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Firstly, Congratulations to you both on your engagement!

We are delighted and privileged that you are considering the Mercure Norton 
Grange Hotel for your upcoming celebration. Your wedding day is one of the 

most important days of your life and our dedicated Wedding Coordinator and 
team will ensure your wedding will be as perfect and unique as you are! 

We will be with you every part of the way from the first initial enquiry through 
to the day itself. This wedding brochure will help you with each step of planning 
your wedding day, As one of Greater Manchester’s premier wedding venues we 
are sure to have everything you are looking for, from a small intimate wedding 

through to a larger, grand affair. 

Yours faithfully, 

The Wedding Team
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75 People 8 Dressed Tables £3,192.50

100 People 10 Dressed Tables £4,000.00

125 People 12 Dressed Tables £4,807.50

150 People 12 Dressed Tables £5,545.00

175 People 12 Dressed Tables £6,282.50

200 People 12 Dressed Tables £7,020.00

WEDDINGS

FRIDAY

Twilight Package

If you are looking for a more informal, more relaxed 
wedding without the typical traditional wedding 

formalities then our Twilight Wedding Package might 
be perfect for you.  

Terms and Conditions
*Subject to availability

*£500.00 deposit to book your Twilight Wedding, the deposit is non-refundable and non-transferable
*Hold your Civil Ceremony with us for an extra £350.00

*Upgrade from the Finger Buffet to the Hot Fork Buffet for £5.00 per person (you must cater for all 
guests attending)

• Privilege Room for the night of the wedding
• Designated Duty Manager
• Finger buffet 
• DJ 
• Dancefloor 
• Table Linen 
• Venue Dressing 
• Chair covers 
• Centre pieces, table runners, scatter crystals and tea light 
 candles 
• Red carpet arrival 
• Knife and Cake Stand 
• Bedroom block of 5 bedrooms at discounted rate 
 (£125.00 and £135.00)

 2024 ONLY

Package Includes



 
Making a Booking

To make a booking, firstly you will need to enquire with the 
Wedding Planner that your chosen date is available. 

If available we can provisionally book a date for you and hold this 
for two weeks.

To confirm a booking, we require a £500.00 deposit, and a signed 
booking form by both the Bride and Groom

We ask you read the terms and conditions when signing the 
agreement. 

We will send you an invoice of the estimated costs 12 months
before your wedding of which 50% of the balance will be due. 
We will also do this 6 months before the wedding for 75% of the 
remaining balance. 

You will be contacted 8 weeks prior to your wedding date to 
arrange a meeting to run through the final details of your big day. 
You will be asked to sign a copy of the final details and you will 
receive a copy of the final details. 

We require the final payment 14 days prior to the wedding date.

Cancellations
Your initial deposit of £500.00 is non refundable and non 
transferable in any circumstance. 

Any confirmed weddings that are cancelled within twelve months 
of the wedding date will be charged a cancellation fee as well as 
the £500.00 non refundable deposit. 

Once we have received final numbers and payment 14 days 
before the wedding, we cannot offer a refund or credit if numbers 
reduce.

Should you need to transfer the wedding date or function 
room you will incur a transfer fee of £500.00, this must be done 
more than 9 months prior to your original date and is subject to 
availability. 



 & VENUE DRESSING

Civil Ceremony

We have three beautiful wedding suites that are approved by the 
local authority as being suitable to stage wedding ceremonies 
and civil partnerships. 

Tailor made packages incur a charge of £350.00 to hold a Civil 
Ceremony at The Mercure Norton Grange Hotel and Spa, this 
includes a long and low floral arrangement for the ceremony 
table. 

Registrar fees are not included in the wedding package. You must book your 
registrar directly with Rochdale Town Hall on 01706 924 784

Our extensive wedding packages include full venue dressing with our in 
house venue dresser. Included in this are, chair covers and bows, table 
runners and table centre pieces. You can meet the room dresser and tailor 
your venue dressing to suit your theme!

For wedding inspiration come along to one of our monthly Open Events and 
see the different ideas and options available. 

Whilst we allow you to bring decorations yourself, it is your responsibility to 
collect these, we will only keep them for 7 days, after this we will dispose of 
them. Please note: we hold no responsibility for any loss or damage.

It is your responsibility to arrange your personal items on the tables such as 
name cards and favours. We don’t permit favours which include alcohol.



The Wedding Breakfast is the traditional name 
for your wedding meal. Our 3 course wedding 
breakfasts offer popular menu choices and we 
are happy to cater for any special requirements 
you may have.

