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Visit our Website

www.thehemsley.co.uk

Contact us on:

Deborah Lowther - Business Manager:  0115 84 68541/ 07825753932

Nathan Gooding (Head Chef) – 0115 84 68126

E-mail - thehemsley@avenance.co.uk 
Introduction
Thank you for considering the Hemsley as being the ideal location for your wedding celebrations. 

Please take a moment to browse through our contemporary wedding brochure. 
If you have never had the pleasure of visiting Nottingham University, you will be surprised at such a beautiful scenic green space in this large city.  With a mixture of traditional and modern architecture set in magnificent landscaped grounds. Please visit the website: 

www.nottingham.ac.uk
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You may contact a member of our management team any time without obligation to arrange an Informal meeting to discuss your requirements and itinerary for the day. We will also give you a tour of the Hemsley restaurant and building facilities. 
Menus

To assist with your requirements for your special day a variety of wedding breakfast packages are available. From these packages you will be able to have the freedom and flexibility to tailor your very own menu using the Hemsley menu planner.
If however you do not find what you are looking for we will be more than happy to discuss other menu options.
All breakfast menu options must consist of a minimum of three courses. We have also suggested some intermediate courses for you to consider - making your event that extra special. Please note that some dishes have supplemented prices. As an alternative to the wedding breakfast a hot or cold buffet menu can be chosen.

Choosing your menu

You are required to choose one selection from each course for all of your guests. A vegetarian option with no extra charge is available for each course.
Should you require more than one selection for your guests to choose from a full pre order must be obtained from yourselves and a complete table plan with seating arrangements for each guest with their selected dish from your chosen menu.
Your total and final number of guests and where applicable with menu choices should be given at the latest two weeks prior to your chosen date.
 We suggest that you come along for a taste of your chosen menu to ensure your complete satisfaction.

What else do we offer? 

In addition to your chosen food and drinks menu we offer a dedicated member of the management team who will be at hand to assist you on your occasion. 
Half price for the under 12’s and free meals for the under 2’s.

White linen napkins, fresh bread with your meal, background music of your selection. 

Please note that all prices quoted are inclusive of Vat

 Wedding breakfast

Secret Garden

Three Course menu of your choice chosen from our menu planner

Coffee and Hemsley Petit Fours

£30.00 per person

Hemsley
Bucks Fizz and soft drinks complimented with a choice of Three Canapés on arrival

A three course menu of your choice chosen from our menu planner

Coffee and Hemsley Petit Fours

£40.00 per person

Millennium 

Bucks Fizz, Kir Royale or Pimms 

and soft drinks complimented with a choice of three Canapés on arrival

A three course meal chosen from our menu planner

with the addition of a fourth course of either a fish, Sorbet or Cheese

Coffee and Hemsley Petit Fours

£50.00 per person

Menu Planner

To Commence

Duo of Fantailed Melon with a passion fruit sorbet

Honey Crème Fraiche, Mint Leaf (V)
Confit Tomato, Thyme and Gorgonzola Tart

Endive and Rocket and Almond Pesto (V)

Roast Plum Tomato Soup with Mozzarella Dumplings

Black Olive Tapenade and Basil Oil (V)
Chicken and Coriander Terrine, 

Apple and Raisin Chutney, Curry Oil Poppadum

Panzanella Salad

(A Tuscan style salad of Olive oil bread, Peppers, Tomato, Olives, red onion)

Grape and Basil Dressing (V)
Sweet Potato and Smoked Paprika Soup

Goats Cheese Wontons (V)
Duck Liver Parfait, White Onion and Vanilla Marmalade

Melba Toast

The Main Course

Free Range Corn Fed Chicken Breast 

With a Sauté of Brown Cap Mushroom and Leek

Café au Lait Sauce

Chump of Lamb

Sautéed French Beans and shallots, Ratatouille Sauce

(£1.50 Supplement)
French Trimmed Roast Rack of Pork

Boulangere Potato, Bramley Apple Jus

Roast Sirloin of Beef, Yorkshire pudding

Honey roast parsnips and carrots, Chateau Potato, Red Wine Sauce

(£1.50 Supplement)

Duck Leg Confit

Caramelised Red Cabbage, Orange and Bay leaf Piquant Sauce

All Main courses will be served with a panache of Potatoes and Vegetables in the style of family service

The Hemsley team have knowledge of dietary requirements and although every precaution is taken we can not guarantee free traces of nuts in food. However, for any guest with a known allergy then please bring this to our attention and we will endeavour to cater for their needs.


