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T H E  H O T E L

We are a small boutique hotel with 12 beautifully renovated 
rooms, a stunning lounge, cocktail bar, and terrace as well as 
our restaurant The Six. Serving fabulous British cuisine with 
a twist! Open for breakfast 7 days a week, lunch and dinner 
served Wed - Sun.

Nestled by the Lion Gate of Hampton Court Palace, 
overlooking its maze and opposite the fabulous the Royal 
Deer Park, Bushy Park.

T H E  H O T E L K I N G S  A R M S



Named in deference to Henry VIII’s wives, our 
magnificent restaurant, The Six, prides itself on eclectic 
cuisine by a talented Chef worthy of a star, using only 
the finest quality, locally sourced ingredients.

You can choose from a wide choice of dishes. There is 
a nod to traditional cuisine, but with a modern twist, so 
you can enjoy an elegant 3-course meal or if you prefer 
a standing event we can offer bowl food, canape and 
finger food.

T H E  S I X K I N G S  A R M S



W E D D I N G S

We have various spaces throughout the hotel that would  
be suitable for small parties, from a semi private table of  
6 - 8 people in our Snug or a Canapé party in our 
lounge or a sit down dinner the The Six. We are open 
to discussing your requirements and will find a suitable 
space and create menus and drinks offerings to suit your 
needs for your special occasion.

K I N G S  A R M S

T H A N K  Y O U ,  T H A N K  Y O U ,  T H A N K  Y O U ! ! ! ! 

T H E  W H O L E  T E A M  W E R E  F A N T A S T I C  
A N D  T H E  F O O D  WA S  W O N D E R F U L !  Y O U  M A D E  O U R 

S P E C I A L  D AY  S O  M E M O R A B L E .  I  C A N ’ T  T E L L  
Y O U  H O W  M U C H  I  A P P R E C I A T E D  Y O U R  S U P P O R T 

A N D  A D V I C E . 

H O P E  Y O U ’ V E  G O T  S O M E  R E S T  T O D AY  A N D  
W E  W I L L  B E  B O O K I N G  I N  F O R  D I N N E R  S O O N ! ! !  X X X

– A N N A ,  A  B R I D E



You can enjoy 
an elegant, three 
course meal, or, 
if you prefer, we 
can offer bowl 
food, canape 
and finger food.

K I N G S  A R M ST H E  S I X





T H E  T E R R A C ET H E  L O U N G E

The lounge is a light open room for a more  
casual dining experience or a standing reception. 
A quiet place for your guests to relax and also a 
good room for speeches.

Perfect for pre-drinks & canapes. Or it would be 
spectacular in the warmer months for an al fresco 
sit down lunch or dinner. Lovely for speeches.

S P A C E S K I N G S  A R M S



T H E  B A R

Enjoy a relaxing beer, glass of wine or a tasty cocktail 
at our bar before your event gets into full swing. We 
offer an extensive range of spirits and cocktails to suit 
any guest.

T H E  S I X



T H E  M E N U

Our menus are been curated and overseen by  
Head Chef Jack Scoines, a talented Chef worthy of 
a star. They epitomise British cooking, focussing on 
classic with a surprising dishes. We use only locally 
sourced ingredients.

T H E  S I X K I N G S  A R M S
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Head Chef Jack Scoines, a talented Chef worthy of 
a star. They epitomise British cooking, focussing on 
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T H E  S I X K I N G S  A R M S



B O W L  F O O D
£3 EACH 

S A V O U R Y

A R T I S A N  M A C A R O N I ,  
Aged Montgomery Cheddar Sauce (v)

G U I L D F O R D  F A R M S  O X T A I L  C R O Q U E T T E 
Champ Cream, Pancetta Marmalade

H U N T S H A M  F A R M  C R I S P Y  P O R K  B E L LY ,  
Mashed Potato, Scrumpy Sauce

B A K E D  H E R B  C R U S T E D  I R I S H  H A K E ,  
Smoked Sausage & White Bean Cassoulet

