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Finer Details

Corus hotel Solihull



Arrival drink of Bucks Fizz or Pimms and Lemonade

Three course wedding breakfast

(please chose from below for each course)

1 x Glass of House Wine with the meal

1 x Glass of Sparkling Wine for the Toast

Red Carpet on arrival

Complimentary room hire (minimum numbers apply)

Cake stand

In house Toastmaster

Menu Cards and Table Plan stand

White linen

Hotel Wedding Co-Ordinator

Complimentary Executive Bedroom for the Bride and

Groom for the night of the wedding

Priced @ £38.00 per person for 2009 

Priced @ £41.00 per person for 2010 

Priced @ £43.00 per person for 2011

Please note that minimum numbers apply for each suite. 
For special dietary requirements please contact the hotel’s 

Special Events Co-Ordinator.

Traditional-Package Silver
Please select one option for each course from the menu below 

 
Fanned Melon, served with poached winter fruits, 

with ginger and lime syrup

Courgette and Rosemary Soup  
with crispy croutons

Chicken and Mango Terrine 
on french leaves with a yoghurt and mint dip 

•
Chicken Supreme wrapped in Bacon, 

with roasted thyme new potatoes, served with pan gravy

Roast Sirlion of Beef, served on brioche,  
with a green peppercorn sauce, with roast potatoes

Medallions of Pork, 
with a spring onion mash and apple with cinnamon

All main courses are served with Seasonal Vegetables 

•
Profiteroles, 

served with chocolate and vanilla sauce

Cheesecake  
topped with brandied cherries

Italian Trifle 

•
Coffee and Fudge



Arrival drink of Bucks Fizz or Pimms and Lemonade

Three course wedding breakfast

(please chose from below for each course)

2 x Glasses of House Wine with the meal

1 x Glass of Sparkling Wine for the Toast

Red Carpet on arrival

Complimentary room hire (minimum numbers apply)

Cake stand

In house Toastmaster

Menu Cards and Table Plan stand

White linen

Hotel Wedding Co-Ordinator

Complimentary Executive Bedroom for the Bride and Groom 
for the night prior and night of the wedding

Complimentary Anniversary meal

Priced @ £45.00 per person for 2009

Priced @ £48.00 per person for 2010

Priced @ £50.00 per person for 2011

 

Please note that minimum numbers apply for each suite. 
For special dietary requirements please contact the hotel’s 

Special Events Co-Ordinator.

Traditional-Package Gold
Please select one option for each course from the menu below 

 
Raspberry and Brie Tartlet, 

drizzled with raspberry vinegarette

Parsnip, Horseradish and Honey Soup

Chicken and Bacon Terrine, 
served with toasted ciabbatta & fruit chutney

Smoked Salmon Roulade  
with marinated prawns and warm tartare sauce 

•
Roast Leg of Lamb, 

served on a mint mash

Breast of Chicken, 
with a cranberry & thyme mousse, 

caramelised orange sauce on cream mash

Baked Escalope of Pork, 
filled with a sage & apricot mousse, served on apple lyonnaise potatoes,  

served with a white wine & peach schnapps sauce

Oven Baked Peppered Salmon 
on a bed of crushed new potato drizzled with lime and lemon caramel

All main courses are served with Seasonal Vegetables 

•
Summer Pudding, 

with forest berries & fresh cream

Raspberry Crème Brulee & Brandy Snap biscuits

Chocolate and Raspberry Torte

Cinnamon and Port poached Pear 
and apple sorbet 

•
Coffee and Fudge 



Arrival drink of Kir Royal or Pomegranate Bellini

Four course wedding breakfast 
(please chose from below for each course)

2 x Glasses of House Wine with the Meal

1 x Glass of Champagne for the Toast

Red Carpet on arrival

Complimentary room hire (minimum numbers apply)

Cake stand

In house Toastmaster

Menu Cards and Table Plan stand

White linen

Hotel Wedding Co-Ordinator

Complimentary Executive Bedroom for the Bride and Groom for the  
night prior and night of the wedding, with Champagne and Chocolates  

in your room on arrival

Complimentary Anniversary Dinner, Overnight stay 
with Full English Breakfast 

Priced @ £50.00 per person for 2009

Priced @ £53.00 per person for 2010

Priced @ £55.00 per person for 2011

Please note that minimum numbers apply for each suite. 
For special dietary requirements please contact the hotel’s 

Special Events Co-Ordinator.

