PARTIES & EVENTS
AT
THE CARRIAGE HALL

Note: for weddings please consult the wedding brochure.

STYLES OF PARTY
The Carriage Hall invites you to choose a style of event that suits your occasion.
From formal dinners to sophisticated parties, we have a number of suggestions
below.
1. Traditional Lunch / Dinner, 3-course set menus
2. Buffet
3. Carriage Hall Tapas
4. Tuck in (maximum 108 people)
5. Afternoon Tea

THE FOOD
The food you can expect at The Carriage Hall will be true to our Perkins Family roots, we will
serve well thought out dishes that use the finest produce (local wherever possible).

CANAPÉS
3 at £7.50/ 4 at £8.50
(Any additional canapés will be charged accordingly per head)
Breaded stuffed gordal olives, blue cheese dip
Caprese skewers (tomato, marinated mozzarella, basil leaf)
Inside-out chicken wings in sweet chilli, sesame & coriander
Bloody Mary shot, fresh horseradish
Perkins smokehouse salmon & caviar blini (£1.50 supplement)
Perkins own smoked cheddar and red onion mini pasty (v)
Chorizo & prawn skewer, rosemary & garlic marinade
Pork Koftas, Mojo sauce
Homemade cheese straws (v)
Mini chicken Caesar salads (baby gem)
Tempura prawns, lime mayonnaise
Manchego, sun blush tomato and chorizo tartlet, baby basil
Fresh plaice goujons with tartare sauce
Smoked salmon, crème fraîche & dill pâté on crostini
Marinated halloumi fritters with harissa mayonnaise (v)
Lemon chicken goujons with garlic mayonnaise
Mini fishcakes with basil mayonnaise
Rare beef crostini with truffled mushroom duxelle
Vegetable samosa, mint & yoghurt dip

Party menu priced at £43 per head
certain dishes do have a supplement per head – please see below
Please choose 2 starters, 2 mains and 2 desserts for all guests with a pre order on who is sat where and
eating what 8 weeks prior to the wedding
A vegetarian menu is available for those that require.

Starters
Choice of soup (v) (leek & potato/ Mushroom and tarragon/carrot, cumin and coriander)
Ham hock and confit chicken terrine, pickled vegetables
Pot of smooth chicken liver parfait with Carriage Hall plum & apple chutney, toasted
focaccia
Crisp goats cheese ravioli, sweet pepper sauce, fried basil (v)
Perkins own smoked salmon, Ɵger prawn & radicchio salad Marie Rose mayonnaise,
ravigôte dressing
Mange tout, pecan nut and sesame seed salad, halloumi fritters, orange and walnut
dressing (v)
Wild mushroom, smoked bacon & frisse salad topped with poached egg & truffle
hollandaise (£3 supplement)
Perkins smokehouse salmon, poached egg & caviar on a toasted muffin, hollandaise sauce
(£3.50 supplement)
Oriental duck salad with watercress mint & coriander, oriental dressing, crispy duck skin
(£2.50 supplement)
Perkins smokehouse salmon- traditional garnish (£3 supplement)

Main courses
Slow braised shoulder of beef, crispy onions, brandy & green peppercorn cream sauce
Roast suprême of local chicken, stuffed with wild mushroom & chive mousse, bacon crisp, grain mustard &
cream sauce
Roast loin of pork, sage & onion stuffing, green beans, cider cream sauce- crackling
Seared fillet of hake, tomato and shallot fricassee, ginger beurre blanc, parsnip crisps
Fully trimmed local sirloin of beef (served pink) red wine jus, horseradish & chive hollandaise, crispy onions
(£3 supplement)
Seared fillet of local beef (served pink) with wild mushroom & truffle ravioli, Perkins smokehouse bacon,
tomato & tarragon jus (£8 supplement)
Rack of lamb (served pink) (seasonal) shallot purée, caraway tomato, red wine jus
(served with fresh mint sauce) (£7 supplement)
Steamed fillet of sea bass with sun blush tomato & marscapone tortellini, tomato & tarragon butter sauce
Potato gnocchi, wild mushrooms, crushed toasted hazelnuts, truffle cream & pea shoots (v)

All served with your choice of one of the following
creamed potatoes, homemade chips, Dauphinoise potatoes, roast potatoes, buttered Jersey
Royals (seasonal)
Vegetable selection
(again please choose 2: green cabbage, baby carrots, caramelised shallots, green beans, braised
red cabbage, koffman cabbage, creamed leeks, English asparagus seasonal)
Additional potato or vegetable dishes charged at £2pp

Desserts

Sticky bourbon pudding, toffee sauce, vanilla ice cream
Chocolate, peanut butter & clotted cream tart, peanut brittle & raspberry sorbet
Lemon posset, strawberry sorbet, brandy snap
Churros (Spanish doughnuts) with fresh strawberries chocolate dipping sauce
Apple & almond tart, crème Anglaise
Vanilla cheese cake, mandarin jelly, blueberry coulis
Carriage Hall table cheeseboard (£3.50pp)- 4 cheese
Duo of desserts (£3pp sup) GF
Orange and almond cake with orange syrup, chocolate panacotta, peanut brittle, pistachio nut ice
cream
----------▪---------Coffee & petit fours at £1.50pp
Coffee & luxury petit fours at £2.95pp

