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STARTERS
HOMEMADE SOUP CHICKEN LIVER PATE
Choose from Tomato & Basil, Mushroom, Minestrone, Leek & Served with salad leaves, caramelised onion chutney &
Potato, Broccoli & Stilton or Carrot & Coriander wholemeal bread
served with a bread roll
THAI FISHCAKES
PRAWN COCKTAIL In a lemon and pepper batter, with oriental salad & sweet chilli
Succulent poached king prawns, lemon and dill mayonnaise, sauce

salad leaves and granary bread )
SAUTEED WILD MUSHROOMS
CROWN OF MELON On a toasted brioche with a white wine & coarse mustard sauce
Melon pearls, strawberries, raspberries & lemon sorbet
SWEET CHILLI CRISPY CHICKEN SALAD
DEEP FRIED BRIE Shredded crispy chicken in sweet chilli sauce on a mixed salad
With red currant sauce and salad

MAINS
BREAST OF CHICKEN FILLET OF BEEF WELLINGTON *
Stuffed with sundried tomato, mozzarella cheese, wrapped in Fillet of beef baked in puff pastry with liver paté, bacon and

bacon & served with a white wine sauce a red wine sauce
GOURMET ROAST SELECTION BAKED SALMON

Choose from roast beef, pork, or turkey, served with a golden  Encased in crisp filo pastry, served with crushed new potatoes and a

Yorkshire pudding and a rich gravy. silky hollandaise sauce.

BRAISED LAMB SHANK * ROAST SEABASS

With a herb mashed potato, redcurrant and rosemary sauce With Indian spiced potatoes, citrus créme fraiche and oriental salad

DESSERTS
WARM CHOCOLATE BROWNIE STICKY TOFFEE PUDDING
Served with vanilla ice-cream With a toffee sauce and vanilla ice-cream
ETON MESS LEMON TART
Served with fresh berries and cream With a raspberry sorbet
CHEESEBOARD** CHEESECAKE
Served with chutney and crackers Flavour of choice, served with vanilla ice-cream

*£5.00 SUPPLEMENT PER PERSON
** £7.00 SUPPLEMENT PER PERSON
PLEASE ASK FOR DIETARY REQUIREMENTS



CHILDREN’S

E b

Menu prices are available for children aged 3-10 years old
Children under 3 can enjoy a complimentary main course

Children can enjoy a half portion of the adult menu or choose from the following

STARTER
Deep fried halloumi sticks
Soup of the day
Garlic bread

MAIN
Fish goujons, chicken fillets, or sausage
Served with a choice of chips or mashed potato
Side of baked beans or peas

DESSERT
Adults chosen dessert
[ce-cream

£35 per child
(to include 3 soft drink tokens)




CANAPES
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£14.00 PER PERSON
CHOOSE A SELECTION OF 3 FROM THE BELOW

TANDOORI CHICKEN SKEWERS

MINI YORKSHIRE PUDDING

with onion chutney

KING PRAWN KEBAB
CHEESEBURGER
BBQ PULLED PORK SANDWICH

TEMPURA PEPPERS

With a sweet chilli sauce

PEA & PARMESAN RISOTTO POT

CHICKEN LIVER PARFAIT

On toasted brioche

BAKED GOATS CHEESE

Served on brioche

TEMPURA FISH BITES

with tartar sauce

VEGETABLE KEBAB

T W




VEGETARIAN
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PLEASE CHOOSE 1 OPTION FOR ALL YOUR VEGETARIAN GUESTS
STARTERS

DEEP FRIED BRIE (V)

with a red currant sauce, salad.