We can discuss your dietary requirements in 
advance to make sure everything is in order 
on the big day.

Extra courses can be added e.g. Sorbet, 
cheese and biscuits etc. - Prices available on 
request.

You must choose a set menu for your guests, 
with the exception of any vegetarians or 
dietary requirements.

You can pick 1 starter, 1 main course and 1 
vegetarian option and 1 dessert.

ALLERGEN INFORMATION
If you suffer from a food related allergy or 
intolerance, please let us know.
Allergen information for this menu is 
available on request. Foods described in this 
menu are prepared in a kitchen that handles 
gluten, nuts and other allergens.
VE = Vegan, V = Vegetarian, GF = Gluten Free.

BREAKFAST MENU

Wedding



Starters
Cream of vegetable soup

pea shoot, pesto croute (V)

Salad of beetroot
pickled walnuts, whipped goats’ cheese (V)

Buffalo mozzarella
heirloom tomato, basil pesto (V)

Terrine of chicken and ham,
apple cider chutney

toasted fociao (B)

Salad of smoked organic chicken
celeriac remoulade raisin gel (0)

Mrs Kirkham’s Lancashire cheese 
& Bury black pudding stack

tangy brown sauce (B, L)

Hot smoked mackerel fillet
fennel slaw, horseradish cream (B, P21)

Sauté King prawns
garlic herb butter, toasted sourdough (P21) 

(supplement £2.50)

Hoi sin shredded duck
Asian slaw, micro coriander (GF)

(supplement £2.50)

VEGAN
Potato and leek soup
crispy kale, chive oil (V, VE, GF)

Roast tomato and basil soup
micro herb, crotons (V, VE)

Curried parsnip soup
mango coulis, micro coriander (V, VE, GF)

Desserts
Tiramisu 

with coffee syrup and physalis fruit

White Chocolate Fudge Cake
with dark chocolate sauce with wild fresh berries

Eaton’s Patisserie Honeycomb 
Cheesecake

with passionfruit coulis

Black Forest Gateau
served with vanilla ice cream

Sticky Toffee Pudding
with salted caramel sauce and vanilla pod ice 

cream

Clementine & Chocolate Torte
with fiancé of fruit coulis and physalis flower (GF)

VEGAN
Vegan Chocolate Fudge Cake 

served with strawberry and yuzu ice cream (V, VE)

Vegan Mango Cheesecake
served with strawberry and yuzu ice cream (V, VE)

Fresh Fruit Salad
with strawberry and yuzu ice cream (V, VE)

All of our packages include 
the following....

• Privilege room for the night of
the wedding

• 3 course wedding breakfast 
plus coffee

• Gold Collection drinks package 

• Designated duty manager on
the day

• Table centre pieces, mirror 
boards, 

table runner, scatter crystals, 
petals and tea lights

• Organza swag for the top table 
and cake stand

• 6 months spa and leisure
membership for the Bride and 

Groom

• 15% off any spa treatments 
booked before the wedding

• Chair covers and bows

• Knife and cake stand

• Red carpet arrival

• Evening buffet

• Room hire

• Table linen

• DJ

Mains
 Jackwood’s of Manchester slow braised

feather blade of beef
herb roasted potatoes, beef jus,

Yorkshire pudding (L,B)

Slow braised belly of pork
cheddar champ mash, apple jus, crackling (GF)

Jackwood’s of Manchester pork sausage
real ale onion gravy parsley mash

Organic chicken fillet
wild mushroom and tarragon jus, thyme roast 

potatoes (GF, O)

Charred fillet rosemary and garlic chicken
sauté potatoes, creamed leeks

Grilled fillet of cod
parmesan herb crumb, fondant potato, dill cream (21)

Baked salmon fillet chimichurri, 
butterbean caponata

sorrel oil (GF, 21)
(supplement £3)

Merlot braised lamb shank
celeriac puree, mint pesto, intense lamb sauce (GF) 

(supplement £5)

VEGAN
Aubergine and potato moussaka

vegan cheese, spiced tomato chutney (VE, GF)

Mushroom and leek pie
parmentier potatoes, pea puree (VE, GF)

Butternut squash risotto
pickled walnut pesto, crispy cinnamon kale (VE,GF)

All main courses will be served with a panache of 
seasonal vegetables

Please choose one starter, one main course and a 
vegetarian option and one dessert for all guests.

