
Your Perfect Day 

All inclusive Wedding Package for 2014

Make your Wedding Day special within the fabulous 
surroundings of the Bron Eifion Country House Hotel

Amazing food and professional service, we understand this is your 
special day and we will make your dream Wedding a reality.

Your Perfect Day package for 100 guests will include:
Room Hire for your Ceremony, Wedding Breakfast and Evening Celebrations

Christmas Day
Lunch

You are assured of a very warm welcome once you arrive at the Bron 
Eifion Hotel with everything from our beautiful decorated Christmas trees, 
open fires, twinkly lights and garlands throughout - the Bron Eifion Hotel

is full of Christmas cheer.

Relax and enjoy a traditional Christmas Day Lunch in our award winning 
restaurant with a mouthwatering menu, prepared by our team of culinary 

experts and using only the very best of locally sourced ingredients. An 
occasion to indulge and spend time with your family and friends

Served 12.00 until 3.00pm
£69.00 per person

£34.00 per child under 12 years

For availability please contact the hotel
Bron Eifion Hotel, Criccieth Gwynedd LL52 0SA
Tel: 01766 522385 – enquiries@broneifion.co.uk

Drinks Reception
Glass of Winter Pimms or Prosecco on arrival

Selection of seasonal canapés 

k
Wedding Breakfast 

Three Course Wedding menu  
Half a bottle of House wine per guest with the meal

Glass of Prosecco for the Toast
Coffee and mints 

k
Food for the Evening

Fork Buffet to include:
Sliced Roast Turkey

Sliced Honey and Mustard Glazed Tyddyn Mawr Ham
French dressed leaves with cucumber, tomato and onion

Home-made coleslaw with spring onion
Selection of home-made breads

Rosemary, garlic and pancetta roasted baby potatoes

k
Accommodation in the Dwyfor Suite 

for the Bride and Groom for the evening of the Wedding
To include breakfast 

k
£6995

(inclusive of VAT @ 20%)



Christmas Day 
Lunch Menu

Starter
Snowdonia wild mushroom soup,
parmesan crisps and truffle cream

Foie gras parfait, Parma ham, onion jam and brioche
Smoked salmon, lobster, lemon, dill and horseradish cream

Goats curd tart, shallot, beetroot and mustard leaves

Mulled wine sorbet

Main
Roast turkey breast, orange and cranberry stuffing, 
“pig in a blanket’’ roast potatoes and turkey gravy

Beef Wellington, potato and horseradish
puree and Madeira jus

Roasted salmon fillet, Nefyn Bay crab cake,
lemon potatoes and hollandaise

Chestnut pithivier, blue cheese, spinach and
Nant Mor mushroom sauce

Dessert
Christmas pudding, spiced orange curd and brandy sauce

Chocolate tart, raspberry and vanilla bean ice cream
Blood orange baked Alaska, spiced rum and genoese

Selection of welsh cheeses, sourdough biscuits
and spiced apple chutney

Fresh filter coffee and mince pie

£69.00 per person (£34.00 per child)


