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We are delighted that you are considering the Riviera 
Hotel for your Wedding Reception.  

 
Renowned for its friendly, happy atmosphere with genuinely  
caring service, you will feel welcome at the Riviera from the  

moment you arrive.  
 

Situated in the beautiful wooded area of Alum Chine, with 
romantic views across the Bay to the Isle of Wight,  

the  Hotel offers stylish modern decor, fine cuisine and friendly 
 yet professional service.  

 
We are licensed for Civil Ceremonies and we have three private  

rooms available for your Wedding Reception which are  
capable of accommodating from 20-200 guests. 

 
The Cunarder Conservatory & Restaurant: light & airy with    

       exceptional Sea & Chine views 
 

    The Britannic Suite: a favourite for smaller weddings             
with a Conservatory & Balcony.    

 

   The Mauretania Suite  - our superb specially designed function        
                              suite with private entrance, bar & dance floor.  

 
All our rooms offer excellent & tasteful décor, lovely  

surroundings & friendly atmosphere.  
 

Your Wedding Reception—Our aim:  
 
 

To give you a Perfect Day, which will be enjoyed an d  
remembered by all your guests for a very long time.  

 
We will be more than happy to show you round our facilities and sit 

down and discuss your requirements over a coffee. 
 

To arrange a visit give either Jonathan Gould or Samantha Styles 
a call on 01202 763653 

You can also visit our website www.rivierabournemouth.co.uk 
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These menu choices are designed for those who want a waiter-served celebratory 
feast.  You choose one dish from each of the three courses for all your guests to 
enjoy, and coffee and mints are included too. 

Starters  
 

· Sweet Potato, Leek & Rosemary Soup   
· Filo Basket of Melon with a Duo of Fruit Coulis   
· Gateau of Avocado & Prawn with a Spicy Tomato Dressing   
· Homemade Chicken & Smoked Bacon Terrine with Orange Port &  
        Cranberry Compote  
· Rosette of Smoked Mackerel & Salmon Mousse with Crispy Bread & Salsa   
· Warm Tartlet Filled with Smoked Chicken, Goats Cheese & Sun Blushed  
        Tomatoes served with a Basil & Pine Nut Dressing  
 

Main Courses 
 

· Pan Fried Chicken Supreme wrapped in a Smoked Bacon with a Creamy  
        Mushroom Sauce   
· Roast Sirloin of Beef with Yorkshire Pudding, Rich Claret Jus & 
         Horseradish Sauce   
· Roast Leg of Lamb with a Redcurrant & Rosemary Wine Sauce, garnished  
        with Crispy Leeks   
· Confit of Duck Leg with a Black Cherry, Orange & Gin Sauce  
· Stuffed Loin Pork  with a Herb Seasoning, accompanied by a Calvados &  
        Apple Sauce 
· Poached Salmon Fillet with a Chablis & Watercress  Cream Sauce 
 

All Main Courses are served with your choice of Seasonal Vegetables & Potatoes. 
 

Desserts  
 

· Individual Passion Fruit Bavarois with Kiwi Coulis  
· Raspberry Vacherin with Chantilly Cream & Chocolate Sauce  
· Citron Tart set upon a Pool of Mixed Berry Coulis  
· Individual Trifle with Infused with Sherry   
· Rich Black Cherry & Brandy Jubilee Pancake with Vanilla Ice Cream  
· Homemade Baked Profiteroles with a Tia Maria Cream & Chocolate Sauce   
Coffee & Mints  
 
               Saturday’s in ‘08   £ 23.95 per adult — 1/2 price for Children under 12  
 
                 Friday’s in ’08        £21.95 per adult  — 1/2 price for  Children under 1 2 
 
                 Sunday’s in ’08        £19.95 per adult  —1/2 price for Children  under 12  
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This menu brings an informal style and atmosphere to   
your Reception.  A set Starter for all, then table by table,  
your guests choose whatever they like from Chef’s  
superbly presented Buffet Table.  
 