Courses without a price are included in the package. 
Courses with a price are priced per person.

Extra Guests can be added for a supplement

We are pleased to provide the following menu suggestions for your event. We understand the need to be flexible and that 
every event is different, so if you’re looking for something specific, please let us know and we’d be more than happy to 

develop a bespoke menu with you.
You can pick 1 starter, 1 main course or 1 vegetarian/vegan option and 1 dessert.

(B) - Traditional British dishes    (V) Suitable for vegetarians   (VE) Suitable for vegans    (GF) Gluten-free
(P21) Planet 21 balanced diets & sustainable produce    (L) Local Produce   (O) - Organic Produce

Freshly brewed tea and coffee with a 
mint crisp



ON THE

BIG DAY

JourneyYOUR





Please select one dish for each course to create a 
childrens menu.  We generally serve this menu to 
children under 13 to offer half portion meals at half 

price of the main wedding menu chosen.  This menu 
also includes free glasses of fruit cordial for the 

arrival and wedding breakfast. 

STARTERS
Cheesy garlic bread (V)

Fanned melon
with a berry coulis  (V, VE, GF) 

MAINS
Chicken goujons

served with baked beans, chips, ketchup and mayonnaise

Fish goujons
served with peas, chips, ketchup and 

mayonnaise

Quorn sausage
served with bean, chips, ketchup and 

mayonnaise  (V, VE)

DESSERTS
Choice of ice cream

 chocolate, vanilla, strawberry 

Fresh fruit salad  (V, VE, GF)

Canape
Smooth chicken liver parfait

onion chutney, croute 
£2.25

Pressed ham hock
 pea puree, croute 

£2.25

Char siu pork bon bon
teriyaki dipping sauce (GF) 

£2.25

Smoked salmon
smashed avocado, bruschetta (21)

£2.50

Cold water prawn
lemon crème fraiche, cucumber (GF) £2.50

Crisp halloumi
chilli jam (V, GF) 

£2.00

Filo brie and mango parcel
cranberry (V)

£2.00

Sweet potato falafel
citrus maple dip (VE) 

£2.00

Hummus
olive tapenade, pitta (VE)

£1.75

Finger buffet
The finger buffet includes 5 items, side dishes and desserts.

Please note that we do ask that you endeavour to cater for 100% of 
guests. 

Homemade chicken goujons with sweet chilli dip 
(OR)

Peri peri spiced chicken wings lemon, and chilli 
glaze hickory (GF)

Vegetable samosa and onion bhaji with mango 
chutney (V) (OR)

Assorted vegetable dim sum with sweet chilli dip (V)

Crispy herb roasted potatoes (V, VE) (OR)
Spiced potato wedges (V)

Home baked sausage rolls  (OR)
Vegetable spring rolls (V)

Assorted Stone-baked pizza (margarita, a vegetarian 
& meat option) (OR)
Selection of quiches

Items can be chosen like for like, if you would like and extra 
option from the above this is charged at £4.00 per person

SIDE DISHES INCLUDE
House slaw (V, GF)

Leaf salad with balsamic dressing (V, VE, GF)

Pasta salad with tangy salsa and vegetables (V)

Selection of chef choice desserts

ADDITIONAL PER PERSON:
Charcuterie board with cornichons, olives and 

pickled onions (GF) (£4.50)
Salmon brochettes with honey lemon dressing 

(£3.50)
Sweet chilli and coriander Thai prawn (£3.00)

English and continental cheese platter with celery, 
grapes and water biscuits (£5.00)

Sliced and dressed cold meat platter turkey, ham, 
beef, chicken (£3.50)

Hand cut chunky chips (£1.00)
Additional items must be purchased for the amount of guests 

attending the wedding

(B) - Traditional British dishes 
(V) Suitable for vegetarians

(VE) Suitable for vegans
(GF) Gluten-free

(P21) Planet 21 balanced diets & 
sustainable produce

(L) Local Produce 
(O) - Organic Produce

Children's Menus



GOLD COLLECTION
Arrival drink:

Sparkling wine
Served with the meal:

175ml glass of house red or white
wine served with the main course

Toast drink:
Sparkling wine

PLATINUM UPGRADE
Arrival drink:

Bottled beer, Pimms or sparkling wine
(mixture to suit your needs)

Served with the meal:
175ml glass of house red or white
wine topped up once during the

wedding breakfast
Toast drink:

Sparkling wine
£9.00 pp

DIAMOND UPGRADE
Arrival drink:

Bottled beer, Pimms or sparkling wine
(mixture to suit your needs)

Served with the meal:
175ml glass of house red or white
wine topped up twice during the

wedding breakfast
Toast drink:

Sparkling wine
£12.50 pp

PACKAGES

Drinks



The Bride and Groom will be offered a 
Privilege room for the night of the wedding 
with compliments from Mercure Norton 
Grange Hotel and Spa with a full English 
breakfast the morning after.

