The wedding package

Our wedding package is a complete package, which offers the following:

Dedicated wedding coordinator from the initial enquiry to the wedding day.

Personalised wedding menus.

Table linen to match your colour scheme.

Various alcoholic & soft drinks on arrival.

Red or white wine during the wedding breakfast.

Sparkling wine for the toasts.

3 course wedding breakfast plus coffee.

Cake stand & cake knife.

Fresh flowers on wedding tables.

Seating plan.

Room hire.

Cost per adult (over 12 years) £33.50
Children’s prices vary depending on requirements.

Terms and Conditions for wedding receptions

This form should be signed and a copy kept by both parties when the initial deposit is paid.

A provisional booking can be made and held for 14days, after this time a £200.00 non-refundable deposit is required.

1) Final numbers must be agreed 2 weeks before the wedding day, these are the numbers that will be on the wedding invoice, obviously unless the numbers increase.

2) Full payment must be made the day before the wedding at a time agreed by both parties.

3) All deposits are non refundable under any circumstances.

4) The minimum number of guests to cater for at the ‘sit down’ reception is 40, the maximum is 100.

The exception to this would be if there where special circumstances agreed with the management, for example; using the restaurant amongst other diners, using the restaurant when it would not normally be open (afternoons) or only having half the room curtained off.

5) For the evening reception if you require the whole room the minimum amount to cater for is 75 guests using one of our buffet or bbq menus.

6) For the evening reception if you require half the room (curtained off) you have to cater for a minimum of 50 guests using one of our buffet or bbq menus.

Signed (representative of lodge);

Print name;

Signed (representative of wedding);

Print name;

Date of wedding reception;

Date contract signed;

Wedding Breakfast 

Choose 3 options from each course; these will be on your printed menu on the day for your guests to choose from.

Vegetarian and child’s options can be arranged separately.

Chef’s Homemade Soup

Creamy garlic & Stilton mushrooms

Chef’s pate & toast

Prawn cocktail with Marie rose sauce

Chilled melon with refreshing fruit couli

******

Roast Norfolk turkey with traditional trimmings

Roast beef & Yorkshire pudding

Braised lamb shank in a minted red wine jus

Roast leg of pork accompanied with applesauce

Supreme of chicken served in a creamy mushroom sauce

All the above are served to the table with a selection of seasonal vegetables.

******

Fresh fruit salad

Profiteroles

Fresh cream gateau

Cheesecake

Sherry trifle

Chocolate fudge cake

******

Coffee & after dinner mints

