Finger Buffet
Sausages with sweet mustard sauce
Miniature rolls with a variety of fillings
Vol au vents with a variety of fillings
Celery stuffed with blue cheese cream
Cheese, olive and anchovy scones
Smoked salmon pate on blinis
Cucumber topped with cream cheese and chives
Mini choux pastries stuffed with mushrooms and bacon

Your Wedding at
Pantglas Hall

Chocolate éclairs
Fruit tartlets
Lemon curd stuffed meringues
£24.00
NB These menus are suggestions only. They can be mixed and matched and changed as you wish.
All dietary requirements can be taken into account and catered for. All budgets can be met. These menus
are designed to show the range of our kitchen and everything is made fresh here on the premises.
Prices subject to market fluctuation

Neuadd Pantglas

Wedding on a shoestring!
Two courses sit-down dinner £17.50
Finger buffet from £8.00


Lightcourt Ltd
Pantglas Hall Owners Club
Llanfynydd, Carmarthenshire
SA32 7BY
Tel: 01558 668751
Email: enquiries@pantglas-hall.co.uk

www.pantglas-hall.co.uk

Priodasau

The Day
is all about
you

Croeso!
Set in the grounds of historic, ruined Pantglas
Hall, Llanfynydd, The Mews is licensed to hold
civil ceremonies. In addition to The Coach House
Restaurant and Mews Coffee Shop, our facilities
include a heated swimming pool, fully equipped
gymnasium, all weather tennis courts, crazy golf, five
a side football pitch in the grounds, and in the stone
built mews building we have pool and snooker tables,
darts and a children’s playroom.

The Mews Function Suite

Llongyfarchiadau!
Pantglas Hall is a magical venue for your reception: beautiful grounds, a romantic ruined
tower, a picturesque bridge over the lake, and a choice of rooms to suit your style and guest
numbers.
Here, you can be married with the advantage of having everything on one site: the ceremony,
photographs, reception, easy on-site parking and a complimentary lodge for the use of the bride
and her family the night before, and the couple for their wedding night.
Our friendly staff provide a first class service, and with over twenty five years’ experience in
guest hospitality, you can be sure that both you, your family and friends will experience a
superb day from start to finish. Whether you plan an intimate get together or a large family
celebration your dream can become reality at Pantglas.
We know how important your wedding day is. Our dedicated team will work with you to ensure that your day will be an unforgettable celebration for you and your guests.
Accommodation is not possible in high season (May to September) although we will do our
best to provide on-site rooms when possible. We can, however, provide an extensive list of local
hotels, bed and breakfast and holiday cottages.
We also have a list of approved wedding suppliers.

Our newly refurbished function room spans the
length of the magnificent Mews Building, and
is situated in the former hay loft over the stables
that served the mansion. A small bridge allows
level access to the room. Full length Georgian
sash windows along the extent of the room
allow natural light to flood the space, and crystal
chandeliers sparkle from above. A fully licensed
bar serves the room, and 100 people can be seated
in comfort. There is also a dance floor, and a small
raised stage area for entertainers.

The Coach House Restaurant
Set in the lower floor of the Mews Building, the Coach
House Restaurant is perfect for a smaller celebration.
The exposed stone walls, open fire and oak staircase
make this a favourite for smaller parties. As well as
functions, we also serve an A La Carte Menu and
traditional Sunday Lunch in the restaurant.

Prices
Civil Ceremony 				

£500 for up to 100 guests

Room Hire
The Pantglas Hall Function Suite 		
(Elegant simplicity suiting a more formal
seated ceremony which then transforms into
a stunning wedding breakfast setting)

£250 for up to 100 guests

Pre-wedding

Coach House Restaurant 			

£150 for up to 60 guests

The Courtyard or lawn			

£100

(A relaxed warm atmosphere suitable for
a more intimate occasion)

Tea, coffee and bara brith £2.50 per person

Post Ceremony

Corkage
Should you wish to have your own wine, corkage includes keeping and serving to best
temperature, supply of glasses, coolers and service.
Still Wine

It may be the case that some of your guests have travelled a distance, we can welcome
them for you with refreshments.

£6.00 		 Sparkling wine

£9.00

Should you wish to dress the room and arrange the table decorations yourself, it will be
made available the day before (time by arrangement) your wedding for you to complete
the arrangements and room set up.
You are also welcome to arrange your own entertainment.
We have a file of wedding ideas!

Drinks and Canapes
Prosecco £2.50 glass per person (or bottles by arrangement)
Choose 4 from the below list - £5.00 per person
Smoked salmon with sour cream on blinis
Miniature sweetcorn and ham muffins
Caerffili and anchovy puff pinwheels
Chicken liver paté on crostini
Devilled creamy mushroom choux pastry
Prawns in a lettuce leaf
Mangetout stuffed with sate chicken
Cucumber topped with cream cheese and red pepper

Wedding BREAKFAST

Menu C
Cream of Watercress soup

Sample Menus
A range of sample menus is attached for your perusal, but we stress that these can be
tailored to meet your requirements.

Menu A
Spinach Roulade stuffed with prawns and locally smoked salmon
in a dill and lemon cream sauce
^
Beef Glyndwr
Fillet of beef on a bed of mushroom and leek duxelle wrapped in puff pastry
Served with Dauphinoise potatoes, a medley of seasonal vegetables

Raspberry Charlotte Malakoff
A rich almond cream laced with Cointreau layered with raspberries encased
in Cointreau-soaked sponge decorated with cream and raspberries
Tea and coffee with truffles
£36.00

Menu B
Welsh Smoked salmon pate served with beetroot salad
Honey roast lamb
Served with fondant potatoes, cauliflower in a leek and cheese sauce and broccoli and carrots

Pantglas chicken
A chicken breast stuffed with Y Fenni cheese, wrapped in local dry cure
smoked streaky bacon, sautéed and napped with cream sauce
Served with new potatoes and seasonal vegetables
Pavlova
Light meringue stuffed with seasonal fruit and topped with Chantilly cream
£26.00

Hot Buffet
American hot chicken salad and/or carbonnade of beef
New potatoes or rice
Vegetables and/or salads
Vanilla cheesecake and fresh fruit coulis
Bread and butter pudding
£26.00

Cold Buffet
A range of salads, potato or couscous with dressed roasted Mediterranean vegetables,
green mixed salad, tomato and red onion, beans in a herb dressing
Cold meats (Turkey and ham) and/or fish (poached salmon)

Welsh amber tart
An orange infused custard baked in a rich shortbread pastry

Chocolate roulade
Lemon and raspberry roulade
Meringues and seasonal fruits with cream

£31.00

£24.00