S P I N A C H  &  G O R G O N Z O L A  R I S O T T O ,  
Tomato & Broad Beans (v)

T H E  S I X  S L I D E R ,  A P P L E W O O D  C H E E S E 
Gherkinaisse & Fries

A L E  B A T T E R E D  C O R N I S H  H A D D O C K ,  
Tartare Sauce & Fries

A G E D  W E L S H  L A M B  H O T  P O T ,  
Crispy Potatoes & Rosemary

H O T  S M O K E D  L O C H  D U A R T E  S A L M O N ,  
Seaweed Gnocchi, Lemon & Horseradish

F O R A G E D  M U S H R O O M  R A G O U T ,  
Sautéed Potatoes & Aged Parmesan (v)

S U F F O L K  C H I C K E N  G A R L I C  &  H E R B  K I E V ,  
Crushed New Potatoes & Onion

C O R N I S H  C O D  &  L O C H  D U A R T E  S A L M O N  F I S H E R M A N ’ S  P I E

S W E E T

D A R K  C H O C O L A T E  C R E M E A U X ,  
Salted Caramel & Roasted Hazelnuts

V A N I L L A  C R È M E  B R U L E E ,  
Highland Style Shortbread

S P I C E D  S T I C K Y  T O F F E E  P U D D I N G ,  
Rum Steeped Toffee & Clotted Cream Sauce

L E M O N  P O S S E T 
Blueberry Compote & Meringue

N O . 7  T A R T  (v)

T H E  S I X  S L I D E R 
Applewood Cheese & Gherkinaisse 

H U N T S H A M  F A R M  P O R K  S C O T C H  E G G 
Piccalilli

 S M O K E D  C O R N I S H  M A C K E R E L  P A T E 
BBQ Beetroot Relish

T U N W O R T H  B R I E 
Smoked Potato & Sage Pastia (v)

Hors D’oeuvres

F I N G E R - F O O D
£3 EACH 

H U N T S H A M  F A R M  S A U S A G E  R O L L 
Piccalilli

A G E D  M O N T G O M E R Y  C H E D D A R  & 
S H A L L O T  R A R E B I T  (v)

A L E  B A T T E R E D  C O R N I S H  H A D D O C K 
Tartare Sauce & Crushed Peas

G U I L D F O R D  F A R M S  O X T A I L  
& Gruyere Croquette, Champ Cream

R O M E R O  P E P P E R S  
with Spiced Cous Cous & Blanche Goats Cheese (v)

H O T  S M O K E D  L O C H  D U A R T E  S A L M O N  
& Watercress Tart

S U F F O L K  C H I C K E N  
& Garlic Herb Butter Kiev

P A L A C E  G A R D E N  B R O C C O L I  
& Blue Monday no.7 Tart (v)

T H E  S I X  S L I D E R 
Applewood Cheese & Gherkinaisse 

H U N T S H A M  F A R M  P O R K  S C O T C H  E G G 
Piccalilli

 S M O K E D  C O R N I S H  M A C K E R E L  P A T E 
BBQ Beetroot Relish

T U N W O R T H  B R I E 
Smoked Potato & Sage Pastia (v)

C A N A P E S
£2.50 EACH

S A V O U R Y

C H O R I Z O  &  B L A C K  B O M B E R 
C R O Q U E T T E S 

Pumpkin Seed Mayonnaise

B L U E  C H E E S E  M O U S S E  E N  C R O U T E 
Black Olive Powder (v)

C H I C K E N  L I V E R  P A R F A I T 
Onion Chutney Sourdough Croute

H U N T S H A M  F A R M  S A U S A G E  R O L L 
 Tomato Relish

T R U F F L E  W H I P P E D  G O A T S  C H E E S E 
Acacia Honey, Tomatoes & Basil (v)

S T O R N O W A Y  B L A C K  P U D D I N G  B O N  B O N 
HP Sauce

F O I E  G R A S  &  P A R M A  H A M  R O U L A D E 
Toasted Brioche

O L I V E  &  F E T A  S T U F F E D  
R O Q U I T O  P E P P E R S  

(v)

