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WHY HAVE YOUR WEDDING AT PLYMOUTH ALBION?
Are you looking for an alternative wedding venue? Plymouth Albion provides unique space for a memorable
wedding party or reception. There are two suites to choose from that cater for 70-230 guests, and a further
smaller marquee that is licensed for your marriage ceremony.
Our dedicated events team and experienced chefs will ensure that all the details needed to make your day
special are taken care of. From initial planning through to welcoming your guests on the day, we will be there
for you every step of the way.
All our suites offer disabled access, have wash room facilities and the venue offers ample parking.

CIVIL CEREMONIES
You will need to contact the registry office to
book your registrar in advance of your wedding.
More information on the fees and legalities can
be found on: plymouth.gov.uk

YGS MARQUEE
Our smallest suite and licensed for marriage
and civil partnerships.
If your marriage ceremony to take lace with
us you have the use of the club house and it’s
bar prior to the ceremony. The pre-marriage
interviews by the registrar will take place in the
VP Lounge in the club house, and the signing of
the register will take place after the ceremony in
the YGS marquee in front of your guests.

There is a charge of £300 for venue hire to hold
your ceremony at Plymouth Albion

BIDFOOD MARQUEE

SWCOMMS SUITE

Our largest marquee that can cater for 70 to
230 guests for a sit down meal or up to 300 standing
for a buffet. It has a private bar, stage, dance floor,
projector screen and PA system.

Situated under the SWComms stand the suite can
cater for smaller more intimate weddings, 70-100
for a sit down meal and 70-125 for a buffet. It has its
own private bar, dance floor, PA system, easy access
parking and private wash room facilities.
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WEDDING BREAKFAST
AFTERNOON TEA

WEDDING BREAKFAST
AFTERNOON TEA PLUS

£2,300

£3,000

Price based on minimum of 50 guests in
SWComms Marquee.

Price based on a minimum of 70 guests in either
SWComms or Bidfood Marquee.

Each additional guest will be charged at £35 per
head for day guests.

Each additional guest will be charged at £35 per
head for day guests.

Drinks packages will be charged separately
depending on level of requirement.

Drinks packages will be charged separately
depending on level of requirement.

All prices quoted include venue hire, tables, chairs, basic white napkins and table cloths, staff costs
and use of the facilities excluding the rugby pitch. We can arrange decoration at an additional cost.

MENU
Deluxe afternoon tea
Warm savoury pastries and mini pies
Assorted freshly prepared and cut sandwiches
Assorted cakes and fancies
French style macaroons
Home-made scones with strawberry jam and clotted cream
A variety of teas and freshly-prepared filter coffee
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WEDDING BREAKFAST

WEDDING BREAKFAST PLUS

£3,000

£4,000

Price based on minimum of 50 guests in
SWComms Marquee.

Price based on a minimum of 70 guests in either
SWComms or Bidfood Marquee.

Each additional guest will be charged at
£45 per head for day guests.

Each additional guest will be charged at
£45 per head for day guests.

Drinks packages will be charged separately
depending on level of requirement.

Drinks packages will be charged separately
depending on level of requirement.

All prices quoted include venue hire, tables, chairs, basic white napkins and table cloths, staff costs
and use of the facilities excluding the rugby pitch. We can arrange decoration at an additional cost.

MENU
Choose two options from the starter course
Chicken Caesar salad
Ardennes pate with homemade chutney
Chef’s soup of the day
Main course will be served to you by our chefs
Roasted topside of beef
Roast pork loin
Honey roast gammon
All served with roast potatoes, Yorkshire puddings, roasted parsnips, cauliflower cheese
and a seasonal vegetable medley.
Vegetarian option available by request.
Choose two options from the dessert course
Profiteroles with a hot chocolate sauce
Raspberry and white chocolate cheesecake
Chef’s homemade lemon posset
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WEDDING BREAKFAST
DELUX

WEDDING BREAKFAST
DELUX PLUS

£4,000

£5,000

Price based on minimum of 50 guests in
SWComms Marquee.
Each additional guest will be charged at £55 per
head for day guests.
Drinks packages will be charged separately
depending on level of requirement. (See below).

Price based on a minimum of 70 guests in either
SWComms or Bidfood Marquee.
Each additional guest will be charged at £55 per
head for day guests.
Drinks packages will be charged separately
depending on level of requirement.

All prices quoted include venue hire, tables, chairs, basic white napkins and table cloths, staff costs
and use of the facilities excluding the rugby pitch. We can arrange decoration at an additional cost.

