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Weddings at the Best Western
RockinghamForest Corby

Set on the outskirts of the historical town of Corby, the
Best Western Rockingham Forest Corby is the ideal setting for
that small and intimate wedding or larger gathering.

From the wedding breakfast to evening reception, we will be able to
offer something to suit your needs. Come and talk to our dedicated
Wedding Co-ordinator as we understand that just as every couple is
unique, so is every wedding day.

Within this brochure you find details on what the Best Western
Rockingham Forest Corby has to offer you to help make your
celebrations special.



Hosting your
Day

We have two individually styled rooms to
choose from for your ceremony, wedding
breakfast and evening reception.

The Rockingham Suite

Our largest room with separate adjoining bar
area, air conditioning, permanent dance floor
and private entrance doors.

The Fernie Suite

One of our smaller private rooms, creating an
intimate atmosphere. Light airy room, with air
conditioning and its own dedicated bar.

Rockingham Suite Ceremony Charge
2011 £150.00 2012 £200.00
Ceremony Maximum Numbers 250
Sit Down Maximum Numbers 250
Evening Buffet Maximum Numbers 250

Fernie Suite Ceremony Charge
2011 £150.00 2012 £200.00
Ceremony Maximum Numbers 100
Sit Down Maximum Numbers 100
Evening Buffet Maximum Numbers 100

Please contact the Registrars office direct
on 01536 203141



WEDDING PACKAGE
2011 £29.95 PER PERSON

2012 £31.00 PER PERSON

Price above is based on a minimum of 90 guests but
should your numbers fall below 90, items marked with
an * will not be included.

3 course meal

Services of a dedicated Wedding Coordinator

Red Carpet Welcome

Linen napkins

Use of cake stand & knife

Master of Ceremonies

Discounted accommodation rates for guests†

Chair covers with sash in colour £3.50
of your choice per chair

Flowers for each table*

Personalised Menus, Table Plan & Place Cards

Executive Double Room for Bride & Groom*
(Suites available for a supplement)

We also accommodate Weddings from as little as 20
guests. Please contact our Wedding Coordinator for
more details.

CHILDREN

CHILDREN UNDER 5 Free of charge
(Max. 5 children)

Chicken nuggets / sausage, chips & beans
Ice cream
Additional children under 5 charged at half adult price

CHILDREN UNDER 12 Half Price

Half portion of the main meal

We cannot guarantee that items on this menu do not contain nuts or nut derivatives.
If any member of your party has a food allergy or a particular dietary requirement,
details must be given in writing.

All prices are inclusive of VAT at the time of booking. Prices will be subject to change
should there be an increase or decrease in the rate of VAT.

†Limited no. of rooms available at this rate

All information thought to be correct at time of printing.

Wedding
Packages



It’s your
Choice

Choose from the dishes below to create
the menu for your wedding package.

CHILDREN’S MENU
A children’s menu is available – please ask our
Wedding Co-ordinator for further details.

We cannot guarantee that items on this menu do not contain nuts or nut derivatives.
If any member of your party has a food allergy or a particular dietary requirement, details
must be given in writing.

All prices are inclusive of VAT at the time of booking. Prices will be subject to change
should there be an increase or decrease in the rate of VAT.

All information thought to be correct at time of printing.

STARTERS
SOUPS

Homemade soup of your choice
� Vegetable Soup � Chunky Country Vegetable Soup

� Tomato & Basil Soup � Brocolli & Stilton Soup

� Leek & Potato Soup � Carrot & Coriander

COLD
Chicken & liver pate with toasted brioche
accompanied by sage & apple jelly

Prawns & crayfish medley served with a lemon
mayonnaise & fresh lemon wedge

Duo of melon with a wild berry compote (V)

Mozzarella and cherry tomato salad

WARM
Grilled mushrooms with bacon & Stilton

Goats cheese & basil filo wrap (V)

