£6400
£5900 “midweek & off peak”
based upon 50 daytime & 70 evening guests

To include:

Arrival drink, 4 course wedding breakfast ( from daytime & evening reception menu
choices), a glass of white, red or rose wine to be served with your meal, Sparkling
wine to toast the Bride & Groom, evening supper snacks

Exclusive use of the Roseberry suite & surrounding patio
Chair cover & colour coordinating sash
Ornate Easel
Vintage post box
Mood uplighting
DJ & disco
Cake stand & knife
Top table swag & light up cake table swag
Table linen & linen napkins
Wedding coordinator & dedicated team
Overnight stay in our bridal suite & breakfast the following morning

Price is based on 50 daytime & 70 evening adult guests. Extra guests are priced at
£104 per person (peak) or £96 “midweek & off peak”

Extra evening guests are priced at £21 per head
We can cater for smaller parties, please speak to our wedding team to discuss price.
Midweek & off-peak rates currently apply Monday-Friday throughout the year / any

day October — April inclusive. Exclusions do apply. Please contact us for more
information.
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MENU CHOICES

lo st

Your choice of Soup with home baked bread

Roasted red pepper & tomato | Leek & potato | Minestrone | Pea & Ham Hock Cream
of vegetable | Curried parsnip | Carrot & coriander

Whipped chicken liver parfait, balsamic onion marmalade, toasted croutes
King prawn & smoked salmon cocktail (+ £2)

Smoked haddock & spring onion fishcake, wholegrain watercress, lemon aioli
Goats cheese & caramelised red onion tart, rocket, pesto

Smoked bacon, leek & cheddar tart, rocket, sun blushed tomato ketchup
Seasonal melon, prosciutto, mozzarella, mint oil

Confit garlic mushrooms, white wine & herb cream, toasted ciabatta

Chicken Caesar salad, smoked bacon shards, rustic croutons, parmesan
Caprese style bruschetta — mozzarella, tomato, fresh basil, balsamic
Breaded goats’ cheese, beetroot carpaccio, orange & honey dressing

Confit shredded duck, pomegranate salad, spring onion & soy dressing

PLEASE NOTE: THERE IS A £5PP SUPPLEMENT FOR A CHOICE MENU
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MENU CHOICES

MEAT & POULTRY

Pan roasted chicken supreme, fondant potato & your choice of sauce :
Smoked bacon & mushroom | White wine & garlic cream | Chasseur | Diane

Traditional roast chicken, roast potatoes, Yorkshire pudding, chef’s gravy

Eight-hour braised daube of beef, smoked mash potato, rich red wine & thyme jus
Confit belly pork, crispy colcannon & mustard spiked potato cake, sage & cider cream
FISH

Pan fried seabass fillets, confit cherry tomato & samphire risotto, lobster bisque
Salmon fillet, potato dauphinoise, tenderstem, champagne beurre blanc (+ £2)
VEGETARIAN/ VEGAN

Lentil & root vegetable shortcrust shepherd’s pie, cheddar mash potato

Roasted red pepper & mushroom stroganoff, steamed rice

Seasonal vegetable paella, crispy carrot shoestring

Chickpea, sweet potato & spinach dahl, tandoori onion bhaji, mint yoghurt
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MENU CHOICES

Sticky toffee pudding, toffee sauce & vanilla ice cream (gluten free available)

Belgian chocolate torte, dulce de leche, vanilla chantilly
Cheesecake — create the cheesecake of your choice

Lemon tart, raspberry gel, chantilly cream

Baked treacle tart, creme anglaise

Strawberry pavlova, lemon curd, white chocolate sauce (gluten free)
Sticky marmalade sponge pudding & custard

Mini trio — cheesecake, lemon meringue pie, chocolate brownie (£2 supplement)

EVENING SUPPER SNACK SELECTION

BBQ or Cajun pulled pork buns, proper chips

Bacon butties, hash browns, HP sauce & ketchup

Giant pizza slice, & loaded fries
Margherita Pepperoni Prosciutto & mushroom Spinach & Artichoke

Chicken Parmesan, proper chips, garlic mayo
Fish & chip cones, tartare sauce
Mexican style burrito, Cajun chicken, onions, peppers & spicy rice (V) available

Hog roast or selection buffet from + £5pp

PLEASE NOTE: THERE IS A £5PP SUPPLEMENT FOR A CHOICE MENU
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Canapes can be served to you and your guests during your drink’s reception
Why not swap out a starter for canapes?

2 per person £6.75
3 per person £8.45

COLD SELECTION
Smoked salmon & cream cheese blini
Chicken liver parfait & cranberry crostini
Whipped Goat’s cheese & sun blushed tomato tartlet
Mozzarella, tomato & basil bruschetta

Mango & chili prawn wonton

HOT SELECTION
Mini toad in the hole
Chicken parmesan
Duck or Vegetable Spring roll

Chicken Skewer
Honey & chili | Lemon & herb | Satay | Tikka

Goats cheese bon bon, chili jam
Cajun dusted Halloumi skewer

SWEET SELECTION

Chocolate dipped strawberries
Mini fruit kebabs
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(under 12’s)
2 courses —£27.00 per head
3 courses - £32.00 per head

MENU

REFRESHMENTS
Sparkling orange juice on arrival

Fruit juice to be served with your meal.

STARTER SELECTION
Choice of Homemade soup

Garlic bread fingers

MAIN COURSE SELECTION
Roast chicken dinner, mash & vegetables

Chicken nuggets, chips & beans
Fish fingers, chips & peas
Cheese & tomato penne pasta (v)

Sausage, mash, peas & gravy

DESSERT SELECTION
Chocolate brownie & vanilla ice cream

Selection of ice cream
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EXTERNAL SUPPLIERS 2026

Light up dancefloor: £POA
LOVE Letters £POA
Magic Mirror or photo booth: £POA
Dancefloor and LOVE letters package: £POA
Dancefloor and magic mirror or photobooth £POA

Dancefloor and LOVE letters and mirror or photobooth: £POA

Light up backdrop: £POA
Upgrade to Chivari chairs from £POA per chair plus sash £POA

Blossom Trees: £POA

Tipi Hire — the ultimate chill out area includes sofas, blankets, tables and optional

firepit £POA

Mini tipi (5m) — ideal for a play space for little ones from £POA





