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Congratulations

Congratulations on your engagement! We recognise that the most significant day in your life
should be nothing short of perfection. Our team is committed to ensuring that your
wedding at our hotel is flawless, making the preparations for your big day effortless.

You and your guests can enjoy every moment and we are here to assist you in creating a

wedding day to remember. Our dedicated and experienced team provides a personalised
service to ensure that your special day is both delightful and unforgettable.
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The Venue

Nestled in the heart of Sussex, the 4-star, AA-accredited Holiday Inn Gatwick Worth is the
perfect location for your wedding. Just 6 miles from Gatwick Airport and 3 miles from
Crawley town centre, it's easy for you and your guests to reach.

For a traditional ceremony, St Nicholas C of E Church and St Barnabas C of E Church are
both within 1.5 miles of the hotel. If you're looking for beautiful outdoor photos, the
picturesque Worth Gardens, just 1.8 miles away, provide a stunning backdrop.

With 158 stylish bedrooms, five elegant function rooms, and the popular Meadow — Kitchen |
Bar | Terrace, we have everything you need to make your day special.

Your dedicated wedding planner will guide you through our tailor-made packages and
bespoke options, ensuring your wedding is exactly how you’'ve imagined it.
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The Sussex Suite can host up to 280 guests in a traditional
banquet layout, while the Lytton Suite is ideal for up to 110
guests. The Sussex Suite and Lyttons Suite host their very own
stylish bar, to serve a fantastic selection of drinks all day to the
happy couple and your wedding guests.

Enjoy drink receptions in our courtyard garden or within the
private bar area. Our banqueting team can serve your guests
with a variety of canapés created by our Executive Chef, while
the couple captures visual memories with the photographer.

When planning your wedding breakfast, explore an exciting
range of bespoke menu selections. All our wedding packages
include a three-course wedding breakfast and half a bottle of

wine per person. Our skilled team of passionate chef's prepare
extensive menus and can accommodate to any individual
dietary requirements you may have.






Three bespoke packages for a minimum of 60 guests for you to choose from...

Rose

@ Member of our Events Team to assist you

with organising your day with us
@ Room Hire for your Civil Ceremony

@ Room Hire for the Wedding Breakfast &
Evening Reception

@ Three Course Wedding Breakfast, to be
chosen from our Selector Menu

¥ Tea & Coffee served after wedding
breakfast

@ Half a bottle of wine per person to be
served with Wedding Breakfast

¥ Dancefloor

¥ Use of our round cake stand 36cm &
ceremonial knife

¥ White Linen Tablecloths and Linen Napkins

@ One Complimentary overnight stay &
breakfast for Bride & Groom in Executive
Room

¥ Wedding menu tasting for two

@ Preferential bedroom rates for your guests

on the wedding night

Peony

@ Member of our Events Team to assist you with
organising your day with us

@ Room Hire for your Civil Ceremony

@ Room Hire for the Wedding Breakfast &
Evening Reception

@ Three Course Wedding Breakfast, to be
chosen from our Selector Menu

¥ Tea & Coffee served after wedding
breakfast

@ Half a bottle of wine per person to be
served with Wedding Breakfast

@ Dancefloor

Use of our round cake stand 36cm &
ceremonial knife

@ White Linen Tablecloths and Linen Napkins

@ One Complimentary overnight stay &
breakfast for Bride & Groom in a Junior
Suite

¥ Wedding menu tasting for two

@ Preferential bedroom rates for your guests on
the wedding night

@ One Toast drink from standard choice selector
@ One Welcome drink from standard choice selector

@ Wedding Coordinator on the day

£77.00 PP SUNDAY

£94.00 PP SUNDAY

Member of our Events Team to assist you with
organising your day with us

Room Hire for your Civil Ceremony

Room Hire for the Wedding Breakfast &
Evening Reception

Three Course Wedding Breakfast, to be
chosen from our Selector Menu

Tea & Coffee served after wedding
breakfast

Half a bottle of wine per person to be served
with Wedding Breakfast

Dancefloor

Use of our round cake stand 36cm &
ceremonial knife
White Linen Tablecloths and Linen Napkins