Vegetarian Main Course

Shallot Tart Tatin, Celeriac and Thyme Dauphiniose, Wilted Herb Salad

Red Pepper Dressing
Steamed Pudding of Field Mushroom, Cauliflower Champ

Red Onion Marmalade Gravy

Butternut Squash and Blue Cheese Risotto with Zucchini

 Chives and Fromage Fraise 
Cannelloni of Aubergine with a Wild Mushroom and Pine Nut Gratin

Baby Spinach and White Wine Cream

Sweet Potato Crumble, Soused Baby Vegetables

Sauce Vierge
Walnut, Feta and Tomato Bread and Butter Pudding, Tarragon Carrots

Madeira Sauce

Spinach and Parmesan Polenta Roulade, Tiny Ratatouille Potato

Saffron Aubergine Fritter

Our Vegetarian dishes carry no extra or lesser charge than your chosen main course

To Finish

Vanilla Crème Brulee

Hazelnut and semolina Shortbread

Malted Milk Chocolate Marquise

Black Cherry Compote, Cocoa Wafer

Iced Lemon Curd Parfait

Brandy Snap, Lemon and Thyme Sorbet

Dark Chocolate Truffle Torte

 Lime Sorbet

Sticky Toffee Pudding, Butterscotch Sauce

Vanilla Ice Cream 

Pecan Pie

Caramel Ice-cream


Optional Courses

Fish Course 

Select one from the following:

Home Cured Salmon Gravadlax

 Citrus Dressing

Hot Poached Salmon

Tomato and Chive Beurre Blanc

Carpaccio of Tuna

Lemon Herb Leaf Salad

£5.75 per person

Sorbet Course 

Select one of the following from our Hemsley sorbets:

Orange

Lemon

White Chocolate

Dark Chocolate

Raspberry

For a duo or trio of sorbets there is an additional charge of £1.00 for each additional sorbet

£3.50 per person

Cheese Course

Select one from the following:

Two quality cheeses supplied direct from our specialist supplier in Nottingham.

 Biscuits, Grapes and Chutney

Warm Roquefort Tart 

Rocket and Apple Salad

Feta and Hemsley Dried Tomato Tian 

Red Onion Jam

£4.95 per person


Hemsley Canapés
Choose up to three canapés £4.25 per person

£1.25 each thereafter

Meat

Chicken Yakitori (Hot)
Honey-roasted Chorizo Sausage (Cold)
Chicken Liver Parfait with Red Onion Jam (Cold)
Ham Hock Pineapple Piccalilli (Cold)
Cottage Pie Tartlet (Hot)
Cumberland Sausage Onion Gravy and Yorkshire Pudding (Hot)
Fish

Seared Tuna and Black and Green Olive Brochette (Hot)
Prawn and Sesame Toast (Hot)
Mackerel Pate With Pickled Cucumber (Cold)
Prawn Chilli Spoons (Hot)
Smoked Salmon, Cream Cheese and Chive Pinwheel (Cold)
Fish pie with Parsley Mash (Hot)
Vegetarian
Potato and Chive Salad Croustade (Cold)
Mini Onion Bahjis (Hot)
Spinach and Polenta Roulade (Warm)
Basil Pesto and Poppy Seed Pastry Puffs (Warm)
Leek and Parmesan Tart (Warm)
Stilton Rarebit Crostini (Cold)
We can also provide a selection of sweet Canapés for your occasion. Ideal as part of a wine tasting, Canape drinks reception or as a finish to one of our buffet menus.


Drinks packages

Bronze

Half Bottle of house red or white wine with meal

A Glass of Cava to toast

£10.75 per person
Silver

Glass of Bucks Fizz On arrival

Half bottle of house wine per person

Glass of cava to toast

£16.75 per person

Gold

Glass of Bucks fizz on Arrival

Half bottle of house wine per person

Glass of house Champagne to toast

£19.50 per person

Platinum

Glass of Bucks Fizz on arrival

Half bottle of Premium wine per person

Glass and top up of house Champagne to toast

£25.00 per person
Non - Alcoholic drinks packages
 Club

A glass of Non Alcoholic Wine with your meal

A glass of Non Alcoholic Sparkling Wine to toast

£5.95 per person

House

Two glasses of either non alcoholic wine with your meal

A glass of Non Alcoholic sparkling wine to toast

£7.95 per person

On prior request beer can be substituted in your package including non alcoholic

Evening Finger Food

Hot

Tempura Prawns

Artichoke with Sauce Vierge on French bread Croute (V)
Smoked Salmon and Wasabi Crème Fraiche Pizza