GARLIC MUSHROOMS (V)

in a white wine cream sauce and garlic bread

SHICKEN KEBAB (VG)

served with mango chutney and mint yoghurt

MAINS
MUSHROOM RISOTTO (VG)
BUTTERNUT SQUASH & ROAST PEPPER RISOTTO (VG)

VEGETABLE MILLE FEUILLE (V)

with a roast tomato sauce

MEDITERRANEAN VEGETABLE WELLINGTON (VG)

ROAST STUFFED PEPPER (VG)

with cous cous, olives & tomatoes

BAKED AUBERGINE (VG)

with a pesto crust & ratatouille

DESSERTS

RASPBERRY AND GIN CHEESECAKE (VG, GLF)
APPLE AND BERRY CRUMBLE (VG, GLF)
DARK CHOCOLATE AND ORANGE CHEESECAKE (VG, GLF)

(GF) gluten free / (VG) vegan / (V) vegetarian
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PICK & MIX FORK BUFFET

Includes 1 main & 2 sides.
Upgrade to 2 mains & 4 sides - additional £5.00 per person
Upgrade to 3 mains & 6 sides - additional £8.00 per person

MAINS SIDES
BEEF & ALE PIE CHIPS
CHICKEN & MUSHROOM PIE GARDEN PEAS & GRAVY
MEAT & POTATO PIE GARLIC NAAN BREAD
CHICKEN, LEEK & STILTON PIE VEGETABLE FRIED RICE
VEGETABLE BALTI PIE (V) GARLIC BREAD (VG)
TANDOORI CHICKEN BALTI MIXED SALAD (VG)
VEGETABLE BALTI (V) COLESLAW (V)

BEEF LASAGNE
VEGETABLE LASAGNE (V)

PICK & MIX FINGER BUFFET

Choose 6 items
Upgrade to 9 items - additional £7.00 per person

MEAT & FISH VEGETARIAN & VEGAN
BATTERED CHICKEN FILLETS ONION BHAJIS (VG)
PORK PIE MARGHERITA PIZZA (V)
WARM SAUSAGE ROLLS ROAST PEPPER PIZZA (V)
LAMB SAMOSAS CHEESE AND ONION QUICHE
PANKO KING PRAWNS ROAST PEPPER QUICHE
PLAICE GOUJONS CHIPS (GF)
WHOTETAIL SCAMPI SWEET POTATO FRIES (GF)
QUICHE LORRAINE SEASONED WEDGES (GF)
ROAST CHICKEN THIGHS VEGETABLE SAMOSAS (VG)
Tandoori, Barbecue or herb & cracked VEGETABLE PAKORAS (VG)
pepper (please choose one) VEGETABLE SPRING ROLLS (VG)
HANDMADE ASSORTED SANDWICHES DEEP FRIED HALLOUMI STICKS
Ham, Beef, Turkey, Cheese (V) & Tuna Mayo VEGETARIAN SAUSAGE ROLL (VG)
PEPPERONI PIZZA QUORN NUGGETS (VG)

HAM & PINEAPPLE PIZZA
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DELUXE COLD BUFFET

MEAT PLATTER
(carved roast beef, turkey & ham)

FISH PLATTER
(salmon, prawn & smoked salmon)

QUICHE OF THE DAY
RICE SALAD (VG)
PASTA SALAD (V)
COUS COUS SALAD (VG)

NEW POTATOES

COLESLAW (V)
MIXED SALAD LEAVES (VG)
CUCUMBER, TOMATO & RED ONION (VG)

BREAD ROLLS

INDOOR BBQ

BEEF BURGERS
CHICKEN KEBAB
VEGETABLE KEBABS
FRANKFURTERS
CHIPS
COLESLAW (V)

MIXED SALAD LEAVES (VG)
CUCUMBER, TOMATO & RED ONION (VG)
BRIOCHE BUNS
GRATED MATURE CHEDDAR CHEESE
DIPS
(BBQ, minted yoghurt, mango chutney, ketchup & sweet chilli)

COLD BUFFET

CARVED ROAST TURKEY
CARVED ROAST HAM
QUICHE OF THE DAY
RICE SALAD (VG)
PASTA SALAD (V)
COUS COUS SALAD (VG)
COLESLAW (V)
MIXED SALAD LEAVES (VG)
CUCUMBER, TOMATO,RED ONION (VG)
BREAD ROLLS

CARVED HOT BUFFET

CARVED HOT TURKEY
CARVED HOT HONEY ROAST HAM
CUMBERLAND SAUSAGE
CHIPS
MIXED SALAD LEAVES (VG)
CUCUMBER, TOMATO, RED ONION(VG)
COLESLAW (V)
BREAD ROLLS
DIPS
(BBQ, English mustard, ketchup, & mayonnaise)

DESSERTS AVAILABLE AT AN ADDITIONAL COST

PLEASE ASK FOR DESSERT OPTIONS

Please inform a member of staff if you have any specific dietry requirements, which we will be happy to cater to.

