


OUR INCREDIBLE WEDDING PACKAGE

Our wedding package is based on 40 guests for the day
and evening and includes...
* Canapés
* A gourmet three course wedding breakfast
* A glass of fizz to toast your special day
* A glass of wine per guest to accompany your meal
* Evening buffet
* Room Hire

PEAK SEASON

MAY ¢ JUNE* JULY * AUGUST * SEPTEMBER * DECEMBER
Sunday to Thursday £3,195 ¢ Fridays £3,995 ¢ Saturdays £4,495

OFF PEAK SEASON

JANUARY * FEBRUARY * MARCH ¢ APRIL * OCTOBER * NOVEMBER
Sunday to Thursday £2,995 ¢ Fridays £3,695 ¢ Saturdays £4,195

Prices exclude bank holidays, please enquire about these days.
Christmas decorations will be up from the 23rd November - 3rd January.

ADDITIONAL OPTIONS

Additional guests can be added on, please note our maximum capacity for the
ceremony is 60 and 100 for the evening reception.
Extra day guest £75.00pp © Extra evening guest £14.50pp
Host your ceremony here with us for £150%

*There is a separate fee payable to the Registrars




MENU

CANAPES MAIN COURSES

CHOOSE THREE* CHOOSE ONE*
Bury Black Pudding & Cumberland Slow & Low Roasted Shoulder of Pork
Sausage Rolls, spicy brown sauce Granny Smith apple & potato mash,
o buttered kale, cider & port jus, carrot &
Beer Battered Mini Fish, tartare sauce cardamom puree
Chorizo & Roasted Red Pepper Hashcake, 10-Hour Braised Shin of Beef
garlic aioli Parmentier potatoes, garlicy green beans,

fondant carrot, horseradish puree and
port & red wine jus

. e Pan Fried Chicken Breast
ey, Gt seast il 4oy Sauteed potatoes, butternut squash puree,
sauce tender stem broccoli & mushroom
cream sauce

© Southern Fried Mozzarella Sticks,
tomato salsa

Smooth Chicken Liver Pate Crostini,
red onion jam Baked Fillet of Cod
() I Tt B Ty Crltljhe}cli new potatoes, Wilged greens, sun
Lancashire Cheese Croquettes, il oy 57 jpuvorn (e st

tomato ketchup © Roasted Butternut Squash,
Red Pepper & Spinach Wellington

STARTERS Creamy mashed potatoes, wilted greens,
carrot puree & red wine jus

CHOOSE ONE* Sauces, vegetables and potatoes can be tweaked
Soup of your Choice to your own preferences, to help complement
bl

. h f i kfast.
ey the rest of your wedding breakfast

Chicken Liver & Free Ranged Cheshire DESSERTS

Pork Terrine, caramelized plum & apple CHOOSE ONE*
chutney, watercress, crusty bread
Sticky Toffee Pudding
© Mature Cheddar & Spring Onion Puff Toffee sauce & vanilla ice cream

Pastry Roll, tomato salsa, dressed rocket .
Fruits of the Forrest Cheesecake

Scottish Oak Smoked Salmon & Prawn Raspberry gel & vanilla Chantilly cream

Terrine, lemon créme fraiche, crusty Triple Chocolate Brownie
wholemeal roll Clotted ice cream, chocolate sauce

*On behalf of your whole party ® Dishes can be tailored to suit dietary requirements

House-made pizzas with wedges, salad
EVENING BUFFET and dips






