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Goats Cheese & Red Onion Tartlets (V)
Mini Cup of Soup (V)
Smoked Mackerel & Horseradish Créme Fraiche
Mini Fishcakes
Beef Tartare
Thai Style Prawn Wonton
Mediterranean Vegetable & Mozzarella Tartlet (V)
Chicken Liver Pate on Melba Toast
Smoked Salmon Blinis
Confit Chicken & Parma Ham Roulade
Cod Barnedade in Tempura
Smoked Chicken, Celeriac Horseradish Mousse

Choose 3 canapés for £7.00 per person, 4 canapés for £7.50 per person, 5 canapés for £8.50 per person

All prices correct at time of printing and subject to change





Wectiing Breakfisst Menus

Sarlers

Homemade Fishcakes with Tomato Chilli Jam and Dressed Rocket £7.95
Home Cured Gravadlax with Celeriac Remulade and an Orange & Dill Dressing £8.25
Chicken Liver Pate with Fruit Chutney and Homemade Bread £7.50
Goats Cheese Brioche Croute with Red Onion Marmalade and Dressed Rocket (V) £7.50
Chargrilled Mediterranean Vegetable Salad with Feta & Mint Dressing (V) £7.25
Tomato, Balsamic and Mozzarella Salad with Basil Oil (V) £7.25
Ham Hock and Vegetable Terrine with Wholegrain Mustard Bread and Homemade Chutney £7.75
Poached Salmon Roulade with Prawn & Dill Mousse and a Pickled Cucumber Salad £7.50

Beef Carpaccio with Rocket & Parmesan Salad and Mustard Dressing £8.95

Soups

£6.50
Roast Tomato & Basil Soup Mediterranean Vegetable Soup Broccoli & Blue Cheese Soup
with Mint Oil
Leek & Potato Soup Chilled Cucumber Soup

All prices correct at time of printing and subject to change





Sorlbel

Mango Sorbet £2.50 Lemon Sorbet £2.50 Champagne Sorbet £3.25

Raspberry Sorbet £2.50 Blackcurrant Sorbet £2.50 Orange Sorbet £2.50

Braised Belly of Pork with Fondant Potato, Spiced Apple Puree and a Cranberry & Apple Reduction £17.75
Locally Sourced Chicken Supreme with Fondant Potato, Wild Mushrooms and Madeira Sauce £17.95
Traditional Roast Beef with Yorkshire Pudding, Roast Potatoes and Pan Gravy £17.95
Roast Leg of Pork topped with Crispy Crackling, Apple & Apricot Stuffing, Roast Potatoes and Sage Jus £17.95
Roast Breast of Turkey with Cranberry Stuffing, Chipolata wrapped in Bacon, Roast Potatoes and Turkey Gravy £17.95
Confit Duck Leg with Boulangere Potatoes and Beetroot Jus £17.75

Medallions of Pork with Mustard Mash, Caramelised Apples and Sage Jus £18.00

Vegetarian
Wild Mushroom, Pine Nut and Tarragon Risotto £17.00
Red Onion & Goats Cheese Pativer with Dressed Rocket £17.00

Conlfit Potato Terrine with Roasted Summer Vegetables £17.00

All prices correct at time of printing and subject to change





Fish
Oven Roasted Cod with Olive Oil Mash, Bacon and Pea Purée £18.50
Grilled Fillet of Salmon with Dill Crushed Potatoes and a Spinach & Lemon Butter Sauce £18.00
Roasted Skate Wing with Lyonnaise Potatoes and Cider & Parsley Butter £18.00

Pan Fried Sea Bream Fillet with Warm Salad of New Potatoes, Prawns and a Lemon Garlic Dressing £18.50

Dessorts

Baileys and White Chocolate Cheesecake with Tuille Biscuit £7.50
Blood Orange & Armagnac Brulee with Shortbread £7.95
Glazed Lemon Tart with Raspberry & Mint Salad and Créme Chantilly £6.95
Dark Chocolate Brownie with Berry Compote and Vanilla Ice Cream £7.50
Traditional Summer Pudding with Clotted Cream £6.95
Cheese & Biscuits with Celery, Grapes and Fruit Chutney £8.50
Classic Apple Tart Tatin with Vanilla Ice Cream £7.95
Glazed Strawberry Tart with Strawberry Ice Cream £8.25

N U

Tea/Coffee & Mints £2.50

All prices correct at time of printing and subject to change





Option 1

Please choose one starter / soup, sorbet optional, one main course plus a vegetarian option

and one dessert so that all your guests are having the same.

Option 2

You may have a choice of two starters / soup, sorbet optional, two main courses plus a vegetarian option
and two desserts, in this case we MUST have a full guest pre-order supplied with your table plan

at least 4 weeks prior to your wedding date.

Our menus are flexible so please ask your wedding co-ordinator should you wish to tailor make your own menu.

Buffit Monus

Evening buffets must cater for 100% of your total expected evening guests.