 

Please Select one of these Starters for all your Gu ests:  
 
 
 

Dovetail of Honeydew Melon with a  
Seasonal Fruit Compote  

   
Smoked Salmon Roulade with a Cucumber 

 and Dill Dressing  
 

Chicken Liver Parfait accompanied by a  
Red Onion Marmalade 

   
 

Served from The Buffet Table:  
 
 
 

Decorated Rib of English Beef  
Sugar Baked Dorset Ham  

Selection of Marinated Chicken Pieces   
A Selection of Quiches  
Dressed Whole Salmon  

 
 
 

A selection of Mixed & Seasonal Salads including  
Green Salads , Pasta Salads & Coleslaw. 

 

Buttered New Potatoes & Jacket Potatoes 
 
 
 

 A Tempting  Display of Sweets from our House Pastry  Chef   
 

 

Coffee & Mints  
                                     
 

£ 29.95 per Adult 
           1/2 Price for Children under 12 
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A chance to invite your guests that cannot make it during the day to 
join the celebration.  
Our large self contained Mauretania Suite has its own private  
entrance, large bar, large dance floor and can cater for up to 180  
people. We can arrange a disco or band if you wish. Please have a 
look at the buffet menu below—should you have your own ideas just 
ask!  

 
Silver Selection £9.50 per person  

 
Open bridge rolls with various fillings 

Vegetable Samosas with mango chutney 
Assorted Pizza bites 

Sausage rolls 
Chicken goujons with a basil & lemon mayonnaise 

Sesame prawn toasts with a chilli dip 
 
 
 

Gold Selection £12.95 per person  
 

Open bridge rolls with various fillings 
Indian platter mix with yoghurt and mint dip 

Mini pork pies and Branston pickle 
Assorted individual quiche 

Thai styles fish cakes with a sweet chilli dip 
Tapas canapé selection 

Chicken kebabs with lemon grass and ginger 
 
 

Platinum Selection £16.50 per person  
 

Chicken tortilla wraps 
Mini duck and hoisin filo rolls 

Japanese style coconut breaded king prawns 
Luxury assorted canapés  

Breaded camembert with sweet red onion chutney 
Mini cheese burger crostini 

Garlic bread with salsa and goats cheese melts 
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A time for thanks. A time for appreciation. Looking back and 
looking forward with laughter and tears. Glasses charged 
and fingers crossed as the speeches begin... 
 
The Wedding Drinks Package  
 
Each guest will be served : 
    
· On arrival Bucks Fizz & Fruit Punch  
· With the Wedding Breakfast, 2 glasses of Red or White 

House Wine with the meal  
· To toast the Bride & Groom, a glass of Bubbly  
 
                      £9.95 per Adult  or  £8.25  
            when having 1 Glass of Wine with the Me al  
 

Soft Drinks Package for Children will be  
Charged at £3.50 per Child 

 
Alternative Welcome Drinks such as Pimms, Lemonade,  

Sherry, Champagne or Alcoholic Fruit Punch  
can be offered and are priced on an individual basis 

  
Your choice of Wines or Champagnes may be  

selected from our wine list if you prefer & charged  
accordingly.  
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We  offer the following with no extra charge: 
 
· A  Red Carpet Entrance to Welcome the Newlyweds 
· A Master of Ceremonies to ensure the Day runs smoothly 
· Use of Silver Cake Knife & Cake Stand, either Square, Round or Tiered  
· For the Bride & Groom: Free overnight Honeymoon Suite overlooking  
       the Bay with Breakfast served in your room or in our Conservatory  
       Restaurant, as you wish 
· Reduced Accommodation Rates for your Guests ( Subject to Availability)  

· Complimentary Room Hire, when having your Wedding Breakfast &        
Evening Reception at the Hotel  

          (Room Hire charge may be applicable when having Evening Reception Only) 
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Based on our experience, we are also able to assist you with lots of ideas  
and the following services that you may need for your Big Day: 
 
· Photographers & Videographers 
· Entertainment including Discos and Bands 
· Flowers & Displays co-ordinated to your chosen colour scheme 
· Toastmaster 
· Pianist 
· Chauffer Driven Cars 
· Bridal Wear & Menswear  
· Balloon Decoration  
· Printing of Orders of Service and Menu Card etc 
· Make up Artist—we have our own professionally trained make up artist 

who specialises in both modern and classic techniques. She can visit you 
at home or at the hotel to bring out the best for your unforgettable day 

 
       The Management Team & Staff really look forward to welcoming  
                                     you & your guests to  
 

                      “The Biggest & Best Day of Your Life”!!  