Duo of skewered chicken; Piri-Piri chicken
& Hoi-Sin marinated chicken

MAIN COURSE
Roast Sirloin of beef & Yorkshire pudding
with a choice of one of the following
� Rich red wine sauce � A wild mushroom sauce
� Pink & green peppercorn sauce � Port & Stilton sauce

Supreme of chicken
with a choice of one of the following
� A white wine and mushroom sauce � A Chasseur sauce
� A blue cheese sauce � A red wine sauce

Roast turkey with all the trimmings drizzled with
a redcurrant jus
Poached salmon fillet
with a choice of one of the following
� A herb crust � A white wine sauce � A citrus sauce � Asparagus sauce

Roast leg of pork served with an apple & thyme
stuffing with a choice of a herb gravy or cider sauce

To compliment your meals, we offer a choice of one
potato dish and 2 vegetable dishes.

VEGETARIAN
Roasted red pepper, cherry tomato and goats
cheese tart (V)

Wild woodland mushroom risotto with asparagus
finished with Parmesan cheese (V)

Pasta Linguini with a choice of blue cheese or
provencale sauce (V)

Sweet potato & spinach lasagne with garlic bread (V)

Baked Mediterranean cous cous with rocket & black
olive cream sauce (V)

DESSERTS
Eton Mess
Profiteroles
New York style deep baked cheesecake
Fresh fruit salad in a brandy snap basket
Trio of Chocolate – Fudge cake, profiterole and
chocolate mousse
Strawberry cheesecake
Raspberry & white chocolate fudge cake
Cheese board additional £18.00 per table



Grand for a Grand
Wedding Package

On a budget? Then why not look
at our wedding package for just
£1,000. The price includes the
menu below and is for 45 guests
(this is both adults and children)

This package is available in our Fernie Suite.
Please note this room is able to take 60
guests, therefore should you wish to increase
your numbers, additional guests above 45 will
be charged at £27.50 per person. Children
under 12 are charged at £14.00 and children
under 5 at £10.00.

The Fernie Suite

One of our smaller private rooms, creating an
intimate atmosphere. Light airy room, with air
conditioning and its own dedicated bar.

WHAT’S INCLUDED

3 course menu as below:
Homemade Soup of your choice
Roast Chicken
Served with a choice of honey, lemon
or garlic roasted new potatoes,
peas and carrots
Profiteroles with chocolate sauce
Freshly brewed coffee with mints

Room Hire Linen napkins
Cake stand & knife Master of
Red Carpet Welcome Ceremonies

We can provide Personalised place cards, menus
and table plan for a £1.00 per person supplement.
Chair Covers are also available at £3.50 per chair.

We cannot guarantee that items on this menu do not contain nuts or
nut derivatives. If any member of your party has a food allergy or a
particular dietary requirement, details must be given in writing.

All prices are inclusive of VAT at the time of booking. Prices will be subject
to change should there be an increase or decrease in the rate of VAT.

All information thought to be correct at time of printing.



Gala
Buffet Menu

We cannot guarantee that items on this menu do not contain nuts or nut derivatives. If any member of your party has a food allergy or a particular dietary requirement, details must be given in
writing. All prices are inclusive of VAT at the time of booking. Prices will be subject to change should there be an increase or decrease in the rate of VAT.

All information thought to be correct at time of printing.

STARTERS
Please choose from ‘It’s your choice’ menu

MAIN DISHES
Dressed sliced herb roasted Sirloin of beef,
Honey roasted sliced ham and roasted breast of
sliced turkey

Selection of shell fish (crab, king prawns,
north Atlantic prawns)

Whole dressed Scottish salmon, cucumber
garnished with lemon

Slow braised beef steak with red wine and shallot
sauce served with boiled rice

Roasted peppers filled with lemon and herb
cous cous

Minted new potatoes

Roasted Mediterranean vegetables

Classic salad selection

Homemade coleslaw

Tomato pasta salad

Rice salad

Selection of continental breads, olives, sauces
and dressings

SELECTION OF DESSERTS
To include:

Chocolate profiterole tower

Fruit cheesecake

Fresh strawberries or fresh fruit salad

Chefs choice of seasonal gateaux

Menus are priced at £35.00
per person (excluding supplements)



Evening
Buffet Menus

We cannot guarantee that items on this menu do not contain nuts or nut derivatives. If any member of your party has a food allergy or a particular dietary requirement, details must be given in
writing. All prices are inclusive of VAT at the time of booking. Prices will be subject to change should there be an increase or decrease in the rate of VAT.

All information thought to be correct at time of printing.

FINGER BUFFET MENU
Selection of freshly made sandwiches,
open ciabattas and filled wraps

Mustard roasted cocktail sausages

Cajun chicken drumsticks

Mixed puff pastries with savoury fillings

Baked potato wedges with sauce selection (V)

Roasted vegetable and salsa quiche (V)

COLD MEAT SELECTION
Cold meat selection – ham, beef & turkey

Selection of breads

Mixed house salad

Pasta salad

Rice salad

HOT PORK SELECTION
Roast pork loin

Sage & onion stuffing

Apple sauce

Freshly baked baguettes

Mixed house salad

HOT DOG & BURGER SELECTION
Hot-Dogs & burgers

Fried onions

Cheese slices

Onion rings

Chunky chips

Tomato ketchup & mustard

Relish

Not on the Menu? No Problem! If you are looking for something a little out of the ordinary, just ask and our Wedding
Coordinator will be happy to assist you.

Menus are priced at £10.00 per person



Drinks
Packages

ARRIVAL DRINKS
Buck’s Fizz £3.95 per glass

Pimms & Lemonade £3.50 per glass

House sparkling wine £3.50 per glass

House Champagne £5.50 per glass

SOMETHING FOR THE MEN?
Ice Bucket of Budweiser £2.30 per person

Ice Bucket of Corona £3.10 per person

Ice Bucket of Magners £3.50 per person

Ice Bucket of Kopparberg
Fruit Ciders £3.25 per person

SOMETHING DIFFERENT
FOR THE LADIES?

House pink sparkling wine £3.50 per person

White wine spritzer bottle £3.80 per person

Rose wine spritzer bottle £3.80 per person

Cocktail jugs of your choice £10.00 per jug

TABLE WINES
Please select a wine of your choice from our Wine Menu.

TOAST DRINK
House pink or white sparkling wine £3.50 per person

House champagne £5.50 per person

NON-ALCOHOLIC DRINKS
Orange or blackcurrant cordial £1.50 per jug

Fresh Orange £5.50 per jug

Ice Bucket of J2O £2.40 per person

Ice Bucket of Fruit Shoots £1.95 per person

Non alcoholic cocktail of your choice £5.00 per person

All prices are inclusive of VAT at the time of booking. Prices will be subject to change should
there be an increase or decrease in the rate of VAT.

All information thought to be correct at time of printing.



Accommodation
& Small Print

ACCOMMODATION

At the Best Western Rockingham Forest Corby, relax at the end of day in
one of our rooms. We have special accommodation rates for your guests
who wish to stay with us for two nights or more. Take advantage of one
of our suites which have Jacuzzi baths – go on treat yourself.

Why not start married life off with a sparkle by either having a Champagne
Breakfast the following day or Sunday Lunch with your friends and family
in our restaurant? We would be delighted to make the necessary
arrangements for you.

THE SMALL PRINT

A full set of our terms and conditions are available on our website but we
thought you would like to know some of the main points when considering
your booking:

For Weddings or private functions, a minimum non-refundable deposit
of £500 or 20% or the total booking value – whichever is the greater will
be required.

Full payment of the balance is then due one calendar month before
the event.

Should you wish to hire your own disco we would require a copy of their
Public Liability Insurance for our records.


