at The Royal Oak
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At the Royal Oak we promise to make your special day memorable. Situated in the heart
of Welshpool, our beautiful Coaching Inn is complemented by friendly, knowledgeable
service and by hosting just one wedding a day we can guarantee you are our number
one priority. The Powis Suite is the ideal venue for your wedding. Refurbished to a high
standard, our lounges are ideal for pre-arrival drinks with roaring log fires in winter. We
also have a petite garden area available for those all-important wedding pictures.

Why not visit us to discuss how we can make your wedding day everything you dreamed

of? To arrange a chat please call 01938 552217 or email royaloak@innmail.co.uk.

www.royaloakwelshpool.co.uk
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We would be delighted to host your The Powis Suite is the perfect backdrop for
ceremony which can be offered in the a romantic day. It has a traditional beamed
Powis Suite, putting your guests at ease ceiling and private bar which is ideal for
with your entire celebration in one location  arrival drinks. It can accommodate 120 day
for £250.00. If you choose to opt for a guests, has a sprung dance floor for that all
church wedding we are just a stone’s important first dance and an entertainment
throw away from St Mary's Church. licence until 12.30am.

T: 01938 552217 E: royaloak@innmail.co.uk






The Royal Oak boasts a selection of
quaint Classic, Superior and Deluxe

rooms with quality linen, free WiFi access,

complimentary tea, coffee, mineral water
and biscuits.

Being a Coaching Inn each room is
individually designed and steeped
in history.

T: 01938 552217 E: royaloak@innmail.co.uk
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All you need for your special day at £54 per head

O Red carpet reception o Evening disco

o Choice of arrival drink o Complimentary Bridal Suite on the
night of your wedding including a
freshly cooked breakfast

o Three course wedding breakfast

o Glass of wine with the meal and a glass

of sparkling wine for your toast o Dedicated Wedding Co-ordinator

and Toastmaster

o Tea, coffee and petit fours ]
Based on a minimum of 60 guests. Extra 0 Room hire

evening guests will be charged at £10/guest. © Table linen and napkins
0 Hot meat rolls and fries for
evening reception
20% discount available for
all weddings held between

Sunday and Thursda;
4 Y T: 01938 552217 E: royaloak@innmail.co.uk
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At the Royal Oak we are extremely If you would like a bespoke wedding day
flexible in offering you exactly what you your way, please speak to one of our
want, as it is your day. We can offer a friendly team.

blank canvas for you to build upon but
also offer knowledgeable advice and
recommendations.

www.royaloakwelshpool.co.uk



We recommend you limit your menu
choice to one starter, one main and one
dessert however should you wish to offer
more than one dish, a pre order is required
four weeks before your event with your
final balance.

0 Suitable for vegetarians

Canapés

Any three options £4 per guest

Chicken liver paté, red onion, crostini
Salmon, cream cheese and chive roulade
Herb crusted goat's cheese @

Roasted pepper hummus, pitta bread @

Parma ham, olive

Soup

Cream of vegetable, crunchy croutons @
Italian tomato, Parmesan cream @
Cream of mushroom, thyme croutons @
Spiced butternut squash, truffle oil @

French onion soup, cheese crolte

T: 01938 552217 E: royaloak@innmail.co.uk



Starters
Welsh rarebit, red onion chutney @
Salmon fishcake, dill mayonnaise

Ham hock terrine,
red onion jam, baby salad

Melon pearls, passion fruit
and mango sorbet @

www.royaloakwelshpool.co.uk

Main Courses

Traditional roast beef, Yorkshire pudding, gravy

Lemon roasted chicken supreme, white wine cream sauce
Herb crusted salmon fillet, sweet and sour baby onion compote
18 hour braised beef, roasted onion, mushroom sauce

Roast breast of turkey, chipolata, stuffing

Roast loin of pork, apple purée and gravy

Slow braised shoulder of lamb, redcurrant gravy

Roasted sea bass, chive and lemon sauce
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Vegetarian Main Courses

Nut and Mediterranean vegetable roast,
vegetable gravy @

Brie and cranberry wellington,
spring onion sauce @

Ratatouille risotto, stuffed pepper @

0 Suitable for vegetarians

Desserts

Royal Oak Eton mess

Raspberry and passion fruit cream pavlova
Triple chocolate brownie

Creamy bread & butter pudding,
orange & whiskey custard

Vanilla creme brulée, almond tuile
Sticky toffee pudding, butterscotch sauce

Assiette of fresh fruit

T: 01938 552217 E: royaloak@innmail.co.uk






Classic Buffet, £14 per guest
Selection of sandwiches

Honey and mustard sausages
Savoury pastries

Potato wedges

Breaded chicken goujons

Pork pie, pickle

Bara brith

Cold Meat Buffet, £22 per guest

Choice of beef, honey glazed ham,
chicken or pork

Chilled poached salmon
Vegetable quiches
Selection of salads

Hot minted new potatoes
Mixed bread basket

Pickles and chutneys

The Hog guest
Pork

Bread rolls

Apple sauce

Stuffing

Salad

Fries

Coleslaw

T: 01938 552217 E: royaloak@innmail.co.uk



Welsh Cheddar
Y-Fenni

Stilton

Brie

Red onion chutney
Mixed olives
Savoury biscuits
Breads

Grapes
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HOTEL, EATERY
& COFFEE HOUSE

The Royal Oak Hotel, Eatery and Coffee House
The Cross, Welshpool, Powys, N. Wales, SY21 7DG

T: 01938 552217 E: royaloak@innmail.co.uk
www.royaloakwelshpool.co.uk

The Royal Oak Hotel is part of The Coaching Inn Group Ltd
www.coachinginngroup.co.uk