Lunch or Dinner buffet:

BUFFET £36

Menus subject to seasonality

Minimum 60 covers

Baked Camembert for each table
Sun blushed tomatoes
Olives
Hummus
Homemade focaccia bread
**
Buffet table
Roast local sirloin
*
Honey roast ham
Or
Poached salmon
*
Hot buttered new potatoes
Niçoise salad
*
Apple & almond tart, pouring cream
Fresh berries
Carriage Hall Cheeseboard

CARRIAGE HALL TAPAS

Lunch or Dinner:
£28.50
MINIMUM 80 GUESTS EVENING OR 60 GUESTS LUNCHTIME
Menus subject to seasonality

This style of food is for those parties where you want people to mingle & chat in a more relaxed
party atmosphere. The kitchen will deliver trays of Tapas size dishes that can be eaten with a
spoon or a fork; these dishes will be small versions of à la carte dishes. Dishes can be eaten
whilst standing- the room will be set in a cocktail party format with no seating plan.

TAPAS
Choose 5
Gordal olives, stuffed with home smoked almonds
Halloumi fritters, guindilla mayonnaise (served on boards)
Inside out chicken wings, sweet chili sauce, sesame & coriander
Padron peppers, sea salt
Corn & chili empanadillia, lime yoghurt
Baby chorizo, honey & sherry vinegar glaze
Garlic & chilli prawns

Choose 4
Fish
Buttermilk fried squid bocata, garlic mayonnaise
Seared salmon fillet in lime & coriander, chargrilled baby gem, harissa mayonnaise
Mackerel Escabeche, salsa verde, crostini, mayonnaise
Meat
Meatballs, in a rich tomato sauce- parmesan
Garlic rubbed sirloin, truffle mash and mushroom cream sauce
Moroccan chicken stew, couscous with sultanas, red onion, chilli, yoghurt & almonds
Moroccan lamb stew couscous with sultanas, red onion, chilli, yoghurt & almonds
Pork bocata- slow cooked pork slider with guidillas mayonnaise
Puttanesca- minced beef ragu topped with olives & anchovies- served with baby pasta, topped with yoghurt
Slow pork belly, shallot puree
Veg
Moroccan spiced potato tagine with olives & harissa couscous with sultanas, red onion, chilli, yoghurt & almonds
Mushroom risoni, parmesan & chive cream sauce
Polenta ‘chips’, mange tout & sesame salad, Romesco sauce

Coffee & luxury petit fours at £2.95pp

Lunch or Dinner: TUCK IN £50
Menus subject to seasonality- A vegetarian alternative menu is available.
We offer here a fantastic shared eating experience. A three course meal with the main course
comprising of a roast joint carved at the table by one of your guests.
3-COURSES, COFFEE & PETIT FOURS
Carriage Hall antipasti starter to share please see below our suggestions
Option one served with focaccia
Fritto Misto with garlic mayonnaise
(prawns, squid, mussels in tempura)
Parma ham & chorizo with fennel & caper
Tomato & aubergine gratin
Option two served with focaccia
Parma ham & chorizo
Baked Camembert
Olives, hummus and a selection of crudities
Option three served with pitta
Panzanella salad
Halloumi fritters, harissa mayonnaise
Baby chorizo served in small copper pans
Wedding day dip
Carrot, cumin and coriander dip
----------▪---------Roast local sirloin of beef
with Yorkshire pudding, homemade horseradish sauce or béarnaise
or
Roast loin of pork
with stuffing, apple sauce & crackling
----------▪---------Dauphinoise potatoes
Roast potatoes (cooked in duck fat & rosemary)
Served with seasonal vegetables
Jus
----------▪----------

Desserts

Sticky bourbon pudding, toffee sauce, vanilla ice cream
Chocolate, peanut butter & clotted cream tart, peanut brittle & raspberry sorbet
Lemon posset, strawberry sorbet, brandy snap
Churros (Spanish doughnuts) with fresh strawberries chocolate dipping sauce
Apple & almond tart, crème Anglaise
Vanilla cheese cake, mandarin jelly, blueberry coulis
Carriage Hall table cheeseboard (£3.50pp)- 4 cheese
Duo of desserts (£3pp sup) GF
Orange and almond cake with orange syrup, chocolate panacotta, peanut brittle, pistachio nut ice cream
----------▪---------Coffee & petit fours at £1.50pp
Coffee & luxury petit fours at £2.95pp

TARIFF 2016/2017
The maximum capacity of The Carriage Hall is 250 with up to 120 people seated.

