
Food For Thought

Choose from these tempting selection of nibbles to enjoy with your
reception drinks. Please select three for £5.00 per person.

£1.50 extra per item per person.

Oriental Duck Spring Rolls, hoisin sauce
Smooth Chicken Liver and Brandy Paté on crostini

Oak Smoked Scottish Salmon and Cream Cheese Tartlet
Fish Goujons, minted mushy peas

Roasted Tomato and Mozzarella Bruschetta
Coronation Chicken, naan bread and coriander
Tiger Prawn Tempura, spicy chilli dipping sauce

Asian-style Chicken Satay, peanut sauce
Grilled Bury Black Pudding and Chorizo Skewer

Mini Shepherd’s Pie, minced lamb topped with mash
Cheese Burger Crostini

Honey and Mustard, and Pork and Leek Chipolata Sausages

Nibbles - £1.00 per person extra for your choice 
Root Vegetable Crisps, Mixed Olives, Cheese Straws, Savoury Biscuits,

Mini Pretzels or Japanese Crackers

Please choose one from our selection of best selling homemade soups, or
ask for your own particular favourite:

Roasted Plum Tomato with Basil, parmesan croutons
Creamy Leek and Potato, crispy leeks

Carrot and Coriander, crème fraiche and herb croûtons
Farmhouse Mushroom, tarragon cream

Vegetable Minestrone, Parmesan cheese straws
Honey Roasted Root Vegetable, vegetable crisps
Cream of Cauliflower, Cheshire cheese and chives

(all of our soups are made with vegetable stock)

Sorbets - £2.50 per person
Ideal as an intermediate course before or after main course –
lemon, mango, pink Champagne, raspberry or passion fruit 

(again please ask for your own particular favourite)
Cheese - £6.00 per person or £40.00 for a platter for ten

A platter of three British farmhouse cheese, 
served with celery, grapes and cheese biscuits

Available as a platter for tables of 10 after or before dessert, 
or as an individual choice instead of dessert

If you would like to theme your menu, please speak to our wedding and
events manager who will be happy to discuss your requirements.

Weather permitting, we can provide a barbecue facility 
to suit most occasions.

(Only applicable for weddings and events held in the Courtyard)

Cottons Prawn Cocktail
Sliced Melon with Strawberries

Heinz Tomato Soup

Fish, Chips and Peas
Grilled Pork Sausages, mash and gravy
Chicken Goujons, BBQ sauce and fries

Penne Pasta in Tomato Sauce, cheddar cheese and garlic bread

Fresh Fruit Salad and (with or without) cream
Cottons Banana Split - vanilla ice cream, chocolate sauce, banana and nuts

Seasonal Berries with fruit yoghurt
Cheshire Farm Ice Cream

Soft Drink

Please select a set menu for all of your children attending your wedding
Available 0-12 years old - £14.00
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