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Introduction

Bournemouth International Hotel sits on top of the West Cliff with commanding
views across Bournemouth Bay, The Needles on the Isle of Wight and Old Harry
Rocks.

The Hotel has 50 bedrooms en suite and has two function rooms, each with their own
bar facilities situated on the ground floor.

We do not, currently, hold a civil marriage certificate.

The Abbeymount Ballroom

At the east end of the Hotel, the Ballroom is 20mtrs.x12mtrs. With direct access to the
garden and adjacent to the Hotel Bar and Library. This room is ideal when
considering a Hog Roast or BBQ

Dinner 70(minimum) - 140
Finger Buffet 200
Theatre Style 200

Ottershaw Lounge

A ground floor room with excellent sea views and access to the garden. This room
also benefits from having it’s own bar and dance floor

Dinner 70
Finger Buffet 85
Theatre Style 60

Sandringham Restaurant

The Hotel’s Restaurant can be available at certain times. It is located on the lower
ground floor and has it’s own bar. A dance floor can be provided. The Restaurant has
a dedicated Buffet counter, although table service is also possible.

Dinner 100 Buffet Service

Finger Buffet 140

Theatre Style 80



Menu Selection

Fork Buffet
A seated Buffet with a set starter followed by Buffet Service for the main
course and desserts

Prawn Cocktail

Sliced Ham, Chicken Thighs in Garlic Butter
Poached Salmon Pieces
Blue Cheese and Onion Quiche
*

Hot New Potatoes
Mixed Seasonal Green Salad
Tomato Vinaigrette
Coleslaw, Rice Salad
*

Fresh Fruit Salad
Chocolate Gateau
Apple Flan
*

Coffee and Mints
Finger Buffet A

Selection of Sandwiches
Assorted Quiches
Hot Cocktail Sausages
Hot Sausage Rolls
Spring Rolls
Cheese & Pineapple

Finger Buffet B

Selection of Sandwiches
Assorted Quiches

Hot Cocktail Sausages
Hot Sausage Rolls

Spring Rolls
Chicken Goujons with a Chilli dip
Vegetable Samosas
Cheese and Pineapple



Menu No. 1

A Trio of Smoked Fish

Roast Turkey, Chipolata Roll and Stuffing
Fondant Potatoes
Creamed Carrots Minted Peas

Peach Melba
Coffee & Mints

Menu No.2

Avocado Vinaigrette

Roast Leg of Lamb — Mint Sauce
Boulangere Potatoes
Provencal Courgettes Baton Carrots

Chocolate Gateau and Créme Fraiche
Coffee & Mints

Menu No.3
Vichysoise

Poached Darne of Salmon with Hollandaise Sauce
Minted New Potatoes
Steamed Broccoli Garden Peas

Strawberry Profiteroles
Coffee & Mints

Menu No.4

Smoked Salmon and Dill Timbale

Breast of Chicken in a Mushroom Sauce
Roast Potatoes
Florets of Broccoli and Cauliflower

Lemon Tart and Cream
Coffee & Mints



ALTERNATIVE PARTY MENUS
(To be used in Conjunction with the Abbeymount Suite)

Hog Roast Menu

A complete Hog is spit roasted for your party in the garden adjoining the Abbeymount
suite with your buffet. If the weather is inclement the service will move inside, except
the chef and spit roast — He gets wet!

Mixed Hors d’Oeuvre Plate
*
Hog Roast
Buffet Service
Hot New Potatoes
Mixed Seasonal Green Salad
Tomato Vinaigrette
Coleslaw, Rice Salad
*

Fresh Fruit Salad
Chocolate Gateau
Apple Flan
*

Coffee and Mints

BBQ
Smoked Mackerel, Horseradish Sauce

Minted Lamb Steak
Chicken in Garlic Butter
Pork and Leek Sausages
Vegetable & Nut Cutlets

Hot New Potatoes
Mixed Seasonal Green Salad
Tomato Vinaigrette
Coleslaw, Rice Salad

