The Reception Suites
 In discussion with yourself, we will match the size and type of wedding you require, with one of our five delightful reception suites.   

The Hothfield Suite
The Hothfield Suite, elegantly decorated, reminiscent of it's Victorian ballroom heyday, can accommodate thirty to one hundred guests for a sit down meal.   The Suite benefits from full air conditioning and natural daylight, providing a light, spacious and airy room.   Ideal for an evening dance; for which we can cater for one hundred & twenty guests, the room has it's own private bar & a dance floor.

The Conservatory Restaurant
Only available for hire for lunchtime and early afternoon receptions, the beautiful Conservatory Restaurant, is the perfect setting for the smaller reception from ten to a maximum seventy-five guests. 

The Boardroom, Mews & Brazil Suites
The Mews Suite, situated in the Hotel's attractive cobbled mews courtyard, and the charming Brazil Suite and Boardroom, are ideal for more intimate wedding parties.
Evening Receptions
Following your wedding breakfast, you may wish to plan an evening party with musical entertainment and buffet refreshments to celebrate your wedding in our Hothfield Suite.   Please refer to our Finger Buffet Menus on the following pages.   Please note if no buffet refreshments are required in the evening, we will unfortunately have to 

charge a room hire fee.   The maximum numbers we can accommodate for an evening party are one hundred and twenty guests.

Reception Suite


Banquet
                      Buffet
            Evening Party

         Hothfield Suite

             100

80

120


         Conservatory Restaurant

75

60

N/A


         Mews Suite 


35

20

N/A


         Brazil Suite 


12

N/A

N/A

         The Boardroom


24

16

N/A



                              ~ Capacity will vary according to individual seating requirements
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Banqueting Menu Builder
Prices valid from 1st October 2017 until 31st December 2018
All prices per person, inclusive of Vat & correct at time of going to press (01/04/2010)

Our Menu Builder allows you the flexibility to select the menu of your preference.   

If you wish to offer your guests wine and drinks please refer to 

our Wine list to make your selection.

~ Starters ~
Please select Soup & one other Starter, for your guests to choose from on the day: ~
Chef’s Homemade Soup of the Day
Please select your preferred flavour from ~ Leek & Potato, Vegetable, Minestrone, Mushroom, Celery, 

Tomato & Basil, Asparagus, French Onion

Chilled Fanned Melon & Air Dried Ham

Price £5.95
Prawn Cocktail

A mix of salad & prawns, glazed with Marie Rose sauce

Price £6.75
Egg & Prawn Mayonnaise
Coated with a duo of Marie Rose sauce & Mayonnaise

Price £5.95
Chilled Melon Cocktail
Melon & fruit segments in a light syrup

Price £4.95
Melon Boat
Garnished with strawberry & orange

Price £4.75
Chicken Liver Pâté
Flavoured with cream & brandy, served with Melba toast

Price £5.75
Smoked Salmon Mousse
Served with Melba toast

Price £5.75
Smoked Mackerel Pâté

Served with Melba toast

Price £5.50
Platter of Smoked Salmon
Price £6.95

~
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~ Main Courses ~

Please select one main course dish from the following: ~ 
Roast Turkey
Served with traditional accompaniments of bacon wrapped chipolata,

Sage & onion stuffing, cranberry & bread sauces, & roast potatoes
Price £12.95
Roast Loin of Pork
Served with apple sauce, sage & onion stuffing, & roast potatoes
Price £12.75
Roast Leg of Cumbrian Lamb
Served with mint sauce & roast potatoes
Price on Application
Roast Rib Eye of Beef
Served with Yorkshire Puddings, roast potatoes & horseradish sauce

Price £15.25 (Sirloin POA)
Beef Wellington

Fillet of Beef with a mushroom & onion duxelle 

Wrapped in puff pastry & set on a red wine sauce
Price £20.75
Salmon En Crôute
Fillet of salmon wrapped in puff pastry, set on a dill & white wine sauce
Price £13.50
Spinach and Camembert Pancake

 Topped with a tomato and herb sauce

Price £11.75

Tenderloin of Pork
Wrapped in puff pastry with a mushroom & onion duxelle
Price £14.25
Dartios of Chicken 
Breast of chicken stuffed with chicken mousse & mushrooms wrapped in puff pastry,

Served with a Madeira wine sauce

Price £13.25

All main course dishes are served with a selection of seasonal fresh vegetables & potatoes
Please note, with prior notice of numbers required, we can arrange a

