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celebrate
With our new purpose built contemporary function
suite, we have the perfect venue for your special day.
We deliver weddings with a passion that comes from
understanding our couples’ individual requirements.

We don’t want any wedding to be the same, we want them
to be unique to you and therefore here at Oscar’s we will
work closely with the special couple to create tailor-made
packages meeting needs and budgets.

At Oscars we understand that it is your day and therefore we
will strive to ensure that we can cater for your requirements
delivering an unforgettable experience.

Oscar’s is fully licensed for Civil Marriage & Partnerships,
meaning that we have the ability to cater for every part of
the day from the Ceremony to the Wedding Breakfast and
the Reception. When your special day comes, you can
simply relax and enjoy yourselves with friends and family,
knowing that everything is in the hands of the experienced
Oscar’s team.

With food being such a crucial part of your memorable day, we
are proud to say that all our chefs will strive to ensure that this
is shown through our inspirational menus.
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elegance
CIVIL CEREMONIES & PARTNERSHIPS

Oscar’s has been licenced for Civil Marriages and Civil
Partnerships and offers the perfect venue for your wedding.
Whether you are looking for an intimate gathering of
family and friends or a more large-scale celebration, the
flexible layout provides a truly unique space for your special
ceremony.
Civil Ceremony at Oscars £375 *
*Prices are correct at the time of printing
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style
GARDEN SUITE

Oscars is proud to have its own private function room; the Garden
Suite with contemporary surroundings, stunning chandeliers, a
bar and spacious outdoor relaxation space.
With excellent facilities throughout, romantic style and a
delightful atmosphere, the Garden Suite can host Wedding
Receptions for up to 80 guests for the Wedding Breakfast
and 120 guests for the evening celebrations.

Additional capacity can be made available if required providing
space for up to 180 guests.
Room hire rates vary subject to the time of the year and also
which day in the week you plan to have your wedding. Further
information is available from our sales team.
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YOUR PERFECT MENU

PLATINUM BUFFET
MENU EXAMPLE

Using the best ingredients our chefs offer a wide range of
delicious, mouth watering dishes to suit every palate.

£17.95 per head *

We provide menus from Afternoon Tea to traditional
Wedding Breakfasts however we would be delighted to
incorporate any specific requests you may have.

Whole Poached Dressed Salmon

For the Wedding Breakfasts, please make one selection
from each course for all your guests. A vegetarian option
is available on the main course as an extra selection if
required.

Mixed Meat Platter : Roast Topside of Beef with
Horseradish, Honey Glazed Ham
Layered Vegetable Terrine
Classic English Cheese Board
Plum Tomato, Roast Red Pepper & Basil Salad
Rocket with Ages Balsamic Dressing

PERFECT ACCOMPANIMENTS

menus
For your evening guests, we have a selection of different
food options ranging from traditional buffets to barbeques,
paella through to hog roasts.

We offer a diverse range of quality food products to satisfy
the tastes of all your guests. For clients with bespoke
requirements, we would be happy to discuss your needs.
These menus are available upon request.

Please kindly advise us of any special dietry requirements or
food allergies. Some items on the menus may contain nuts.

Buttered Pearl Potatoes with Fresh Mint
Indian Rice Salad
Cucumber, Garlic & Dill Yoghurt
DESSERTS
Fresh Fruit Platter
Strawberry & White Chocolate Cheesecake
Passionfruit & Raspberry Torte
Chcolate Truffle
Bakewell Tart with Cream
Profiterole & Chocolate Sauce

*All prices are correct at the time of printing
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PLATINUM WEDDING BREAKFAST
MENU EXAMPLE

GOLD WEDDING BREAKFAST
MENU EXAMPLE

£34.95 per head *

£29.95 per head *

STARTERS

STARTERS

Leek & Potato Soup (v)

Ham Hock Terrine with Piccalili

Gravalax with a Dill & Mustard Sauce
Game Terrine with Apple & Sultana Sauce
Roast Tomato Stuffed with Goats Cheese & Basil (v)

Smoked Mackerel Pâté with Confit of Sweet Beetroot
Warm Goats Cheese & Onion Marmalade Tart (v)
All Served with a Rustic Roll & Butter

All Served with a Rustic Roll & Butter

MAINS

MAINS

Rump of Lamb with Redcurrant & Mint Gravy

Butternut Squash & Wild Mushroom Wellington (v)

Chicken Breast Stuffed with Brie & wrapped in Parma
Ham with Red Wine Jus
Natural Smoked Haddock with Hollandaise Sauce
Tian of Aubergine, Plum Tomato & Halloumi with a
Caper & Lemon Dresing (v)

Baked Cod Loin Mornay
Roasted Belly Pork with Rich Port Sauce
Chicken Breast Chasseur
All Served with New Potatoes & Seasonal Vegetables