 

Traditional-Package Platinum
Please select one option for each course from the menu below 

 
Warm Fruit Skewers coated in Chilli Flakes & Honey on Brioche 

with a yoghurt & sweet chilli sauce
Thai Salmon & Prawn Fishcakes 

drizzled with coconut dressing
Broccoli and Pear Soup, 

with crème fraiche 

•
Choice of Sorbets

Champagne, Raspberry or Apple 

•
Medallions of Beef Fillet, 

with pancetta dauphinoise potato 
and wild mushroom & maderia sauce

Roulade of Lemon Sole 
served on wholegrain mustard mash and champagne cream sauce

Roast Chump of Lamb on Calcannon Mash, 
with a redcurrant & kummel sauce

Roast Breast of Duck, 
served on cabbage & bacon mash, 

with a black cherry & red wine sauce
All main courses are served with Seasonal Vegetables 

•
Mango and Basil Mousse 

Strawberry Romonoff
Morello Cherry and Kirsch Gateaux 

•
Coffee and Petit Fours

 



Arrival drink of Mulled Wine, 
Hot Chocolate with Marshmallows

Three course wedding breakfast 
(please chose from below for each course)

1 x Glass of House Wine with the meal

1 x Glass of Sparkling Wine for the Toast

Red Carpet on arrival

Complimentary room hire (minimum numbers apply)

Cake stand

In house Toastmaster

Complimentary Disco

Menu Cards and Table Plan stand

White linen

Hotel Wedding Co-Ordinator

Complimentary Executive Bedroom for the Bride and Groom  
for the night of the wedding

Priced @ £35.00 per person for 2009

Priced @ £38.00 per person for 2010

Priced @ £40.00 per person for 2011 
 

Please note that minimum numbers apply for each suite. 
For special dietary requirements please contact the hotel’s 

Special Events Co-Ordinator.

Menus Autumn/Winter
Please select one option for each course from the menu below 

 
Spiced Parsnip and Apple soup

Brioche Bun, 
with mushrooms, stilton and red currant

Warm Fruit Kebabs coated in chilli Flakes & Honey on Brioche, 
with a yoghurt and sweet chilli sauce 

•
Venison Sausages, 

served with thyme mash and cranberry gravy

Roast Topside of Beef, 
served with yorkshire pudding

Roast Turkey, 
served with seasoning and cranberry tartlet 

•
Bread and Butter Pudding, 
served with crème anglaise

Chocolate Torte, 
with black cherry compote

Chocolate and Baileys Mousse 

•
Coffee and Fudge 

 



This is perfect if you’re marrying abroad  
and want to celebrate with your family  

and friends upon return, or if you’re looking for an  
informal meal and celebration with a choice  

of themed buffets available.

The Following is included in the cost:

Themed Reception Drink

Room Hire (Please note minimum numbers apply)

Accommodation for Bride and Groom for the night of the Wedding

Disco

TV and Video

Priced @ £30.00 per person for 2009

Priced @ £33.00 per person for 2010

Priced @ £36.00 per person for 2011

Please note that minimum numbers apply for each suite. 
For special dietary requirements please contact the hotel’s 

Special Events Co-Ordinator.