 Suitable alternative main course for vegetarian and other types of dietary requirements.
~
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 ~ Desserts ~ 

Please select two desserts for your guests to choose from on the day: ~

Lemon Cheesecake
Set on a fresh fruit coulis
Sherry Trifle
Topped with fresh cream 

Lemon Mousse
Home made Apple Crumble

Served with cream or custard 

Sticky Toffee Pudding

Served with butterscotch sauce

Fresh Fruit Salad

Fruit segments in a sweet syrup, served with pouring cream

Raspberry Mousse

Fresh Strawberries or Raspberries & Cream

(Only available in season)
Milk Chocolate & Malteser Cheesecake

Set on a rich chocolate sauce
Chocolate Rum Mousse

Dark chocolate mousse topped with cream & white chocolate flakes

Chocolate Steamed Pudding

Served with chocolate sauce

Brandy Snap Basket
Filled with fresh cream & fruit, set on a fresh fruit coulis
Platter of Farmhouse Cheese & Biscuits

(Available as a separate course if required at an Extra £4.75)

~

Coffee

Price for Desserts including a Cup of Coffee £6.95
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Chef’s Banqueting Buffet

Prices valid from 1st October2017 until 31st December 2018
all prices per person, inclusive of Vat & correct at time of going to press 
If you prefer a buffet selection please refer to the menu below.

If you wish to offer your guests wine and drinks please refer to our 

Wine List to make your selection.
~ Starters ~

Chef’s Homemade Soup of the Day
Please select your preferred flavour from ~ Leek & Potato, Mushroom, Vegetable, Minestrone, 

French Onion, Tomato & Basil, Asparagus, Celery

 Air Dried Ham

Served with Chilled Fanned Melon

Chilled Melon Cocktail
Melon & fruit segments in a light syrup
Prawn Cocktail

A mix of prawns & salad, glazed with Marie Rose sauce

Pâtés served with Melba toast
Please select one from ~ Chicken Liver, Smoked Salmon,

 Smoked Trout, 
Platter of Smoked Salmon

£1.00 Extra

Please select a soup & one other starter for your guests to choose from on the day

~

~ Main Course ~

Cold Meat Selection ~

Cold Rib of Beef, Honey Roast Ham, 

Roast Turkey, Chicken Elizabeth, Cold Pork, Continental Meats
Please select a choice of three
Pies ~ 

Pork or Gala
Please select a choice of one
Dressed Cold Poached Salmon
Quiches ~

Salmon & Broccoli, Ham & Tomato, Onion Flan
Please select a choice of two
Salads ~

Salad Bowl, Tomato, Cucumber, Coleslaw, Potato
Please note the above salads are included in the price

Waldorf, Beetroot & Celery, Mixed Peppers Marinated in Vinegar, 

Pasta Salad, Green Bean Salad, Egg Mayonnaise

Please select two from the above
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~ Main Courses ~

Continued
Hot Dishes (Optional)  ~

Please select two from the following ~
 Lancashire Hot Pot, Chicken Curry, Mild Lamb Curry,

Pork Stroganoff, Lasagne, Fish Pie, Spaghetti Bolognaise, 

Steak & Ale Pie, Cottage Pie, Chile Con Carne, 

Pheasant Casseroled in Cider (only in season)
Hot Jacket or New Potatoes, Hot Savoury Rice or Cold Rice Salad
Please select one from the above
~ Desserts ~

Please select three from the following ~

Lemon Cheesecake

Set on a fresh fruit coulis

Brandy Snap Baskets
Filled with fresh cream & fruit

Sherry Trifle

Topped with cream

Chocolate Rum Mousse

Dark chocolate mousse topped with cream & white chocolate flakes

Fresh Fruit Salad

Fruit segments in a sweet syrup, served with pouring cream

Apple Crumble & Cream

Sticky Toffee Pudding

Chocolate Cheesecake

Raspberry Mousse
Platter of Farmhouse Cheese & Biscuits
(Available as a separate course if required at an Extra £2.50)

~ 

Coffee

Price Including Hot Option £23.95, Price Excluding Hot Option £20.95
(Minimum Number: 25, Maximum Number: 110)
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Wedding Packages
Prices valid from 1st October 2017 until 31st December 2018
All prices per person inclusive of Vat, & correct at time of going to press 

The following menus offer an all-inclusive food & drink package, providing you with the security 

of knowing the price per head for each guest prior to the event, to help you budget.    