One Complimentary overnight stay &
breakfast for Bride & Groom in a Junior
Suite

Wedding menu tasting for two

Preferential bedroom rates for your guests on
the wedding night

One Toast drink from standard choice selector

Two welcome drinks from standard choice selector

Wedding Coordinator on the day

Selection of canapés (3 per person)
£119.00 PP MON - SAT
£114.00 PP SUNDAY



Starters

Prawn & Crayfish Cocktail GF bF NF
Spiced tomato mayo, avocado pear, dressed baby gem & watercress
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Wedding Breakfast
Selector Menu

Our skilled team of chef’s have created a personalised menu just for you. Enjoy
selecting from our extensive Selector Menu for both you and your guests as part of
the package. For an added touch of indulgence, consider enhancing your dining

Carved Organic Smoked Salmon &k or NF
Kohlrabi & grain mustard remoulade, pomegranate dressing

Smoked Mackerel Escabeche GF brF NF
Pickled vegetable salad, citrus pressed olive oil

experience with one of our exquisite sorbets.

For the Starter & Main Course, select one meat or fish dish and one vegan or

vegetarian dish for variety. For the Dessert, please select two.

OPTIONAL COURSES

SORBET @@
Choose from one of our chilled sorbets - £2.50 per person

Blackcurrant © Alfonso Mango
Strawberry & Champagne < Sicilian Lemon & Lime

PETIT FOURS

To Include Petit Fours with tea & coffee after the wedding
breakfast, choose two from the selection below - £9.00 per person

Chocolate & Hazelnut Truffles o @ © Mixed Fruit Pastels ¢ @ © ©
Chocolate Fudge o@ s © Mixed Toasted Nut Florentines o
Madeleineso@ © Turkish Delight with Lime es oo

ADDITIONAL OPTIONS PER COURSE

If you'd like to offer your guests a wider selection to choose
from, you can add further selection of dishes on any of the
courses on to your package.

STARTER £5.95PP MAIN COURSE £6.95PP DESSERT £4.95PP

Pressing of Pea & Ham Hock GF prF NF
Wild leaves, olive oil, house chutney

Spicy Crispy Buffalo Cauliflower Ve NF
Black mustard seed mango chutney, house salad

Heirloom Tomato, Mozzarella, Ruby Onion, Basil
Aged balsamic glaze & wild rocket leaves VvV DF NF

Chicken Liver & Green Peppercorn Parfait NF
Red onion marmalade, thyme focaccia

Goats Cheese, Chive & Organic Beetroot Salad
Compressed beetroot, pickled walnuts, organic leaves v GF

Edible Garden vc GF nNF
Pickled vegetables, spiced chickpea salad, organic herbs , toasted
seeds

Slow Roasted Tomato & Basil Soup VG GF NF
Butternut Squash, Chilli & Coconut ¢ ©F ¢

Leek & Potato Velouté with Truffle VG GF NF

Cream of Woodland Mushroom VGGF NF




Main Courscs

Salmon Fillet GF NF

Spring onion creamed potatoes, seasonal greens, confit cherry
tomatoes, basil oil

Parma Ham Wrapped Cod Fillet G NF
Saffron new potatoes, baby leek, asparagus and pea fricassee

Pan-fried Seabass GFNF

Shallot, caper & lemon butter sauce, crushed potatoes, French beans,
scallion & roasted red pimentos

Slow Roasted Rump & Shoulder of British Lamb GF bF
Boulangere, rosemary roasted vegetables, thyme & honey jus

Pan Seared Chicken Breast GF NF H
Dauphinoise Potatoes, honey roasted carrots,
buttered kale and white wine cream sauce

Roast Topside of British Beef GFNF
Herbed Dijon mash, buttered greens, roasted carrot and red wine sauce

Potato Gnocchi Vv NF
Creamed sauce of sun blushed tomatoes, spinach, wild mushrooms, shaved
vegetarian parmesan and truffle

