
YOUR WEDDING DAY 
 

Your Wedding Reception 
 
To assist you in planning of this special day we enclose details of our specially 
designed packages which offer menu and drink selection at an inclusive price. 
 
Our wine list is also enclosed detailing our full range of wines and champagnes. 
 
We would be happy to put you in touch with a florist, Wedding Cake specialist, 
Entertainers, Printers, Car Hire if required. 

 
The following is included in our ROSE, LILLY and OCHIRD Packages. 

 
 A Red Carpet 
 Room Hire 
 Cake stand and Knife 
 Changing room or complimentary overnight stay for Bride and Groom 

including full English breakfast in the Restaurant. 
 Reduced accommodation rates for your guests. 
 First Anniversary complimentary dinner with a bottle of Champagne in our 

restaurant 
 We will guarantee our prices if you pay 50% deposit on confirmation of your 

booking 
 
 

 
To really spoil yourselves why not book our HONEYMOON PACKAGE 
 A bottle of Champagne and a Flower arrangement in your complimentary 

room 
 Free car parking whilst you are away on Honeymoon 
 Free transport to Heathrow Airport the following day for your Honeymoon 

flight 

 
£75.00 

 
 
 
 
 
 
 
 
 



WEDDING PACKAGES 
 

LILY PACKAGE 
 

Please make a choice by selecting one dish from each course offered 
 

Asparagus & Almond Soup 
 

Marinated Salmon Ciboulet 
with Lime, Chive & Cream Sauce 

 
Chicken Liver Pate 

flavoured with Port, served with Red Onion and Mustard Chutney 
 

Summer Salad with Guinea Fowl 
Tossed Salad of Summer Leaves, French Beans with Cous-Cous & topped with warm sliced  

Guinea Fowl and Croutons 
 

Steamed Fillet of Sole 
with sweet Red Pepper sauce 

 
Warm Salmon Terrine 

served with a rich Prawn sauce 
 

Shellfish Pancake 
topped with a Rich Prawn sauce 

 
Roast Sirloin of Beef 

 
Filled with a Mushroom Duxelle & served with a Madeira sauce 

 
Sauteed Breast of Chicken Italian Style 

Served with White Wine, Tomatoes, Vegetables & Herbs 
 

Roast Fillet of Salmon 
Served with Nut Brown Butter, Capers & Lemon juice 

 
Leg of Lamb Steak 

braised with Rosemary, Garlic, Smoked Bacon Red Onion 
 

Selection of Vegetables 
 

Exotic Fruit Salad 
 

Rich Chocolate Terrine with Sauce Anglais 
 

Summer Pudding Served with Sweetened Cream 
 

Pineapple ‘Mille Feuille’ with Mango Sauce 
 

Coffee & Mints 
 
 

 
£26.95 



ROSE PACKAGE 
 

Please make your choice by selecting one dish from each course offered 
 

Tomato & Basil Soup 
 

Mini Hovis Croustade with Woodland Mushrooms 
 

Salad of Pasta Bows, Prawns, Roasted Peppers & Chervil 
Served with Balsamic Vinegar dressing 

 
Spinach & Pate ‘Mille Feuille’ 

Served with a warm ‘Beurre Blanc’ sauce 
 

Roast Leg of Lamb 
Served with a roast gravy 

 
Roast Loin of Pork 

Served with a sauce of Cider, Sultanas, Apple & Cream 
 

Breast of Chicken 
Poached & set on a bed of Spinach with a Cream and Cheese sauce 

 
Cold Poached Salmon 

Served with Hollandaise sauce 
 

Roast Turkey 
With sausage, traditional Stuffing & Cranberry sauce 

 
Selection of Vegetables & Potatoes 

 
Cream filled Profiteroles with Chocolate sauce 

 
Sherry Trifle 

 
White Forest Gateau 

 
Fresh Fruit Salad 

 
Coffee & Mints 

 
 
 

£29.95  
 



VEGETARIAN MENU 
 

For 
 

ROSE AND LILY PACKAGES 
 

Please make your choice by selecting one dish from each course offered 
 

Nut and Lentil Croquettes 
Served with a Toamto, Garlic and Tarragon sauce 

 
Seasonal Melon 
With a Fruit Coulis 

 
Salad of Roast Mediterranean Vegetables 

With a sweet Garlic dressing 
 

Devilled Mushroom Tartlet 
 

Macaroni Baked Italian Style 
In a sauce of Tomatoes, Red Pimentoes & Olived topped with fresh Parmesan 

 
Mushroom and Chick Pea Korma 

Served with Pilau Rice 
 

Courgette, Fennel and Avocado Wellington 
With a rich Onion sauce 

 
 

Sherry Trifle 
 

Summer Pudding 
 

Fresh Fruit Salad 
 
 
 
 

Coffee & Mints 
 
 
 
 
 
 

For Lily Package a choice of the Fish course will be added 
 
 
  



ORCHID BUFFET PACKAGE 
 

Please make your starter and dessert choice by selecting one dish from each course offered 
 

Vegetable Consomme 
With Julienne of root vegetable with Pine Kernels 

 
Prawn and Pineapple Marie Rose Salad 

 
Spinach & Ricotta Pancake 

With Cheese sauce 
 

Pork & Herb Terrine wrapped in Bacon 
Served with sauce of Natural Yoghurt, Mint & Cucumber 

 
Sliced Honey Roasted Ham 

With a tangy dressing 
 

Sea & Shellfish Platter 
With piquant mayonnaise 

 
Coronation Chicken Salad 

 
Deep Fried Scampi & French fries with Tartare sauce 

 
Crisp Tossed Mixed Salad 

 
Cucumber, Natural Yoghurt & Coriander Salad 

 
Coleslaw Salad 

 
New Potato Salad 

With Paprika, Chives & Spring Onions 
 

Cream filled Profiteroles with Chocolate sauce 
 

Sherry Trifle 
 

White or Black Forest Gateau 
 

Summer Pudding 
 

Fresh Fruit Salad 
 

Cheese Board 
 
 
 

£30.95 
    

 
 
 
 



DRINKING PACKAGE 
 

Choose one of the following packages at a set price to complement your celebration 
 
 
 

1 
On arrival one glass of Sherry or Orange Juice. 

With your meal one glass of House Wine (Red or White). 
For the toast one glass of Sparkling Wine. 

 
@ £8.50 

 
 
 
 
 
 

2 
On arrival one glass of Bucks Fizz. 

With your meal one glass of House Wine (Red or White). 
For the toast one glass of Sparkling Wine. 

 
@ £9.75 

 
 
 
 

 
 

 
3 

On arrival one glass of wine. 
With your meal one glass of House Wine (Red or White). 

For the toast one glass of Champagne. 
 

@ £12.75 
 