S W E E T

L E M O N  T A R T  B R U L E E 
Raspberry Gel 

D A R K  C H O C O L A T E  G A N A C H E 
Cherry Compote  

P I S T A C H I O  &  V A N I L L A  C H E E S E C A K E 
Strawberry Salsa

P A S S I O N F R U I T  J E L L I E S 
Mango Compote

P I N E A P P L E  
&  R O A S T E D  C O C O N U T  P A S T I L L E

W E D D I N G  M E N U S K I N G S  A R M S



T O  S T A R T

D E V O N S H I R E  D U C K  L I V E R  P A R F A I T ,  
Onion Chutney, Pickled Walnut, Truffle Butter, Briochette

-  O R  - 

H O T  S M O K E D  L O C H  D U A R T E  S A L M O N 
Heritage Beetroot, Horseradish & Roe

-  O R  -

W O O D L A N D  M U S H R O O M S 
Toasted Brioche, Poached Chapel Farms Egg, Parsnip Cream (v)

 T O  F O L L O W

S A G E  &  W A L N U T  C R U S T E D  F I L L E T  O F  H A K E ,  
Smoked Sausage & White Bean Cassoulet

-  O R  -

S L O W  C O O K E D  O X  C H E E K  &  P A N C E T T A  B O U R G U I G N O N ,  
Garlic Cream Potatoes, Savoy Cabbage

-  O R  -

J E R U S A L E M  A R T I C H O K E  R I S O T T O ,  
Roasted Hazelnuts, Truffle Cream & Bleu Monday no.7 (v)

T O  F I N I S H

D A R K  C H O C O L A T E  R U M  &  R A I S I N  D E L I C E ,  
Salted Caramel & Roasted Hazelnuts, Milk Ice Cream

-  O R  -

P I S T A C H I O  &  V A N I L L A  C H E E S E C A K E ,  
Lemon Curd, Red Currant Sorbet & Meringue

-  O R  -

A R T I S A N  B R I T I S H  C H E E S E S ,  
Scrumpy Chutney, Rye Crackers

J A N U A R Y  &  F E B R U A R Y   

Wedding Dinner

T O  S T A R T

C R I S P Y  H U N T S H A M  F A R M  P O R K  B E L LY 
Spring Vegetables, Stornoway Black Pudding & Cider

-  O R  - 

H O T  S M O K E D  L O C H  D U A R T E  S A L M O N 
Compressed Cucumber, Horseradish & Pickled Kohlrabi

-  O R  -

W Y E  V A L L E Y  A S P A R A G U S ,  Y O U N G  M O R E L S 
Wild Garlic Brioche, Poached Chapel Farms Egg (v)

 T O  F O L L O W

F I L L E T  O F  C O R N I S H  C O D 
Romanesco & Beech Mushrooms, Palourde Clams & Champagne

-  O R  -

W I LT S H I R E  G U I N E A  F O W L 
Wye Valley Asparagus, Young Morels, Broccoli & Serrano & Almonds

-  O R  -

W O O D L A N D  M U S H R O O M  C O R Z E T T I 
Spring Greens, Berkswell & Hazelnut Truffle Pesto (v)

T O  F I N I S H

D A R K  C H O C O L A T E  &  P I S T A C H I O  F O N D A N T 
Salted Acacia Honey Caramel, Pistachio Ice Cream

-  O R  -

B A K E D  B A N A N A  B R U L E E 
Toasted Pecans, Roasted Bananas, Coffee & Vanilla Fudge Ice Cream 

-  O R  -

A R T I S A N  B R I T I S H  C H E E S E S 
Scrumpy Chutney, Rye Crackers 

M A R C H  &  A P R I L  

Wedding Dinner

W E D D I N G  M E N U S K I N G S  A R M S



T O  S T A R T

P R E S S E D  S U R R E Y  R A B B I T  
Heritage Carrot Fondants, Pickled Carrot & Mustard Sauce  

