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CELEBRATE YOUR SPECIAL 

OCCASION 

AT THE 

BEST WESTERN 

TIVERTON HOTEL 
Contact the Sales Department 

01884 256120 

email:  sales@tivertonhotel.co.uk 



 
 
 
 
ROOM HIRE 
 
If you wish to have your function in a private room we would be delighted to arrange this at a cost of between 
£50.00 and £100.  This charge may be waived in the Crystal Suite if numbers are high enough and depending 
on food taken.  Tables can always be booked in the restaurant for smaller occasions.   
    
 CRYSTAL TOPAZ TWYFORD LOWMAN 
DINNER 250 max 50 max  30 max  30 max 
DINNER/DANCE 200 max 40 max N/A N/A 
 
ENTERTAINMENT 
 
We are able to supply a disco in the Crystal Suite for a fee of £200 or we can quote for a live band or indeed 
you can arrange your own entertainment.  The Crystal Suite is air-conditioned with it’s own bar and has a 
sprung dance floor.   
 
The Topaz Suite is big enough to accommodate a solo musician and a temporary dance floor can be installed if 
desired.   
 
DECORATIONS    
 
We can supply fresh table posies from a local florist for £5.50 each or you are very welcome to bring in your 
own decorations.   We have a selection of  napkin choices to choose from and if required can supply a table 
plan, place cards and menus.  
 
MENUS 
 
Attached you will find copies of our lunch/dinner, fork buffet and finger buffet selectors.  If you have a specific 
or favourite dish you would like for your function just let us know and we will consult with chef and advise the 
cost.   
 
The restaurant menu changes daily but a sample menu is available to give you a good idea of what may be 
served.  On a Sunday we offer a carvery the adult price being £14.95 for 3 courses including tea/coffee and 
children aged 3-12 years are only £6.00.   
 
We have a good selection of wines so please ask for a wine list and of course you can always use the bar. 
 
Alternatively you are welcome to supply your own wines but a corkage charge will apply.   
 
OVERNIGHT ACCOMMODATION 
 
Subject to availability we can offer your guests overnight accommodation at £47.50 per person for a double 
room bed and breakfast or £57.50 for a single room bed and breakfast.   All our standard rooms have a  Queen 
size bed plus a single bed in the room.  We have 2 rooms specifically designed for disabled guests and 2 inter-
connecting family rooms.   Children under 16 years of age can stay free of charge when sharing their parents’ 
room paying only for any meals taken.  Children in an inter-connecting room would pay half the adult rate.   
 



Finger Buffet Selector 

 
 

Create your own Finger Buffet from the list of items available below: 
 
 

 5 items   £8.50 per person  

 7 items £9.50 per person 

 9 items £12.00 per person 

(A price for further items is available on request) 

 

� Freshly Cut Assorted Sandwiches (to include Vegetarian option) 

� Spicy Chicken Wings with Garlic Mayonnaise 

� Ginger and Lemongrass Chicken Sticks 

� Dim Sum 

� Salmon Bites (Salmon pieces coated in Breadcrumbs) 

� Cornish Pasties 

� Sausage Rolls 

� Spinach and Ricotta Quiche 

� Cheese Lattice 

� Vegetable Spring Rolls 

� Garlic and Ginger Prawns 

� Garlic Bread 

� Spicy Potato Wedges 

 



 

Fork Buffet Menu Selector 
 

Hot Dishes 

Please choose two of the following 
 

� Chilli Con Carne, served with Steamed Rice and Tortilla Chips 

� Lancashire Hot Pot 

� Braised Ox Tail with Root Vegetables 

� Chicken Curry with Sultanas and Steamed Rice 

� Braised Pheasant in a Red Wine Sauce 

� Home-made Fish Pie 

� Rump of Lamb with Gem Lettuce and Buttered Peas 

� Roast Belly of Pork with Root Vegetables 

�  Poached Salmon with Cucumber and Hollandaise Sauce 

� Roast Loin of Pork on a bed of Red Cabbage 

� Roquefort Tagliatelle with Mushrooms   V 

� Broccoli and Stilton Crumble with a Cheese Crust   V 

 

All served with a selection of Potatoes and Fresh vegetables 

 

 Choose two dishes                         £14.00 per person 

 Any additional dishes   £4.50 per person per dish 

 



 
Fork Buffet Menu Selector 

 
Cold Dishes with Salads 

 
Please choose four dishes and four salads 

 
� Honey Roast Ham 

� Roast Devonshire Turkey 

� Topside of West Country Beef 

� Roast Leg of Pork 

� Dressed Salmon with Mayonnaise 

� Veal and Ham Pie 

� Prawns with Garlic Mayonnaise 

� Mozzarella, Tomato and Avocado Strudel   V 

 