MENU
For each course we can offer a choice of two dishes subject to confirmed number prior to the event or
should you wish we can offer one choice from the menu for everyone.
Chef’s soup of the day
Beetroot and feta cheese on a watercress bed with balsamic glaze
Homemade pork terrine with caramelised onion chutney
Smoked salmon and prawn cocktail with a Marie rose dressing
All are accompanied by rustic crusty breads
Contre-filet of beef with a red wine jus
Loin of pork with a cider, apple and tarragon sauce
Supreme of chicken with a pesto and white wine sauce
Supreme of salmon with a Parmesan herb crust
Mushroom, brie, hazelnut and cranberry wellington (V)
Butternut squash and walnut tart (V)
Choose one from: Root vegetable mash, roasted garlic pommes puree, colcannon,
roasted new potatoes or pommes au gratin
Choose one from: Minted petit pois, trio of steamed green vegetables or seasonal roasted vegetables
Dark chocolate rum truffle
Lemon posset with a raspberry coulis
Vanilla cheesecake with summer fruit compote
Chocolate orange torte
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DRINKS PACKAGES
OPTION 1		
£7pp		
1 x Glass of Wine
						1 x Glass of Prosecco for toast
OPTION 2		
£9pp		
1 x Glass of Bucks Fizz welcome drink
						1 x Glass of Wine
						1 x Glass of Prosecco
OPTION 3		
£12pp		
1 x Glass Pimms welcome drink
						2 x Glasses of Wine
						1 x Glass of Champagne
WHITE WINE

Sol Del Oro Sauvignon Blanc -Chilean White £18.00 75cl £4.50 175ml
A fresh Sauvignon with a zingy appealing style combined with soft herbaceous fruits and a dry
balanced finish.
Pinot Grigio delle Venezie Cortefresca -Italian White £19.00 75cl £4.75 175ml
Dry and medium-bodied, the palate faithfully reflects the nose, being tangy and satisfying, while at the same
time simple and exceedingly enjoyable.

RED WINE

Sol Del Oro Merlot -Chilean Red £18.00 75cl £4.50 175ml
The palate is very expressive. This is a medium-bodied, very refreshing wine, thanks to its high acidity.
Packed with fruit, such as cherries, it has gentle tannins and is long in the finish.
Parlez Vous Malbec -French Regional Red £19.00 75cl £4.75 175ml
This Malbec from the sunny south of France is a revelation! Made in a modern, fruity style, it could easily
be mistaken for an Argentinian Malbec from Mendoza. A very attractive and fruit-forward wine with an
expressive blackberry fruit and crunchy red berry character, mouthfilling texture and balancing acidity.

ROSE

Buffalo Ridge Zinfandel Rosé - USA Rosé £18.00 75cl £4.50 175ml
Refreshing and easy drinking with a slight sweetness and hint of ripe red fruits.
Pinot Grigio Blush Cortefresca -Italian Rosé £19.00 75cl £4.75 175ml
A beautiful rose coloured rose, this wine has a delicious aroma of strawberries and red berries. With its
clean, crisp fruitiness and lasting finish, this is an elegant, well balanced rose that will go exceptionally well
with spaghetti made with sepia ink, prawn cocktail and summer salads.

SPARKLING

Prosecco Spumante Vispo Allegro -Sparkling Wine £21.00 75cl
Delicately fruity, slightly aromatic bouquet with hints of flowers among which honey and wild apple scents
are perceived. It is well balanced and light.
Prosecco Spumante Vispo Allegro 20cl -Sparkling Wine £7.50 20cl
Delicately fruity, slightly aromatic bouquet with hints of flowers among which honey and wild apple scents
are perceived. It is well balanced and light.
Bollinger Special Cuvée -Champagne -N.V. £55.00 75cl
Bone dry, full bodied wine with the classic, biscuity finesse.

Port is also available. Please ask a member of bar staff.
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EVENING RECEPTION
BUFFET

EVENING RECEPTION
BUFFET PLUS

£1,180

£1,400

Based on catering for a minimum of 50 people.
Extra guests charged at £15 per head.

Based on catering for a minimum of 70 people.
Extra guests charged at £15 per head.

MENU
Selection of sandwiches and wraps
Hot sausage rolls
Traditional cheese and onion pasties
Mini vegetable spring rolls with a sweet and sour dip
Marinated chicken wings
Selection of homemade quiche
Spicy potato wedges
Crudités, tortilla chips and dips

EVENING RECEPTION
HOT BUFFET - HOG ROAST
£1,920

MENU
Hand-carved slow roasted pork and beef
Served with a selection of gourmet breads
Garden salad
Homemade coleslaw

Based on catering for a minimum of 80 people.
Extra guests charged at £18 per head.

Potato and chive salad
Curried rice salad
Pickles and chutneys.
Crudités, tortilla chips and dips

CONTACT US
If you have any questions or would like to discuss your wedding in more detail then please contact us.
01752 565064
info@plymouthalbion.com
www.plymouthalbion.com
Brickfields Recreation Ground, 25 Damerel Close, Plymouth, PL1 4NE

All costs are based on the number of guests attending. Your wedding is unique to you and the prices in this
brochure are a guide, we will discuss your individual requirements with you.

