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SPECIAL MESSAGE
FROM THE DIRECTOR

Dear Esteemed Guests,

Embarking on the journey of marriage is a profound experience, a moment
where beauty intertwines with dreams to create everlasting memories. It is with
immense joy and honor that | extend a heartfelt welcome to you at Excellency,
a vision meticulously designed as a grand and opulent haven where fairytales
come to life.

Cloaked in Persian marble from floor to ceiling and adorned with the Country’s
largest crystal chandeliers, Excellency epitomizes our unwavering commitment
to providing an experience defined by the utmost class and elegance.

It is a profound honor for us to draw inspiration from the tapestry of the past
and extend our warm hospitality to host functions for individuals of diverse
nationalities and cultures. Each event at Excellency is executed with meticulous
care and served to a standard synonymous with the world's most renowned
venues. Be assured, that your special day at Excellency will be etched in the
tapestry of your memories, creating an indelible mark that lasts a lifetime.

Sincerely,
Director
THE EXCELLENCY
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TWO DOORS UNLIMITED PLEASURE

Dear Esteemed Guests,

Welcome to Bolton Excellency, where dreams meet elegance to craft the perfect setting for
your special day.

 Royal Hall: Accommodates up to 1,200 guests

 Jasmine Suite: Perfect for up to 450 guests

« Persian Suite: Ideal for gatherings of up to 150 guests
Exclusive Services by Bolton Excellency. Our bespoke packages include:

Royal Hall ‘ Jasmine Suite Persian Suite

Wedding Planner Floor Managers

Rolls Royce Phantom Parking for 100

Event & Floor Managers Welcome Drinks

Parking for 200 Cars & Attendants Coffee Bar (Optional)
Welcome Drinks Prayer Room

Live Singer Stage Setup (Optional)
Live Barbecue Table Covers

Coffee Bar Centerpieces

Bridal Suite Bride & Groom Table Sound System (Optional)
Nikkah Area & Prayer Room
Bride & Groom Table

Bride & Groom Family Table

Table Covers & Centerpieces
Sound System

From luxurious event spaces and tailored menus to elegant guest accommodations, every
detail of your wedding day is thoughtfully crafted by our dedicated team to ensure a flawless
experience.

Say "l do” at Bolton Excellency and embark on your journey of love amidst sophistication, charm,
and unparalleled hospitality.

Sincerely,
Director
THE EXCELLENCY
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THE ROYAL HALL

Dear Esteemed Guests,

Behold, the epitome of grandeur — The Royal Hall, standing supreme in its
magnificence. With a capacity exceeding 1200 guests, this hall promises an
unforgettable experience, spanning over 2500 square meters with a towering
ceiling height of over 10 meters. More than just a venue for functions, it is a space
that lends itself to exhibitions, conferences, and highly exquisite ceremonies.

As the entrance concludes, guests witness an extraordinary display.

Indoor fireworks surrounding the ceiling and hall accompany the gradual rise of
the stage curtain, unveiling the masterpiece crafted exclusively for the bride and
groom. Following this spectacle, the couple takes their seats, marking the function’s
commencement and the dinner service’s start.

THE ROYAL HALL boasts an array of features that are too numerous to list
comprehensively. Highlights include a fully private bridal room, VIP room, sound and
light DJ system, laser beam facilities, acrobats, motorised stage, and numerous
other stunning extras.

Sincerely,
Director
THE EXCELLENCY
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The

ROYAL

Reception

A Royal reception area is
a grand space designed
to welcome up to 250
guests, showcasing

the monarchy’s history,
culture, and elegance.

Guests are greeted with
mocktails as welcome
drinks, while our in-house
singer and musician
entertain with Bollywood
songs and Nasheeds of
your choice.

To enhance the
experience, we offer a live
BBQ, chocolate fountain,
pancake station, and
coffee bar, serving tea and
delightful treats.
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The
ROYAL

Reception

Functionally, the
space ensures smooth
interactions between
hosts and guests, with
clear pathways and
strategically placed
seating.
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Royal reception areas
reflect the monarchy’s
legacy & values, blending
traditional elements with
modern technologies

to enhance the visitor

experience while
maintaining a regal
atmosphere.




Our chocolate fountain is a show-stopping
centerpiece that offers a sweet indulgence for
guests.

Provides a delightful and interactive experience for
guests.

Our popcorn station adds a nostalgic and whimsical
touch to the event, serving freshly popped popcorn in
a variety of flavours.

Our mouth-watering, sizzling BBQ is a highlight of the
royal reception areq, offering a delectable array of
grilled delights.

Our veg rolls are a delightful addition to the menu,
offering a fresh and healthy option for all guests.

Start your culinary journey with our exquisite
appetizers, designed to tantalize your taste buds with
our sweet and sore channa chat.