Should you wish to personalise your own buffet or would like a Hog Roast or BBQ

please ask your wedding coordinator for prices and options

All prices correct at time of printing and subject to change





Hot Fork Buffet
£25.00 per person
Hot Carved Roast Beef

Hot Honey Roast Ham

Selection of the above served cold

Salmon Colublack
Vegetarian Wellington
Selection of Salads

Selection of Breads

Selection of Chutneys & Relishes

Finger Buffet C

£17.95 per person

Selection of filled mini Ciabatta
Thai Chicken Choux Buns
Spicy Beef Skewers

BBQ Pork Ribs

Crisps, Nuts & Olives

Smoked Fish Roulade

Feta & Cherry Tomato Parcels
Seasoned Potato Wedges

Tempura Vegetables & Chicken

Finger Buffet A
£11.95 per person

Selection of filled mini Ciabatta
Sausage Rolls
Homemade Quiches

Fish Goujons with homemade Red

Tartare Sauce
Crudités & Dips
Cheese Straws

Crisps & Nuts

Dessert Buffet

£9.50 per person

Choose 3 of the following;
Chocolate Eclairs
Chocolate Tart

Lemon Tart

Frangipane Tart

Chocolate Brownie

Baked Cheesecake

All prices correct at time of printing and subject to change

Buffit Monus

Finger Buffet B
£13.95 per person

Selection of filled mini Ciabatta
Homemade Quiches
Seasoned Potato Wedges
Chicken Satay Skewers

Cod Brandade

Homemade Meatballs

Tomato & Mozzarella Crofites
Olives, Crisps & Nuts

Spiced Chicken Pieces

Roasted Vegetable Bruchettas

Cheeseboard

£10.50 per person

Selection of local Cheese with Biscuits,
Homemade Bread, Celery, Apple &
Grapes and Homemade Pickles &
Chutneys

Bacon Rolls

£8.50 per person

With choice of Potato Wedges or Chips
Fish & Chip Cones

£8.95 per person

Fish Goujons, Chips & Mushy Peas
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Our Venue Hire Fee includes...

* Private hire of all function rooms required for your day

* Complimentary Bridal Suite for the night of your wedding, with Four Poster Bed, Jacuzzi Bath
& Full English Champagne Breakfast in bed.

* Bridal Suite available for early check in should you wish to get ready here
* Wedding Co-Ordinator
* Red Carpet in the Ceremony Room
* Use of Round or Square Cake Stand and Cake Knife
¢ Use of Ring Cushion
* Complimentary Menu Cards & Table Plan
* Dressed Tables - table cloths, napkins, chairs, crockery, cutlery and glasses
* Setting up of your place cards, favours, sprinkles/petals, menu cards and table plan on the day
* The guarantee that yours will be the only Wedding Reception booked here on the day

¢ Toastmaster (Our Duty Manager)

Minimum Numbers

Saturday Weddings
A minimum of 60 guests is required for a three course wedding breakfast, drinks package

and evening buffet catering for 100% of total evening guests.

Friday and Sunday Weddings
A minimum of 40 guests is required for a minimum of a three course wedding breakfast, drinks package

and evening buffet catering for 100% of total evening guests.

Sunday’s that fall on a bank holiday weekend will be subject to the same criteria as Saturday weddings.

Monday - Thursday Weddings
A minimum of 20 guests is required for a minimum of a two course wedding breakfast, although catering can be flexible.

£250 additional fee if Coach House is required for an evening reception with a buffet or £500 if no catering is required.

A £500 supplement will apply should you wish not to offer catering for an evening reception.





Optional Extra’s

Chocolate Fountain
£300 for 100 guests,
£350 for 150 guests
£400 for 200 guests
Choice of dips include Fresh Strawberries, Red & White
Grapes, Banana Slices, Marshmallows, Profiteroles,

Mini Doughnuts, Shortbread & Sugar Curl Wafers.

Ice Cream Cart
Price quoted on request, please ask your

wedding co-ordinator.

Sweet Buffet Pic & Mix
Price quoted on request, please ask your

wedding co-ordinator.

Chair Covers (cream) £2.00 per chair

covered for ceremony & wedding breakfast.

Chair Bows £1.00 per chair

limited colours, please ask your wedding co-ordinator.

You may wish to supply your own bows, which can be delivered to the

hotel prior to the day, if you require hotel staff to tie these on for you

a charge of £2.00 per chair will apply, otherwise we ask you to

please organise someone to do this for you.

Decorations
Within the venue hire fee we will put out your place cards,
favours, sprinkles/petals, menu’s and table plan on the
day of your wedding. Should you require us to set up
additional decorations for you a charge of £50.00 will apply,

or you may organise someone else to do this.

Complimentary Private Dining Room

for Dinner the night prior to your wedding.

Complimentary Private Room

for Breakfast the morning after

Subject to availability, please ask your

wedding co-ordinator for details.

Entertainment

Resident DJ - £290.00
If booking own DJ or Band there will be a £50.00

charge for use of our equipment.

Casino Tables - £425.00
To include 2 tables Black Jack & Roulette,
Croupier’s & Fun Money

Late Extension
To extend your evening reception past midnight a charge
of £150 per hour will apply, up to 2.00am at the latest
(Friday & Saturday only). Please note that the bars will

close half an hour prior to your finish time.

Wedding Stationery
We are able to assist with your wedding stationery, various
designs and packages available, please ask your wedding

co-ordinator for details

**The use of Fireworks & Chinese Lanterns

is strictly prohibited
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Package 1 Package 2 Package 3
Packa ge 1 Glass of Pimms and Lemonade 1 Glass of Bucks Fizz Coupe of Champagne
1 Glass of Wine 2 Glasses of Wine 2 Glasses of Wine
1 Glass of Sparkling Wine Coupe of Champagne Coupe of Champagne
Wine Choice 1
Henri de Richemer £15.50 £20.00 £21.75
Sauvignon Blanc Per Person Per Person Per Person
& Cabernet Sauvignon
Wine Choice 2
Pinot GrigioViala & £16.85 £22.95 £24.50
Rioja Joven Solar Per Person Per Person Per Person
de Becquer
Wine Choice 3
Chablis Domaine £20.00 £25.50 £27.85
de Fourrey &
Montepulciano Per Person Per Person Per Person
d’Abruzzo
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All prices correct at time of printing and subject to change






