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The Upper House Hotel

The Green  .  Barlaston  .  Stoke on Trent  .  Staffordshire  .  ST12 9AE

Tel: 01782 373790  
Fax: 01782 374027

E-mail: enquiries@theupperhouse.co.uk        Web: www.theupperhouse.com

Weddings and Receptions at The Upper House

Thank you for your enquiry regarding Weddings at The Upper House.

Please find enclosed our information pack for 2012 which gives you all the details you should need to start planning your Wedding.

The Upper House is located in beautiful gardens and surroundings, with lots of ideal opportunities for photographs.  We pride ourselves on being flexible to tailor-make your day to meet your requirements, so you may wish to talk your ideas through with our Wedding Coordinator prior to confirming your booking.  Your Wedding will be the only one held at The Upper House on your day.  The hotel is licensed to hold Civil Marriages so, if you decide to hold this at The Upper House, you must contact the registrar to ensure they are available.  The registrar for this area is Stafford and their telephone number is 01785 277880.

We can hold up to 100 guests for a Civil Ceremony.  The maximum number of guests for a Wedding Breakfast is 100 and for an Evening Reception is 150.  Final guest numbers, together with menu and drinks choices, are required at least 8 weeks in advance, together with payment in full 4 weeks prior to your wedding.  If you decide to arrange any entertainment, please take note of the conditions within our terms.

With regard to the food, one choice for each course is to be selected which ensures a smooth and efficient service.  In addition to this, we can cater for vegetarians and guests with special dietary requirements.  If you would prefer to have two choices, there is an additional charge of £3.00 per person.  Children up to 10 years of age are welcome to have half portions at half the price.  There is no charge for children under 2 years.  

If you would like to visit The Upper House, or if you wish to discuss any specific details, please do not hesitate to contact our Wedding Coordinator on 01782 373790. 

Kindest Regards
The Upper House Hotel
THE UPPER HOUSE HOTEL TERMS AND CONDITIONS - 2012 WEDDINGS
Date of Wedding:
...................................................................    

Bride: 


...................................................................

Groom:
 

....................................................................
· The cost of using The Upper House for the day of your Wedding is £2250.00 if you have a Church Wedding or £2500.00 for a Civil Ceremony or Partnership.  There is an extra charge of £500.00 for a Saturday in June, July or August.  We also have offers for mid week and winter Weddings.  These prices include your bedroom for the night of your Wedding and the use of our chair covers for the Ceremony and Wedding Breakfast.  The hire charge does not include exclusive use of the bedrooms.

· Menus are provided stating the cost of meals and drinks.  Only one choice for each course must be selected (those guests with special dietary requirements are in addition to this).  If you would prefer two choices, there is an extra £3.00 charge per person and we need to know the menu choice for each guest 8 weeks before.  The Upper House reserves the right to amend prices without notifying their clients.  A firm price is confirmed in writing approximately 6 weeks prior to the Wedding and full payment is required 4 weeks before.  No candles are allowed at any time.     

· The client must contact The Upper House 8 weeks prior to make an appointment with the Wedding Coordinator to discuss final requirements.  Full payment is then due 4 weeks before.  All guests must be catered for.
· Signed Terms and Conditions and a £2250.00 deposit (or £2500.00 if you are having a Civil Ceremony or Partnership) is required to secure a date.  This is non-refundable.
· We do not allow Chinese Lanterns and the use of any special effects must be approved in advance.
· If you employ entertainers to perform at The Upper House, they must provide us with a copy of their Public Liability Insurance, which must be valid on the date of your function.  This is to be provided no less than 4 weeks prior to your Wedding.
· Favours given to your guests in the form of alcohol are not allowed at The Upper House due to the licensee's responsibility for the safety of guests.  Guests found consuming alcohol, other than that supplied by The Upper House Hotel, are asked to leave immediately. The police are contacted if guests refuse to comply with this rule.
· Our chair covers are used for the Wedding Breakfast and Civil Ceremonies or Partnerships, however they are removed by the staff for the evening function.   
· If the entertainers you employ wish to use any kind of electrical equipment, they must provide us with a copy of their Portable Appliance Tested (PAT) certificate.  This must be received no later than 4 weeks prior and must be valid for the day of your function.  In accordance with our insurers, if we have reason to believe that a PAT has not been carried out, then we reserve the right to disallow your entertainer from using our electricity supply. 

· The Hotel must be cleared of non-residential guests and entertainment by 1.00am and all ground floor areas will be locked by 1.00am.  The licensed bar closes at 12.00am and entertainment must also finish by 12.00am.  
· Function guests do not have priority over bedroom reservations. The Upper House Hotel works on a first come first served basis for both function and non-function guests. The client can book all the bedrooms on the night of their function however they must be paid for when the booking is made.  Check in time for residents is 2.00pm and check out time is 11.00am.

· All children under 16 years of age must be fully supervised by a responsible adult.  This is not the responsibility of the staff.  
· Once food prepared at The Upper House is removed from the property, it no longer remains the responsibility of the hotel.  
· The Client shall be responsible for the orderly conduct of their guests and shall ensure that they have regard to any regulations contained in the Terms and Conditions.  A charge will be made to the Client, immediately following a function, for any damage to The Upper House caused by the Client or their guests, and for the cost of replacing any missing items. The police will be contacted at the Management’s discretion. No liability can be accepted for any property, of the client or his guests, brought onto the premises.

· The Upper House reserves the right to cancel any booking forthwith, and without liability on its part, in the event of any damage or destruction of The Upper House.  This is by fire or any other cause beyond the control of The Upper House, which shall prevent it from performing its obligations in connection with any function.