(GF) gluten free / (VG) vegan / (V) vegetarian

If required, table linen is charged at an additional £17.00 per large linen cloth or £10.00 per small linen cloth
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	The smaller of the two ceremony rooms but still with a capacity of up to 80 people. This bright and very private room is perfect for a more intimate ceremony and is easily transformed into the most beautiful of reception rooms for your wedding breakfast.
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	Canapés during drinks reception – £14.00 per person
	Two choice menu option – £3.50 per person
	Upgrade to buffet of choice – from £7.00 per person
	Additional day guest £75.00 | Additional evening guest £20.00




	PRESTIGE
	Package
	Our most luxurious wedding experience, created for couples who want to feel completely looked after.
	60 day guests | 80 evening guests
	Canapés
	Prosecco or bottled beer on arrival
	Three-course wedding breakfast
	½ bottle of house wine per person with meal
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	Tea, coffee & petit fours
	Champagne toast
	Evening buffet of choice
	Golf buggy for photographs
	Chair covers & sashes
	Table linen & napkins
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	Cake stand & knife
	Room hire and resident DJ
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	30 day guests
	Canapés
	Prosecco on arrival
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	½ bottle of wine per person with meal
	Still & sparkling water on tables
	Tea, coffee & petit fours

	Champagne toast
	Golf buggy for photographs

	Chair covers & sashes
	Table linen & napkins
	Centrepieces & top table arrangement
	Cake stand & knife

	Room hire
	Bridal suite with a bottle of Prosecco

	Optional Evening Upgrade (minimum numbers apply)
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	80 evening guests
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	Package
	Take advantage of our late-availability wedding package, designed for couples who are ready to say “I do” sooner — with all the beautiful touches of a perfectly planned day, at exceptional value.
	40 day guests | 60 evening guests
	Mimosa or bottled beer on arrival
	Three-course wedding breakfast
	One glass of house wine per person with meal
	Tea, coffee & mints
	Prosecco to toast
	Evening Pick & Mix 6 item buffet
	Golf buggy for photographs
	Chair covers & sashes
	Table linen & napkins
	Cake stand & knife
	Room hire and resident DJ
	Bridal suite with a bottle of Prosecco

	Optional Upgrades
	Canapés during drinks reception – £14.00 per person
	Two choice menu option – £3.50 per person
	Upgrade to buffet of choice – from £7.00 per person
	Additional day guest £75.00 | Additional evening guest £20.00
	Price: £4,250
	This offer is valid for weddings taking place within the next 6 months




	ENHANCE
	your special day
	Personalise your celebration with our selection of enhancements, available to add to any wedding package.
	Drinks
	Upgrade Prosecco to Champagne - £5.00 per person per glass
	Upgrade your welcome drink to Pimms - £6.00 per person per glass
	Additional glass of house wine - £6.00 per person per glass
	Premium wine upgrades – enquire for details
	Take a shot to toast the Bride & Groom - £4.00 per person

	Canapés on arrival - £14.00 per person
	Cheeseboard as a fourth course or late-night snack - £12.00 per person

	Extend Your Celebration
	Add a bar extension to your evening until 1.00am - £150.00
	·Extended disco time - £50.00

	Styling & Décor
	Ceremony styling – enquire for more details
	Evening reception décor - enquire for more details

	Accommodation
	Additional guest bedrooms - £105.00 double occupancy, £95.00 Single occupancy B&B

