Wedding Package 2011/12
Minimum of 50 Guests
All inclusive at £67 per person

Dedicated Wedding Co-ordinator
Saffron Suite, Private Bar, and Conservatory Lounge
White table linen and Serviettes
Chair Covers with choice of Sash colour

Wedding Breakfast
Menu 1 inclusive of the above price
Menu 2 add £2 per person
Menu 3 add £4 per person
Menu 4 add £6 per person

Drinks Package
Pre Reception Drink of Bucks Fizz/Orange Juice
Half bottle of House Wine per person
Toast of Sparkling Wine/lemonade

Evening Buffet
For 50 guests
Extra evening Guests — add £10 per person

Square/Round Wedding Cake Stand and Knife

Disco
In house disco — finishes at mid-night
Contact details given to discuss music requirements

Bridal Suite
Four Poster Bridal Suite including Full English Breakfast
Complimentary Sparkling Wine and Mints in the Honeymoon Suite
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Civil Wedding — Add £3 per person attending the Ceremony
Rolls Royce for Hire

Smaller Parties catered for— please ask for details

We will make it a unique and personal day,
relax and leave the fine details to us so that you can enjoy your day!



Wedding Package

Menu 1

Starters
Cream of Potato and Watercress Soup served with French Bread
Chicken Liver Pate served with Onion Marmalade and Melba Toast

Mozzarella, Cherry Tomato and Basil Salad served with a Balsamic Syrup

Mains
Roast Breast of Chicken with Sage and Onion Stuffing and Bacon Roll
Whole Baked Rainbow Trout with a Toasted Almond and Lemon Butter

Creamy Mediterranean Vegetable Lasagne with a Garlic Ciabatta and a Crisp Garden Salad

Dessert
Lemon Tart served with Passion Fruit Sorbet
Chocolate Brownie served with Vanilla Ice Cream

Sticky Toffee Pudding served with Fresh Custard

Freshly Brewed Coffee to Finish

Please make one selection from the menu for the whole of your party

Children 10 and under will be served a half portion



Wedding Package

Menu 2

Starters

Cream Cheese Garlic and Spring Onion Pate
With toasted French Bread and Croutons

The Saffron Prawn & Crayfish Cocktail
With Marie Rose Sauce and Wholemeal Bread Fingers

Warm Braised Duck on an Asian Salad with Hoisin Dressing

Main Course

Roasted Sirloin of Beef in a Red Wine Mushroom and Tomato Sauce
Served with Roasted potatoes and Seasonal Vegetables

Char-grilled Chicken Supreme presented on fresh Asparagus
With a light Lemon Cream and chive Sauce

Roasted Vegetable, Brie and Cranberry Wellington
Served with a warm Tomato and Herb Chutney and Green Salad

Honey roasted Ham thinly hand sliced
presented with a selection of Salads and buttered New Potatoes

Desserts
Black Forest Roulade with Chantilly Cream

Blackcurrant Cassis Mousse Cake
Served with Fresh Cream

Spiced Apple & Sultana Strudel
Served with Custard

Freshly Brewed Coffee to Finish

Please make one selection from the menu for the whole of your party

Children 10 and under will be served a half portion



Wedding Package

Menu 3

Starters
Minestrone Soup with Parmasan Croutons

Salmon and Spring Onion Fishcake
On Lemon Dressed Salad Leaves

Chicken Liver Pate
With Onion Marmalade and Melba Toast

Mains

Slow Cooked Shoulder of Lamb
On Creamy Mashed potato and Rosemary Jus

Grilled Fresh Sea Bass
With Braised Fennel and Parmentier Potatoes

Roasted Pork Fillet presented on Rosti Potato
With Carmalised Apples, a Dijon Mustard & Calvados Cream Sauce

Wild Mushroom & Saffron Fricasse
With Egg Noodles and Foccacia Croutons

Dessert

Brandy Snap Basket
With Fresh Fruit and Cream

Double Chocolate Cheesecake with a Sweetened Raspberry Cream

Rhubarb & Redcurrant Crumble
Served with Custard

Freshly Brewed Coffee to finish

Please make one selection from the menu for the whole of your party

Children 10 and under will be served a half portion



Wedding Package

Menu 4

Starters
Smoked Salmon, Prawns and Crayfish Salad served with Granary Bread
Roast Tomato and Sweet Pepper Soup served with Parmesan Croutons

Chicken and Duck Terrine served with Plum Chutney

Mains
Beef Wellington on a rich pool of Madeira Sauce served with Duchess Potatoes
Whole Baked Lemon Sole in a Parsley Butter served with Saffron scented Fondant Potatoes
Pan Fried Duck Breast flamed in Brandy served with a Honey Blackcurrant Sauce

Roast Aubergine, Beef Tomato and Mozzarella Tower served with Pesto and Parmentier Potatoes

Dessert
Caramelised Apple and Cinnamon Tart Tartan
Tiramisu Gateau with Cappuccino Cream
Blueberry Mousse with Langue de Chat

Selection of Cheese and Biscuits

Freshly Brewed Coffee to Finish

Please make one selection from the menu for the whole of your party

Children 10 and under will be served a half portion



Wedding Package

Evening Buffet

Cocktail Scotch Eggs

Selection of Bruchettas

Roasted Chicken Drumsticks with Rosemary and Honey Dressing

Crispy Cheese and Tomato Mini Pizzas

Scampi & Filo Prawn Platter with a Sweet Chilli Dip

Cheesy Garlic Slices

A Selection of Filled Finger Rolls

Chinese Style Chicken Wings

Crudités with a Selection of Dips

Cocktail Sausage Rolls

Jacket Potato Wedges with BBQ Sauce

Crisps and Nibbles



