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Civil Marriages

Prasseriec 16 s listed by [T ast Devon District Council as an aPProved venue
for the solemnisation of civil marriage ceremonies. T he areas licensed are T he
Sun Lounge and T!"se Restaurant T]’]cse areas can seat up to 100 persons.
Prasserie 16 chargc a single fee of £100.00 for the use of the Prcmiscs when
foodis being suPP]ied. ]Fyou wish to hire the Premises without food there is a

charge of £200.00 for 2 ¥ hours use of the sun lounge.

e ceremony wou e conducted and organise the DHuperintendent Keg-
Th DETIDEPCRENEI (.. I, S e erit S
istrar, who would be accompanicd bg a chis’crar of Marriagc‘ Togethcr thcg will
complete the official Register and Provide the Marriage (ertificate.

Pefore a Marriage can take Place there are certain legal formalities that need to
be dealt with.

Your local Superintendent Registrar (O 1404 425% I) would be onlg too happg

to advise you of the correct Proccdure.

The aPProximate chargcs Pagable to the chis’crar?or a Civil Ccremong are:

Notice of Marriagc (£30 each) £ 60-00
Attendance fee: £250-00
Attendance fee: (Sundagd £270-00
Attendance fee: (Bank Holidags) £280-00
Marriagc (Certificate: £  3-50

The above Prices are Forguidance on!g. The Registrar will confirm these for

5OU.




On Arrival

Orange & APP]e Juice £1.75 Perglass/Per person
Non~Alcoholic I ruit Funch £2.25 per glass/Per person
Alcoholic [ ruit Funch £2.95 Perglass/Per person
Buck’s Fizz £4.00 per glass/Pcr person
FPimm’s No 1 £4.00 per glass/Pcr person
Kiir Royale A5 Perglass/Per person

With your Meal
White [/V/nc

Sauvignon Blanc Fuentc del lnca ~ Chi]e £14.20 per bottle

Charc‘onnag Fucnte del ]nca ~ Chi]e £14.20 per bottle

Finot Grigio San Antonio - ]taly £14.20 per bottle
Ked Wine

Merlot Fuente del ]nca ~ Chi]e 35,1147, Q) per bottle

Cabcmet Sauvignon Fuente del ]nca ~ Chilc =[S O per bottle

Kose Wine
Cabemet~ Sgrah Rose Fucnte del ]nca ~ Chile SRIET VIO per bottle
T he above Wines £3.95 per (1 75 ml) (lass - We also have an extensive Wine | _ist to choose from.

Drrinks Fac‘cag;cs
. Bronze Fackage ~£12.75
i (Glass of Bucks [Tizz or Pimms on Arrival
1 Glass (1 75ml) of Wine with the Meal
i Glass of Sparkling Wine for the T oast

o Silver Fackage ~-£16.75
i G!ass of Bucks [izz or Fimms on Arrival
2 Glasses (1 75m1> of Wine with the Meal
1 Glass of 5Par‘<ling Wine for the ] oast

. Gold Fackage -£18.25
i (Glass of Bucks [Fizz or Pimms on Arrival
2 G]asscs (1 75m]) of Wine with the Meal
| G!ass of Champagne for the Toast




Ca naPés

Mini Cocktail Quiches
Smoked Salmon Finwhecls
(_ream Cheese and Chive Choux Pites

Mushroom and Farmesan Tar’clcts
Rare Peef and [Horseradish in Mini Yorkshire Puddings
(hicken | iver Pate (rostini
Honeg and Wholegrain Mustard Cocktail Sausagcs
Herby ( hicken Goujons with Sour (ream DiP
Black Olive and Anchovg Tapenaées

Smoked Salmon) Avocado and FPrawn Pinwheels

C}neese Straws with Faprika

Warm (Goats Cheese Crostir:i
Smoked Pacon and (Chicken Preast Wraps

(_hoice of 4 -£6.80 per person

Aclc}itional [tems £1.80 per item per person




Finger Buffet Menus

A Selection of (Cocktail Sandwiches

(Goat’'s (Cheese ( rostini
Bite Size Sausage Rolls
[Hot Chicken Goujons with | omato Salsa
Savoury Qyiche Wedges
Lamb Komctas
Bacon and (Chicken Mini Rolls
[oumous and \/egctable Cruditcs
Savouxy and \/egetarian Cocktai] Fasties
[Homemade (Cheese Straws with Faprika and Dip
Mini Salmon [Tish Cake
Cheps Herbg Dice FPotatoes

Roast Fotatoes

o~

Mini [ ruit Kebabs
Mini Mcringuc Chanti”g
[Jomemade Victoria SPongc

~

F]ease select the Fo”owing:
5 ]tems =$£10.50 per person
6 ]tems SEAINAS per person

Additional |tems can be added at £1 75 per item per person.

Tca & Cogee £1.95 per person
Thc Above Frice includes the use of the 5un Lounge.