Crispy Greek Style Filo Pastry Parcel VG N\F
Vegan style feta, caramelised onions, sun dried tomatoes and spinach, mint
crushed potatoes and roasted root vegetables
Roasted Pumpkin, Smoked Garlic & Pea Risotto GF nF vc
Toasted pumpkin seeds, parsley root oil, vegan style feta cheese, baby
tomatoes
Cauliflower & Roasted Vegetable Malaysian Curry GFNF vG
Coriander coconut rice, pak choi and lotus root crisps

Desserts

Triple Chocolate Brownie VG GF NF
Wild berry fluid gel, vegan vanilla ice cream

New York Style Cheesecake Vv NF
Salted caramel, toffee & honeycomb

Classic Sticky Toffee Pudding v NF
Butterscotch sauce and salted caramel ice cream

Rich Milk Chocolate Torte Vv GF NF
Popping candy, raspberry sorbet, berry compote

Blackcurrant & Lemon Delice VvV NF

Red cherry emulsion, fresh berries, tuile

Coco Butter & Chocolate ‘Flower Pot’ v GFNF

Fruit puree, fresh seasonal berries, white chocolate
mousse, dark chocolate crumb

Vanilla Pannacotta v N\F
Clementine jelly, poached berries, granola & coconut crumble

Salted Caramel Chocolate Tart v GENF
Coconut, butterscotch & vanilla

Cheese Plate v NF

Mature Cheddar cheese, English brie, Shropshire stilton, crackers,
apple chutney, celery, grapes

Lemon Tart Vv NF
Citrus mascarpone, red berry, chocolate tuile
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Drinks Packages

Celebrate your special day with your favourite beverage, as our team takes care of serving
your personally chosen welcome and toast drinks to your wedding guests.

STANDARD DRINK PACKAGES

Select 1 Welcome drink and 1 Toast drink per person included in our Peony package
Select 2 Welcome drinks and 1 Toast drink per person included in our Orchid package

Bucks Fizz © Prosecco © House wine <© Bottle of Peroni or Corona © Pimm’s
Orange Juice © Rose Lemonade O Appletiser

O Pink Gin & Lemonade

The choice of welcome drinks is 2 alcoholic and 1 non-alcoholic.
Toast drink is the choice of 1 alcoholic drink and 1 non-alcoholic drink.

SOMETHING SPECIAL

Drink upgrades, supplement per person
House Champagne £8.00
Aperol Spritz £6.00
Mojito £4.50
Passionfruit Martini £4.50

EXTRA TOUCHES

Wedding Coordinator present on the day of your Wedding Day - £395.00
Place cards and table plan - From £200.00
Disco — Resident DJ - From £595.00
Upgrade to Junior Suite per night - £40.00



For the smaller wedding guests, children aged 2-12 years old. At our family
friendly venue, we are delighted to cater for all your guests both big and small
with their favourite food.

Cheesy ciabatta garlic bread
Halloumi fries with tomato salsa
Roasted tomato soup with warm bread

Chickpea hummus, warm bread {&

Chicken goujons, fries and peas
Beef cheeseburger, bun, fries, garden peas
Battered fish goujons, fries, garden peas @
House pasta, tomato sauce with basil

Chocolate brownie, vanilla ice cream {®
Sticky toffee pudding, salted caramel ice cream
Selection of ice cream

Included in our Orchid package - Select 3 options
To add on to our Rose or Peony packages - Select 3 options
£12.00 per person, additional items charged at £4.00 per item - per
person

Smoked salmon blinis with chive creme fraiche & caviar
Tempura king prawns with sweet chilli, mango and coriander
Mini lamb and mint koftas with tzatziki sauce (H)
Duck spring rolls and hoisin sauce @

Crispy beef with sweet chilli sauce and cilantro tartlet @
Mozzarella and sun-blushed tomato arancini with rocket pesto @

Quail egg & woodland mushroom tartlet, hollandaise

Savoury cracker, whipped vegan cheese, chive & pickled pimentos @
Hand rolled samosas, black mustard seed mango chutney

Harissa chicken croquettes, black olive tapenade &
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Evening Bufiet

Our Executive Chef has put together a great selection of evening buffet options to choose from, to continue the celebration. Cater
for your wedding day guests and any evening guests you wish to invite.

