








We will help you plan every step of your special day.

Every wedding is special to us and our team will work hard to ensure your
wedding day is truly happy and memorable.

Photographs can be taken on the course using the best locations
to ensure you have beautiful mementos to remember your special day.

We can advise and assist you on every aspect of your day and tailor
to your specific requirements.



Emerald

Reception drinks - bucks fizz, fruit punch, lemonade and iced water
Y2 bottle of house wine per person

Sparkling wine to toast

Diamond

Reception drinks — bucks fizz, Pimms, fruit punch and iced water
Y2 bottle of mid-range wine per person

Sparkling wine to toast

Platinum

Reception drinks - bucks fizz, Pimms and mineral water
Y2 bottle of mid range wine per person

Champagne to toast

Corkage: £10 per bottle wine, £15 per bottle sparkling wine.




ntroduction o Menws

As Head Chef at Warley Park | wish for my own love of food and wine to be
with you throughout your stay. | therefore use the quote of Grimod De La
Reyniere - “Life is so brief that we should not glance either too far
backwards or forward... therefore study how to fix our happiness

in our glass and our plate’

Continually listening to the important voice of our clientele, we have
created the following menus to offer a variety of cuisines to suit all palates,
thus enhancing your special day with the senses of taste buds and
aromas flowing. From canapés on arrival, we have found these
selections to satisfy the majority, but menus may still be
tailored to your individual requirements in order to meet that of

expectation to be remembered.

Presentation is always paramount to our team of chefs, yet the following dishes

can enhance your buffet further.

Choose one of our superb buffet centre pieces to
create a truly memorable display of food

Dressed Salmon
Honey Roast Ham
Crown of Turkey
\/@@\/ Sirloin of Beef \/@@\/
King Prawn Platter

Fruit Platter and Carvings

Cheese Board



Menws

Emerald

Homemade Soup of your Choice
Seafood Salad with Marie Rose Sauce
Medley of Melon topped with Citrus Sorbet

GO

Roast Beef with homemade Yorkshire Pudding
Roast Breast of Turkey with Stuffing
Roast Pork
served with seasonal Vegetables

and Roasted Potatoes

SIS

Apple Crumble topped with Muesli Nut Topping

served with Créeme Anglaise
Seasonal Fruit Salad

Chocolate and Grand Marnier Mousse
laced with Cream and dusted with Cocoa
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Diamond

Quenelles of light Liver Pate
served on a toasted Croute with a Salad Garnish
laced with Vinaigrette
Fillets of smoked Mackerel set on a ruby Coleslaw
consisting of red Cabbage, Onion, Radish and Apple Dressing

in a Honey Créme Fraiche

Warmed caramelised red Onion, Tomato and Goats Cheese Tartlet

Chicken Gremolata (marinated in Rosemary, Lemon and Garlic)
roasted and served on a light Lemon Sauce

Roast Leg of Lamb set on a Red Wine and Redcurrant Minted Jus

Fillet of Salmon presented with a Leek and Apple Compote

Lemon Curd Brulee topped with Icing Sugar
and seared to a bubbling Crust

Sticky Toffee Pudding served with a Caramel Sauce

Warley Park Kranekins
(Chantilly Cream with toasted Oatmeal, Raspberries and Whisky)
complemented with natural greek Yoghurt




Platinum

Canapes on Arrival

Roulade Mousse of Smoked Salmon, Cream Cheese and Crayfish
set on a Cucumber Salad with Melba Toast

Parma Ham and Smoked Chicken on a bed of baby New Potato Salad
Bound in a grain Mustard Mayonnaise

Oven baked open Woodland Mushrooms
filled with a rich Tomato Concasse and Lardons of smoked Bacon topped
with Stilton

N N N

Duck Breast oven roasted in Honey and Soy Marinade
garnished with a citrus Kumquat Dauphine Potato

Fillet of Beef presented on a wild Mushroom and Port Jus
garnished with Pommes Allumettes

Fillets of Seabass lightly scented with Basil
served on a Tomato Chutney with a sweet Pimento Sauce

N N N

Chous Pastry filled with fresh Cream
set on a White Chocolate Sauce

Homemade Brandysnap Basket
filled with Chantilly Cream and topped with Seasonal Berries

Iced Hazelnut Mousse
flavoured with seeds of Vanilla Pods and complimented
by the texture of the Hazelnut Praline




St Tork Buffit

Selection A
Oven baked Lasagne (meat or vegetable)
Spicy Chilli Con Carne with Tortilla Chips
Diced Breast of Chicken cooked in a Tomato and Basil Sauce

Pulse Bean Salsa infused with flavours and aromas of
Coriander, Chilli and Lime

A rich Beef Bouguignon cooked in a Red Wine Jus with Mushrooms *

Seasonal oven baked Fish in a light Dill Sauce,
topped with a Swede and Potato Mash, sprinkled with Cheese

Burmese Chicken Curry
ethnic spices are infused with Soy Sauce *

Green Lentil, Mushroom Okra and Tomato Ragout
scented with Cumin, Coriander, Cardamon and Ginger

Penne Pasta
cooked with smoked Bacon, Leeks, Shallots and Garlic
and finished in a creamy Stilton Sauce

Selection B

Selection of Bread Rolls
Hot Pilaff Rice
Baby New Potatoes
Jacket Potato Wedges
Mixed Leaf Salad
Tomato and Red Onion Salad with a light Italian Vinaigrette
Minted Couscous Salad
Coleslaw
Waldorf Salad *
Bean Shoots and Pepper Salad with a Honey Dressing




Selection C
Fresh Fruit Salad
Profiteroles and Chocolate Sauce
Jam Sponge Cake with Chantilly Cream and Toasted Almonds
Flapjacks laced with White Chocolate
Mini Dessert “tasters’
Please select from the following:

Option |

Please choose 3 dishes from Selection A, 4 dishes from Selection B
and 1 dish from Selection C

Option 2
Please choose 4 dishes from Selection A, 5 dishes from Selection B
and 2 dishes from Selection C
These may be portioned equally between the number of guests or

specification of numbers required may be made

Our Chef is also happy to work with you to create your own menu

Please note: dishes marked with an * will attract a supplement charge




Emerald Diamond
Assorted Bridge Rolls French Bread with assorted Meat & Vegetarian Platters
Sausage Rolls Mini Pizzas
Chicken Bites Assorted Chicken Goujons
Roast Beef & Red Onion Crostini Sausage Rolls
Crudites & Dips Spring Rolls
Cheese & Pineapple Pate Croutes
Crispy Vegetable Parcels Vegetable Samosas

Crisps and Nuts

Platinum

King Prawn Platter with Marie Rose
Smoked Salmon Wraps
Spring Rolls
Tandoori Chicken
Onion Bhajis
Curried New Potatoes

Cheese & Pineapple
Ham & Brie Melts
Quiche
Crudites & Dips
Olives




