
Best Western
Donnington Manor Hotel
London Road, Dunton Green, Sevenoaks, Kent, TN13 2TD

Tel: 0870 7802622 Fax: 01732 458116
info@donningtonmanorhotel.co.uk  www.bw-donningtonmanor.co.uk 

Tucked away in a picturesque setting, Best Western Donnington Manor is a
memorable venue that combines rustic charm with breathtaking views
of the Kent countryside. During recent years the original beautiful manor
house has been sympathetically extended to include leisure facilities
two wings of modern bedrooms and a stunning contemporary reception
and bar.
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Our Rooms
We have 59 comfortable en-suite bedrooms stylishly decorated and featuring a range of modern facilities. Throughout your stay you
and your guests will be offered a smooth and efficient service with reduced accommodation rates for the evening of your wedding day.

Restaurant
Our charming hotel restaurant, The Chartwell, is situated in the original part of the building and offers a timeless setting with oak
timbered ceilings, soft lighting and an intimate atmosphere. Only the finest quality produce is used to prepare the classic cuisine.  

Wedding Suite
Our suites, The Cromwell and The Riverhead are fully licensed and perfect for hosting your wedding reception or civil ceremony.
Each is elegantly decorated and can cater for wedding parties of various sizes.



Package A

A glass of Pimms No.1 on arrival
One glass of house wine per person with the meal

A glass of sparkling wine for the toast

Drinks Packages

Complimentary Extras
At Best Western Donnington Manor we will make your day extra special by providing colour co-ordinated table flower arrangements,

bouquets for the mothers, complimentary bedroom for the bride and groom and use of our stunning landscaped gardens for your
memorable photography.

All menus are suggested selections and can be customised to suit your requirements

Package B

Choose one of the following for your arrival drink:
Glass of Pimms No.1, bucks fizz, house wine or sherry on arrival

Two glasses of house wine served with the meal
A glass of sparkling wine for the toast

Package C

A glass of Champagne on arrival
1/2 bottle house wine served with the meal

A glass of Champagne for the toast

Children’s Drinks Package

Choice of soft drinks on arrival and throughout the meal



Appetisers
Smoked Duck Breast on a bed of fine leaves with a lemon

vinaigrette dressing
Trio of Melon with chefs raspberry sorbet

Chicken Liver Parfait with a red onion marmalade & melba toast
Classic Prawn Cocktail with marie rose sauce

Ham Hock Terrine with a homemade spiced chutney
Beef Tomatoes with Buffalo Mozzarella & a pesto dressing

Assiette of Assorted Fish with a lemon dressing

Soups
Classic French Onion with Cheese Straws

Leek & Potato
Tomato & Basil

Cream of Country Vegetable
Broccoli & Stilton

Minestrone
Cream of Cauliflower

Vegetarian Selection
Potato & Spinach Cake topped with a poached egg on an

asparagus & lemon butter sauce
Red Bean & Green Lentil Chilli with mushroom rice

Chestnut & Mushroom Single Crust Pie
Risotto Frittata served with wild mushrooms

As our service is tailored to your occasion, the rates for accommodation, package menus and extra services
will vary according to your needs and hence, are not included. 

For any additional information including prices please contact our wedding planners on 01732 468540.

Evening Buffet

Menu A
Selection of bridge rolls with various fillings

Savoury sausage rolls
Spicy chicken wings with spring onion

Breaded mushrooms with a garlic mayonnaise dip
Cheese & sauteed onion quiche
Deep fried cajun potato wedges

Menu B
Selection of bridge rolls with various fillings

Marinated chicken drumsticks
Vegetable samosas with mango chutney

Savoury sausage rolls
Deep fried wholetail scampi tartare
Four cheese & vine tomato quiche
Onion bhajis with minted yoghurt

Tortilla chips with a sour cream dip

The Wedding Breakfast

All menus are suggested selections and can be customised to suit your requirements

Main Courses
Roast Sirloin of Beef with Yorkshire pudding & traditional gravy
Roasted Rack of Lamb infused with garlic & served with a fresh mint gravy
Poached Chicken Breast with leeks & carrots & a white wine sauce
Pan Seared Cod Fillet with wilted baby spinach & a lemon butter sauce
Roast Turkey with chestnut stuffing, chipolata & a homemade gravy

Roast Loin of Pork with an apple & sage gravy
Delice of Salmon with a grape white wine sauce

Turkey Escalope with a cranberry filled tomato & a french mustard sauce
Roasted leg of Lamb with a redcurrant sauce

All of the above are served with a selection of vegetables & a choice of
one of the following potatoes: Delmonico, Minted New, Roast, Lyonnaise.

Desserts
Glazed Lemon Tart with clotted cornish cream & a raspberry dressing

Pear & Almond Tart served with a vanilla cream
Homemade Apple Pie & Custard

Peach Bavarois with an archers peach schnapps sauce
Exotic Fresh Fruits with pouring cream

Dark Chocolate Ganache with a homemade raspberry compote
A selection of Cheeses with biscuits, celery & grapes

Classic Profiteroles with a chocolate sauce
Coffee/Tea & after eight mints

 


