
 
 
 
 
 
 
 
 
 

Congratulations on your engagement and thank you 
for considering us as a choice of venue for your 

Special Day. 
 
 
 
 

Your Wedding Day is one of the most important days of your life.  Here at the St Johns Hotel 
Solihull, our team of dedicated professionals understand all of the hard work that goes into 

creating the perfect day. 
 
 
 

The St Johns Hotel Solihull is the ideal venue for your Wedding Reception. 
We are renowned for friendly, first class service in stylish, comfortable surroundings. 
Our beautiful banqueting suites are licensed for Civil Marriage and Civil Partnership 

Ceremonies and offer impressive surroundings for your Wedding Breakfast and Evening 
Reception. 

 
 
 

Our Wedding Planner along with our Executive Head Chef and experienced Conference and 
Banqueting Team work hard to ensure that every detail of your Wedding Day is perfect.  We 

shall be delighted to provide support and advice from your initial enquiry until your big 
day, enabling you to relax and enjoy the celebrations to the full! 

 
 

We recommend that you come and see for yourself just how perfect the St Johns Hotel 
Solihull really is.  To make an appointment, please contact our Wedding Coordinator who 

will be happy to arrange a meeting to discuss your requirements further. 



Your Dream Wedding… 
 
 
 
 
 
 
 

We understand that planning a wedding involves many hidden costs.  As a result the 
following special touches are included within your wedding package 

 
Your own dedicated Wedding Co-ordinator to assist you in planning the perfect celebration 

 
A Banqueting Supervisor to act as Toast Master during your wedding breakfast and 

speeches 
 

A menu tasting and consultation for two people with one of our experienced Chef’s to 
discuss your menu options 

 
Overnight accommodation for the Bride and Groom on the wedding night in one of our 

deluxe bedrooms  
Also included is a full English breakfast, use of our leisure club and complimentary late 

checkout (subject to availability at time of booking) 
 

Preferential accommodation rates for your guests, including our Full English & Continental 
breakfast in our Tempus Restaurant and use of our impressive leisure club  

 
A plush red carpet awaiting your arrival at the Hotel 

 
Celebratory champagne and chocolates for the Bride and Groom 

 
Use of our silver cake stand and knife 

 
Crisp white linen and napkins for your wedding breakfast (coloured available for a 

supplement) 
 

Room hire for the wedding breakfast and evening celebration (when held in the same suite) 
If you wish to reserve a separate room for your evening reception, a hire charge will apply 

 
Complimentary three course meal for two in our Tempus Restaurant to celebrate your first 

Anniversary 
 

Free car parking for all of your guests, service charge and VAT at the current rate of 15% 
 

The above apply to all wedding breakfasts of forty guests and over 



Civil Ceremonies… 
 
 
 
 
 
 
 
 

We are delighted to offer you the opportunity to host your Civil Wedding or Civil 
Partnership Ceremony within the hotel and have a number of suites licensed by Solihull 

Council for Civil Marriage services, accommodating up to 600 guests, offering full air 
conditioning with a separate Registry Room for your interviews prior to your ceremony. 

 
 

Civil Marriage Suites 
 

Park Suite – Price on application for a maximum of 600 guests 
Brueton Suite – Price on application for a maximum of 300 guests 

Malvern Suite - £500.00 for a maximum of 250 guests 
Gloucester Suite - £350.00 for a maximum of 100 guests 

Banbury Suite - £300.00 for a maximum of 65 guests 
Packwood Suite - £260.00 for a maximum of 45 guests 

 
 

Please note that the above charge does not include the fee for the attendance of the 
Superintendent Registrar – this is paid directly to Solihull Council.  You are required to give 

notice to the Superintendent Registrar for the district of the Hotel 
 
 

Solihull Registry Office 
Homer Road 

Solihull 
West Midlands 

B91 3QZ 
 

Telephone: 0121 704 6099 
 
 

Our Civil Marriage license does not permit ceremonies to take place on Good Friday, 
Christmas Day or Boxing Day. 



Stylish Function Suites… 
 
 
 
 
 
 
 

The Hotels gardens provide excellent photographic opportunities and we offer a choice of 
venues for your Reception, as detailed below. 

 
 

Wedding Breakfasts with Evening Receptions 
Prior to confirming your booking, minimum numbers for the wedding breakfast and evening 

reception must be established.  The minimum numbers for each function suite are detailed 
below. You may still book any of the function suites for your wedding, however if your 

numbers are less than the minimum number stated a room hire charge will apply. 
 