ACCOMMODATION

Wedding



1. Upon booking, we will reserve a block of 
10 bedrooms for your guests to book at a 
discounted rate.

2. To book, guests need to call Hotel 
Reservations on 01706 630 788 and quote the 
Wedding couple’s name and wedding date

3. This rate is NOT available on any 3rd party 
websites

4. Any unused bedrooms from the block will 
automatically be released 6 weeks prior to the 
wedding.

5. Due to a high demand for the Bridal Suite, this 

will be allocated on a ‘first come, first served’ 
basis.

When booking with us you will have a 
dedicated Wedding Co-ordinator, they will 
be with you from your first enquiry, right 
the way through to the day you say ‘I do’!

The Wedding Co-ordinator will ensure your 
big day is as perfect as you always imagined 
it to be. 

You and your Wedding Co-ordinator will 
be together throughout the cherished 

journey of making the steps towards your 
dream wedding becoming a reality. 

CO-ORDINATOR

Wedding



This package is based on 50 day guests and 100 evening guests inclusive 
of Civil Ceremony Room Hire, Wedding Breakfast and Evening Buffet. 
Additional wedding guests can be booked for a supplement per person.

WINTERWeddings
Book your wedding dates between 
November & March and take advantage of a 
fantastic saving. 
Our Winter Wedding packages are tailored 
around you, with your own dedicated wedding 
coordinator ready to make your dream 
wedding a reality at a fraction of the cost.

Our winter wedding package includes: 
• Red carpet arrival
• Civil Ceremony and celebration room hire
• An exquisite three course wedding breakfast 
• Gold collection drinks package including 

arrival drinks reception
• Delicious Evening Buffet 
• Fantastic wedding DJ and dancefloor
• Cake stand and knife 
• Designated Duty Manager 
• Discounted rates on bedrooms 
• Dedicated wedding planner 
• Table décor with chair covers & bows



FAQ
Who conducts the civil ceremony?
We are based in the Rochdale district, this means all 
ceremonies in the hotel will be performed by Rochdale 
Registrars. You can contact these on 01706 924 784. 

Can you book the registrar for us? 
Unfortunately not, this must be booked in person by 
the Bride and Groom

How long does a Civil Ceremony last?
These last approximately 30 minutes. 

Are we allowed to bring our own alcohol?
We do not permit guests to bring their own alcohol. 

Do we need wedding Insurance?
We recommend wedding insurance.

Who will be our contact on the day?
The Wedding Coordinator and the duty manager 
who will act as the master of ceremonies will be on 
hand on the day and will ensure a seamless running 
of the day. 

What is the best time to get married? 
We recommend 1pm as a perfect time to get the 
most out of your day, however it is your day so you 
can do this earlier or later

In the event of a cancellation, can we get a refund?
No, the deposit is non-refundable and non-
transferable.

Are we allowed alcoholic favours?
No, we do not permit alcoholic wedding favours.

How many songs will I need for my civil ceremony?
We recommend 5 songs, one as you walk down the 
aisle, three whilst you’re signing the register and 
then one for when you leave the room. 

We are committed to improving our product to 
better serve our guests. The hotel has continued 
plans to upgrade the hotel.  
We have a multimillion pound refurbishment 
project in the pipeline which is yet to start very 
soon.  Please follow our Facebook page for stages of 
construction.  
We are confident that this facelift refurbishment 
will live up to our future guests expectations



 All prices include current VAT and service

Dreams Come True
A T  M E R C U R E  M A N C H E S T E R  N O R T O N  G R A N G E

Mercure Manchester Norton Grange Hotel & Spa
Manchester Road, Castleton, Rochdale, Greater Manchester OL11 2XZ (Sat Nav M24 2UB)

T:  01706 630788    E: H6631-sb1@accor.com    W: nortongrangehotel.com

FIND US ON FACEBOOK, TWITTER, INSTAGRAM

SCAN MECONTACT ME

VIRTUAL
TOUR

SCAN TO
VIEW