To complement our BBQ and appetizers, we offer an
assortment of homemade sauces:

These gourmet offerings are designed to tantalize
your guests’ taste buds and elevate their experience,
making the event truly memorable.




The
NOMFAN

Reception

Swarovski Coffee Lounge:
Where Luxury Meets Elegance

Step into a realm of
unparalleled indulgence at
our Swarovski coffee lounge,
a masterpiece adorned
entirely in Swarovski crystals.

Designed to marry the
richness of Middle Eastern
culture with the refinement
of Italian opulence, this
unique space promises to
transport guests to a realm
of pure relaxation and luxury
treats.

Functionally, the space
ensures smooth interactions
between hosts and guests,
with clear pathways and
strategically placed seating.

Royal reception areas reflect
the monarchy’s legacy &
values, blending traditional
elements with modern

~ technologies to enhance

"'—.,.,? the visitor experience
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¥y Ceremony Area

' Welcome to this sacred

_\-W,L_-,-,’ﬁ Nikah space, where two

LA souls will be united in the
%" holy bond of marriage.

% Inthis blessed and elegantly
' adorned setting, we gather
to witness and celebrate the
solemn vows of love, faith,
and devotion.

S May Allah (SWT) bless this
C RN union with peace, prosperity,
and everlasting joy.
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The
ROYAL

Prayer Aread

Namaz This serene

and sacred space is
designated for Namaz,
providing a tranquil
environment for guests to
perform their prayers.

Thoughtfully arranged

to ensure comfort and
reverence, the Namaz area
reflects our commitment
to honoring Islamic
traditions. May this space
bring peace and spiritual
fulfillment to all who

seek it during this joyous
occasion.




The
ROYAL

Bridal Lounge

Experience the enchanting
Bridal Lounge at Bolton
Excellency, a serene and
beautifully designed space
where the bride can prepare
for her special day. Perfect
for getting ready or adding
those final touches to her
look, this elegant lounge
provides comfort, privacy,
and a touch of luxury to
make every bride feel truly
radiant.
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The
JASMINE |

HALL

This enchanting hall is
designed to comfortably
accommodate a maximum
of 500 guests, offering

a unique alternative

for couples seeking an
extraordinary venue inspired
latest demand.

Immerse yourself in a space
that exudes character, style,
and luxury.

With top-to- floor marble
adorning the hall, opulence
is an ever-present
companion at Excellency.

With a separate entrance
area exclusive to Jasmine
Hall, we ensure a 5- star
service for all guests,
sparing no expense to make
your experience exceptional.

Jasmine Hall boasts an
approximate floor area of
750 square meters, featuring
a 40 square meter stage
and a highly extendible
catwalk facility.

Guests have access”

the coffee lounge area for:
refreshments and pastries’
throughout the ion. »
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The

HALL

At Excellency, we value
the input of the bride

and groom in our design
innovations. They will be
in touch with us regarding
the layout and design

of their special day,
ensuring a personalized
and unforgettable
experience. The Jasmine
Hall is registered to hold
the official marriage
registration ceremony,
offering the most luxurious

complete package
available in the north-
west.

Embark on a journey of
luxury and elegance at
Cleopatra Hall, where
every detail is crafted to
make your special day
truly extraordinary.




The
PERSIAN

HALL

Step into a world of refined
elegance and unparalleled
sophistication as you enter
The Persian Hall, a sanctuary
where an exquisite
welcome awaits our most
distinguished guests. The
grandeur of this experience
commences with the
melodic sound of water,
creating an ambiance that
sets the stage for an event
of unmatched luxury.

We highly recommend the

hiring of The Persian Hall

for mehndi ceremonies,

birthdays, or any smaller

functions, where the hall’s

intimate setting perfectly

complements the occasion.

It is a canvas where the

Middle Easternwibe is.

intricately woven-into e
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The

EXCELLENCY

Menu

Excellency Cuisine reflects

the rich tapestry of flavors,
traditions, and culinary artistry
that defines its emphasis

on balance, innovation, and
the meticulous use of fresh,
high-quality ingredients. Core
Characteristics of Excellency
Asian Cuisine:

Diverse Flavors & Techniques:
Premium Ingredients
Artful Presentation

Dishes are crafted to be not only
flavorful but also a feast for the
eyes, incorporating intricate
plating, edible garnishes,

and traditional motifs. Each

dish on the menu often tells

a story or pays homage to

its cultural roots, blending
traditional recipes with modern
interpretations.

Dishes on an Excellency Menu:

* Starter « Soup
» Main Course * Dessert

Choosing an Excellency menu
is an opportunity to immerse
yourself in the culinary heritage
of Asia while experiencing the
creativity and innovation of
world-class chefs.