There is no room hire charge on Monday – Thursday a minimum spend is
required of £1800 on food and an arrival drink
There is no room hire charge on Sundays, a minimum spend is required of
£2300 on food and an arrival drink
Fridays, Saturdays please see the tariff below
MONTH

FRIDAY

SATURDAY

JANUARY

Min spend £3500

Min spend £4000

FEBRUARY

Min spend £3500

Min spend £4000

MARCH

Min spend £3500

Min spend £4000

APRIL

Min spend £3500

Min spend £4000

MAY

Min spend of £5000

Min spend £5500

JUNE

Min spend of £5000

Min spend £5500

JULY

Min spend of £5000

Min spend £5500

AUGUST

Min spend of £5000

Min spend £5500

SEPTEMBER

Min spend of £5000

Min spend £5500

OCTOBER

Min spend £3500

Min spend £4000

NOVEMBER

Min spend £3500

Min spend £4000

DECEMBER

Min spend of £5000

Min spend £5500

We can accommodate numbers up to 250 seated; this will however require a marquee at an
additional cost to the hire charges, the cost of hiring the marquee varies depending on the size
you require.
1. Christmas Day, New Years Eve and New Years Day tariffs available on request.
2. The Tariff includes private use of the Hall and grounds for the hours detailed. It includes all
consultations prior to the event, table plans, table cards and white table linen.
3. The Carriage Hall is a full service venue where all food and drink consumed must be
purchased from the venue.
4. Other arrangements such as flowers, entertainment and cakes can be coordinated through The
Carriage Hall but are charged separately. We would be very happy to recommend services.
5. Hire after Midnight on any day is charged at £300 with the bar closing at 01.00am; by prearrangement only.

TERMS & CONDITIONS
For bookings at THE CARRIAGE HALL, Plumtree, Nottingham, NG12 5NA
-

-

-

Please read carefully before booking The Carriage Hall for your event.
The following information relates to all weddings and events at The Carriage Hall, and will be strictly adhered to
without exception. The Carriage Hall is a trading name for Good Table & Cheer Ltd.
Bookings at the Carriage Hall are not confirmed until a fully completed confirmation sheet and non-refundable
deposit are received.
VAT at 20 % is included in all charges made by the Carriage Hall from Jan 2011. Any VAT increases, occurring
from the time of booking until your event day, will result in price increases on your quotation in line with the VAT
percentage increase.
Provisional booking: The Carriage Hall will hold a provisional date for 14 days. Contact from the client must be
made within these 14 days to make an appointment to complete the necessary booking forms and pay the
deposit. If, by the 15th day, contact has not been made the provisional booking will be automatically withdrawn
without notification.
All fees quoted by The Carriage Hall are subject to possible change. This includes bookings when deposits
have been received the previous year to the event.

Payment for an event.
At the Booking stage.
30 weeks before the event.
4 weeks before the event.
-

A non-refundable deposit of £10 per expected guest.
50% of the estimated final invoice.
100% of the estimated final invoice less initial deposit.

The final balance of the total estimated cost must be paid in full at least one month prior to the event date.
If you require the bar to be open after 12 Midnight a charge of £100 will be levied every 30 minutes, by prior
arrangement only.

Cancellation Charges:
If a booking is cancelled, a charge will be made in relation to the total estimated invoice value of the event. All
cancellations must be made in writing. The following scale will be used:
Notice period
0-8 weeks prior to the confirmed date.
8-20 weeks prior to the confirmed date.
20-30 weeks prior to the confirmed date.
30 weeks and over.
-

-

100% of the estimated total
50% of the estimated total
25% of the estimated total
Loss of deposit

We advise clients to consider taking out insurance to cover the unlikely event of cancellation.
Entertainment can only be played in the main hall and not the connecting marquee.
The Carriage Hall shall not be obliged to credit a forfeited deposit against a future booking.
The Carriage Hall reserves the right to make alternative arrangement regarding any agreed details should any
unforeseen problems arise.
The Carriage Hall will not be held responsible of any loss, damage of theft of any items belonging to any person
attending a function.
You should be aware that for the majority of the year The Carriage Hall erects a connecting marquee- this
maybe up for your event even if you are not paying to use its facility.
The Carriage Hall reserves the right to evict any person attending a function who behaves abusively or
unreasonably. The Carriage Hall kindly asks that confetti is NOT used anywhere in the building or grounds

BOOKING CONFIRMATION FORM
PLEASE COMPLETE IN BLOCK CAPITALS WHERE APPROPRIATE, SIGN
BELOW AND RETURN WITH A DEPOSIT TO SECURE YOUR BOOKING.
name:
address:

telephone:
mobile:
email:
date of booking:
people attending:
time of arrival:
time of departure:
estimated total
cost:
deposit amount
(£10 per person):
I have read the terms & conditions of the Carriage Hall and am willing to go
ahead with my booking and abide by those terms & conditions.
Signed……………………………………………………………………
Date………………………………………………………………………

