


PLATINUM

served with orange compote, toasted brioche slice
Smoked cheddar and leek tartlet (v)
served with fresh summer leaves, parsley oil
Tomato and basil bruschetta (gfa) (v)

served with baby mozzarella

PACKAGE INCLUDES
Champagne arrival drink
Canapes

5 Course wedding breakfast

Sorbet - Champagne | Raspberry | Lemon (Raspberry for children)

Slow cooked beef short rib (gf)
served with spring onion mashed potato, charred shallot, beef jus
Roasted rack of lamb (gf)
served with Fondant potato, seasonal vegetables, rosemary, and minted jus (served pink or well done)

Grilled fillet of seabass (gf)

served with spring onion mashed potato, buttered greens, white wine cream sauce

Bottles of water
Half a bottle of wine with wedding breakfast
Glass of prosecco for a toast drink
Room hire for wedding reception and evening reception
Evening buffet for all daytime guests
Chairs
F%ower W,aﬂ Dark chocolate mousse (gfa)
Live music . . o
served with vanilla tuile biscuit, raspberry sorbet

Banoffee cheesecake

Salted dark chocolate tart

served with vanilla bean ice-cream, chocolate tuile biscuit

Toast master

Centre pieces

Disco

LED dance floor

Red carpet

Use of cake stand

Menu tasting

Complimentary double bedroom

Petit Fours - A selection of macaroons, white chocolate fudge and homemade chocolate truffles

for the night of the wedding ADDITIONAL
Reduced rates for friends and family £185.00 EVENING GUESTS
o pCf pCI'SOfl
2023 £50.00 per child (12 years and under) 42695 per person
£250.00 per person
2024 | 55,00 per child (12 years and undery | A27*0° Per person
2025 | A200:00 per person £28.95 per person

Terms & Conditions apply £60.00 per child (12 years and under)



