2026 £460000
2027 £5.00000

Arrival glass of fizz
3 course set meal
Cake stand & knife
Chair covers with a choice of sash
Wedding Coordinator
Master of Ceremonies
Fishbowl table centres
Glass of red or white wine with the meal
White tablecloths and napkins
Evening buffet - bacon & sausage sandwiches with chips
Only wedding of the day
Midnight bar
Access to outside areas for photographs

Add menu choice for £5.00 per person.

Starter
Ham Hock & Pea Terrine
Pea Puree, Tomato & Shallot Chutney
Chicken & Duck Liver Pate
Pear Chutney & Toasted Sourdough Bread

Main
Suckling Pig roasted with Maple Syrup, Champ Potato,
Apricot & Apple Stuffing
Ballotine of Chicken Breast, with Wild Mushroom & Tarragon Sauce
Gratin of Potato

Mediterranean Vegetable Tart

Dessert
Homemade Sticky Toffee Pudding with Toffee Sauce &
Honeycomb Ice Cream

Lemon Cheesecake with a Berry Compote

Based on 50 day and 100 evening guests

Drinks
House Red, White, Rose

Post Ceremony drink
Add bottle beer
Peroni/Bud/Corona £2.00 per bottle

Upgnades

Table Centres
£25.00 per bottle Tall stem vases with selection of flowers
£10.00 per table

Cake Arch

Card Box with personalised sign
£25.00
Top table arrangement
£30.00
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