Congratulations
May we take this opportunity to congratulate you on your forthcoming marriage and
wish you a very happy future together.
We would like to offer you our guidance and expertise to help you in organising your
wedding reception, so that it will be cherished and remembered for the rest of your
lives. This brochure is designed to assist you with your arrangements to ensure that
every detail is perfect.
We have compiled various menus to suit a variety of tastes, but should you have any
special preferences, then we would be only too pleased to discuss these with you.
Our flexible banqueting suites are able to cater for a wide range of table layouts to
make your day even more individual.
We do hope you find the information in this brochure of assistance, and we will be
delighted to show you around the hotel and discuss your very special day.

Hotel Accommodation
For family and friends travelling to your wedding reception we are pleased to offer
discounted room rates, allowing them to stay longer and enjoy the celebrations with
you.
A comprehensive range of luxury bedrooms is available, each offering en-suite
bathroom, hairdryer, freeview television with a selection of Sky channels, radio and
24 hour room service.
We have a variety of rooms available, including standard and deluxe rooms and
executive suites
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Included in Your Package
Dedicated Wedding Co-ordinator, who will advise on all aspects of your special day
An appropriate attractive arrangement of in-season flowers for the top table
White table linen napkins & slip-cloths
Red carpet on arrival
Use of cake stand for your wedding cake & silver knife
Use of the hotel’s facilities and grounds for photographs
Master of Ceremonies
Complimentary car parking
Complimentary Bridal Suite with champagne and breakfast for the bride & groom
Complimentary Menu tasting for Bride & Groom and at half our brochure price for
up to 4 additional guests * Thursday evenings only
Complimentary leisure spa passes for 1 month for the bride & groom
Complimentary table d’hote dinner for the bride and groom on your 1st anniversary
Wedding packages may be subject to minimum spend on selected dates
We can offer guaranteed exclusivity, subject to minimum spend. Please discuss
this with your wedding co-ordinator for further details.
Applicable to new bookings only
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Drinks Packages
Rose
1 glass of Bucks Fizz on arrival
2 glasses of house red or white wine to accompany the meal
1 glass of sparkling wine to toast the newlyweds
Lily
1 glass of either Prosecco, Bellini, Kir Royale or Pimms on arrival
2 glasses of house red or white wine to accompany the meal
1 glass of sparkling wine to toast the newlyweds

Orchid
1 glass of champagne on arrival
2 glasses of house red or white wine to accompany the meal
1 glass of champagne to toast the newlyweds

Canapés
Rose
Smoked salmon & herb mousse
Chicken liver parfait
Melon & Parma ham
Selection of Crostini’s
Cheese twists, smoked paprika & sea salt
Lily
Brie & apple tartlet, with cranberry
King prawns in filo pastry
Goats cheese, balsamic and soft onion flatbread
Cured pork & asparagus
Smoked salmon & herb mousse
Orchid
King prawns in filo pastry
Corn fed chicken, lemon & thyme roulade
Black pudding red wine Chorizo skewers
Goats cheese, balsamic and soft onion flatbread
Char grilled beef skewers, with peanut satay.
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Rose Wedding Breakfast
Starters
Soup of your choice
Seared darne of salmon
Mixed leaves and lemon dressing
Chicken liver parfait
Onion chutney and crusty bread

Mains
Breast of roast chicken
Fondant potato and seasonal vegetables with red wine thyme jus
Roasted loin of English pork with crackling
Fondant potato and seasonal vegetables, apple and cider sauce
Fillet of salmon
Fondant potato and vegetables, spinach & tomato sauce

Desserts
Fresh & tropical fruit salad
Profiteroles
Chantilly cream and chocolate sauce
White chocolate & wild berry cheesecake
With a chocolate cigarillo

Coffee & petit fours
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Lily Wedding Breakfast
Starters
Soup of your choice
Oak Smoked Salmon
Lemon, black pepper dressed baby leaf
Chicken & pistachio terrine
Wrapped in Italian ham with homemade chutney

Mains
Sirloin of beef
Fondant potato and seasonal vegetables, Yorkshire pudding and a sweet red wine jus
Roasted leg of lamb
Fondant potato and seasonal vegetables with forest mushrooms & glazed shallots
Pan-fried breast of duck
Fondant potato and seasonal vegetables with caramelised apples
Fillet of salmon
Fondant potato and seasonal vegetables. Asparagus & Parma ham, grilled with herb
butter

Desserts
Raspberry cheesecake
White chocolate sauce
Dark Chocolate torte
Clotted cream, praline
Eton Mess

Coffee & petit fours
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Orchid Wedding Breakfast
Starters
Venison Carpaccio, blackberry jam & parsnip crisps
Soup of your choice
Smoked haddock rarebit
Tomato and chive salad

