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Your wedding with us will combine a pekd al service
in a beautiful log cabin Alpine setting an S§1tailored menu to suit %
your individual requirements. \_

We have plenty of room to cater for your wedding breakfast, buffe
or sit down meal.

We can take great care with every little detail of your
arrangements so that your special day will run very smoothly
for both you and your party, in a relaxed atmosphere.

The Grange Team will assist you in the tiniest detail of your
arrangements to create a unique experience for the most ~
important day of your life. ol i

Take a look at the list of sample menu prices and feel free to use or
adapt them in any way you choose.

If your would like to discuss your plans further then
» please give us a call on 01664 812802
N




Wedding Buflel

Buakforl B
Poached Sa'rﬂrnznh Prawns and mcb'l’(eI I ‘\
AN

Salmon with a Dill onnaise
Local Roast Beef with a Horseradish Crust
i i Glazed Gammon
Assorted Quiche’s
Crispy Leaf Salad and fresh Coleslaw
Beef Tomato, Mozzarella, Basil and Olive Salad

Spiced Rice wit Chick Peas, fresh Coriander and
Mango

Pasta with Pesto and fresh Parmesan
7 ) Crunchy Sweet and Sour Chinese Salad

Warm New Potato Salad with Fennel, Red Onions
and Olive Oil

Bean salad

G,

Egg Mayonnaise

3 Cheese
{?election of Fresh Breads

£24 95 per person
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Please select one of the fh[lowing starters,
main courses and desserts

i Home-made Leek and Potato Soup
Prawn Cocktail

Mackerel Pate

Local Roast beef and Chef’s Yorkshire Pudding
Local Roast Minted Lamb
Oven Baked Salmon with a Lemon Sauce

/—D All served with seasonal vegetables and roast
potatoes

Treacle Tart and Custard
Chocolat@S\ponge Pudding and Chocolate Sauce
ChiIIed)Lemon Tart and Clotted Cream

Ii’ea or Coffee and-Mints

¥
‘{_ £28.95 per person
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Please select one of thé\following startéres \

main courses and desserts

A N\

il /| Oriental Duck Salad
Potted Sweet Chilli Prawns

Broccoli and Stilton Soup

Oven Roasted Monkfish in a Rich Tomato Sauce
Local Roast Loin of Pork and Apple Sauce
Local Rack of Lamb with Rosemary and Garlic

I—D' All served with seasonal vegetables and roast
potatoes

G, Chocolate Creme Brulee
Homejmade Apple Crumble and Custard

‘emon and Lime Cheesecake

!{ :
Tea or Coffee and Mints




Please select one of the following starters,
main courses and desserts

Scottish Smoked Salmon with fresh Brown Bread

Warm Chicken Satay Skewer

Local Beef Wellington with a Béarnaise Sauce

Oven Roasted Seabass with Coriander and Chilli
Lime Butter

All served with seasonal vegetables and roast
,—D potatoes
Chocolate Fudge Torte
Rich Sticky Toffee Pudding and Toffee Sauce

G\Tea or Coffee and Mints




Menus l\g
: Cold Canopés from £6.50 \
s Hot Canopés from £7.50

Full Fork Buffets from £24.95
Set Menus from £28.95

All prices are per person

Reception

Bucks Fizz (with Champagne) - £4.50 per glass
Warm Mulled Wine - £3.50 per 125ml glass
Pimm’s - £3.50 per 125ml glass
”D. Sherry - £3.50 per 50ml glass
House Wines from £14.95 per bottle
Sparkling Wine from £14.95 per bottle
Champagne from £29.95 per bottle
_Orange Juice £7.50 per jug
&r}age - Wine £12.50 per bottle

Chiampagne £14.50 per bottle

14
s - Room Hire - £200.00
i —_——

"-'-,ﬁtertainment from £200.00
=,
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A small deposit of £100.00.is required to secure the requested date \ -
Room hire is £200.00 for the event

We have a fully licensed and well stocked bar

We provide set menus from £28.95 per person
Full buffets from £24.95 per person
Live bands or discos can be arranged from £200.00
We can provide a decorating and lay out service for £35.00 per hour

Our Head Chef can personally serve the buffet to your guests for an
’ ,, ) additional charge of £30.00 per hour

Additional waitressing service is also available if you are having
a buffet to take personal care of your guests seated on the top
table for £25.00 per hour

G,

We can provide a menu personally tailored to
your individual requirements

Please call us on 01664
812802 for more info
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