
Packages
WEDDING



R e d  c a r p e t  a r r i v a l

W e l c o m e  g l a s s  o f  B u c k s  f i z z

T h r e e  c o u r s e  w e d d i n g  b r e a k f a s t

H o t  &  c o l d  e v e n i n g  b u f f e t

C o m p l i m e n t a r y  u s e  o f  c a k e  s t a n d  a n d  k n i f e

I n f o r m a l  h o s t

F u n c t i o n  r o o m  h i r e

F r e e  c a r  p a r k i n g  f o r  y o u r  g u e s t s

R e d u c e d  a c c o m m o d a t i o n  r a t e s

B e a u t i f u l  g r o u n d s  f o r  y o u r  p h o t o g r a p h s
Packages

W
ED

D
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G

I N T I M A T E

O u r  p a c k a g e s  a r e

b a s e d  o n  5 0 - d a y  a n d

1 0 0 - e v e n i n g  g u e s t s ,

s h o u l d  y o u r  g u e s t

n u m b e r s  e x c e e d  t h i s

n u m b e r ,  w e  c a n  a d d

t h e m  w i t h  a

s u p p l e m e n t  c h a r g e

£1,999
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I N T I M A T E  



Starters 
Slow Roasted Tomato & Basil Soup 

served with a crusty roll 
A Glass of Galia Melon

 finished with a fresh strawberry and mint puree
Chef’s Homemade Liver Pate 

served on a bed of mixed leaves cumberland sauce 
& a crusty roll



 Mains 

Roast Breast of Turkey 
accompanied by seasonal stuffing and chipolatas 

Roast Pork 
accompanied by seasonal stuffing and apple sauce 

Poached Fillet of Salmon 
accompanied by dill sauce 

Chefs Vegetarian Dish 



All main courses are served with seasonal vegetables & potatoes 



Dessert 

Fresh Fruit Salad 
with cream 

Strawberry Gateaux 
Chocolate Fudge Cake 

whipped cream 
Tea, Coffee & Mints

W e d d i n g  B r e a f a s t




P l e a s e  c h o o s e

 1  s t a r t e r ,  1  m a i n  a n d  1

d e s s e r t .  

O u r  p a c k a g e s  a r e

b a s e d  o n  5 0 - d a y

g u e s t s ,  s h o u l d  y o u r

g u e s t  n u m b e r s  e x c e e d

t h i s  n u m b e r ,  w e  c a n

a d d  t h e m  w i t h  a

s u p p l e m e n t  c h a r g e
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A Selection of Assorted Open & Closed Sandwiches 

