Wedding Experiences...

Congratulations on your engagement and thank you for considering The Manor
House Golf Club as the venue to host your very special day!

The packages have been specially designed with you in mind, providing ease and
simplicity when choosing the best selection for you. There are two unique options
available, or if you prefer, there is the opportunity for you to create your own
bespoke package to meet your personal requirements.

Perhaps you would like to add your own special touches to the day by adding or
upgrading to the package - we would be happy to assist you with this.



The Exclusive Experience
From £5,999. For Wedding Parties of 80
and over.

Includes:

Three Course Wedding Menu from our British Pantry Menu
Half a bottle of wine per person

A welcome arrival drink,

A glass of sparkling wine for the toast

Flowers on the table

Wedding Chairs

Use of the Saxon Hall and Lounge Area privately yours

DJ for evening entertainment

Bacon Rolls for the evening

A Junior Suite for the Bride ¢ Groom on the night of your Wedding
Your own personal Wedding Co-ordinator

Menu tasting prior to your wedding

Place cards, menus and table plan
Silver cake stand and Rnife

Price of £5,999 includes all of the above for 80 guests.
We can cater up to 120 guests.

AUl extra guests will be charged at £70 per person.
Prices valid until March 2013



The Castle Combe Selection
From £3,250. For Wedding Parties of 50
and over.

Includes:

Three Course Wedding Menu _from our British Pantry Menu
Half a bottle of wine per person

A welcome arrival drink,

A glass of sparkling wine for the toast

Wedding Chairs

Use of the Saxon Hall and Lounge Area privately yours
Bacon Rolls for the evening

Your own personal Wedding Co-ordinator

Menu tasting prior to your wedding

Place cards, menus and table plan
Silver cake stand and Rnife

Price of £3,250 includes all of the above for 50 guests.
We can cater up to 120 guests.

All extra guests will be charged at £65 per person.
Prices valid until March 2013



British Pantry Menu

Please choose a set menu _for the whole party.

Starters
Leek and Potato Soup (V)

Potted Cornish Crab, Brown
Bread and Butter

®Prawn and Avocado CocRtail,
Crispy Lettuce and Marie
Rose Sauce

Devilled Kidneys on granary
toast, mixed dressed leaves

Coarse Chicken Country Pate,
Melba toast

Welsh rarebit, topped with
Crispy Bacon

Bubble and Squeak, topped
with a Fried Egg (V)

Mains

Bangers < Mash, Trio of
award wining Saxon Splendour
Sausages, Coarse grain
Mustard Mash and Red Onion

Gravy

Steak and Kidney Pudding,
Creamed Potato and Seasonal

Vegetables

Cottage Pie, Seasonal
Vegetables

®Pan Roasted Breast of Corn-
fed Chicken, Creamed Potato,
White Wine and Mushroom
Sauce

Roast topside of Beef, Roast
Potatoes, Seasonal Vegetables,

Roast Gravy

Roast Leg of Lamb, Roast
Potatoes, Seasonal Vegetables,

Roast Gravy

Roast Leg of Pork, Roast
Potatoes, Seasonal Vegetables,

Roast Gravy

Fish and Chips, Beer
Battered(with local Beer from
Box Brewery) Cod, Chunky
Chips, Peas and Tartare auce

Puddings

Apple Tart, Cornish Clotted

Cream

Treacle Tart, with Marshfield
very Vanilla Ice Cream

Old English Sherry Trifle,
Sherry soaked Sponge, red
Berries, set Vanilla Custard,
topped with whipped Cream
and toasted Almonds

Marmalade Bread and Butter
Pudding, Custard Sauce

Sticky Toffee Pudding, with
hot Toffee Sauce and
Marshfield very Vanilla Ice

Cream

Selection of British Farmhouse
Cheeses, Chutney, Celery and

Grapes




The Special Touches. ..

Why not add to your day with some of our suggestions:

Coffee and Truffles - £3.95 per person

Canapés - from £8.50 per person

Cheese platter - £6.95 per person

Extra Flowers - from £35

Champagne Toast Upgrade - £3.50 per person

Upgrade to our Best of British Menu - £14.50 per person

Hire the 4 bedroom Waterfall Lodge which sleeps 8 people - from £400 for the entire
lodge



Canapés Menu

Please choose a selection for the whole party.

£8.50 for 5 items per person
£9.50 for 7 items per person
£11.50 for 10 items per person

Smoked Salmon Roulade
Smoked Trout Choux Puffs
Mini Fish and Chips
Roast Beef and Horseradish Toasts
Pigs in Blankets
Banger and Mash
Chicken Liver Parfait Toasts
Port and Stilton Cheese Toasts
Deviled on Horseback,
Deviled Quails Eggs



Best of British Menu (upgrade charge of

£14.50 pp)

Please choose a set menu _for the whole party.

Starters
Tomato Soup, Basil Oil

Chicken Liver Parfait,
Chilli Chutney, Toasted

Brioche

Chicken, Tarragon and
Wild Mushroom Terrine,
Melba toast

Warm Duck confit Salad,
Sweet Chilli and Lime
dressing

Smoked Salmon Terrine,
Melba toast

Leek and Stilton Tart,
dressed mixed Leaves (V)

Sautéed Mushrooms,
Garlic and Lemon Cream

(V)

Mains

Roast Sirloin of Beef,
Roast Potatoes, Seasonal

Vegetables, Red Wine
Gravy

Rack of Lamb, Parmentier
Potatoes, Red Currant Jus

Honey Glazed Loin of
Pork stuffed with Prunes
and Orange, Anna Potato
Pan Cider Jus

Ballotine of Chicken,
creamed Potato, Savoy
Cabbage, Madeira Sauce

Pan fried filet of Sea
Bass, Lemon Mash,

Saffron Shellfish Sauce

Stuffed Tomato Risotto,
roast pepper Sauce (V)

Puddings

Apple and Pear Crumble,
Cornish Clotted Cream

Profiteroles filled with
Vanilla Cream, Toffee
Sauce

Lemon and Orange Cheese

Cake

Glazed Apple Tart,

Cinnamon Cream

Chocolate Mousse, Tuille
Biscuit

Selection of British
Farmhouse Cheese




