wedding details for 2009

the menl’y below- are samples, we wll aim fo- falor He

to- meet your reguidrements and. as witiv ol detoils of the
day we will endeavowr to- make everytiving o memoraple
otcasLon for yourseles and your guests.

as stondord, witr no- additional charges are tre following
services —

- a member of management will act ay toostmaster
organdizing the Uine-wp, annowncing He bride and groom
unto- the room, sayung grace and annouwincing the ovder of

speeches along witiv the cutting of the cake

- o red corpet wll be lawd owt for yowr arrival v front of
The Farmirouse

- withv the menls we are able to- offer a chhotice, Hie extent

- wse of a rouwnd or cake stand and pa systemw for speecires
U requarect



there W no- room hire charge for weddingy wirere o day-
evening receptions only there Ly o room hure charge of
£350. the pricesy stated ave for 2009

we are now Weensed for el ceremonies, wiriel we can
offer v o vowriety of rooms: there y an additional charge of
£250 wihich uinclundes complimentory wse of the bridal
suite.

our hotel compromises of 21 en—snife bedirooms inclding
o bridal suife.

weodding parties will get flrst refusal on tie rooms. We can

allotate a certoine number of rooms for your guests wirich

menv o - £28.95

home-made formihouse vegetaiple soup
or
fanned melon served witv an orange and rospherry cowlis
or
home-made chucken bver pote served withv cumberland
sounce
or

poached mushurooms withv a garlic, coriander and wiite
WL SaUnCe



OOo-

roost turkey served witiv seasoning
or

roost topside of beef witiv yorkshire pudding
or
chicken breast witiv a mushwroom and asporagus sounce
( other options of sauce include a boroelaise saunce of red
wwne, mushuroom and shhalloty ; o creamy leek and stlton
saunce ; o pizziola saunce of wiite wine, chopped tomato,
000~
bread and butter pudding or deativ by chocolate
or chweesecake of youwr chowee or lemon lusiv

o000

coffee and minty

menw b - £30.95

homemade broccoll and stlton sowp



home-made duck and orange pote served withv cumberland
SOl
or
or
home-made chicken and leek terrine wite a redperry
SOl
or

000~
poached salmon flllet witiv a prowww saunce
or
sihank of lamdp marinated un red wine, orange ano
fovrragov
or
roost sirloun of beef witiv a
red wine, stllfon, shallot, muwsiroom and. oregomo- saurce
or
peppers
wrapped U bacow and oven roasted withv o redewrront
saunce

000

double chocolate trnffle cake or indinitdual sticky toffee
puriding
ctrnsy lemone & lume boroly or wirite chhocolate & raspherry
cheesecake



000

coffee and mints

meniv ¢ - £32.95

or
stuffed peppers witiv avotado and mascarpone cheese on a
bed of salad drizzled witiv o raspherry vunaigrette
or
haw, brie and mushwroom al forno-
an indiyidual dish of ham, brie and mughyoomgy on a
layer of garlic bread baked in the oven with a whife sawce

000

breast of duck witv an orange and grand. marnier saunce
gornished witiv fresiv cranerries
or
roosted rack of lam topped withv a herk crust
serveds withv minted groay

000~
unditdumal wiite and dark chocolate truffle
or

undividuwal rospherry chaorlotte

o000



coffee and mintsy
optional extra’s
o sorpet of yowr chotlce £2.50

pooched flllet of plaice witiv a veronique saunce £3.95
cheesehpoaro selection £3.95

drunks pockage
reception durinks - bwcks flzz
£2.95
harveys bristol cream £2.95
pumms and. lemonade £2.95
wine witv the meal - howse wine  per glass
£3.50
o full wine UWst can be offered
toosty -howse sparking toost £3.25
Jean mowtardier champagne
£4.95

moet and chandon £6.95



