
MAINS:
MARINATED TANDOORI CHICKEN THIGH WITH MINT YOGHURT (GF)

TRADITIONAL BEEF LASAGNE 
BAKED SPANISH CHICKEN & CHORIZO STEW

MEXICAN BEEF CHILLI (GF)
PINEAPPLE SWEET & SOUR PORK (GF, DF)

CLASSIC BEEF BOURGUIGNON (GF, DF)
SPICY BEEF MEATBALLS COOKED IN TOMATO AND RED WINE SAUCE 

VEGETARIAN/VEGAN MAINS:
AUBERGINE & COURGETTE MOUSSAKA (V) 

ROASTED CAULI AND COUSCOUS SALAD WITH ZHOUG AND CRISPY SHALLOTS (V)
VEGAN CHILLI WITH QUINOA AND BLACK BEANS (V)

ACCOMPANIMENTS:
SPINACH BOMBAY POTATOES (GF)

SAFFRON & COCONUT RICE (GF, DF)
SPRING ONION MASH POTATO (GF)

SKIN ON FRENCH FRIES (V)

SALADS:
CLASSIC CAESAR SALAD & RUSTIC CROUTONS (V)

ROASTED VINE TOMATO & BASIL PASTA SALAD (V, GF, DF)
MOROCCAN COUSCOUS SALAD (V, DF)

SPICY CABBAGE SLAW (V)
MIXED LEAF SALAD & MUSTARD VINAIGRETTE (GF, DF)

DESSERTS:
CHOCOLATE & ORANGE TART (V)

PASSIONFRUIT POSSET WITH RASPBERRY JELLY (V, GF)
PEAR & STEM GINGER FRANGIPANE TART (V)

STRAWBERRY & KIWI PAVLOVA (V, GF)
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CHOICE OF 2 MAIN COURSES, 1 VEGETARIAN/VEGAN MAIN,
2 ACCOMPANIMENTS, 2 SALADS AND 2 DESSERTS

Additional Accompaniments & Salads £3.95 Per Person
Additional Mains £5.00 Per Person

Additional Desserts £4.50 Per Person
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DEDICATED WEDDING COORDINATOR 

RED CARPET ON ARRIVAL

CIVIL CEREMONY ROOM (IF REQUIRED) WITH
CREAM AISLE RUNNER

WHITE CHAIR COVERS WITH A COLOURED
SASH OF YOUR CHOICE

ARRIVAL OR TOAST FIZZ FOR GUESTS

ROOM HIRE 

BANQUET MANAGER ON THE DAY

DJ FROM 6PM

CENTRE PIECES FOR TABLES

EVENING BUFFET 

USE OF CAKE STAND AND CAKE KNIFE

COMPLIMENTARY STANDARD BEDROOM
NIGHT OF THE WEDDING

Additional extras can be added to tailor make the package to suit your needs.
Speak to our Wedding Coordinator to �nd out more and discuss options for your upcoming special day.

£3,300
BASED ON 80 GUEST S

PACKAGE INCLUDES THE FOLLOWING

ADDITIONAL GUEST S CAN BE ADDED AT £29 PER PERSON