 

The Park Suite 
Available for larger parties, this fantastically appointed suite is fully self contained with a 

private bar, cloakroom facilities and separate entrance foyer 
 

Wedding Breakfast: Minimum – 300, Maximum – 700 
 

Evening Reception: Minimum – 400, Maximum – 700 
 
 

The Brueton Suite 
An impressive function suite with a private bar, this room offers comfort and style for your 

special day 
 

Wedding Breakfast: Minimum – 180, Maximum – 250 
 

Evening Reception: Minimum – 250, Maximum – 350 
 
 

The Malvern Suite 
A sophisticated function suite offering classic surroundings and a private bar area for a 

spectacular reception 
 

Wedding Breakfast: Minimum – 100, Maximum – 130 
 

Evening Reception: Minimum – 150, Maximum – 200 



Stylish Function Suites… 
 

Tempus Restaurant 
This newly refurbished Modern function room is perfect for special Day 

 
Wedding Breakfast: Minimum – 50, Maximum -130 

 
Evening Reception: Minimum – 120, Maximum - 200 

 
 
 

The Gloucester Suite 
An elegant function suite boasting a private bar and foyer, perfect for your  

Cherished occasion 
 

Wedding Breakfast: Minimum – 40, Maximum – 70 
 

Evening Reception: Minimum – 80, Maximum – 120 
 
 
 
 

The Packwood Suite 
This airy function suite is the perfect venue for a stylish yet intimate wedding breakfast  

with its private bar 
 

Wedding Breakfast: Minimum – 18, Maximum – 28  



Evening Only Receptions… 
 
 
 
 
 
 
 
 
 

We are also able to offer evening only packages for your wedding reception for marriage 
services taking place later in the afternoon or for couples marrying abroad.  Should your 

numbers not meet the minimum stated below, a surcharge will apply. 
 
 
 

The Gloucester Suite 
Minimum – 80, Maximum – 120 

 
 

For larger evening only parties, please contact the Wedding Planner directly for a price 
quotation. 

 
When catering for an evening only reception, you are required to cater for 100% of your 

guests. 
 
 

The following is a suggested menu for an evening buffet, however should you have any 
special requests or themes we shall happily cater to them. 

 
 

Traditional Style Menu - £16.50 per person 
 

Selection of Sandwiches 
Hot Sausage Rolls 

Chinese Spring Rolls 
BBQ Chicken Drumsticks 

Onion Bhajis 
Tomato and Mozzarella Garlic Bread 

Vegetarian Puff Pastry Bites 
House Salad 

Vegetable Samosa 
 

Alternative Themed Buffet Menus are available on request from your Coordinator Prices 
start from £19.50 per person  



Wedding Packages… 
 
 
 
 
 
 

We understand that your Wedding Day is one of the most important days of your life and 
we encourage you to add personal touches to create an occasion which is unique to you. 

 
Listed below are extra touches which we are happy to organise for you.  We have fantastic 
relationships with reputable suppliers who we shall gladly provide details of on request. 

 
 

Table Decorations 
Coloured linen hire – From £1.00 per place setting 

Chair cover hire – From £4.00 per chair, including co-ordinating bow 
Personalised display table plan – From £25.00 

Balloon bouquets – From £6.50 each 
Balloon arches – From £70.00 

 
 

Floral Arrangements 
Table centre posies – From £20.00 each 

Top table long and low arrangements – From £30.00 
Boxed arrangements – From £25.00 

 
 

Entertainment and Extras 
Disco Packages – From £300.00 including VAT 

Chocolate fountain hire – From £350.00 
Star cloth hire – From £250.00 
Pianist – Price on application 
Harpist – Price on application 

 
 

Our Executive Head Chef has created the following Wedding Breakfast menus with the best 
presentation and taste in mind.  We use the finest ingredients and the most reputable 

suppliers and hope that you will be tempted by our mouth-watering selection of cuisine.  
Should you have any queries regarding the dishes, our Chefs will be happy to discuss these 

further at your personal menu tasting. 
 
 

Please note that all menus are subject to change dependant on seasonal availability.  We 
reserve the right to amend the prices in line with market forces. 