Fresh Fruit Salad
Chocolate Gateau
Apple Flan

Coffee and Mints



Celebration Menu

Thai Prawn Salad
*

Roast Sirloin of Beef with a Red Wine Sauce
Roasted New Potatoes with Rosemary
Broccoli with Toasted Almonds
Creamed Carrots

*

Strawberry Pavlova

*

Stilton and Walnut Bread
*

Coffee and Mints

Vegetarian Main Course Options
(Only if ordered in advance. Starters offered only if non vegetarian
starter on the menu of your choice)
Mushroom Stroganoff
Stuffed Beef Tomatoes
Tomato and Stilton Pasta

Notes on Menus

1 All menus are priced as presented. If you wish to alter the content the price
may change.
2 We are unable to offer a choice of courses. We ask that you select one menu to

be served for the whole party; dietary requirements excepted.
3 Final numbers are required 7 days prior to the event.

4 Child menus will normally be a reduced adult portion of the menu selected



HoOUSE WINES

A Cuvee Louis Dry White, French NV
Cuvee Louis Medium White, French NV
C Cuvee Louis Red, French NV
WHITE WINES
2 Liebfraumilch, Germany
3 Muscadet Reserve, Loire France
4 Sauvignon Blanc, Caliboro, Chile
5 Chenin Blanc, African Treasure, South Africa
6 Semillon Chardonnay, Stoney Vale, Australia
7 Chardonnay Reserve, Waterstonebridge, Australia
RED WINES
8 Cote du Rhone, France
9 Merlot, Caliboro, Chile
10 Cabernet Shiraz Stoney vale, Australia
11 Cabernet Sauvignon, Campero, Chile
12 Shiraz Reserve, Waterstonebridge, Australia
SPARKLING WINE & CHAMPAGNE
13 Louis de Bez Blanc de Blanc Brut, France
14 Asti Spumente, Italy
15 Roland Bauchet, Champagne N.V.
16 Moet et Chandon, Brut France
SUGGESTED RECEPTION DRINKS
Wine by the glass £2.85 per glass Choice of Sherries

Buck’s Fizz (Sparkling wine and Orange juice)

Pimm’s No.1 £2.95

9.85
9.85
9.85

9.95
10.95
11.50
11.50
12.50
14.25

11.75
11.75
12.45
12.55
13.75

13.95
14.95

31.00
48.00

£2.40

£3.25

Soft drinks also available



Menu Prices for 2009

Menus — Per person

Fork Buffet 1;5.95
Finger Buffet No.1 8.95
Finger Buffet No.2 11.95
3 Course Menus
No.1 16.50
No.2 18.45
No.3 19.45
No.4 21.95
4 Course Celebration Menu 28.95
Barbecue 17.75
Hog Roast Special 12.25 plus £390.00

Set piece charge
The Hog Roast is charged as a set piece plus the charge per person
and will generously cater for up to 150 persons.
(Minimum 90 persons)

Children — A reduced price for the same menu for Children under 12
years of age.

All prices are inclusive of VAT @ 15%

Deposits & Final Payments
A Deposit of £200.00 is required to confirm your booking

Full payment in advance is required.
A Final invoice will be issued 7 days prior to your function.



Room Hire 2009

The Abbeymount Ballroom

Conference style — Half Day  £200.00 Full Day  300.00

Function use
Saturday & Sunday First six hours 150.00
Each additional hour 35.00

Monday — Friday First six hours 80.00
Each additional hour 20.00

The Ottershaw Lounge and Sandringham Restaurant
Conference style — Half Day  £75.00 Full Day  150.00

Function use
Saturday & Sunday First six hours 80.00
Each additional hour 25.00

Monday — Friday First six hours 50.00
Each additional hour 10.00

Set up and breakdown times by prior arrangement

Disco from £150.00 + VAT
Bands and entertainers can be quoted for.
Flowers, Balloons and other decorations are not included

We can loan a square cake stand and knife.

Note: The Hotel reserves the right to alter arrangements if considered absolutely
necessary. We will endeavour to give as much notice as possible.