Evening Celebrations
Mexican
Carne Suisada

Tacos with Chopped Beef
Baja Bean Salad 

mixed beans, cucumber, tomato, 
onion and shredded lettuce

Buffalo Wings
Hot and Spicy Wings
Crispy Potato Skins 

topped with melted cheese and filled 
with jalapeno peppers  
and chilli con carne

Crudites 
with guacamole, sour cream  

and salsa dip
Nachos

Crispy Tortilla Chips with  
spicy cheese sauce, refried beans,  
sour cream, guacamole and salsa

 •  
Selection of Desserts

Chinese
Beef Szechuan

Sweet and Sour Chicken
Stir Fried Vegetables in Oyster Sauce 

(v)
Noodles and Beansprouts

Spring Rolls
Sesame Prawn Toast

Egg Fried Rice 
 

• 
Selection of Desserts

BBQ
Salad Bar
Coleslaw

Salad Leaves
Tomato

New Potato
Cucumber

Caesar Salad
Jacket Potatoes
Sliced Meats

Bread Selection 
 

Grill
Garlic Herb Chicken

Pork and Leek Sausages
Burgers 

•
Selection of Desserts 

Indian
Samosas

Onion Bhajis
Poppadoms  

with Onion and Mint Dip
Pilau Rice

Naan
Lamb and Spinach Balti
Chicken Tikka Masala 

•
Selection of Desserts



Selection A

Mini Quiches  (V)

Assorted Sandwiches (V)

Spicy Potato Wedges with Sour Cream (V)

Garlic Chicken Goujons

Pizza (V)

Crudities & Dips

Selection B

Onion Bhajis (V)

Vegetable Samosas (V)

Tempura Vegetables and Chilli Mayonnaise (V)

 Sliced Pork Pie and Chutney

Selection of Cheeses and Breads  (V)

Garlic Bread  (V)

Selection of Panini Bites

Selection C

Barbeque Chicken Pieces

Bruschetta toped with Tomato and Goats Cheese  (V)

Selection of Wraps

Goujons of Fish with Tartare Sauce

Evening Finger Buffet Selection

Option 1  
Select 4 from A - 3 from B at £12.95 per person

Option 2  
Select 3 from B - 3 From C inclusive of Sandwiches at  

£13.95 per person 

Option 3  
Select 4 from A - 3 from C at £15.95 per person 

Option 4  
Select 4 from A - 3 from B - 3 from C at £17.50 per person

A selection of desserts can be made available for an extra  
£4.50 per person

(V) Vegetarian

 Please note that these buffets menus are only applicable after holding 
your Wedding Breakfast here at the hotel during the day.

Prices subject annual increase



In these General terms of business, the following words shall mean :-
“Associate Hotel(s)” - a hotel independently owned by a third party but marketed by 
Corus Hotels Limited; “Client” - the person, firm or company making a booking or 
staying at the Hotel; “Corus Hotel(s)” - a hotel operated by Corus Hotels Limited or 
one of its. subsidiaries; and “Hotel(s)” - the Corus Hotel or Associate Hotel; These terms 
apply to all bookings except to the extent that specific terms apply for a particular 
booking. Confirmation of a booking by the Client is deemed acceptance of these terms.

Corus Hotels Limited
General terms of business

Prices
All published rates include VAT or local service charges and taxes at the current
rate. The Hotel reserves the right to alter prices for any reason up to the date of
booking or up to 12 weeks prior to arrival, whichever is the later. After such dates,
prices may only be altered to reflect a change in the rate of VAT or local service
charges and taxes or for any other reason outside of the control of the Hotel, in
which case the changes will be notified to the Client. In the latter event, the Client
may cancel the booking without cost.
 
Availability
All rooms and rates offered by the Hotel are subject to availability and the
discretion of the Hotel manager. Limited numbers of suitable rooms may be
allocated to individual rates, packages or promotions and, when these allocations
are taken up, remaining available rooms may be offered to the Client at a higher
price.

Bookings
Bookings must be guaranteed for the first night’s accommodation by a major
credit or debit card, by payment of a deposit or by agreement in writing with a
company, travel agent or hotel booking agency. At the discretion of the Hotel, full
prepayment may be required. At least 3 working days are required to process
credit and debit card payments and 5 working days to process cheque payments.