-  O R  - 

H O T  S M O K E D  L O C H  D U A R T E  S A L M O N  
Compressed Cucumber, Horseradish & Pickled Kohlrabi

-  O R  -

B L A N C H E  G O A T S  C H E E S E  A G N O L O T T I  
Nutbourne Tomato Consommé & Violet Artichokes (v)

 T O  F O L L O W

F I L L E T  O F  C O R N I S H  P L A I C E 
Parmentier Potatoes, Peas & Broad Beans, Champagne Sauce & Roe

-  O R  -

A G E D  W E L S H  L A M B  R U M P  
Ewes Cheese Stuffed Pepper, Lamb Croquette, Courgettes & Basil

-  O R  -

S U M M E R  V E G E T A B L E  R I S O T T O 
Wild Garlic Pesto, Truffle & Blue Monday no.7 ( V )

T O  F I N I S H

I C E D  W H I T E  C H O C O L A T E  P A R F A I T  
Poached Rhubarb, Lemon Curd & Pistachios 

-  O R  -

B A K E D  L E M O N  B R U L E E  T A R T 
English Strawberries, Meringues & Raspberry Sorbet 

-  O R  -

A R T I S A N  B R I T I S H  C H E E S E S 
Scrumpy Chutney, Rye Crackers 

M AY  &  J U N E   

Wedding Dinner

T O  S T A R T

W I LT S H I R E  C H I C K E N  O Y S T E R S  
Corzetti Gran Arso, Peas & Broad Beans, Aged Parmesan  

-  O R  - 

C O R N I S H  R E D  M U L L E T 
Heritage Beetroot, Horseradish, Fennel, Orange & Capers

-  O R  -

B L A N C H E  G O A T S  C H E E S E  A G N O L O T T I 
Nutbourne Tomato Consommé & Violet Artichokes (v)

 T O  F O L L O W

F I L L E T  O F  I R I S H  H A K E ,  B O K  C H O I ,  B E E C H  M U S H R O O M S 
Samphire, Wasabi Sauce & Roe  

-  O R  -

A G E D  W E L S H  L A M B  R U M P,  S P I C E D  H E R I T A G E  C A R R O T S 
Cashew Dukkah, Garlic Buttermilk 

-  O R  -

S A F F R O N  R I S O T T O ,  R O A S T E D  F E N N E L 
Poached Chapel Farms Egg, Aged Parmesan (v)

T O  F I N I S H

I C E D  P E A N U T  P A R F A I T 
Dark Chocolate Cremeaux, Roasted Banana, Lime Curd

-  O R  -

B E E  P O L L E N  P A N N A C O T T A 
Champagne Strawberries, Caramel Croustade, Raspberry Sorbet 

-  O R  -

A R T I S A N  B R I T I S H  C H E E S E S 
Scrumpy Chutney, Rye Crackers 

J U LY  &  A U G U S T 

Wedding Dinner

W E D D I N G  M E N U S K I N G S  A R M S



T O  S T A R T

P R E S S E D  H I G H L A N D  P I G E O N 
Quail & Foie Gras, Quince Chutney, Artisan Brioche    

-  O R  - 

C O R N I S H  S M O K E D  H A D D O C K 
Spring Onion & Potato, Vichyssoise, Pickled Quail Egg 

-  O R  -

K I N G  O Y S T E R  M U S H R O O M  ‘ S C A L L O P S ’ 
Pickled Walnuts, Parsnip Cream, Blue Monday no.7 (v)

 T O  F O L L O W

B A K E D  I R I S H  H A K E  
Seaweed Gnocchi, Mussels & Roe, Tartare Beurre Blanc  

-  O R  -

H I G H L A N D  F A L L O W  D E E R 
Steeped Blackberries, Truffled Game Pastia, Parsnip & Scorched Hispi

-  O R  -

B U T T E R N U T  S Q U A S H  &  T U N W O R T H  A G N O L O T T I 
Cavelo & Hazelnut Pesto, Berkswell Cheese (v)