 Honey & Lemon Glazed Cocktail Sausages 

Crisp Naan Fingers with a Tandoori Chicken 

mayonnaise dip 

Goats Cheese and Sweet Bell Pepper Tart 

Mini French Pizza Bread

 topped with mozzarella, tomato & basil

  Thai Style Pork Skewers

coconut & lime Maple 

Barbecued Chicken Drum Sticks

E v e n i n g  B u f f e t




O u r  p a c k a g e s  a r e

b a s e d  o n  1 0 0 - e v e n i n g

g u e s t s ,  s h o u l d  y o u r

g u e s t  n u m b e r s  e x c e e d

t h i s  n u m b e r ,  w e  c a n

a d d  t h e m  w i t h  a

s u p p l e m e n t  c h a r g e



R e d  c a r p e t  a r r i v a l

W e l c o m e  g l a s s  o f  s p a r k l i n g  w i n e

T h r e e  c o u r s e  w e d d i n g  b r e a k f a s t

2  g l a s s e s  o f  h o u s e  w i n e

S p a r k l i n g  w i n e  f o r  t o a s t

C u t  c r y s t a l  g l a s s w a r e

W h i t e  c h a i r  c o v e r s  &  C h a i r  s a s h e s

H o t  &  c o l d  e v e n i n g  b u f f e t

C o m p l i m e n t a r y  u s e  o f  c a k e  s t a n d  a n d  k n i f e

I n f o r m a l  h o s t

F u n c t i o n  r o o m  h i r e

C o m p l i m e n t a r y  a c c o m m o d a t i o n  f o r

n e w l y w e d s

B e a u t i f u l  g r o u n d s  f o r  y o u r  p h o t o g r a p h s

F r e e  c a r  p a r k i n g  f o r  y o u r  g u e s t s

R e d u c e d  a c c o m m o d a t i o n  r a t e s




Packages
W
ED

D
IN
G

S I M P L I C I T Y

O u r  p a c k a g e s  a r e

b a s e d  o n  5 0 - d a y  a n d

1 0 0 - e v e n i n g  g u e s t s ,

s h o u l d  y o u r  g u e s t

n u m b e r s  e x c e e d  t h i s

n u m b e r ,  w e  c a n  a d d

t h e m  w i t h  a

s u p p l e m e n t  c h a r g e

£3,199



Packages
W
ED

D
IN
G

S I M P L I C I T Y  

Starters 

Chefs Homemade Soup of Your Selection
crusty roll

Seafood Terrine 
shellfish & citrus dressing 

Ham Hock Terrine
 apple & sultana chutney 

Layered Leaves of Galia & Honey Dew Melon 
fresh English raspberries & sherry



 Mains 

Roast Beef & Herb Yorkshire Pudding 
roast pan jus 

Steamed Salmon Fillet
lemon & dill sauce

Pan Fried Butterflied Chicken 
white wine & tarragon sauce

Brie & Beetroot Tartlet 
rocket & parmesan Salad 



All served with roasted root vegetables with rosemary dusting, cauliflower

mornay with mature cheddar cheese and roast potatoes. 



Dessert 

Sticky Toffee Pudding 
 rich butterscotch sauce 

Caramelised Lemon Tart Served 
clotted cream and glazed raspberries 
Individual Summer Fruit Pavlova 

 hazelnut praline 
Yorkshire Cheese Platter 

served with oatcakes & grapes 
Tea, Coffee & Mints

W e d d i n g  B r e a f a s t




P l e a s e  c h o o s e

 1  s t a r t e r ,  1  m a i n  a n d  1

d e s s e r t .  

O u r  p a c k a g e s  a r e

b a s e d  o n  5 0 - d a y

g u e s t s ,  s h o u l d  y o u r

g u e s t  n u m b e r s  e x c e e d

t h i s  n u m b e r ,  w e  c a n

a d d  t h e m  w i t h  a

s u p p l e m e n t  c h a r g e
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A Selection of Assorted Open & Closed Sandwiches 

