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THE WEDDING BREAKFAST

We pride ourselves on the reputation and quality of  our locally-sourced food. Your Wedding Breakfast will be 

designed totally with you in mind in association with our Executive Chef  at your own personal menu consultation. 

From traditional feasts to quirky sharing platters and midnight munchies have your day, your way. 

Below is just a sample of  some of  the dishes we can offer to bring out the foodie in you ...

The Bouquet  STARTERS

• Beef  teriyaki skewers, asian slaw

• Craster kippered scotch egg, truffle mayonnaise, cheese straw

• Wood pigeon breast, rhubarb marmalade, haggis bon-bon 

• Salmon tartare, caviar, cornichons, saffron hollandaise 

• Roast parsnip, ancho chilli soup, artisan bread

• Devilled crab, Berwick Edge cheese, toasted rye bread, pink grapefruit salsa 

The Breakfast  MAINS

• Sole & salmon roulade, mussel chowder,  vanilla mash, tomato concase 

• Posh surf-n-turf  ...  half  lobster, chateau briand of  local venison, ruffled vine tomatoes, 

watercress, beef  dripping fried potatoes 

• Kale & truffle ravioli, poppy seed stock pot carrot, red onion consommé

• Pork fillet, chestnut mushrooms , sloe gin & bramble jus, fondant potato , pac choi

• Sirloin of  grand reserve beef, roasted root provisions, steamed greens, shook potatoes, rioja gravy

• Lemon & tarragon griddled chicken, greek salad, sweet potato gratin 

The Finale DESSERTS

• Spiced plum, apple and almond crumble, cinnamon-scented custard

• Sticky toffee pudding, butter scotch sauce, vanilla pod ice cream

• Glazed lemon tart, clotted cream, chocolate & lavender sauce

• Gooseberry & elderflower meringue pie, 

• Local cheese / Northumberland Nettle, Berwick Edge, 

Blagdon Blue & provisions 
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DRINKS PACKAGES

Classic 
• Glass of  prosecco on arrival 

• Half  a bottle of  house wine per person

• Glass of  prosecco for toast

£17.50 per person

Indulge
As above but replacing prosecco with house champagne

£22.50 per person

Beer Buckets and Bellinis
Ice-filled buckets with a selection of  bottled beers

for guests to help themselves to on arrival or 

bellini cocktails for those who prefer, half  a bottle

of  house wine per person, glass of  brosecco for toast

£17.50 per person

Our Wine List
We have an extensive wine list and are happy to 

suggest options to complement your choice of  menu.

CANAPÉS
Selection of  delicious bite-size treats.

From £6.95 per person

MIDNIGHT MUNCHIES

Brioche Buns
Smoked bacon, pulled pork, venison sausage, 

rib tickler, pulled beef, full english

In Cones
Crab popcorn, fish & chips, haggis bon bons,

crudités & aioli, spiced & sliced sausages

On a Board
Pizza slices, jumbo sausage rolls, 

Game pies, Szechuan lamb flat breads, 

Prawn spring roll wraps 

£15.00 per person
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We don’t do standard ... but appreciate that budgets have to be taken into account!

See below for packages deals put together to make life all together easier.  

To include:

• Venue Hire

• Traditional Drinks Package

• 3-Course Wedding Breakfast

• Dedicated Wedding Coordinator

• Master of  Ceremonies

• Cake Stand & Knife

• Menu Tasting for the Bride & Groom

• Bridal Suite and Full English Breakfast for the Bride & Groom

Prices based on 60 guests  (additional guest can be added at an extra cost)

Monday to Thursday £3900

Friday   £5100

Saturday   £5700

Sunday   £4500

Room Rates (bed & breakfast basis)

Single: £80

Small Double: £110

Double: £145

Superior: £170

Discounts available for block bookings
and exclusive use.
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