T O  F I N I S H

I C E D  A P R I C O T  P A R F A I T 
Almond Financier, Roasted Apricot, Frosted Almonds

-  O R  -

F I V E  S P I C E  D A R K  C H O C O L A T E  F O N D A N T 
Black Sesame Ice Cream, Salted Peanut Nougatine 

-  O R  -

A R T I S A N  B R I T I S H  C H E E S E S 
Scrumpy Chutney, Rye Crackers 

S E P T E M B E R  &  O C T O B E R 

Wedding Dinner

T O  S T A R T

D E V O N S H I R E  D U C K  L I V E R  P A R F A I T 
Truffle Butter, Scrumpy Chutney, Artisan Brioche    

-  O R  - 

B B Q  C O R N I S H  M A C K E R E L 
St Austin Bay Mussel & Potato Chowder, Seaweed Foam     

-  O R  -

D E L I C A  P U M P K I N ,  P I C K L E D  A P P L E 
Spiced Walnut Dukkah & Blanche Goats Cheese (v)

 T O  F O L L O W

S A G E  &  W A L N U T  C R U S T E D  F I L L E T  O F  I R I S H  H A K E 
Smoked Sausage & White Bean Cassoulet

-  O R  -

E Y N S H A M  P A R K  P H E A S A N T 
Leg & Liver Pie, Chestnut Puree, Blue Cheese, Armagnac Jus  

-  O R  -

R O A S T E D  C A U L I F L O W E R  ‘ S T E A K ’  
Gruyere Sauce, Roast Potato & Emmental Emulsion, Truffle (v)

T O  F I N I S H

S P I C E D  S T I C K Y  T O F F E E  P U D D I N G 
Rum & Raisin Ice Cream, Rum Caramel Sauce

-  O R  -

B A K E D  E S P R E S S O  B R U L E E 
Dark Chocolate Truffles, White Chocolate Fudge & Shortbread 

-  O R  -

A R T I S A N  B R I T I S H  C H E E S E S 
Scrumpy Chutney, Rye Crackers 

N O V E M B E R  &  D E C E M B E R  

Wedding Dinner

W E D D I N G  M E N U S K I N G S  A R M S



T H E  S I X  R E S T A U R A N T

W E D D I N G 
PA C K A G E S

2021

W E D D I N G  P A C K A G E S

S TA N DA R D
Choice of T H R E E  canapes 

Choice of E I G H T  finger-food options OR choice of FOUR bowl dishes 

Choice of T W O drinks from wines by the glass, draught beer or prosecco

£ 5 0  P E R  P E R S O N 
M A X I M U M  5 0  P E O P L E 

G O L D
   Choice of F O U R canapes & welcome drink, 

Three-course meal with complimentary amuse bouche & petit fours,

H A L F B O T T L E of wine per person with dinner, and 

Choice of T H R E E drinks from wines by the glass, draught beer or Castelnau Brut Reserve,

E XC LU S I V E venue hire

CO M PL I M E N TA RY G I F T  of a magnum of Castelnau Brut to the bride & groom 

£ 1 2 0  P E R  P E R S O N 
M A X I M U M  8 0  P E O P L E

P L AT I N U M
Choice of F O U R  canapes & welcome drink,

Three-course meal with complimentary amuse bouche & petit fours,

H A L F B O T T L E of wine per person with dinner & digestif,

Choice of T H R E E drinks from wines by the glass, draught beers, Castelnau Blanc de Blanc or house cocktails,

E XC LU S I V E venue hire 

CO M PL I M E N TA RY G I F T  of a magnum of Castelnau Brut to the bride & groom

£ 1 7 0  P E R  P E R S O N 
M A X I M U M  8 0  P E O P L E 

-   I F  Y O U  R E Q U I R E  R O O M S  &  B R E A K F A S T  T H E  F O L L O W I N G  D A Y  P L E A S E  E N Q U I R E  -

-  A  D I S C R E T I O N A R Y  1 2 . 5 %  S E R V I C E  C H A R G E  M A Y  B E  A D D E D  T O  Y O U R  B I L L  -
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W E D D I N G  P A C K A G E S