(Salmon may be omitted for Vegetarians and Replaced with pineapple and Rocket Leaf -V)

Chicken Yakitori

Chorizo Sausage and Honey Glazed Pineapple

£15.00 per person

Cold

White Crab with Herb Mayonnaise on Crostini

Hummus and Roasted Red Pepper Pittas (V)
Camembert and Oven Tomato Filo Basket (V)
Authentic ‘Spanish’ Frittata (V)
Salmon Pate and Keta Egg on wholemeal Toast

Roast Beef and Baby Gem with Horseradish cream

£15.00 per person
Vegetarian 

A for a complete Vegetarian Finger Buffet served either hot or cold

 Please choose options available marked as (V)  

£15.00 per person
For your own selective buffet you may wish to choose items from each menu in which case a further charge may be incurred. If you require - all hot items may be served cold. Please be assured that whatever your requirements we will be only to happy to provide the food that you wish to entertain your guests.

Alternative Evening Food
Should you wish to consider alternative evening food we will be happy to discuss other options and prices. Below are just some of the alternative ideas we have for your evening entertaining.
Pie and Peas

With Gravy, Mint sauce and Parsley Sauce

Or

Fish and Chips

Or

Curry and Rice

Or

Cheese Gourmet

Or 

Evening BBQ

(If the weather is not favourable on the day then arrangements can be made to have your BBq food cooked and served in the Hemsley Restaurant. We have a range of menus available for you to browse.

Theme Menu
If you require a theme menu please enquire and our Hemsley team will be happy to discuss your requirements.
Evening buffet menus

The Hallward buffet

A selection of freshly prepared sandwiches on wholemeal and white bread

 with a selection of fillings

**

Kettle crisps

Sliced Fresh fruit platter
£7.50 per person 

The Lakeside buffet
A selection of freshly prepared sandwiches on wholemeal and white bread

 with a selection of fillings

**

Chicken drumsticks

Chipolata on sticks with ketchup

**

Kettle crisps

Sliced Fresh fruit platter
£8.50 per person 

The Millennium buffet (V)

A selection of freshly prepared sandwiches on wholemeal and white bread

 with a selection of vegetarian fillings

**

Marinated Feta cheese with olives

Vegetable sticks with dips

**

Kettle crisps

Sliced Fresh fruit platter

£8.50 per person

Booking your Wedding

Please arrange an informal appointment to discuss your preliminary plans. 

We can then forward to you at a later date a written quotation. 

On acceptance of our quotation for your celebration date a £500 non refundable deposit is required to secure your wedding reception.  

Specific details of your celebration will need to be finalised 6 to 3 weeks prior to your event. 

Final numbers for your wedding must be advised four weeks prior and the full balance is payable no less than two weeks before your wedding date. 

Fees

Civil Ceremonies - £1000.00 

(Includes the sole use of the Hemsley ground floor and complimentary flowers)

Wedding reception - £500.00 
(Includes the sole use of the Hemsley ground floor)
Terms and Conditions:

All deposits are strictly non refundable.

In the event of cancellation the following charges apply:

Less than 1 months notice before the wedding – 75% of quotation payable

Less than three months notice before the wedding – 50% 

Less than 6 months notice before the wedding – 33%

More than 6 months notice before the wedding – No additional charges will be applied.

Entertainment:
Harpist:

Brian Wilson

47 Burlington Road

Sherwood

Nottingham

NG5 2GR

Tel:  0115 960 2436

Mobile: 07811 231803

Disc Jockey:

 Call Nigel 

07901824452

Jazz Musician:

Roger Bird

0115 960 9941

Steel Band:

Steel & Strings 

07890032757

Pianist / Singer:

Mistral

0115 9696277

Saxophone:

Paul Hollis

0115 973 4254

It is advisable that any entertainment should be booked as early as possible to ensure availability. Please note that any entertainment you wish to hire, you are responsible for providing a copy of the policy document stating that they hold public liability insurance.