Canapés… 
 
 
 
 
 
 
 

Start off your Wedding Reception in style with one of our mouth-watering canapé  
selections to accompany your arrival drinks 

 
 

Savoury Puff Pastry Selection 
(2 of each - £6.25 per person) 

Spicy Chicken 
Stilton and Spinach 

Pepperoni and Tomato 
 
 
 

Smoked Salmon Canapé Selection 
(Assorted - £6.25 per person) 

 
 
 

Bread Based Canapé Selection 
(1 of each - £7.00 per person) 

Goats Cheese 
Salami 

Garlic Cheese and Herbs 
Fish Terrine 

Smoked Salmon 
Chicken 

 
 

Deluxe Canapé Selection 
(1 of each - £11.50 per person) 

Palm Hearts with Red Pepper Butter 
Mini Asparagus with Tomato Butter 

Taramasalata Blinis 
Smoked Salmon Blinis 

Cherry Tomato with Prawns 
Salmon and Olive 

Avocado and Crab Mousse Blinis 
Mini Corn with Red Pepper Butter 



Wedding Breakfast Menus… 
 
 
 
 
 

Please select one set course menu for all guests attending the wedding breakfast. Should you 
require a special theme or an alternative menu, our Executive Head Chef would be only too 

pleased to oblige. 
 

Starters: 
 

Assiette of Melon with Mint and Strawberry Salsa or Fruit Compote 
 

Chicken Liver Pate served with Walnut Bread and Fig Chutney 
 

Strips of Smoked Chicken Breast with Apples, Fresh Herbs and a Natural Yoghurt Dressing 
 

Light Salmon Mousse studded with Prawns and presented on a brandy flavoured Marie 
Rose Sauce 

 
Home Made Gravadlax of Salmon with a Dijon Mustard Sauce 

 
Wild Mushroom and Tarragon Tartlet with a Tomato and Basil Salad 

 
Platter of Smoked Fish with Horseradish Cream 

 
Goats Cheese and Marinated Vegetable Bruschetta 

 
Chicken and Asparagus Terrine with Homemade Chutney and Toasted Brioche 

 
Soups: 

 
(All soups can be chosen as a starter or as an intermediate course at a supplement of £5.00 

per person) 
 

Minestrone Soup with Grated Parmesan Cheese 
 

French Onion with Parmesan Croutons 
 

Carrot and Coriander 
 

Cream of Mushroom and Tarragon 
 

Tomato and Basil 
 

Leek and Potato 
 

Broccoli and Stilton 



 
Wedding Breakfast Menus… 

 
 
 
 
 
 

Intermediate Courses: 
(Charged as a supplement of £4.00 per person) 

 
Lemon, Passion Fruit, Strawberry or Blackcurrant Sorbet 

 
Fillet of Plaice with a White Wine and Grape Cream Sauce 

 
Supreme of Salmon with a Butter and Summer Herb Sauce 

 
 
 

Main Courses: 
 

Menu A - £32.50 
 

Traditional Roast Turkey served with Chipolata Sausage and Cranberry Sauce 
 

Chicken Supreme with a Mushroom & Leek Stuffing 
 

Chicken Breast wrapped in Bacon with a Red Wine and Rosemary Sauce 
 

Pork Cutlet with Tarragon & Meaux Mustard Crust 
 

Baked Peppers with Roasted Vegetables and a Tomato Coulis 
 
 
 

Menu B - £34.50 
 

Roast Rump of Lamb with a Minted Red Wine Sauce 
 

Corn Fed Chicken Supreme with a Tomato and Basil Sauce 
 

8oz Rib Eye Steak with Wild Mushrooms and Peppercorn Sauce 
 

Cannelloni of Spinach and Ricotta with a Tossed House Salad 
 
 



Wedding Breakfast Menus… 
 
 
 
 
 
 
 
 
 
 

Menu C - £38.50 
 

Roast Sirloin of Beef with Yorkshire Pudding 
 

Corn Fed Chicken Supreme filled with Apricot and Tarragon 
 

Chicken Breast wrapped in Pancetta stuffed with a Basil & Garlic Mousse 
 

Pan Fried Fillet of Seabass with Truffle Mash and Roasted Mediterranean Vegetables 
 

Wild Mushroom and Thyme Stroganoff 
 
 
 
 
 

Menu D - £40.50 
 

Roast of Duck with Red Currant and Tarragon Sauce 
 

Rack of Lamb with Garlic and Rosemary Herb Crust 
 

Sirloin Steak with Stilton and Bacon Glaze 
 

Asparagus and Celery Penne Pasta with Fresh Parmesan Cheese 
 

 
-oOo- 

 
 
 



Wedding Breakfast Menus… 
 
 
 
 
 
 
 