· A copy of our insurance policy with regard to lost or damaged property (including gifts and cards) is on display in reception. Please read this carefully and consider taking out your own insurance if necessary.  Jurisdiction: The Law governing this contract shall be the law of England and Wales and any dispute shall be dealt with in the Courts of England and Wales.

Bride's Signature: .................................................................
Groom's Signature:  ………………………………………
 
Date: .............................

2012
~ CANAPES ~
Price per Guest £7.60
Selection of Hot and Cold Canapés 
Please select a choice of 6 from: -  
Smoked salmon & cream cheese crostinis 
Tartlet of feta, olives and sun-blushed tomato

Sausages wrapped in bacon

Baby jacket potatoes with cheese and chorizo

Mini Yorkshire puddings with beef and horseradish 
Vegetable spring rolls
Lamb and mint lollipops

Barquette of smoked chicken and mango

Blue cheese and onion jam tartlet

Mini chicken tikka skewers
Quail egg, baby red chard and hollandaise pastry
Crispy duck spring rolls

2012
~ STARTERS ~

Please select one choice for all of your guests

We cater for vegetarians and those with special dietary requirements
Wild mushroom and thyme crostini with 

rocket and shaved parmesan





£6.95
Galia melon, orange sorbet and 

passion fruit syrup







£5.35
Hot smoked chicken, little gem lettuce,

herbed croutons and Caesar dressing




£6.20
Prawn cocktail with pink mayonnaise 

and 'shell on' tiger prawn






£5.85
Chicken liver parfait, toasted brioche

and balsamic syrup







£5.25
Smoked salmon with smoked trout mousse and                   £6.95

Cucumber dill salad

Choose from one of our freshly home-made soups: - 

£4.95

Rustic country vegetable, Leek and potato     
Roast tomato with basil and crème fraiche, Broccoli and stilton
2012
~ MAIN COURSES ~

Please select one choice for all of your guests

We cater for vegetarians and those with special dietary requirements 
Roast leg of lamb, Dauphinoise potatoes and 

rosemary scented pan juices






£16.45

 Fillet of salmon with roast vine tomatoes and Hollandaise          £15.95    

Spinach and ricotta strudel, toasted pine nuts

and cherry tomato confit







£12.95
Roast Sirloin of  beef , Yorkshire pudding,

Rioja and shallot jus








£16.65
Breast of corn fed chicken, crushed new potatoes

and fricasse of mushrooms






£15.95
Rolled fillets of lemon sole filled with smoked salmon and

spinach, chive cream sauce







£16.70
Baked red pepper with olives, roast red onion,

Cherry vine tomatoes and feta cheese                                              £12.45

Roast chicken breast with parsley, lemon and thyme stuffing,

pig in blanket and pan juice gravy                                                £15.70      
2012
~ DESSERTS ~

All £5.60 per Guest 

Please select one choice for all of your guests

We cater for vegetarians and those with special dietary requirements 

Chilled strawberry cheesecake and fruit coulis
Rich dark chocolate tart with white chocolate sauce
Panna- cotta and red berry fruits

Chocolate brownie, vanilla ice cream and warm caramel sauce

Raspberry Pavlova   
Amerton Farm apple pie with vanilla custard
~ ~ ~ 

Individual English and Continental Cheese Board

served with Biscuits and Celery 

£5.60 

Cheese Board per Table (maximum 8 guests)

£37.50 

Fresh Coffee served with Mints 
£2.20

2012
~ DRINKS PACKAGES ~
Prices for 2012 
Emerald - £12.50  per guest
On Arrival/Ceremony
- 1 glass of Bucks Fizz or Orange Juice

With the Meal


- 2 servings of House Red/White Wine

For the Toast


- 1 glass of Sparkling Wine

Pearl - £12.95  per guest
On Arrival/Ceremony  
- 1 glass of Pimms or Orange Juice

With the Meal


- 2 servings of House Red/White Wine

For the Toast


- 1 glass of Sparkling Wine

Ruby - £15.95  per guest
On Arrival / Ceremony 
- 1 glass of Sparkling Wine or Orange Juice

With the Meal


 - 2 servings of House Red/White Wine

For the Toast


 - 1 glass of Sparkling Wine
Diamond - £19.95   per person
On Arrival/Ceremony 
- 1 glass of Champagne or Orange Juice

With the Meal


 - 2 servings of Wine 
For the Toast


 - 1 glass of Champagne 
2012
~ BUFFET MENU 1 ~

£12.95 per guest
Sandwiches on both white and brown bread.

 Fillings will include a selection from the following: -chicken tikka, beef and horseradish, brie and cranberry, smoked salmon, ham and mustard, free range egg mayonnaise, cheese with onion confit, tuna mayonnaise.

Tyrells crisps

Seasoned jacket wedges with Caesar dressing dip 
Mozzarella and basil crostini

Cheddar and fresh pineapple skewers

Feta, cherry tomato and marinated olives
Southern fried chicken goujons and barbecue dip 
Lamb kebabs with a mint yoghurt dressing 

The charge for a Hog Roast is £12.95 per person 
and this includes potato wedges, coleslaw & salad  
2012

~ BUFFET MENU 2 ~

£14.95 per guest
Southern fried chicken goujons

Pork strips in a Chinese style marinade

Lamb koftas and mint yoghurt

Prawn crackers

Pitta bread

Nachos with dips

Vegetable samosas

Duck and hoi-sin wraps

Feta and sun-blushed tomato tarts
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