Arrival and departure
Bedrooms are usually available from 2pm local time on the day of arrival.
Departure is by 12 noon local time. There may be occasions, at times of high
demand, when our Clients can check in and use all the Hotel facilities, but the
bedroom is still being prepared.

Car Parking
Most Hotels have their own car park which is usually free to residents. Some
Hotels, however, have limited on-site parking and Clients are advised to check
with the Hotel whether there is a charge for off site parking. The Hotel does not
accept responsibility for damage to, or theft from, or theft of vehicles parked on
Hotel premises. At Corus Hotel Hyde Park, London there is no on-site or nearby
offsite parking.

Cancellations, amendments and non-arrivals
There is no charge, and any deposit paid will be returned, if a guaranteed
reservation is cancelled at any time up to 2pm local time on the day of arrival.  
In the event of non-arrival or cancellation after 2pm local time and where the

booking has been guaranteed, a charge equivalent to one night’s
accommodation at the package rate at which the reservation was made will be
levied. Normal terms of payment apply to these charges. For this purpose the
Hotel reserves the right to set-off the amount payable for such cancellation against
the Client’s credit card without prior notice or approval of the Client, where
applicable. If the Hotel cancels before 2pm local time on the scheduled day of
arrival, the Hotel’s liability to the Client will be no greater than the amount paid
by the Client in respect of any booking. If the Hotel cancels after 2pm local time
on the day of arrival, the Hotel’s liability will be limited to the charge for one
night’s accommodation. Where possible the Hotel may assist but is not obliged
nor will it be liable to find alternative accommodation for the Client in the event
that the Hotel is unable to accommodate the Client. A cancellation number will be 
provided at the time of cancellation and this should be retained for future reference.

Payment
Settlement of the bill in full, less any advance payments, must be made prior to
departure from the Hotel. Upon arrival the Hotel reserves the right to request
preauthorization of the client’s credit or debit card or where payment is to be by
cash, request the client to place cash up to an amount of 1.5 times the room rate
multiplied by the number of nights booked. All major credit and debit cards are 
accepted. Personal cheques must be supported by a valid cheque card. Cheques cannot 
be pre-dated. Company cheques are not accepted without prior clearance. Accounts 
may only be forwarded for payment on completion by the Client and formal acceptance 
by the Hotel of an application for credit facilities, which may be withdrawn at any
time. Credit facilities are not offered to private individuals. All sums are due for payment 
on presentation of the invoice. In the event of any query relating to the invoice, the 
Client must notify the Hotel within 7 days of the invoice date and the Client’s obligation 
to pay all outstanding balances immediately will not be affected. The Hotel may charge 
interest at a rate of two percentage points per year above Bank of Scotland base rate on 
any outstanding balance before and after judgement.

Children
Children aged 15 years and under must be accompanied by a responsible adult
to ensure that the children’s behaviour is appropriate for other guests within the
Hotel. Subject to the availability of suitable accommodation, children aged 15 years and
under stay free when sharing a room with two adults, on the basis of one child
per adult. Children sharing with one adult or in their own room pay 50% of the
adult rate. At the discretion of the Hotel, children may be excluded from certain events 
or promotions where deemed unsuitable or inappropriate. Where hotels have health 
and leisure facilities, children aged 15 years and under must be accompanied by an 
adult at all times and they are not permitted to use gymnasium and sun bed / tanning 



equipment. Under 5’s are excluded from the sauna, spa pools, and solaria areas. 
Under 5’s must be accompanied in the swimming pool by an adult at all times. Clients 
must read and follow the conditions of use displayed at such facilities. In the interest 
and safety of children, some health and leisure clubs may be subject to specific time 
allocations for use of the facilities by children. Clients are advised to check with the 
Hotel beforehand.

Disabled guest rooms
A number of hotels offer modified facilities for use by disabled guests. As needs do
vary, guests are requested to check with Corus Reservations on 0844 736 8636 or
direct with the Hotel before booking.