  Salads 

� Warm Buttered New Potatoes with Chives 

� Crisp Leaves with Anchovy Oil 

� Coleslaw 

� Tomato, Onion and Black Olives 

� Grated Carrot and Sultana 

� Savoury Rice 

� Diced Cucumber with Minted Fromage Frais 

� Potato Salad with Coriander 

� Tuna with Sweetcorn  

 

Choose four dishes and four salads   £16.00 per person 

Additional main dishes  £4.50 per person per dish 

Additional salad dishes                       £3.00per person per dish 
 



 

Desserts 
 

Please choose two of the following 
 
 
 

� Chocolate Mousse with Wild Berries 

� Iced Toffee and Banana Parfait 

� Warm Apple and Sultana Pie 

� Lemon Meringue Pie  

� Profiteroles with Warm Chocolate Sauce  

� Fresh Fruit Salad 

� Chocolate Marquise 

� Warm Bakewell Tart 

� Raspberry Pavlova 

� Selection of Local Cheeses with Water Biscuits 

 

  

  

 Choose two dishes   £4.00 per person 

 Any additional dishes   £3.50 per person per dish 

 Ground Coffee or Indian Tea £1.95 per person 



Lunch/Dinner Menu SelectorLunch/Dinner Menu SelectorLunch/Dinner Menu SelectorLunch/Dinner Menu Selector    
` 

    

StartersStartersStartersStarters    Main CoursesMain CoursesMain CoursesMain Courses    Vegetarian OptionsVegetarian OptionsVegetarian OptionsVegetarian Options        DessertsDessertsDessertsDesserts    

    
 

Cornish Crab Soup with Croutons 
 

Traditional Roast Devon Turkey with 
Cranberry Sauce 

 

Tagliatelle with Stilton and  
Field Mushrooms 

 

Raspberry Pavlova 
 

 

Chef’s Cream of Vegetable Soup  
with Croutons 

 

 

Roast Topside of West Country Beef served 
with a Yorkshire Pudding 

 

Spaghetti with Broccoli,  
Garlic and Chilli 

 

Profiteroles with warm Chocolate Sauce 

 

Crispy Whitebait with a Tangy Lemon 
Mayonnaise 

 

 

Roast Leg of English Pork with Apple Gravy 
 

Spinach, Mushroom and Ricotta 
Cannelloni in a Cheese Sauce  

 

Pear and Frangipane Tart 
 

 

Mango, Avocado and Smoked  
Chicken Salad 

 

 

Breast of Chicken with Smoked Streaky 
Bacon and Creamed Leeks 

 
 

 

Lemon Curd Syllabub 

 

Cold Water Prawns in a Cocktail Sauce 
 

 

Lamb Cutlets with a Garlic Herb Crust 
 
 

 

Apple and Sultana Pie 

 

Duck and Fig Terrine with Tomato Chutney 
and Melba Toast 

 

 

Pan-fried Salmon with a Tomato  
and Herb Sauce 

 

  

Fresh Fruit Salad 
 

Lemon Meringue Pie 
 

Grilled Scallops with Toasted Hazelnut and 
Coriander Butter 

 

Fish Pie with Oysters and Scallops 
 

 

 
 

Bread and Butter Pudding with 
 Orange Zest 

 

Sautéed Field Mushrooms in a Cream Garlic 
Sauce topped with Goats Cheese 

 

Duck Breast with a Port and  
Black Cherry Sauce 

 

  

Peach, Raspberry and Ginger Crumble 
 
 

 

Caesar Salad with Parma Ham and a 
Devilled Dressing 

 

 

Corn-fed Breast of Chicken with Braised Peas 
and Onions 

  

Chocolate and Coffee Mousse 

 

Roasted Vegetable and Mozzarella Terrine 
with Chive Oil 

 

 
  

Dark Chocolate Marquise 
 

 

Smoked Haddock Fishcake with  
Caper Sauce 

 

   

Selection of Local Cheeses  
with Water Biscuits 

     

Choose 1 dish per course £16.50 pp includes Ground Coffee or Fresh Tea and Mints 
Choose 2 dishes per course £17.95 pp includes Ground Coffee or Fresh Tea and Mints 
Choose 3 dishes per course £19.95 pp includes Ground Coffee or Fresh Tea and Mints 
Selection of West Country Cheeses and Water Biscuits available as an extra course - £3.50 per person  

• All main courses served with a selection of Vegetables and Potatoes 

• If you wish to have your function in a private room, we would be delighted to arrange this at a cost of £50.00 room hire.
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