Cold qu:et

Roqu@cor’t Tartlet
On abed of Salad | caves with Ba[samic Syrup

Trio of Me]on Ba”s

Witl‘v Kaspbcrrg SOrbct and Berrg f:rui’cs
Smoked Sa]mon, Cream Cl’!CCSC ancl Spinach Rou]adc

Oﬂ abed of 53|ad | caves with Red FCPPcr Ol! Drcssing

~ v~

Rare Roast Sirloin of PBeef
Served with a [orseradish T artlet

&
Koast Crown of Turkeﬂ
With Cranberrg Cup
&

(Chefs Cheese & Onion Qpichc

Served with Seasonal Salad
&
WaldorF salad ~ Homemac{e Co]eslaw = Fasta Salad
Rice Salad ~ Pear, Walnut and Farmesan Salad ~ Watercress, Bacon and Avocado Salad
Cous Cous with Gri”ed \/egetab]es

(F]ease Choose %) Salads from the above)
Served with
Babg Ncw F’otatocs with Fars]eg Butter or a scored Babg Jacket Fotato

~ i~

T arte aux Citron
(Chocolate T ia Maria Roulade with Raspberries

Banoﬁcec Fie
Coffee and T ea
Two Courscs £21.50 per person :ﬂ'lree Courses £25.50 per person
Altemative Starters, Meats and Desserts available upon request




Hot Puffet SClcction Menu

Homemade Sausage Medleﬂ with Rich Onion Gravg
On a Bcc] of Crcamg Fotato and Cc|eriac Mash

[lomemade Lasagne Verdi with Herbg Gar!ic Bread and Babg Jacket Fotato

Mexican Beef or Chicken [T nchiladas with (Guacamole, Salsa
& Grated Cheese with basmati Kice

Beef Bourguignon in Red Wine and Mushroom Sauce with Basmati Kice
Homemade Steak and Mushroom [udding with T raditional Roasted [otatoes
Creamy | ocal [Fish [ie with a T rio of Seasonal Vegetables
Seasonal Vegetable Strudel with New Potatoes
Brazil nut, Chickpea and Mushroom Wellington with T omato (Coulis and New Potatoes
Apple and Blackberry Crumb;v;th Devonshire Clotted Cream
Marzipan PBread and Butter Pudding with Vanilla [ce Cream
Creme Caramel with [Tresh Seasonal [Truit
Homemade Chocolate and Raspberry T art
(offee and T ea wi;:AFtcr Dinner Mints

£21.50 per person Two Courscs

Should you Prmcer, add a Starter from another Menu and have instead of a Desscrt.




Traditional Carverq Menu

Car\/crq Stqle or Flatcd and Ser\/ed

Homemacle Cream of Leek and Fotato Soup
Served with Crustg French Bread

[Fan of Melon with Berry Fruits and Kaspberr9 Coulis

[Homemade Chicicen | iver Fate on dressed leaves with Melba toast
A Selection of 3 Carver3 Meats with all the trimmings
(B
Brazil nut, Chickpea and Mushroom We”ington with \/egetable C]ravg C\/)

Scrvcc] with Roast and New Fotatocs
&
Sclection of Scasonal Fresh \/egetables

Dcsscrt
[Homemade APPIC Fie with [Jot Custarcl
Fresh [Fruit Salad with Fouring (Cream
Choco]ate Somclqé ona crunchg base with chocolate Ganache

or

Cl’\cc}c}ar Cheeseboard

]:o"owccl Bg
Cogee and Tea with A)Cter Dinner Mints

£25.00 per person




Hog Roast Menu

A sizzling local Hog with chefs own Sage and Onion stuging and aPP]e sauce

Served with Seasonal (Green Mixed | caves
&
A Choice of up to 3 Salads

Homemade Coles]aw o= Tomato, Haricot Bean & Basil Sa]ad ~ Kice Salac{ and
Cous Cous with Roasted \/egetables ~ Waldor‘F salad ~ Watercress, Farme~

san, Walnut, Fear & Rocket Salad “ Fasta Sa!ad & Watercress, Bacon &
Avocado Sa]ad

With
Scored Babg Jacket Fotato

Followed By

A Choice of up to 3 Desserts

<5€C CHC]OSCCJ menus)

o~

Followed }39 Cogee and | eawith an Amcter Dinner Mint

£21.00 per person

Pased on a minimum of 50 persons




5amplc Barbccuc Menu

| ime Dressed Sa]mon I:i”et
[Homemade Sausage

Marinated and Flain Chicken Fieces

Minute Stcak
Com on the Cob

\/cgetab]e Kebabs
Spicg Pean Burger
Served with Mixed Green | eaves
&
[Homemade Coleslaw = Fasta Salad ~(ous (ous with Gri”ed \/egetables