As well as the menu, the price includes the following drinks for each guest: ~

A glass of arrival drink ~

 Wine or a non-alcoholic fruit punch

A Glass of House Wine with the meal ~ 

A choice of Dry  / Medium White, or Red

A Glass of Sparkling Wine for the Toasts
Package A
Chef’s Homemade Soup of the Day

Please select your preferred flavour from ~ Leek & Potato, Vegetable, Mushroom, Celery, 

Tomato & Basil, Asparagus, French Onion, Minestrone

~

Roast Turkey

Served with traditional accompaniments of bacon wrapped chipolata, sage & onion stuffing, 

Cranberry & bread sauces, roast potatoes & seasonal vegetables

~

Lemon Cheesecake

Set on a fresh fruit coulis

~

Coffee
Package Price £31.20

Please note, with prior notice of numbers required, we can arrange a

 Suitable alternative main course for vegetarian and other types of dietary requirements.
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Package B

Chef’s Homemade Soup of the Day

Please select your preferred flavour from ~ Leek & Potato, Vegetable, Mushroom, Celery, 

Tomato & Basil, Asparagus, French Onion, Minestrone

~

Roast Rib Eye of Beef

Served with Yorkshire Puddings, roast potatoes, 

Seasonal vegetables & horseradish sauce

~

Brandy Snap Basket

Filled with fresh cream & fruit

~
Coffee
Package Price £ 32.50

Please note, with prior notice of numbers required, we can arrange a

 Suitable alternative main course for vegetarian and other types of dietary requirements.

Please note we will happily prepare an all-inclusive package to 

Include the menu and drinks of your choice.   

                                                        Finger Buffets                   
14
Prices valid from 1st October 2017 until 31st December 2018
Prices per person inclusive of Vat, & correct at time of going to press 

Finger Buffet No 1

Savoury Selections ~

Selection of Sandwiches
Beef, Ham, Turkey, Savoury Cheese, Egg & Cress, Tuna Mayonnaise
Chicken Drumsticks
Sausages on Sticks

Sausage Rolls
Vol au Vents 

With fish & prawn and chicken & mushroom fillings
Savoury Quiches
Ham & cheese, Cheese & Tomato, Mushroom & Onion
Pork & Gala Pie 

Sweet Selection ~

Blackforest Gateaux
Brandy Snap Baskets filled with fresh cream & fruit
Chocolate Eclairs
Price £12.95 (Minimum Numbers: 60)
Not available for eighteen or twenty - first birthday parties & Wedding Breakfasts
Finger Buffet No2

Selection of Sandwiches
Ham, Beef, Turkey, Savoury Cheese, Egg & Cress, Tuna Mayonnaise
Open Bridge Rolls
Tuna Mayonnaise, Egg & Cress, Savoury Cheese, Prawn & Mayonnaise
Sausage Rolls

Vol au Vents
With Fish & Prawn and Chicken & Mushroom fillings

Chicken Drumsticks
Pizza Slices or Quiches
Ham & Cheese, Cheese & Tomato, Ham & Mushroom
Pork or Gala Pie

Sausage on Sticks

Cheese & Pineapple on Sticks
Price £11.95 (Minimum Numbers: 60)
Not available for eighteen or twenty - first birthday parties & Wedding Breakfasts
Please note Coffee can be provided with any of the finger buffets at an additional £0.95 per person
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Finger Buffet No3

Cold Selection ~

Selection of Sandwiches

Smoked Salmon, Cucumber, Ham, Beef, Egg & Cress
Asparagus Rolls
Pâtés on Canapé Toasts
Smoked Salmon, Ham, Smoked Mackerel, Smoked Trout, 

Cream Cheese with Chives & Prawns
Stuffed Eggs
Hot Dishes ~

Vol au Vents

Filled with Fish & Prawn, Chicken & Mushroom
Onion Tartlets

Stilton Fritters

Prunes wrapped in Bacon
Marinated Chicken Winglets
Breaded Goujons of Plaice
Served with tartare sauce
Sweet Selection ~

Fresh Fruit Kebabs
Chocolate Profiteroles

Mini Meringue Nests filled with fresh cream & fruit

Fresh Cream Gateaux
Strawberry Tartlets

Price £19.95 (Minimum Numbers: 30)
Not available for eighteen or twenty - first birthday parties
Please note Coffee can be provided with any of the finger buffets at an additional £1.00 per person