	Next-Day Group Breakfast
	(minimum numbers apply)
	A relaxed and sociable way to gather with your guests the morning after your wedding.
	Available for resident guests as part of room rate and £15.00 per person for additional guests.
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	Package Prices
	2026/2027
	2026/2027
	PEAK
	OFF-PEAK
	Signature Package
	Prestige Package
	Intimate Package
	Twlight Package


	2028
	2028
	PEAK
	OFF-PEAK
	Signature Package
	Prestige Package
	Intimate Package
	Twlight Package




	WEDDING
	BREAKFAST
	Menu
	STARTERS
	HOMEMADE SOUP
	PRAWN COCKTAIL
	CROWN OF MELON
	DEEP FRIED BRIE
	CHICKEN LIVER PATÉ
	THAI FISHCAKES
	SAUTÉED WILD MUSHROOMS
	SWEET CHILLI CRISPY CHICKEN SALAD

	MAINS
	FILLET OF BEEF WELLINGTON *
	BAKED SALMON
	ROAST SEABASS
	BREAST OF CHICKEN
	GOURMET ROAST SELECTION
	Choose from roast beef, pork, or turkey, served with a golden Yorkshire pudding and a rich gravy.
	BRAISED LAMB SHANK *

	DESSERTS
	WARM CHOCOLATE BROWNIE
	ETON MESS
	CHEESEBOARD**
	STICKY TOFFEE PUDDING
	LEMON TART
	CHEESECAKE
	*£5.00 SUPPLEMENT PER PERSON
	** £7.00 SUPPLEMENT PER PERSON
	PLEASE ASK FOR DIETARY REQUIREMENTS



	CHILDREN’S
	Menu
	Menu prices are available for children aged 3-10 years old
	Children under 3 can enjoy a complimentary main course
	Children can enjoy a half portion of the adult menu or choose from the following

	STARTER
	Deep fried halloumi sticks
	Soup of the day
	Garlic bread

	MAIN
	Fish goujons, chicken fillets, or sausage
	Served with a choice of chips or mashed potato
	Side of baked beans or peas

	DESSERT
	Adults chosen dessert
	Ice-cream




	CANAPÉS
	Menu
	£14.00 PER PERSON
	CHOOSE A SELECTION OF 3 FROM THE BELOW
	TANDOORI CHICKEN SKEWERS
	MINI YORKSHIRE PUDDING
	KING PRAWN KEBAB
	CHEESEBURGER
	BBQ PULLED PORK SANDWICH
	TEMPURA PEPPERS
	With a sweet chilli sauce

	PEA & PARMESAN RISOTTO POT
	CHICKEN LIVER PARFAIT
	On toasted brioche

	BAKED GOATS CHEESE
	TEMPURA FISH BITES
	VEGETABLE KEBAB



	VEGETARIAN
	Menu
	PLEASE CHOOSE 1 OPTION FOR ALL YOUR VEGETARIAN GUESTS
	STARTERS
	DEEP FRIED BRIE (V)
	GARLIC MUSHROOMS (V)
	SHICKEN KEBAB (VG)

	MAINS
	MUSHROOM RISOTTO (VG)
	BUTTERNUT SQUASH & ROAST PEPPER RISOTTO (VG)
	VEGETABLE MILLE FEUILLE (V)
	MEDITERRANEAN VEGETABLE WELLINGTON (VG)
	ROAST STUFFED PEPPER (VG)
	BAKED AUBERGINE (VG)

	DESSERTS
	RASPBERRY AND GIN CHEESECAKE (VG, GLF)
	APPLE AND BERRY CRUMBLE (VG, GLF)
	DARK CHOCOLATE AND ORANGE CHEESECAKE (VG, GLF)
	(GF) gluten free / (VG) vegan / (V) vegetarian





