DRINKS

For each wedding
breakfast guest

~ Glass of Prosecco on arrival
~ Glass of our selected red,
white or rose wine during the
meal

~ Glass of Prosecco to toast
(soft drink alternative for
children)

DJ, disco, cake stand, knife
& room hire included
Plus bottle of house
champagne for bride & groom

COST

This package costs

£3250

based on 30 daytime guests &
/0 evening guests

3 COURSE WEDDING
BREAKFAST

Please choose one option from
each course
(dietary requirements can be catered for)

STARTERS

~ Chicken liver parfait, red onion marmalade &
balsamic crostini (gfo)

~ Roasted pepper & tomato soup, Bakewell
Bakery bread & salted butter (v, gfo)

~ Classic prawn cocktail, Reuben sauce &
buttered Bakewell Bakery bread

MAINS

~ Roast loin of pork, roast & mashed potatoes,
vegetables, stuffing & gravy (gfo)

~ Roast topside of beef, yorkshire pudding,
roast & mashed potatoes, vegetables & gravy

~ Roasted cod, rataouille vegetables &
a herb crust

~ Wild mushroom risotto with garlic bread (v)

DESSERTS

~ Dark chocolate brownie, fruit coulis &
Chantilly cream

~ Citrus cheesecake, fresh berries &
pouring cream

~Warm Bakewell Pudding, raspberries &
vanilla ice cream (n)