£24.95 PER PERSON £27.95 PER PERSON £30.95 PER PERSON
Select 4 finger buffet items and 4 Select 5 finger buffet items and 4 Select 6 finger buffet items and 4
sandwich/wrap fillings from the sandwich/wrap fillings from the sandwich/wrap fillings from the
options below options below options below

SANDWICHES /| WRAPS HOT FINGER ITEMS Smoked ham hock and cheese croqugttes

Sandwich fillings come in a variety of breads Pork and black pudding sausage roll with with sweet mustard dressing =
homemade brown sauce Nr

and wraps. GF alternatives can be arranged Cheesy garlic bread ciabatta NF v
Black sesame satay chicken skewers with

Honey roasted ham, wholegrain sweet chilli sauce Nr g
UIEET WEVE @ Sweet potato and herb fries NF GF DF VG

Roast beef and horseradish nr French fries with rosemary salt NF GF DF VG

Vegan harissa jackfruit filo wrap nr DF VG

MINI PUDS

: : - : o Triple chocolate brownie, Chantilly cream
NF m NF V
Coronation chicken Vegetable samosas with sweet chilli dip nd fresh strawberry N v GF

Truffled macaroni cheese bites NF Vv - :
Tuna mayo and sweetcorn DF NF Mini individual lemon tarts with fresh

BBQ Korean chicken wings with chilli raspberry nr: v

Egg mayo and cress DF NF V : :
and spring onion GF NF DF Boozy spiced rum fruitcake NF V

1 i i i iSi DFJ NF :
Red onion jam and grated cheese NF V Duck spring rolls with hoisin sauce Fresh fruit salad GF! DF VG| NF

Mini pulled pork brioche sliders with Glazed berry vol-au-vents NF Vv
apple sauce nr

Teriyaki salmon and haddock fishcakes
with tartare sauce Nr

Beetroot hummus and roasted DF NF vG

red pepper Malted milk créme brilée NF V

*100% of your wedding day guests must be catered for in the evening including additional evening guests*
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Self Catering Weddings

Every wedding is unique, reflecting the vision and individuality of each couple. At Holiday Inn Gatwick Worth,
we recognise the significance of creating an experience that compliments and aligns with your partnership and beliefs.

Our Sussex Suite stands out as one of the largest banqueting halls in the South East, accommodating up to 280 guests in a

banquet style. Ideal for self-catered weddings, the suite features its own private banqueting kitchen, allowing you to choose

your own preferred caterers for guests that wish for a more authentic cuisine when celebrating with your friends and family.
Experienced in self-catering events, our team is committed to ensuring that your wedding at our hotel is flawless.

Your chosen caterers will have access to the banqueting kitchen, enabling them to prepare the cuisine of your choice at
the hotel. The spacious kitchen offers a large space for your Chef’s to craft your favourite dishes,
adding a personal touch to your special day.

The Sussex Suite also boasts a private bar for hosting reception drinks throughout the day. You can choose to have our bar
open on the day, with our team handling the service. Alternatively, if you prefer, you have the option to bring your own drinks
and our team will still be available to serve them. Corkage for wine, beer & soft drinks is included in the package.
We have a secure onsite car park offering over 350 spaces, this is complimentary for all your wedding guests.
For a personalised quote on our Self-Catering Wedding Packages,

please reach out to our Events Team, who will be delighted to assist you.
Our self-catering package is priced on application and is based on the number of guests and the date of the event.

