this Superintendent Regis-
trar for his/her attendance at their proposed marriage as soon as a booking can be accepted.  
A fee for this attendance will be payable before the ceremony.

The couple will also have to give a notice of marriage to the Superintendent Registrar of the district 
in which they live.

This notice must be given in person by one of the couple but is valid for only three months.  One 
of the couple should, therefore, attend the register office where they live as soon as possible after 
notice can be given.

The couple should be warned that any arrangements made for the marriage to take place on the 
approved premises are dependent on:

•	 The attendance of the Superintendent Registrar and a Registrar for the district in which the 
premises are situated; and

•	 The issue of the authority or authorities for the marriage by the Superintendent Registrar’s) 
to whom notice of marriage was given.

When notice is given in a different registration district from the one where the marriage is tak-
ing   place, the couple will have to collect the authority before the ceremony and ensure that 

it is delivered to the registrar who is to attend the ceremony. 

The couple should be advised that only the Superintendent Registrar could permit a civil, non-
religious ceremony. 

Any music, reading, words or performance that forms any part of the ceremony must be secular.  
The content of the ceremony must be agreed in advance with the Superintendent Registrar who 
will be attending the Ceremony.  Any rights of copyright for music, readings, etc. permitted at the 
ceremony are a matter for the couple and the holder of the approval.