— s
i,
Coviie
5oy w f

|
o R e
i.-- i
. i

N

"\- '.’:.r -

o W

Y




1 Salad

Starters
1 Non-Vegetarian
1 Vegetarian

Mains

1 Curry
1 Rice

Naan Bread
1 Chutney

1 Dessert

2 Drinks

2 Salads

Starters
2 Non-Vegetarian
1 Vegetarian

Mains

2 Curries
1 Rice

Naan Bread
2 Chutneys

2 Desserts

3 Drinks

|
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Diamond

3 Salads

Starters
3 Non-Vegetarian
1 Vegetarian

Mains

2 Non-Veg Curries
1 Vegetable Curry
1 Rice

Naan Bread

3 Chutneys

2 Desserts

3 Drinks

4 Salads
Soup
Starters

3 Non-Vegetarian
1 Vegetarian

Mains

3 Non-Veg Curries
1 Vegetable Curry
1 Rice

Naan Bread

4 Chutneys

3 Desserts

3 Drinks
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Chicken Lamb Fish Vegetarian
Chicken Seekh Kabab Seekh Kebab Fish Pakora Chips
q Malai Tikka Chapli Kebab Masala Fried Fish Samosa
Botti Tikka Shami Kabab Grilled Fish Fillet Spring Rolls
) Chicken Pakora Full Lamb Leg (piamond Package) | Fish Cake Wedges
Tandori Chicken Drumstick Lamb Samosa Fish Tikka Vegetable Pakora
Tandori Chicken Leg Sesame Keema Ball Fish Kebab Roasted Vegetable

Peri Peri Chicken

Keema Spring Rolls

Battered Fish

Palak Pakora

Chicken Lamb Vegetarian Lentils Naan
q
Chicken Karahi Aloo Ghosht Mix Veg Curry Tarka Daal Plain
A Chicken Tikka Masala Lamb Karahi Aloo Gobi Mix Daal Butter
Chicken Jalfrezi Saag Ghosht Palak Paneer Chana Masala Roghni
Chicken Palak Lamb Kofta Aloo Palak Maash Ke Daal Roti
White Korma Lamb Korma Mattar Paneer Kala Chana
® Butter Chicken Lamb Keema (Aloo or Egg or Peas)| Aloo Mattar Moong Ki Daal
Green Karahi Bhuna Ghosht Bhindi Tomatoe Kidney Bean Daal
Haleem Chicken Daal Ghosht Lahori Choley
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Lamb Pilau Gajar Ka Halwa Green Salad Mint Sauce

Chicken Pilau Kheer Greek Salad Imli Sauce
Mattar Pilau Gulab Jaman Russian Salad Chilli Sauce
Vegetable Pilau Rasmalai Mango Salad Punjabi Sauce »

Kemma Pilau Tomato & Cucumber Raita

Suji Ka Halwa Pineapple Sauce

o . -
Sindhi Biryani (Lamb Or Chicken) Zarda Olive Paneer Mango Sauce &
Bombay Biryani (Lamb orchicken) Mutranjan Plain Raita Plum Sauce
Lamb Biryani Cheesecake : : :

Appetisers Drinks
Gateau Selection -

Chicken Biryani

Dhahi Bhalle Zanti

Masala Rice Arctic Roll

Samosa Chaat Ice-Lemonade

Saffron Rice Trifle

Plain Rice Cake & Custard Water

Papri Chaat

Fruit Chaat Ice-Cola

Baklava

Aloo Chana Chaat Diet Drinks (on Request)

Ice Cream

White Pasta

Spicy Pasta
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The

EXCELLENCY

Additional Options

Rolls Royce Oneway £ 350

Rolls Royce Return £ 600

Limousine (8seater) Return £ 450

Hummer (16 seater) Return £ 600
Sahara UK Group £ 1900
Qawwali Group From  £1500
Egyptian Artist £ 300
DJ Service £ 400
Dessert Bar £ 450
Fire Breather £ 300

Violinist £ 300
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Magician £ 300

2 Dhool Walla £300 =
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Checklist
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Wedding Planing Checklist

[ Engagement Date [ ] Photography

[ ] Nikkah Date [] Videography

[ ] Wedding invitations [ ] Hair Artist

[ ] Decorations Appointment [] Makeup Artist

[ ] Food Tasting [ ] Pick up wedding Dress
[ ] Choosing Cake [ ] Pick up wedding rings
[ ] Prepare playlists [ ] Buy shoes & lingerie

[ ] Entrance Song [ ] Prepare Entrance Song
[ ] Favour Box's [] Ensure passport is valid
[ ] Photo Booth [ ] Book honeymoon

[]  Magic Mirror [] Flight and hotel

[] 360 booth ] Jewellery

[] DJService [] Notes

[] Music Group [] Notes
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3-8 Carlton Street, Bolton, BL2 1BT
Tel: 01204 524252 | Mobile: 07901255507
Email: info@boltonexcellency.co.uk | Web: www.boltonexcellency.co.uk

Bolton Excellency luxurious platform: WHERE FAIRY TALES CAN RESIDE
the most extravagant & stunning wedding venue in UK