	EVENING
	Buffet
	PICK & MIX FORK BUFFET
	Includes 1 main & 2 sides.
	Upgrade to 2 mains & 4 sides - additional £5.00 per person
	Upgrade to 3 mains &  6 sides - additional £8.00 per person
	MAINS
	BEEF & ALE PIE
	CHICKEN & MUSHROOM PIE
	MEAT & POTATO PIE
	CHICKEN, LEEK & STILTON PIE
	VEGETABLE BALTI PIE (V)
	TANDOORI CHICKEN BALTI
	VEGETABLE BALTI (V)
	BEEF LASAGNE
	VEGETABLE LASAGNE (V)

	SIDES
	CHIPS
	GARDEN PEAS & GRAVY
	GARLIC NAAN BREAD
	VEGETABLE FRIED RICE
	GARLIC BREAD (VG)
	MIXED SALAD (VG)
	COLESLAW (V)



	PICK & MIX FINGER BUFFET
	Choose 6 items
	Upgrade to 9 items - additional £7.00 per person
	MEAT & FISH
	BATTERED CHICKEN FILLETS
	PORK PIE
	WARM SAUSAGE ROLLS
	LAMB SAMOSAS
	PANKO KING PRAWNS
	PLAICE GOUJONS
	WHOTETAIL SCAMPI
	QUICHE LORRAINE
	ROAST CHICKEN THIGHS
	HANDMADE ASSORTED SANDWICHES
	PEPPERONI PIZZA
	HAM & PINEAPPLE PIZZA

	VEGETARIAN & VEGAN
	ONION BHAJIS (VG)
	MARGHERITA PIZZA (V)
	ROAST PEPPER PIZZA (V)
	CHEESE AND ONION QUICHE
	ROAST PEPPER QUICHE
	CHIPS (GF)
	SWEET POTATO FRIES (GF)
	SEASONED WEDGES (GF)
	VEGETABLE SAMOSAS (VG)
	VEGETABLE PAKORAS (VG)
	VEGETABLE SPRING ROLLS (VG)
	DEEP FRIED HALLOUMI STICKS
	VEGETARIAN SAUSAGE ROLL (VG)
	QUORN NUGGETS (VG)





	EVENING
	Buffet
	DELUXE  COLD BUFFET
	MEAT PLATTER
	FISH PLATTER
	QUICHE OF THE DAY
	RICE SALAD (VG)
	PASTA SALAD (V)
	COUS COUS SALAD (VG)
	NEW POTATOES
	COLESLAW (V)
	MIXED SALAD LEAVES (VG)
	CUCUMBER, TOMATO & RED ONION  (VG)
	BREAD ROLLS

	INDOOR BBQ
	BEEF BURGERS
	CHICKEN KEBAB
	VEGETABLE KEBABS
	FRANKFURTERS
	CHIPS
	COLESLAW (V)
	MIXED SALAD LEAVES (VG)
	CUCUMBER, TOMATO & RED ONION (VG)
	BRIOCHE BUNS
	GRATED MATURE CHEDDAR CHEESE
	DIPS

	CARVED HOT BUFFET
	CARVED HOT TURKEY
	CARVED HOT HONEY ROAST HAM
	CUMBERLAND SAUSAGE
	CHIPS
	MIXED SALAD LEAVES (VG)
	CUCUMBER, TOMATO, RED ONION(VG)
	COLESLAW (V)
	BREAD ROLLS
	DIPS

	COLD BUFFET
	CARVED ROAST TURKEY
	CARVED ROAST HAM
	QUICHE OF THE DAY
	RICE SALAD (VG)
	PASTA SALAD (V)
	COUS COUS SALAD (VG)
	COLESLAW (V)
	MIXED SALAD LEAVES (VG)
	CUCUMBER, TOMATO,RED ONION (VG)
	BREAD ROLLS

	DESSERTS AVAILABLE AT AN ADDITIONAL COST
	PLEASE ASK FOR DESSERT OPTIONS
	Please inform a member of staff if you have any specific dietry requirements, which we will be happy to cater to.
	(GF) gluten free / (VG) vegan / (V) vegetarian
	If required, table linen is charged at an additional £17.00 per large linen cloth or £10.00 per small linen cloth
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	Boutique Guest Rooms




