
 

 

Brookdale Hotel Wedding Packages and Menus 
 

At the Brookdale Hotel we specialise in small bespoke weddings.  Every wedding we do is individual and 
designed around the needs and budget of the bride & groom.  Each Wedding menu is tailor made and we aim to 
cater for all needs and requests. 

 
The Building 
The Brookdale Hotel was built in the 1930’s and was the first purpose built hotel in the City of Truro.  It is 
whitewashed and in the summer has beautiful flower boxes adorning the front.  The steps at the front of the hotel 
are perfect for taking group photographs allowing guests to flow down the steps. 
 
The Food 
Geoff Ketterer is our excellent Head Chef.  Geoff, along with his kitchen team, can cook you the finest food 
sourced, and where we can, produced locally.  Whether you are after a simple but delicious roast or the best in 
fine dining, our kitchens will serve you the tastiest meal.  All our menus are tailor-made to suit your tastes.  
 
The Service 
Joseph Zanus-Fortes, our restaurant Manger, is the Master of Ceremony for the day.  The level or service is second 
to none.  Joseph & his team will ensure that you and all your guests have a memorable day. 
 
Discotheques 
The Brookdale uses a local DJ for our functions.  He offers a good evenings entertainment.  The DJ is more than 
happy to talk to you about your music requirements and can tailor make a programme of music especially for 
your occasion. 

£175.00 

 
Drinks Packages 
We have an extensive wine list stocking over 40 wines.  Let us help you choose the wine to complement your 
chosen menu.  Our standard drinks package consists of a Welcome Drink on arrival either a glass of sherry, House 
wine Red & White, Orange juice or Water; a glass of wine with the meal, and a glass of Sparkling Wine for the 
toasts’. 

£11.95 per head 
We are happy to quote on variations of this. 

 
Decorations 
Popular with many of our Weddings is the use of helium balloons, which we match to the bride’s colours.  Bunches 
can be placed on each table and on the columns at the entrance to the restaurant. 

Helium balloons start at £1.50 per filled balloon. 
Flower arrangements for each table start at £20.00 per table. 

 
Bridal Suite 
The largest of the Brookdale bedrooms provides our bridal suite.  It has a queen size bed, spacious bathroom, 
sofa and complimentary drinks.  The cost of the room is £165 per night. 

 
 

Please note: we do not hold a licence for civil wedding ceremonies 
 

Prices are all correct as @ 01.09.06 but subject to change. 

 
 
 
 



 

 

Menu 1 
 

Chef’s Seasonal Soup 
 

Chicken Liver Pate with Sea Salt Toast 
 

Home Cured Salmon with a Sweet Citrus Salad 

 
****** 

 
Roast Topside of Cornish Beef with Yorkshire Pudding 

 
Fillet of Grey Mullet with a White Wine & Dill Sauce 

 
Fresh Egg Tagliatelle with Cherry Tomatoes, Black Olives & Fresh Basil Pesto 

 

***** 
 

All served with a selection of Fresh Vegetables and Potatoes 
 

*** 
 

Vanilla Cheesecake 
 

Dark Chocolate Tart 
 

Fresh Fruit Salad 
 

£15.95 
 
 
 
 
 

 
 

 

This is just a sample menu.  All our menus are tailor made to suit the individual wedding couple.  Please ask to 
meet with a member of our staff to discuss your menu. 

 
 
 
 
 
 
 
 
 
 



 

 

 

Menu 2 
 
 

White Bean Soup with White Truffle Oil 
 

Carpaccio of Peppered Beef with a Horseradish Crème Fraîche 
 

Escabeche of Local Mackerel 
 

****** 
 

Corn Fed Breast of Chicken with a Wild Mushroom & Spinach Sauce 
 

Roast Vegetable Risotto with Rocket & Parmesan 
 

Pan-fried Whiting Fillet with a Marinére Sauce 
 

***** 
 

All served with a Panaché of Fresh Vegetables and a Selection of Potatoes 
 

*** 
 

Sticky Toffee Pudding, Butterscotch Sauce & Cornish Clotted Cream 
 

Frozen White Chocolate & Cointreau Mousse 
 

Vanilla Pannacotta served with Cinnamon Shortbread 
 

£23.50 
 
 

Optional Extras 
Sorbet Course: £2.25 per person 
Cheese Board: £4.75 per person 

 
 

 
This is a sample menu.  All our menus are tailor made to suit the individual wedding couple.  Please ask to meet with a member of our 

staff to discuss your menu. 

 


