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WQE@@IWQ PACKA GE

OUR COMPREHENSIVE WEDDING PACKAGE
INCLUDES

o Various room options suited to your number of guests

o Function licence available to 1am

o (risp White linen tablecloths and matching coloured napKins
o Round 34cm silver cake stand and cake Rnife

o Mouth watering menus compiled by our head chef

o Excellent wine list to complement any chosen menu

® FHouse DJ available on request

® Red carpet available on request

o Full use of our beautifully manicured gardens to provide the
perfect backdrop for your photographs

o Extensive car parking facilities for your guests

® Prices are based on one pre set menu, any additions to your
menu choice will incur a supplement charge



WEDDING MENV SELECTION 1

ON ARRIVAL
Tea or Coffee and Shortbread

One choice from each coutse.

Starters
o Fan of Melon with Raspberry Coulis
o Fresh Homemade Vegetable Soup

Mains

o Traditional Roast Turkey &L Ham with a Fine Herb Stuffing

® Roast Leg of Lamb
Served with fresh seasonal vegetables I potatoes
(Vegetarian options available)

(Desserts

o Halls Mill Traditional Pavlova
o Fot Apple Pie with fresh cream

Tea or Coffee



WEDDING MENV SELECTION 2

ON ARRIVAL
Tea or Coffee el Tray bakes

One choice from each course.

Starter
® (Chef’s Traditional Egg Mayonnaise
o FHomemade Carrot & Coriander Soup

Mains
o Grilled Salmon Fillet

® Oven Roasted Supreme of Chicken
Served with fresh seasonal vegetables ¢ potatoes
(Vegetarian options available)

Desserts
® Banoffee Roulade
® Chef’s Cream filled Profiteroles with Hot Chocolate Sauce

Tea or Coffee



WEDDING MEND SELECTION 3

ON ARRIVAL
Tea or Coffee el Finger Sandwiches

One choice from each course.

Starter
® Breaded Stuffed Mushrooms on a bed of Salad leaves.
o Fan of Melon with Raspberry Coulis
o Homemade Cream of Leek eI Potato Soup

Mains
® Roast Sirloin of Beef with a choice of sauce
® Roast Stuffed Supreme of Chicken
® Poached Salmon Fillet

Served with fresh seasonal vegetables I potatoes
(Vegetarian options available)

(Desserts

® Chef’s Cheese Cake of the Day
® Warm Chocolate Fudge Cake with Vanilla Ice Cream

Tea or Coffee



MWEDDING WlEW’U SELECTION 4
ON ARRIVAL
Tea or Coffee
Champagne Reception with Short Bread

One choice from each course.
Starters

o (rispy Duck Spring Roll with shredded iceberyg lettuce and chilli

sauce

o Prawn & Salmon Tempura with a lime and tartar dip
o Satay Chicken Skewers with an Asian salad
® Homemade Pea L Ham Soup

Lemon Sorbet

Mains
® Roast Sirloin of Beef with a choice of sauce
® Braised Duck with a choice of sauce
o Seared Sea Bass

® Roast Stuffed Supreme of Chicken
Served with fresh vegetables T potatoes
(Vegetarian options available

Desserts
® Chef’s Own Trio of Desserts

o [rish/Continental Cheese Selection
Tea or Coffee



BUFFET SELECTION

Create your own buffet menu from the following
selection

Assorted Finger Sandwiches

Crispy Vegetable Spring Rolls with a choice of dip
Chicken Goujons with a choice of dip

Honey Glazed Cocktail Sausages

Sausage Rolls

Vol au Vents

Hot and Spicy BBQ wings

Breaded Stuffed Mushrooms

Skewered chicken with a Thai Satay sauce

Selection of Three............ccccvvviiiiiiiiiiiniiinn., £7.50p/p
Selection of FOUT .......oovnviiiiiiiiiii i, £8.50 p/p
Selection of FiVe .....oovuvveiiiiiiii i, £9.50 p/p



o Dressed cold meat Buffet

Served with a selection of various house salads and freshly
baked breads

Your choice of two desserts and tea/coffee

o ot Buffet Chinese Style

Crispy spring roll served with sweet chilli sauce
Skewered Chicken with Thai Satay sauce
Chicken Curry

Beef and Black bean sauce

Sweet and Sour chicken

Steamed Rice/Egg Fried Rice

Fried Noodles and Bean sprouts

To include Tossed Salad Leaves ¢ Pasta Salad

» Hot Buffet Option 2

Breaded Stuffed Mushrooms

Fish Cakes

B-B-Q Spare Ribs

Beef Goulash

Pork Stroganoff

Chicken in a White Wine and Wholegrain Mustard sauce
Spicy Chilli Wedges

Steamed Rice

Twice Baked Potatoes

To include Tossed Salad Leaves & Pasta Salads



CREATE OUQ{OWW DRINKS MENU
OR CHOOSE FROM OUR CONVENIENT
PACKAGES

Blush

On arrival:

Tea/Coffee with Homemade Traybakes

With your meal:

Still/sparkling Mineral Water, Orange Cordial, and
Sparkling Apple Juice throughout your wedding meal
For your toast

Sparkling Apple Juice

Silver
On arrival:

Tea/Coffee with Homemade Tray bakes

With your meal:

House White or Red (two and a half glasses per person)
Still and sparkling water

For your toast:

Sparkling wine

Gold

On arrival:

Sparkling wine (one glass per person)

With your meal:

House White or Red (two and a half glasses per person)
Still and sparkling water

For your toast:

Sparkling wine



DRINK,S RECEPTION

If the weather permits, you can also choose to have
your drinks reception in our gardens

Champagne
From £7.50 per glass

Rosé Champagne (dressed with fresh strawberries)
From £7.50 per glass

Sparkling wine
From £4.50 per glass

Bucks Fizz
From £3.50 per glass

Mulled Wine (an aromatic winter favourite)
From £ 4.00 per glass

House White/House Red
From £ 3.50 per glass

Tea/coffee with Homemade Tray bakes
From £3.50 pp



	draftcover.pdf
	Draft2WeddingPackages