With
A Scored Babg Jacket Fotato and a \/arietg of Breads

£17.50

(Choice of 3 Desserts
£22.95

Flease let us know iFgou have a [avourite Barbeque item which is not listed

Pased on a minimum of 60 persons




Vegetarian Menu

Mushroom Fate with Bhini
Served on a bed of Salad | eaves with Cream [Traiche
Goats Cheesc, Tomato and Basil Tartlct
Cl’)ickpea, Chl”l and (Coriander Soup
(heese and [Herb [ritters with Sweet Fepper Marmalade
Fried Halloumi Cheese with | ime and CaPer \/inaigrette
Brazil nut, Chickpea and Mushroom We”ing’con
Nut Roast with \/egetab!e Gravg
Seasonal \/egetab!e Strudel
Spinach and Stilton (anocchi
(Chestnut, | eck and Mushroom T artlet with T omato (Coulis
[omemade Spicg Pean Burgers with ] omato Relish
[Homemade [Talafel and \/egetable skewers with Sour (_ream Dip
Summer Fudding with Beﬂy [ ruits served with C]otted (_ream
Tiramisu
APPlc and Raspberrg (Crumble
(Creme (Caramel and [Tresh [Truits
Tropical I ruit Fav]ova

o~

Cogcc and Tea

£25.00

OP’C forafull \/egetarian Menu or select a dish from here to add in to another menu.




Desserts (_hoice

Summer [udding with Berry Fruits served with Clotted Cream
Tiramisu
Apple and Raspberry Crumble
Creme Caramel and [Tresh [Truits
Tropical I ruit Pavlova
Homemade Apple Fie with Hot Custard

Fresh [Truit Salad with Fouring Crcam

Choco]ate Souﬂqé on a crunchg base with chocolate Ganache

Marzipan Pread and Putter Fudding with Vanilla |ce Cream

(reme (Caramel with [Tresh Seasona] I ruit

Homcmaclc Chocolate and Raspbcrrg Tart




Table | inens

(The Prices below may change without notice)

Brasseriei 6 do not hold a range of | inens however we are happg to hire these in for

3OU.

A whole range o{t colours can be suPP]iecI and colour swatches are l’lC]CI at t]'le Restauraﬂt For

you to view.

Oblong C[othes - White & Colours Fric

70”x 108” 9.08
T s 9.52

Round Clothes - White & Colours Pric
108” Diameter (Cake Tab]e) 12
118" Diameter 4.6

Napkins - White & Colours Fric

227 x 227 1.25




T erms & (C onditions

. CONFIRMATION

]Fyou would like to book Prasserie 16 Please contact us to ensure the date is

available and upon this we will Provisiona”9 make the reservation for you. We can
hold a Provisiona] date for 14 days after which if no firm booking has been made
in writing and a deposit Paid we will release the date.
T o make a confirmed booking from a Provisiona] one Please send to us written
confirmation of the booking letting us know your estimated numbers and menu
choice with a non-refundable deposit of £250 upon receiving we will then send

out confirmation and receiPt of the deposit.

AV OSSN S

Al deposits are non-refundable and must be made to Prasserie 16 to confirm

your booking_

> NUMBERS

Frovisional numbers will be required at the time of booking.

Atleast 14 clags Prior to the event, you the customer must Provide Prasserie 16
with final numbers and where appropriate, table Plan and menu choices for each
guest.

T he final invoice will be calculated upon the final numbers Provided 10 clags

prior. T here will be no reduction in the price if once final numbers have been
agreed the number of guests is subsequently reduced, however additional guests
over the confirmed number will be charged for. Children under 7 years of age will
be charged at half price.




4+ PRICES AND FPAYMENT
Fagment to Brasserie 16 can be made bg Cash, Cheque or (redit / Debit

carcl.

5. CANCELLATIONS

I the event of a cancellation the following charges will apply:
5 months notice — 20% of Overall Catering Fackage
4 months notice - 25% of Overall Catering Fackage
3% months notice — 30% of Overall Catcring Fackage
2 months notice - 50% of Overall Catering Fackage
i month notice -~ 75% of Overall Catering Fackage

6. LICE NSING AND CORKAGE

Brasseriei16 are Prepared to allow clients to Provicle their own Eott]es of Wines

and SParuing Wine or Champagne on a case bg case basis. A corkage fee will
be applg for each bottle and these cl'larges are £5.50 per bottle of Wine and
£7.50 per bottle of Spark]ing Wine or Champagne.

7. EVENING ROOM HIRE
~-FOLLOWING A DAYTIME FUNCTION

Thereis no charge for room hire for your evening function Providing a Finger

Buget/ Hot or Co]d Foocl is ordered for 3ourguests. l]C we do not Provic}e food
for the evening function there will be a clﬁarge of £250 for the hire of the Sun

Lounge. We can Provide aisco ata charge of £200.

]Fyou book Prasserie 16 for your Function there will be a 10% discount aPPlicc} to any

Hotel Accommodation that is booked for this time.