PACKAGES START FROM ONLY £3,500



Room Hire of our beautiful suite
with a private bar

Exclusive use of banqueting kitchen
Tables and chairs

Dancefloor

White linen tablecloths & napkins
Crockery, cutlery and glassware

Corkage for soft drinks, wine and beer

Bar Staff included to serve drinks for
up to 6 hours

One Food & Beverage Supervisor to
oversee the event

One Kitchen Supervisor to oversee the
external catering team

Complimentary car parking for all
day guests (subject to availability)

One Complimentary overnight stay in
Executive Room with breakfast

Preferential bedroom rates for your
guests on the wedding night
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Testimonials

LA A A A 4
We had our wedding reception at The Holiday
Inn Gatwick Worth Hotel and it was everything
we wanted plus more. The staff were fantastic
from day one. Our wedding planner made sure
all our needs were met and made sure our day
ran perfect - which it did. | would recommend to
others as we enjoyed every second of the day,

LA A A A J
From the beginning of our journey right up to the
morning after the wedding the service was
amazing. Our wedding coordinator was so
attentive and helpful throughout the wedding
and the run up to it. The food was amazing, the
grounds of the hotel was amazing for woodland
photos. Would definitely recommend to any
brides/grooms to be!

*
\ A A A A /4

We had our wedding here and couldn't have wished
for a better day. The venue was suited exactly to
what we wanted and the day went smoothly without
any problems thanks to the team. All our guests
said how good the day moved and how amazing the
food was. We couldn't recommend more to anyone
looking for a venue and more importantly a team

that will look after you on your big day.

\ A A A 4 4

e had such a great wedding at Holiday Inn Gatwic
Worth! Our wedding coordinator was fantastic and
worked with me to create my perfect bespoke intimate
wedding. Communication was efficient & ensured
everything was planned exactly how | wanted it. The
food was fantastic, suppliers were organised and staff
on the night were professional and friendly. Highly
recommend this venue for any event!

LA A A A J
We had our wedding at The Holiday Inn Gatwick
Worth in Crawley. It was amazing. The food was
outstanding, 5 Star, the staff were efficient, friendly
and nothing was a problem. The rooms were clean,
our guests all said how amazing staff were, from
reception to banqueting, shout out to all the team
that worked on our wedding, all our guests said the
food was fabulous. We didn't want it to end.

Come and experience our stunning venue for yourself!

Book a show round with one of our Wedding Coordinators today and enjoy a complimentary glass of fizz!

@ events@ higatwickworth.co.uk G 01293 884 806 ext 2019 www. higatwickworth.co.uk



Provisional reservations will be held for 14 days. A booking will
only be confirmed with us once we receive a signed contract
and deposit has been received. Any amendments to the date of
the wedding after this time will be subject to availability, at the
manager’s discretion and may be liable to additional charges.

A 20% deposit is payable at the time of confirmation, this deposit
Is non-refundable. An additional 30% of the total contracted
balance is then due 12 months before the wedding date,

followed by 30% due 6 months before the wedding date. The
final balance to be paid 1 month before the day of the wedding. All
payments are non-refundable. The hotel reserves the right

to cancel failing receipt of the agreed funds.

Over 12 months before the wedding date — Deposit will be
retained by the Holiday Inn London Gatwick Worth.

12 months to 6 months before the wedding date — Client is to
pay a total of 50% of the contracted wedding total.

6 months to 1 month before the wedding date — Client is to
pay a total of 80% of the contracted wedding total. 1 month or
less before the wedding date — Client is to pay 100% of the
contracted wedding total. All cancellations should be made in
writing and any outstanding payments are due within 28 days
of the cancellation date.

The hotel must provide catering for 100% of the guests attending
the evening buffet, including all additional evening guests. A
minimum of 100% of these additional guests must also be catered
for. All prices are inclusive of VAT at the current rate of 20%.

A minimum of 60 guests is required for all our packages, for
smaller wedding we can tailor the price to your requirements.
All prices are correct for weddings held in 2026 and 2027. Any
weddings held after 31st December 2027 would be subject to
an increase in prices.

Confirmed numbers must be submitted 1 month prior to event,
with any outstanding payments (these will be the numbers for
which you will be charged). Last amendments to your invoice
and the total payable will be calculated and must be settled
in full. All terms and conditions are at the discretion of the
management at the Holiday Inn London Gatwick Worth.
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Holiday Inn

AN IHG*HOTEL

LONDON GATWICK WORTH SCAN ME!
Crabbet Park, Turners Hill Road, Worth, Crawley RH10 4SS

01293 884 806 ext 2019
events@higatwickworth.co.uk
www.higatwickworth.co.uk