Mains
Roasted fillet of beef
Fondant potato and seasonal vegetables with a stilton mousse and a red wine jus
Pan-fried Scottish salmon fillet
Fondant potato and seasonal vegetables served with cherry tomato, asparagus &
tomato coulis
Corn fed chicken wellington
Fondant potato and seasonal vegetables, red wine jus and herb and nut stuffing

Desserts
Selection of local cheeses
Homemade chutney and a selection of biscuits
Crème Brulee
Homemade shortbread
Caramelised pear tart tatin
Red wine ice cream, crème anglaise
Coffee & petit fours
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Vegetarian dishes
Assorted mushroom and pepper stroganoff
Aubergine stuffed with vegetables
and herbs glazed with mozzarella cheese
Cannelloni with ricotta cheese
Savoury tomato & nut roast
Baked peppers stuffed with cous cous

Children’s Menu - £10
Children up to the age of 12 can choose from menu below

Starters
Soup, Seasonal Melon, or Garlic Bread
Mains
Chicken breast served with mashed potato, seasonal vegetables and gravy (served
separately)
Steamed fish with new potatoes, peas and a butter sauce (served separately)
Penne Pasta with tomato sauce and garlic bread
Desserts
Ice Cream, Chocolate Cake or Strawberry Sundae
(Additional children’s meals available upon request)

Child drinks packages are also available – please ask for further details
All dietary requirements can be catered for, please discuss this with your wedding
co-ordinator and chef.

-7-

Rose Buffet
Selection of sandwiches with a variety of fillings
Chef’s salad bar to include,
Market fresh leaves, tomatoes’, cucumber, sliced red onion and chef’s dressings
Coleslaw
BBQ pork ribs
Cajun chicken drumsticks
Then choose either…
Lancashire Hot pot with Crusty bread, pickles, beetroot and red cabbage
Or
Chicken Curry served with Rice, naan bread and chutneys

Lily Buffet
Selection of sandwiches with a variety of fillings
Chef’s salad bar to include,
Market fresh leaves, tomatoes’, cucumber, sliced red onion and chef’s dressings
Coleslaw, olives, feta cheese and stuffed pepper
BBQ pork ribs
Cajun chicken drumsticks
Baked potatoes, served with filling choice of tuna mayonnaise, grated cheese, and
hot chilli beans
Then choose either…
Lancashire hot pot with crusty bread, pickles, beetroot and red cabbage
Or
Chicken curry with rice, naan bread and chutneys
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Orchid Buffet
Selection of sandwiches with a variety of fillings
Chef’s salad bar to include,
Market fresh leaves, tomatoes’, cucumber, sliced red onion and chef’s dressings
Coleslaw, olives, feta cheese and stuffed pepper
BBQ pork ribs
Tandoori chicken skewer with a coriander yoghurt dip
Salmon teriyaki fillets
Goat’s cheese and red onion tarts
Mini beer battered fish with a trio of flavoured chips
Minted lamb burgers with onion relish and warm ciabatta

Tulip Buffet
Hog Roast OR Paella
Chef’s salad bar to include,
Market fresh leaves, tomatoes’, cucumber, sliced red onion, and chef’s dressings
Coleslaw
Pasta salad
Rice salad
Jacket potatoes with a selection of fillings: cheese, tuna mayonnaise, beans & chilli.
Chicken drumsticks
Garlic bread
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Buffet extras…….
Whole dressed salmon

£95

Honey and marmalade roast ham served chilled and sliced

£35

Charcuterie platter (Selection of cured meats)

£60

Seafood platter

£95

Cold meat platter

£50

Local cheese selection, with crackers, breads and chutney

£125

Greek salad

£30

Caesar salad

£30

Moroccan style cous cous salad

£30

Chilled pesto penne salad

£30

Three onion and potato salad

£30

Cheesecake selection (Serves 25)

£95

Chocolate desserts selection (Serves 25)

£95

Eton Mess (Serves 12)

£45

Profiteroles (Serves 15)

£60

Lobster, crab and shellfish platter

£POA
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Wedding Tariffs
Ceremony Room Hire

£300

Marquee Room Hire

£800

Racecourse Room Hire

£450

Rose Packages
Drinks Packages
Canapes
Wedding Breakfast
Buffets

£21
£11
£45
£18

Lily Packages
Drinks Packages
Canapés
Wedding Breakfast
Buffets

£23
£13
£50
£21

Orchid Packages
Drinks Packages
Canapés
Wedding Breakfast
Buffets

£26
£15
£55
£25

Tulip Buffet

£23
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