Why Wait Wedding Package 2026

£1,750.00 40 ADULT GUESTS
(January to April — Late Ceremony after 3pm)

To include the following:

. . . . v White linen table cloths and napkins
¥ Room hire for your wedding breakfast & evening reception

. ) v Use of the hotels grounds for photos
v Wedding Coordinator to help plan your day v Bridal Suite for the night of the wedding
v Use of the hotels cake stand and knife .

. . v Preferential bedroom rate for your guests
v Dedicated Master of Ceremonies

v 40% off your first anniversary stay at the hotel
v Complimentary car parking
v VAT and all service charges

v One glass of bucks fizz per person after the ceremony
v Two course wedding breakfast or hot fork buffet with tea & coffee
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£37.00 per extra adult day guests
£22.00 per extra child day guest

Civil Ceremony Room Hire Fee:
Orangery - £250.00



Wedding Breakfast

Wedding Breakfast Selector

STARTERS

v Butternut Squash Soup (V)

v Roast Tomato & Basil Soup (V)

v Duo of Melon (V)

v Bruschetta with Pesto, Tomato & Onion (VG)
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MAINS

v Breast of Chicken, Creamed Tarragon Potato, Wild
Mushrooms & Fine Beans

v Honey Roasted Pork Loin, Mustard Mash, Sage & Apple
Jus & Seasonal Vegetables

¥ Roast Breast of Chicken, Stuffing, Bacon Wrapped
Chipolatas & Seasonal Vegetables

v Sweet Potato & Coconut Curry with Pilau Rice (VG)

DESSERTS

v Glazed Lemon Tart, Raspberry Sorbet

v Chocolate Layered Fudge Cake, Coffee Cream
v Sticky Toffee Pudding, Treacle Sauce

v Choux Buns, Chocolate Sauce




Promises Hot & Cold Buffet Menus

Hot and Cold Fork Buffet

Cold Display
Selection of artisan breads (v)

Salads

Fennel and cabbage slaw (v)

New potato & spring onion with Dijon mustard (v)
Tossed salad (v)

Hot Foods

Chicken sweet and sour (can be swapped for an
alternative dish)

Lancashire hot pot & red cabbage (can be swapped for
an alternative dish)

Steamed basmati rice (v)

Selection of vegetables (v)
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Alternative Dishes

Lancashire Hot-Pot

Chicken Tikka Massala

Sweet & Sour Chicken/Pork/beef
Thai Green Curry, Chicken/Beef/ Pork
Cottage Pie

Steak & ale Pie

Chicken & Mushroom, Dijon Cream
Fish Pie

Beef Stroganoff

Pork Devonshire, Cider & Apple sauce
Arrabbiata Pasta (v)

Sweet Potato & Coconut Curry (v)

Sweet Addition

Profiteroles with chocolate sauce
Vanilla cheesecake with raspberry sauce
£3.95 per person, per dessert



