
Wedding Breakfast Menu Selector 
 

Using the menu selector 
Your wedding package includes a 3 course wedding breakfast. You can select the menu you would like by choosing one of each of the 

 3 courses below. 
Those with specific dietary requirements can be catered for on an individual basis.  

Children will be offered a smaller portion of your chosen menu or an alternative from the children’s menu. 

 
 
 

 
Starters 
Roasted Tomato & Smoked Garlic Soup,  
Balsamic Reduction 

Chicken Liver Pate,  
Spiced Pear Chutney, Warm Brioche 

Heritage Tomato, Pickled Red Onion & 
Marinated Feta,  
Basil Oil (V) 

Sweet melon, mango & mint compote,  
mango sorbet 

Caesar salad 
 
 
 
 
 
 
 

 
Mains 
Thyme & Garlic Seared Chicken Breast,  
Salt Baked Celeriac and Thyme Mash, Mushroom 

and Shallot 

Butternut Squash & Pesto Risotto,  
Parmesan Crumble (V) 

Pressed pork belly,  
apple & sage chutney, gratin potato & cider 
sauce 

Steamed salmon fillet,  
baby fennel & sun kissed tomatoes, crisp 

pancetta, lemon & chive veloute 

8 Hour Slow Cooked Feather Blade of 
Beef,  
Parmesan Mash & Confit Carrot, Mushroom & 

Shallot Compote 

 

 
Desserts 
Salted Caramel Profiteroles,  
Butterscotch Sauce 

Dark Chocolate and Orange Marquise,  
Honeycomb 

Lemon Cheesecake,  
Marmalade & Sherbet 

Strawberry & prosecco torte,  
clotted cream 

Vanilla panna cotta,  
passion fruit & shortbread crumble 

 

 

 
 
 
Starters 
French Onion Soup,  
Cheddar Croute 

Compressed Cantaloupe Melon & 
Cumbrian Air-Dried Ham,  
Orange and Sesame Dressing 

Salad of heritage tomatoes & Bocconcini, 
basil oil powder & black olive tapenade (V) 

Pressed ham hock & pea terrine,  
piccalilli & ciabatta croutes 

Atlantic pink prawn cocktail,  
brown bread & butter 

 

 
 
 

Mains 
Canon of Lamb,  
Root Vegetable Dauphinoise, Hazelnut Fine 

Beans, Black Olive Sauce 

Sweet Chilli Roasted Cauliflower,  
Baby Carrots, Squash Purée (V) 

Pot roasted loin of Cheshire pork,  
apricot & sage stuffing, Gavroche potato, 

rosemary & red wine jus 

Slow Roasted Topside of Beef,  
Caramelized Onion Soubise, Yorkshire Pudding, 

Red Wine Sauce 

Poached Atlantic Cod Fillet,  
Herb Potato & Charred Tender Stem Broccoli, Dill 

Butter Sauce 

 

Desserts 
Individual Apple Pie,  
Vanilla Ice Cream 

Mango Torte,  
Lotus Biscuit Crumb & A Banana & Rum Gel 

Eton Mess,  
Clotted Cream 

Sticky toffee pudding,  
toffee sauce, toffee ice cream 

Dark Cherry & Almond Tart,  
Sour Cherries, Chocolate Soil 

 

 

 

  

 

Childrens Menu 

Children can have a smaller portion of your chosen menu or an alternative from the below children’s menu. 
Please choose one option for all children, those with specific dietary requirements can be catered for on an individual basis. 

 
Starters 

Vegetables crudities with dips (V) 
Cheesy garlic bread (V) 

 
Mains 

Mini buttermilk fried chicken burger with fries and coleslaw 
Little pigs in blankets sat in a Yorkshire pudding with mash & peas 

Cod fish fingers with peas and fries or salad 
Fresh pasta with cheese and tomato sauce (V) 

Grilled chicken breast served with rice or salad or fries 
 

Desserts 
Selection of ice cream 3 scoop’s 

Fresh fruit salad 
Honey and yoghurt with granola 

 
 

 

 

Signature Package Menu 

 

Deluxe Package Menu 
£5 per person to upgrade from Signature Menu 

 



Evening Food Selector 
 

Mini & Light Bites 
Included the Signature Package 

Please choose one option from below 

 

Tandoori chicken thighs, poppadom’s,  
chutney & dips 

Indian lamb samosa, onion bhaji & spinach pakora, 
 chutney & dips 

Slow roasted Cheshire pork,  
sage stuffing, gravy & soft white baps 

Pulled Mexican spiced chicken, 
 flour tortilla, guacamole, salsa & sour cream 

Bacon & sausage barms,  
wedges & dips 

Beer battered fish goujons with chips,  
tartar sauce & lemon 

 

Please ask your Wedding Co-Ordinator if you would like to offer additional options. 