Lemon & Coriander Chicken Skewers 

 tandoori spice glaze 

Homemade Thai Style Pork Sausage Rolls

lightly spiced with lemon grass, ginger & spring onions 

Maple Barbecued Sausages on Sticks 

Pulled Pork Wraps

 spiced onions and thyme and sweet apple sauce 

Crisp Naan Fingers with a Tandoori Chicken 

mayonnaise dip 

Goats Cheese and Sweet Bell Pepper Tart 

Mini French Pizza Bread

 topped with Mozzarella, tomato & basil




E v e n i n g  B u f f e t




O u r  p a c k a g e s  a r e

b a s e d  o n  1 0 0 - e v e n i n g

g u e s t s ,  s h o u l d  y o u r

g u e s t  n u m b e r s  e x c e e d

t h i s  n u m b e r ,  w e  c a n

a d d  t h e m  w i t h  a

s u p p l e m e n t  c h a r g e



R e d  c a r p e t  a r r i v a l

W e l c o m e  g l a s s  o f  P r o s e c c o  o r  B o t t l e  o f  B u d

T h r e e  c o u r s e  w e d d i n g  b r e a k f a s t

2  g l a s s e s  o f  h o u s e  w i n e

P r o s e c c o  t o a s t

C u t  c r y s t a l  g l a s s w a r e

W h i t e  c h a i r  c o v e r s  &  C h a i r  s a s h e s

H o t  &  c o l d  e v e n i n g  b u f f e t

O u r  r e s i d e n t  D J  u n t i l  l a t e

C o m p l i m e n t a r y  u s e  o f  c a k e  s t a n d  a n d  k n i f e

I n f o r m a l  h o s t

F u n c t i o n  r o o m  h i r e

F r e e  c a r  p a r k i n g  f o r  y o u r  g u e s t s

F u l l y  s t o c k e d  c a n d y  c a r t

R e d u c e d  a c c o m m o d a t i o n  r a t e s

C o m p l i m e n t a r y  a c c o m m o d a t i o n  f o r  n e w l y w e d s

B e a u t i f u l  g r o u n d s  f o r  y o u r  p h o t o g r a p h s

6  m o n t h s  g y m  m e m b e r s h i p  f o r  t h e  f u t u r e

n e w l y w e d s
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C E L E B R A T I O N

O u r  p a c k a g e s  a r e

b a s e d  o n  5 0 - d a y  a n d

1 0 0 - e v e n i n g  g u e s t s ,

s h o u l d  y o u r  g u e s t

n u m b e r s  e x c e e d  t h i s

n u m b e r ,  w e  c a n  a d d

t h e m  w i t h  a

s u p p l e m e n t  c h a r g e

£3999*
* F u l l y  v e n u e  s t y l i n g  a v a i l a b l e  f o r  a n  a d d i t i o n a l

c h a r g e
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Starters 

Chefs Homemade Soup of Your Selection
crusty roll

Seafood Terrine 
shellfish & citrus dressing 

Ham Hock Terrine
 apple & sultana chutney 

Layered leaves of Galia & Honey Dew Melon 
fresh english raspberries & sherry



 Mains 

Roast Beef & Herb Yorkshire Pudding 
roast pan jus 

Steamed Salmon Fillet
lemon & dill sauce

Pan Fried Butterflied Chicken 
white wine & tarragon sauce

Brie & Beetroot Tartlet 
rocket & parmesan salad 



All served with roasted root vegetables with rosemary dusting, cauliflower

mornay with mature cheddar cheese and roast potatoes. 



Dessert 

Sticky Toffee Pudding 
 rich butterscotch sauce 

Caramelised Lemon Tart Served 
clotted cream and glazed raspberries 
Individual Summer Fruit Pavlova 

 hazelnut praline 
Yorkshire Cheese Platter 

served with oatcakes & grapes 
Tea, Coffee & Mints

W e d d i n g  B r e a f a s t




P l e a s e  c h o o s e

 1  s t a r t e r ,  1  m a i n  a n d  1

d e s s e r t .  

O u r  p a c k a g e s  a r e

b a s e d  o n  5 0 - d a y

g u e s t s ,  s h o u l d  y o u r

g u e s t  n u m b e r s  e x c e e d

t h i s  n u m b e r ,  w e  c a n

a d d  t h e m  w i t h  a

s u p p l e m e n t  c h a r g e



Packages
W
ED

D
IN
G

C E L E B R A T I O N  



A Selection of Assorted Open & Closed Sandwiches 

Lemon & Coriander Chicken Skewers 

 tandoori spice glaze 

Homemade Thai Style Pork Sausage Rolls

lightly spiced with lemon grass, ginger & spring onions 

Maple Barbecued Sausages on Sticks 

Pulled Pork Wraps

 spiced onions and thyme and sweet apple sauce 

Crisp Naan Fingers with a Tandoori Chicken 

mayonnaise dip 

Goats Cheese and Sweet Bell Pepper Tart 

Mini French Pizza Bread

 topped with Mozzarella, tomato & basil

E v e n i n g  B u f f e t




O u r  p a c k a g e s  a r e

b a s e d  o n  1 0 0 - e v e n i n g

g u e s t s ,  s h o u l d  y o u r

g u e s t  n u m b e r s  e x c e e d

t h i s  n u m b e r ,  w e  c a n

a d d  t h e m  w i t h  a

s u p p l e m e n t  c h a r g e