Dogs and other pets
Pets are accepted solely at the discretion of the Hotel and, with the exception of
guide dogs, are not allowed in public places. Clients and guests are asked to check
in advance with the Hotel. A small charge may be made for each pet, except for 
guide dogs. The Client is responsible for controlling the pet and will be liable for any 
damage, soilage or injury however caused by the pet.

Behaviour
The Hotel reserves the right to judge acceptable levels of noise or behaviour of
Clients, guests or representatives, who must take all steps for corrective action as
requested by the Hotel. In the event of failure to comply with management
requests, the Hotel may terminate the booking or stop any event immediately
without being liable for any refund or compensation.

Discrimination
It is the policy of the Hotel not to discriminate on the grounds of race, colour,
nationality, creed, sex, marital status, age, ethnic origin or disability. Clients, their
employees, guests and all sub-contractors engaged by or on behalf of the Client
are expected to adhere to this policy and the Hotel may, without incurring any
liability to the Client, remove from the Hotel any person or persons offending
against this policy.

External purchases
No wines, spirits, beers or food may be brought into the Hotel or Hotel grounds
by Clients, their guests or representatives for consumption or sale on the premises 
without the express written consent of the Hotel and for which a charge
may be made by the Hotel.

Comments and complaints
Any comment or complaint regarding the stay should be made to the General
Manager at the time of visit so that the matter can be resolved immediately.
Alternatively, write within 7 days to the Hotel’s General Manager or to the Guest
Relations Manager at Corus hotels, The Old Farmhouse, Rossway Park,
Berkhamsted, Herts, HP4 3TZ

Statutory requirements
The Hotel is subject to statutory controls, including those relating to fire, licensing,
entertainment, health, hygiene and safety. These must be strictly observed by
Clients, their guests and representatives.

Liability
Other than for death or personal injury caused by the negligence of the Hotel, the
Hotel’s liability to the Client is limited to the price of the booking.
Unless the Hotel is liable under the above clause, the Client indemnifies the Hotel
from and against any and all liability and any claims, proceedings or damages
resulting or arising from the booking, event or function, the Client, guests or any
outside contractors of the Client. The Hotel will not be liable for failure to perform to 
the extent that the failure is caused by any factor beyond its reasonable control.
The Hotel does not accept responsibility whatsoever for damage to, or theft from
or theft of, vehicles parked on the Hotel premises. Clients are responsible for any 
damage caused to the allocated rooms, furnishings, utensils and equipment in them by 
any act, omission, default or neglect of the Clients, their guests or sub-contractors and 
will pay to the Hotel on demand the amount required to make good or remedy any 
such damage.

Third party liability
Corus Hotels do not accept any liability for services rendered by third parties to
Clients notwithstanding that such services may be arranged by Corus Hotels. Any
claim, demand, charge, suit, or damages which may be incurred by the Client or
their guests (or any person claiming thereunder) shall be made directly with such
third parties and Corus Hotels shall render all reasonable assistance in this regard.

Insurance
The Client is recommended to have and is responsible for insurance to cover
cancellation, curtailment, and loss of baggage, personal effects and money.

Data protection
The information provided by the Clientmay be processed by Corus Hotels Limited
for the purposes it has notified the Information Commissioner. By confirming the
booking, the Client consents to this processing of the information.

Dispute
These terms will be construed in accordance with English law and the Hotel and
Client submit to the non-exclusive jurisdiction of the English courts unless the
Hotel is in Scotland, where Scottish law applies and the Scottish courts will have
non-exclusive jurisdiction. For hotels outside the United Kingdom, these terms will be 
construed in accordance with local law and the Hotel and Client submit to the non-
exclusive jurisdiction of the local courts.

Internet Facilities
Internet facilities are provided by third party providers. Where these facilities are
available in Hotels, the client acknowledges that there may be disruption to the
connection without prior notice and the Hotel shall not be liable whatsoever for
such disruption. The client further undertakes not to use the facility for any
fraudulent purpose or in connection with any criminal offence or in contravention
of any license will indemnify the Hotel and Corus Hotels Limited against any claim
demand suit proceeding prosecution arising therefrom.