 

Desserts: 
 

Fresh Fruit Salad with Cream 
 

Chocolate and Orange Mousse 
 

Apple Pie with Vanilla Custard or Ice Cream 
 

Glazed Lemon Tart 
 

Strawberry Cheesecake 
 

Brandy Snap Basket with Fresh Strawberries 
 

Profiteroles with Dark Chocolate or Butterscotch Sauce 
 

Meringue of Fresh Fruits with Sweet Chantilly Cream 
 

Lemon Meringue Tartlet with Raspberry Coulis 
 

 
-oOo- 

 
 

Cheese Course 
 

Why not finish your wedding breakfast in style with a cheese platter? 
 

A selection of English and Continental cheeses served with crisp celery and juicy grapes. 
 

Priced at £25.00 per platter  
 



Children’s Menus… 
 

Children’s Menus - £10.75 
 

For children under 12 years of age our Chef has developed the following menus.  
Alternatively you may opt for them to have a half sized portion of the adult wedding 

breakfast menu.  Meals for infants under 3 years of age are complimentary. 
 
 

Starters 
 

Fingers of melon with strawberries and plums 
 

Roast tomato and basil soup 
 

Pasta, asparagus and apple salad 
 

Tomato, mozzarella and pepper bruschetta 
 

Ham and coleslaw cornets with cucumber fingers 
 

Main Courses 
 

Tempura chicken goujons with mixed salad and lemon mayonnaise 
 

Spaghetti bolognaise  
 

Special recipe prime beef burger with hand cut chips and lots of salad 
 

Salmon stir fry with lots of crunchy vegetables 
 

My favourite rice with peas chicken and lots of sweet corn 
 

Puddings 
 

Banana split 
 

Fresh fruit salad with a splash of cream or ice cream 
 

Meringue with loads and loads of banana and apple 
 

Egg custard 
 
 

Children’s Drinks Packages - £5.00 per child 
 

On Arrival 
Orange Juice or Fruit Punch 

 

With the Meal 
Orange or Blackcurrant Squash 

 

Toast 
Glass of Lemonade 



Evening Buffet Menus… 
 
 
 
 
 
 

Evening Buffet Menus 
 

Traditional Style Menu - £13.50 per person 
 

Selection of Sandwiches 
Hot Sausage Rolls 

Chinese Spring Rolls 
BBQ Chicken Drumsticks 

Onion Bhajis 
Tomato and Mozzarella Garlic Bread 

Vegetarian Puff Pastry Bites 
House Salad 

Vegetable Samosa 
 
 

Add any of the following items to the Traditional Menu for an additional  
£1.00 per item, per person 

 
Sesame Prawn Toast 
Crispy Pancake Rolls 

Chicken Satay 
Lamb Samosa 

Vegetable Samosa 
Prawn Crackers 

Chinese Chicken Drumsticks 
Lamb Koftas 

Rosemary Chicken Pieces 
Greek Salad 

Hot and Spicy Garlic Potato Wedges 
Selection of Olives, Breads and Dips 

Platter of Continental Meats 
 
 

The above menu price only applies when a full wedding breakfast package is taken.  Should 
you wish to offer a themed buffet, our Executive Hear Chef will be happy to create a menu 

for you. 
 

For your evening reception we recommend that you cater for a minimum of 80% of your 
guests.  A room hire charge will be levied if the evening buffet is not required. 



Drinks Packages… 
 
 
 
 
 
 

Silver Package - £15.50 per person 
 

Arrival Drink 
A glass of Bucks Fizz 

 
Wine during the Meal 

A glass and a half of either; 
Hardys the Riddle Shiraz- Cabernet 

Or Hardys the riddle Colombard Chardonnay  
 

Toast Drink 
A glass of Pigalle Brut Sparkling Wine 

 
 

Ruby Package - £17.50 per person 
 

Arrival Drink 
A glass of Pimms & Lemonade 

 
Wine during the Meal 

A glass and a half of either; 
Casa La Joya Estate Cabernet-Sauvignon 
Or Casa La Joya Estate Sauvignon Blanc 

 
Toast Drink 

A Glass of Codorniu Calssico Brut Cava  
 
 

Gold Package - £19.50 per person 
 

Arrival Drink 
A glass of Kir Royale 

 
Wine during the Meal 

A glass and a half of either; 
Don Jacobo Rioja 

Or Bolla Pinot Grigio  
 

Toast Drink 
A glass of Mercier Brut Champagne 