 
 

Evening Finger Buffet 
Included in the Deluxe Package 

£6.95 per person to upgrade from Signature Package 

 
Fresh sandwich & wrap selection V 

Selection of wings, dips & coleslaw 

Chips, fries or wedges with dips & relishes V 
 

Plus your choice of three from the below: 

Blue Cheese and confit red onion pizza V 

Selection of mini quiches 

Scampi & lemon 

Filo king prawns, hoi sin sauce 

Spicy Lamb kofta, tomato salsa 

Tandoori chicken thigh and mint raita 

Slow cooked maple & BBQ baby back ribs 

Greek salad V 

Sticky little pigs 

Pork, apricot & herb sausage rolls 

Vegetable samosas V 

Onion bhaji’s, mango mayonnaise V 

 

 

Hot Fork Buffet 
£8.95 per person to upgrade from the Signature Package 

£2.00 per person upgrade from Deluxe Package 

 

Please choose 2 of the selection below 

 

Steak & ale pie served with fries and confit carrots 

Chilli con carne with herb rice and nachos 

Tender pork & wild mushroom, paprika & garlic cream sauce with house salad 

Lancashire hot pot, braised red cabbage & crusty baguette 

Chicken katsu curry, braised pilaff & rice naan bread 

Salt & pepper chicken, egg fried rice & prawn crackers 

Fish pie, garden peas & chive mash, house salad 

Butternut squash and spinach lasagne, house salad & garlic bread V 

Thai vegetable red curry, stir fry noodles & flat bread V 

 

If you would like to add Dessert options to any of the above Evening food menus, please as your Wedding Co-Ordinator for more information. 

  



 Drinks Package Selector 
 

Our Wedding Package includes an arrival drink, a glass of wine per person and a glass of sparkling wine for your toast.  Please 
choose two arrival drinks from our selection below, one alcoholic and one soft drink, a red and white wine and a sparkling wine 

for your toast. 
 

*Denotes the choice that is available within the wedding package. If you would like to choose an alternative there will be a small 
supplement per person.   

 

Reception Drinks               Price Per Person 

*Bucks Fizz         £5.50 
*Prosecco         £6.00 
*Bottled Lager (Non Alcoholic available)      £4.50 
*Summer Pimms with fruit       £5.25 
Kir – crème de cassis and dry white wine      £5.25 
Kir Royal – crème de cassis with Champagne      £7.75 

 

Soft Drinks 
*Orange Juice         £2.20 
*Non Alcoholic Fruit Punch       £2.50 

 
This list is just an indication of what we can offer; we would be delighted to discuss other options with you if required. 

 

Wine Selection – please ask for the full wine list for further details 
 

White Wine                 Price per bottle 
*Sauvignon Blanc, Tekena – Central Valley, Chile      £21.00  
Refreshing with citrus and tropical fruit flavours and a crisp finish  
Pinot Grigio, Vinuva – Italy (VG)        £19.50  
Refreshing with citrus and tropical fruit flavours with crisp finish  
Chardonnay, Between Thorns – Victoria, Australia      £24.00  
Tropical aroma, followed by flavours of juicy nectarine and peach  

 
Red Wine  
*Merlot, Tekena – Central Valley, Chile       £20.00  
Fruit driven, raspberry, blueberry, soft finish  
Malbec, Alma Mora – San Juan, Argentina (VG)      £24.00  
Full bodied, ripe red berry, plum, vanilla  
Shiraz, Berry Estates – Australia        £25.00  
Medium bodied, fruity, raspberry, cherry, plum, vanilla  

 
Rose Wine  
*Pinot Grigio Rose, Antonio Rubini – Venezie, Italy (VG)     £20.00  
Refreshing, wild flowers, raspberry, strawberry  
Zinfandel Rose, Whispering Hills – California, USA      £21.00  
Summer fruit, lively acidity  

 
Toast Wines  
*Galanti Spumante Bianco - Italy        £24.00  
Fine perlage, pairs well with appetizers & light dishes  
Prosecco, D.O.C., Extra Dry – Veneto, Italy (VG)      £36.50  
Fine bubbles, delicate, ripe fruit aroma  
Alexandre Bonnet Perle Rose Brut - Champagne (VG)     £49.00  
Red berry, raspberry and blackcurrant 
 

 
 
 

 



Optional Extras 

 
Onsite Ceremony 

 
Bramhall Suite - Up to 45 Guests £300 

Alderley Suite - 40 - 60 Guests £350 
Cheshire Suite - 60 - 100 Guests £400 

Outdoor Gazebo - Up to 55 Guests £500 
 

*Ceremony price includes: personal host and ceremony room hire. The registrar must be booked and paid separately, details 
below*  

 
Cheshire East Registrars 

Your Ceremony 
01270 375140 

ceremonysupport@cheshireeast.gov.uk 
 
 
 

Canapés 
Selection of 3 Canapés - £5.50 per person 
Selection of 6 Canapés - £7.95 per person 

 
Please make your selections from the below: 

 
Cold 

Prosciutto ham & melon 
Chicken liver pate & brioche, onion chutney 

Smoked salmon & compressed cucumber, dill pesto 
Roasted red pepper & hummus, lemon crème fraiche 

Compressed water melon & feta cheese 

Hot 
Smoked trout & black pudding, panko crumb 

Confit lamb & shallot bhaji, mango gel 
Filo king prawn, sweet chilli & coriander 

Cashel blue cheese & pine nut quiche 
Buttermilk chicken & celeriac slaw 

 
 
 

Venue Dressing 
 

Please see our separate Venue Dressing Package Add On price list for additional Venue Dressing options 
 

Upgrade to Chivari Chairs £1 per chair 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

***Bespoke Wedding packages are available – Please discuss this with your Wedding Co-Ordinator for more information and 
price lists*** 

 

mailto:ceremonysupport@cheshireeast.gov.uk

