
Mountain Park Hotel, 

Restaurant and Golf Club
Northop Road, Flint, Flintshire CH6 5QG

Tel; 01352 73 6000

Email; reception@mountainparkhotel.co.uk

Follow and like our Facebook page “Mountain Park Hotel” 

Wedding Packages

mailto:reception@mountainparkhotel.co.uk


Our unique hotel is surrounded  by beautiful landscapes and scenic views 

standing on a picturesque setting on the edge of our golf course. We 

overlook the Dee estuary and the Wirral, with a stunning backdrop of the 

rolling countryside and the perfect setting to create your beautiful 

wedding. 

All our weddings are bespoke and we will work alongside you to create 

your special day.

Our venue is licensed to hold civil ceremonies/Naming Ceremonies 

Our function suite still showing its original beams is a bright and spacious 

venue which leads directly to a large terrace overlooking our magnificent 

golf course; a breath-taking view unique to us. We can accommodate up to 

100 guests during the Wedding Breakfast & up to 200 people for an 

Evening Reception. 



Seating Arrangements

Once we know your final numbers, we can advise you on a layout for your meal, using round 

and rectangular tables to best fit the room.

Colour Scheme

We understand that every wedding is individual and therefore we can offer cream linen with 

splashes of colour to match your own colour scheme. We also have chair covers with bows to 

add that little extra touch. Please ask to see our colour samples and for prices.

Entertainment

Due to our licensing laws music for your evening reception cannot be played after 12.00am. 

As we wish your evening to go with a swing we have our own resident DJ who will be happy 

to look after your disco requirements at a cost of £200.00. For quality & insurance reasons we 

do not allow out side discos. Live bands are permitted but must adhere to the duty managers 

request upon noise levels.



The set up fee is an initial price of £550 which includes: 

A Personal Welcome

Your very own wedding co-ordinator to assist you at every stage

Table linen

Chair covers/sashes (table runners) in the colour of your choice

Table mirrors and tea lights

Cake stand and knife

Wishing well 

Easel for table plan  

Picturesque settings for your wedding photographs including golf buggy for 

photos.

Personalised Menus

Special accommodation rates for your guests if all rooms are booked out

Free parking

Complimentary Bridal Suite including breakfast

Red Carpet



We are able to offer overnight accommodation for all 

your guests at a special reduced rate bed and breakfast 

based on 2 people sharing a double or twin room. Our 

courtyard design offers 20 rooms all in close vicinity to 

the function venue and other amenities.   

We also have 2 family rooms ( one that sleeps 5 guests 

and one that sleeps 4). Each room has on suite bathroom, 

coloured television, hair dryers and complimentary 

hospitality trays. 





















Suggestions for your Wedding

To assist you with the initial planning we have a few suggestions to help.

Food & Drink

Our Head Chef & their team have put together a selection of mouth watering 

menus to add that perfect touch to your Wedding Day. We believe in using 

only the finest & freshest ingredients on the market to combine an array of 

flavours to tease your palette. Should you not see anything to your taste then 

we will be delighted to discuss alternatives and ideas of your own. We do ask 

that you choose the same menu for all your guests, as we are unable to offer a 

choice except in the case of a special diet.

Our drinks packages have been developed to help you, and are there as a guide 

but should you wish to alter them in any way please do not hesitate to ask.



Example Wedding Breakfast Menus

Menu A

Cream of Leek & Potato Soup

~ ~ ~ ~

Roast Leg of Lamb

Topped by a minted faggot &

roast jus

Served with Vegetables & Potatoes

~ ~ ~ ~

Apple Pie served with Crème 
Chantilly

~ ~ ~ ~

Coffee & Mints

Menu B

A Duo of Seasonal Melon

Edged by a fruit coulis and a selection 
of exotic fruits

~ ~ ~ ~

Roast Local Turkey

Served with an apple & sausage meat 
seasoning, 

bacon roll & roast jus.

Served with Vegetables & Potatoes

~ ~ ~ ~

Strawberry Cheesecake 
accompanied by a Rich Fruit 

Coulis

~ ~ ~ ~

Coffee & Mints



Menu C

Home-made Mushroom Soup 

finished with a Tarragon Cream

~ ~ ~ ~

Roast Topside of Beef

Served with Yorkshire pudding & a 
red wine jus

Served with Vegetables & Potatoes

~ ~ ~ ~

A Rich Chocolate Torte 

on a pool of white chocolate sauce.

~ ~ ~ ~

Coffee & Mints

Menu D

A Salmon & Sole Roulade 

served on a lemon salad & drizzled 
by a sour cream & dill dressing

~ ~ ~ ~

Oven baked Chicken Supreme

coated by a classical chasseur sauce

Served with Vegetables & Potatoes

~ ~ ~ ~

Meringue Nests filled with Cream & 
Strawberries on a pool of 

Raspberry Coulis

~ ~ ~ ~

Coffee & Mints



Examples of Evening Buffet Menus

Finger Buffet

A Selection of Assorted 
Sandwiches

Sausage Rolls

Assorted Quiche

Vegetable Spring Rolls and 
mini pizzas 

Deep-fried Potato Wedges

BBQ Chicken Drumsticks

Fork Buffet

A Selection of Sliced Cold 
Meats

Various Types of Salad

Hot Buttered New Potatoes

Vegetable Samosas & 
Spring Rolls

Assorted Quiche

Bread Rolls & Butter

Here are a few samples of what we can offer for our evening 

buffets we also have a larger selection on request. 



HOT BUFFET MENU

1 course for a price of £9.95

2 course for a price of £12.95

Please feel free to take a look at our head chefs 

signature hot buffet dishes on the next slide. If 

none of these dishes  cater to your taste please 

feel free to create your own menu choices. 



• Lancashire Beef Hotpot

• Beef Lasagne or Vegetable Lasagne

• Chicken Tikka

• Jamaican Jerk Chicken

• Chilli Corn Carne

• Chicken Chasseur

• Mushrooms Stroganoff (V)

• Thai Green Vegetable Curry (V)

•

• The above are served in chaffing dishes 

and accompanied by:

• Selection of house Salads

• Deep fried wedges

• Braised or Egg fried Rice

• Buttered new potatoes

•Desserts

•Tropical Fruit Truffle

•Baked strawberry 

Cheese cake

•Profiteroles with 

Chantilly cream 












