K I N G S  A R M S

Share your 
special 
day with 
family and 
friends 



R O O M S

We are lucky enough to have a gorgeous 12 bed 
hotel, steeped in history and looking over Hampton 
Court Palace to one side and the lovely Bushy Park 
on the other. All rooms have hanging space, tea & 
coffee making facilities, well equipped or stocked 
mini bars, WiFi, and gorgeous bathrooms. The hotel 
has oodles of charm, dating back to 1709. A lovely 
Georgian building, the rooms are all different in 
shape, size, aspect and design. Making it a truly 
boutique hotel with a wonderfully British experience.

K I N G S  A R M SR O O M S



S U P E R I O R  R O O M

Our Superior Rooms are 14sqm and have double beds with a desk area. The en-suite 
bathroom has a walk in shower, toilet and single basin. The rooms are equipped with 
a f lat screen TV, wireless internet access, hairdryer, telephone, safe and mini bar.

From £130

L U X U R Y  R O O M

Our Luxury Rooms are 17sqm with a double bed and a desk area. The en-suite 
bathroom has a walk in shower, toilet and single basin. The rooms are equipped with a 
flat screen TV, wireless internet access, hairdryer, telephone, safe and mini bar.

From £160 

D E L U X E  R O O M

Our Deluxe Rooms are 21sqm and most have a King size bed and a desk area. The 
en-suite bathroom has a walk in shower, toilet and single basin. The rooms are 
equipped with a f lat screen TV, wireless internet access, hairdryer, telephone, safe 
and mini bar.

From £185 

T H E  C R A S H  P A D

Our Crash Pad is 11sqm and ideal for single occupancy and has a double bed. The 
en-suite bathroom has a walk in shower, toilet and single basin. There is a f lat screen 
TV, wireless internet access, hairdryer, telephone, safe and mini bar.

From £xxx

D E L U X E  T W I N  R O O M

Our Deluxe Twin Rooms are 21sqm and have a twinned bed and a desk area. The en-suite 
bathroom has a shower, toilet and single basin. The rooms are equipped with a f lat screen 
TV, wireless internet access, hairdryer, telephone, safe and mini bar.

From £185

D E L U X E  R O O M  W I T H  S O F A  B E D

This Deluxe Rooms is 21sqm and has a King bed that can be twinned on request. There is a 
working desk area, a sofa bed that can be made for one adult or two small children. The en-
suite bathroom has a combined bath/shower, toilet and single basin.

From £185

T H E  H A M P T O N  S U I T E

The Hampton Suite is located on the 2nd floor and is 32sqm. It has a large master bedroom 
with a king size bed and seating area. The second bedroom has two adult size bunk beds. 
The large bathroom has a double basin vanity, bath tub and shower room.

From £215

K I N G S  A R M SR O O M S



K I N G S  A R M S

No two rooms are 
alike–each welcomes 
you with stylish 
individuality.



F L O R I S T

Maria Sharpe

My Floral Table Design 
+44 7956 422768 
Maria@my-table.co.uk

www.my-table.co.uk

P H O T O G R A P H E R

Nikki Holland 

Nikki Holland Photography 
07800 968549 
nikki@nikkiholland.co.uk

www.nikkihollandphotography.co.uk 
www.nikkihollandphotography.co.uk/weddings

M U S I C I A N

Simona Barbiera 

Hubdot  
+44 7979 600629

www.hubdot.com

K I N G S  A R M SS U P P L I E R S

Our Suppliers



O P E N I N G  T I M E S

7:00 - 24:00 
7 days a week

Kings Arms Hotel 
2 Lion Gate,  

Hampton Ct Rd, Molesey,  
East Molesey KT8 9DD

+44 (0) 20 8016 6630    
enquiries@kingsarmshamptoncourt.com

  @KingsArmsHamptonCourt   

  KingsArmsHamptonCourt

kingsarmshamptoncourt.com

C O N TA C T


