MANSION HOUSE
LLANSTEFFAN




otien /S

TO START
Seasonal soup, handmade bread vg

MAIN COURSE
Roast striploin of beef, Yorkshire pudding, roasted
potato, confit carrot, chef's gravy g
served with seasonal greens

DESSERT
Seasonal fruit crumble, vanilla ice cream vg

£39.40 pp
minimum 40 guests

(otien

TO START
Treacle cured salmon, watercress, granary bread g

MAIN COURSE
Chicken fillet, confit carrot, fondant potato, leek,
bacon & sun blushed tomato cream g

DESSERT
White chocolate & raspberry brilee, raspberry & pistachio cookie vg

£42 pp
minimum 40 guests

Guest with dietary requirements will be catered for in addition to your main menu




(tien 7

TO START
Seasonal soup, handmade bread vg
Marinated brie, apple slaw, handmade bread vg

MAIN COURSE
Roast striploin of beef, Yorkshire pudding, roasted potato, confit carrot,
chef's gravy g
Salmon fillet, pesto, rocket, roasted cherry tomatoes, balsamic potatoes g
served with seasonal greens

DESSERT
Seasonal fruit crumble, vanilla ice cream vg
Chocolate brownie, salted caramel, raspberry sorbet v
£43 pp
minimum 40 guests

otien #

TO START
Smoked salmon, lemon, caper, rocket, black pepper, handmade bread g
Coronation chicken terrine, curry mayo, handmade bread g

MAIN COURSE
Slow cooked Welsh lamb, roast potatoes, carrot puree, chef's gravy g
Cod fillet, confit tomato, garlic spinach mash, lemon butter g
served with seasonal greens

DESSERT
Lemon meringue cheesecake, blueberry v
Chocolate panna cotta, honey orange, Chantilly cream g

£48.00 pp
minimum 40 guests
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TO START
Seasonal soup, handmade bread vg
Marinated brie, apple slaw, handmade bread vg

MAIN COURSE
Chicken fillet, confit carrot, fondant potato, leek, bacon & sun blushed
tomato cream g
Salmon fillet, pesto, rocket, roasted cherry tomatoes, balsamic potatoes g
served with seasonal greens

DESSERT
Seasonal fruit crumble, vanilla ice cream vg

Chocolate brownie, salted caramel, raspberry sorbet v

£48 pp
minimum 20 guests

( otien O

TO START
Smoked salmon, lemon, caper, rocket, black pepper, handmade bread g
Leek, cheddar & parmesan arancini, saffron aioli, rocket v g

MAIN COURSE
Slow cooked Welsh lamb, roast potatoes, carrot puree, chef's gravy g
Sea bass, butternut & red onion pearl barley risotto, crispy cavolo nero g
served with seasonal greens

DESSERT
Chocolate fondant, strawberry, clotted cream ice cream v
White chocolate & raspberry brilee, raspberry & pistachio cookie vg

£52.50 pp
minimum 20 guests




SPECIAL EVENT MIENU

Two course midweek event option
available for lunch or dinner Wednesday & Thursday

MAIN COURSIE

Chicken fillet, confit carrot, fondant potato, leek,
pacon & sun blushed tomato cream g

Carrot & coriander cake, Chantaney carrots,
halloumi, lemon butter v ve g

DESSERT

Seasonal fruit crumble, vanilla ice cream v ve g

£35.00 pp
min. 40 guests

dietary menu key:
V -vegetarian g -gluten free ve -vegan

MANSION HOUSE LLANSTERFRFAN




MANSION HOUSE LLANSTEFFAN

© 01267 241515
info@mhllansteffan.co.uk

All reservations are subject to availability
Please ensure that a valid email address is provided to receive confirmation of the booking
A deposit is payable upon confirmation, equivalent to approximately 25% of the charge, company
or group paying bookings can secure the booking with valid card details.
Final confirmation of numbers and a pre-order is required no later than ten days ahead
of the reservation date
Free cancellation up to ten days ahead
Cancellation within ten days of the event date will incur a cancellation fee, 50% of the charge
Cancellation with 48 hours of the event or a “No show” on the day of the event
will be charged at 100% of the

Terms and Conditions Mansion House Llansteffan Ltd

The Management reserves the right to:

refuse entry, if it is deemed that they will be in breach of their Property or
Personal Licence.

end the event without notice if a customer brings their own alcohol on
the premises.

end the event without notice if a customer is seen to be abusing or
threatening any member of the team.

Mansion House Llansteffan Ltd:

accepts no responsibility for the property of any patrons or third-party
suppliers that are left at Mansion House Llansteffan unattended, day or
night.

accepts no responsibility for any food supplied by any third-party
supplier.

General:

All statutory licensing regulations apply.

These terms are deemed to incorporate Mansion House Llansteffan
Ltd's terms of business, copies of which are available on request.

Inthe event of any inconsistency, the terms of this agreement shall
prevail.

Other than for death or personal injury caused by our negligence, our
liability to you and your guests taken in the aggregate is limited to the
price of your booking.

The hotel will not be liable for failure to perform a service should the
failure be caused by any factor beyond its reasonable control.

Guests are recommended to have and be responsible for insurance to
cover cancellation, or extreme weather conditions, loss of baggage,
personal effects or any other unforeseen circumstances.

Property Damage (including guest rooms):

No items of decoration or the like may be fixed, permanently or
temporarily, to the walls, windows or ceiling.

Inthe interest of safety of guests, food and drinkis strictly prohibited in
the dance floor area. In the event of any spillage of food or drink
anywhere in the building, guests are to inform a member of the staff
immediately.

Any accidental damage to Mansion House Llansteffan Ltd’s property or
furnishings must be reported immediately to a senior member of the
team.

Any damage caused to the property of Mansion House Llansteffan Ltd
by any guest, guests' suppliers or third-party supplier must be paid for in
fulland is the responsibility of the event booker.

Clean up charge (price per occurrence) applies for any soiling or fouling
within Mansion House Llansteffan Ltd's premises.

Pricing:

The hotel reserves the right to amend its prices at any time.

Existing bookings will be notified of any price policy changes should it
affect them.

The hotel reserves the right to alter or amend contents of a booking.
Menus shown in the brochure are only provided as an indication and
may vary based on availability.

Dependent on market and product availability, we reserve the right to
amend such dishes and/or to offer suitable alternatives.

Some of our dishes may contain ingredients which could cause an
allergic reaction. Guests with allergies are advised to check beforehand.
Confirmation

Bookings are subject to availability.

Bookings are treated as provisional until payment of the deposit.
Payment of the deposit is taken as acceptance of the terms and
conditions.

Payment:

The late payment charge equates to 20% of the payment value, capped
at £600.

Deposits may be transferred to another date in the event of
postponement, the transfer date must be within six months of the
original date.

A transfer may incur admin charges.

If the transfer is to a different year, that year’s charge rates will apply.
Exclusive Use:

Exclusive use charges apply under certain conditions, please check the
rate and conditions that apply.

For exclusive use events the venue licence will end at 12.30am, unless
otherwise stated in your quote.

Cancellation charges

Up to 10 days ahead of the booking date — no charge

3-9 days ahead of the booking date - 50% of the original charge

0-2 days ahead of the booking date - 100% of the original charge
Allquoted prices are inclusive of VAT at the current rate.

Gratuities are at the guest's discretion and are distributed equally
amongst the team.

The information in this brochure is correct at the time of printing.

By paying a deposit to Mansion House Llansteffan Ltd you accept the
Terms & Conditions as laid out in this document and the responsibility of
any liabilities