All Served with New Potatoes & Seasonal Vegetables

DESSERTS
DESSERTS
Selection of English Cheeses with Celery, Grapes,
Chutney & Oatcakes

Selection of English Cheeses with Celery, Grapes,
Chutney & Oatcakes
Strawberry & White Chocolate Cheesecake

Pineapple Carpaccio with Mango Sorbet & Lime Syrup

Chocolate Truffle with Raspberry Compote

Chocolate Fondant with Mint Ice Cream

Fresh Fruit Salad in a Muscat Syrup

Peach Melba Cheesecake with Vanilla Pod Ice Cream
Greek Yoghurt with Acacia Honey
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YOUR PERFECT DRINKS & CANAPÉS

DRINKS MENU EXAMPLES
Silver - £19.95 per head *

No banquet would be complete without excellent wine
and Champagne. We offer a selection of the finest choices
to complement and match your food.

Glass of Bucks Fizz on Arrival
Half Bottle of our Superb House Wine
Glass of Prosecco to Toast

Make that special impact with your reception drinks by
adding our exciting range of canapés. The perfect solution
to keeping your guests taste buds tantalised during the time
of your photographs.

Platinum - £24.95 per head *
Glass of Pimms or Champagne on Arrival
Half Bottle of our Superb House Wine
Glass of House Champagne to Toast

drinks

CANAPÉ EXAMPLES
£9.95 per head *

Cocktail British Peppered Steak & Gravy Pie
Japanese Tempura Prawn
Classic Mini British Cottage Pie
Mediterranean Bruschette Selection (v)
Spinach & Blue Cheese, Tomato & Mozzarella,
Feta & Olive, Grilled Vegetable & Mozzarella
Tempura Cod ‘n’ Rosti with Mushy Peas
Mini Cheese Burger Crostini
Mini Croque Monsieur
Cocktail Sausage & Mash
Atlantic Salmon Vol au Vent
Stone Baked Margherita Pizza Bites (v)

*All prices are correct at the time of printing
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Conveniently located in Calverton; located close to the A60 / 20 mins from the M1
Jnc 25 / 15 mins from the A46 and 15 minutes from Nottingham City Centre.
Close to local villages like Burton Joyce, Oxton, Epperstone, Gunthorpe, Lambley
and Woodborough.
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USEFUL INFORMATION

RECOMMENDED SUPPLIER DETAILS

Our event management team are committed to helping
plan your wedding and will discuss your plans in detail
whether an intimate or grand gathering. From designing your
bespoke Wedding package to planning your champagne
reception and canapes, no detail is too small. Our passion
will turn your dreams into reality.

Please contact Oscar’s wedding co-ordinator for details on
recommended suppliers. From DJ’s to bands, florists to
photographers, we have plenty of contacts who can work
with you to make your day extra special and memorable.

We would like to welcome you to discuss your requirements
and to answer any questions you may have.
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To assist you with your wedding planning, please see the
checklist below with key points that you need to remember.

24 - 12 Months to go

6 - 3 Months to go

Select a wedding date and time

Send out invitations

Book the wedding ceremony and reception venue

Purchase wedding day accessories

Discuss your ideas with Oscar’s wedding co-ordinator

Confirm flower arrangements with florist

Think about themes and colours for the wedding reception

Arrange a meeting with Oscar’s to go through your plans

Discuss your floristry requirements with the Oscar’s wedding
co-ordinator or with your florist
Choose the wedding attendants; best man, ushers, bridesmaids etc
Choose and order wedding outfits
Book entertainment / musicians

6 - 2 Weeks to go
Buy thank you gifts for your attendants
Check ceremony and legal arrangements
Finalise number of guests

checklist
Book your photographer and / or videographer

12 - 6 Months to go

Finalise arrangements with entertainers
Provide a list of music for special moments e.g. first dance
Draw up a seating plan for your reception with dietary requirements

Choose ceremony music and readings
Order you wedding cake

Order your wedding favours
Choose your wedding rings
Draw up a wedding gift list

Check outfits and have final fittings

Check mini-moon and / or honeymoon arrangements
Collect wedding rings

Write the wedding speeches

Visit Oscar’s wedding co-ordinator for a final meeting

Book your wedding cars or other transportation
Book your make-up artist and hairdresser
Send out your ‘Save the Date’

Book mini-moon and / or honeymoon

1 Week to go

Drop of any gift items and decorations to Oscars
Pack your luggage for your honeymoon
Go over wedding day itinerary with wedding attendants
Nominate someone to take care of the day’s schedule so that you
can relax and enjoy your special day

FOLLOW US
@OscarsNottm

OscarsLoungeAndRestaurant

MAIN STREET | CALVERTON | NOTTINGHAM | NG14 6FN
www.oscars-nottingham.uk
0115 822 1201 info@oscars-nottingham.uk

