
 

 

Promises Wedding Package £2,500 for 2025 
(Please note there is a £500.00 supplement for the Tilden Suite)

 

Includes: 

 Services of a dedicated Wedding Specialist 

 Glass of Champagne for the happy couple on arrival 

 Master of Ceremonies 

 White table linen and napkins 

 Printed menus and table plan 

 Complimentary menu tasting for the happy couple 

 Use of the hotels cake stand and knife 

 Wooden dance floor for your evening reception 

 Complimentary wedding night accommodation for the happy couple 

 Reduced accommodation rates for your guests 

 Two complimentary access passes to the Spa & Leisure Club prior to your wedding  

 40% off your first anniversary stay 

 VAT and all service charges  
 
Civil ceremony room hire from £300.00 midweek (£400.00 for a Friday & Saturday)  
 
 
 



 

 

 

Promises Drinks Package 

  
Package One - £28.95 per person 
Reception Drink  
One glass of Prosecco or bottled beer per person on arrival 

or after the ceremony  

Wine 
Half a bottle of house red, white or rose wine per person 

during the wedding breakfast  

Toast 
One glass of Prosecco to toast the happy couple 
 
 

Package Two - £29.95 per person 
Reception Drink 
One glass of Pimms No.1 and lemonade with strawberries, 

cucumber and mint on arrival 

Wine 
Half a bottle of house red, white or rose wine per person 

during the wedding breakfast  

Toast 
One glass of Prosecco to toast the happy couple 
 

 

Package Three - £31.95 per person 
Reception Drink  
One glass of sparkling rose wine on arrival or after 

the ceremony  

Wine 
Half a bottle of upgraded white, red or rose wine 

per person during the meal  

Toast 
One glass of Prosecco to toast the happy couple 
 

Package Five - £41.95 per person 
Reception Drink 
One glass of Kir Royale made with Champagne on 

arrival or after the ceremony 

Wine 
Half a bottle of upgraded white, red or rose wine 

per person during the meal  

Toast 
One glass of Champagne to toast the happy couple 

 

Cocktail Package - £31.50 per person 
Reception Drinks 
One cocktail of your choice from the following;  

 The Happily Ever After  

 Disaranno Sour 

 Mojito  

 Peach Bellini  

 Royal Wedding Punch  
To be served on arrival or after the ceremony 

Wine 
Half a bottle of house red, white or rose wine per 
person during the meal  

Toast  
One glass of sparkling wine to toast the happy 
couple 

 



 

 

 

Promises Canapés 

Canapés 
 
 Goats’ cheese & maple syrup mousse (v) 

 Smoked salmon & dill mousse, wholemeal toast 

 Smooth chicken liver & madeira pate, fig jam 

 Confit duck, hoisin & spring onion wrap 

 Welsh rarebit on baked crouton, ale chutney (v) 

 Goats’ cheese, cherry tomato & basil quiche (v) 

 Pressing of ham hock & parsley, cauliflower pickle 

 Smoked salmon, capers, melba toast 

 Mini shepherd’s pie 

 Prawn cocktail tart 
 

A selection of any four items 
£8.95 per person 
 
 
 
 
 
 



 

 

Promises Menu - £49.00 per person 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 

STARTERS 
 Leek & potato soup (v) 

 Roasted tomato & basil soup (v) 

 Pea & ham soup  

 Butternut squash & sweet potato soup (v) 

 Red lentil & sweet potato soup (v)  

 Creamed vegetable soup (v) 

 Lime & ginger compressed cantaloupe 
melon, burnt orange compote  

 Chicken liver parfait, red onion jam, olive & 
oregano croute  

 Pressed ham hock, pickled radish, piccalilli 
gel & ciabatta croute  

 Warm tomato & mozzarella tart, dill dressing 

 Bloody Mary prawn cocktail salad  

 Gravadlax home cured salmon, caper berries, 
pink grapefruit, granary croute (£7.00 
supplement per head)  

 Sundried tomato & baby mozzarella tian, 
basil, balsamic glaze  

 Smoked mackerel rillettes, wasabi crème 
fraiche  

 Beetroot & whipped feta, orange salad, 
pickled walnut  

 
 

 

SORBET (intermediate course) £2.50 
supplement per person 

 Gin & tonic (v) 

 Mango & ginger (v)       

 Lemon & mint (v)  

 Lime & basil (V)  
 

 

DESSERTS 
 Glazed lemon tart, lemoncello crème  

 Vanilla pannacotta, seasonal fruits, 
cranberry granola, lime curd, shortbread  

 Amalfi lemon cheesecake, English berry 
coulis   

 Hazelnut chocolate torte, orange cream  

 Raspberry bakewell tart, clotted cream  

 Toffee apple crumble, vanilla ice cream  

 White chocolate parfait, salted hazelnut 
brittle  

 Chocolate & Pistachio brownie, vanilla 
ice cream  

 Sticky date pudding, toffee sauce, 
clotted crème  

 Artisan cheeseboard, chutney, grapes, 
celery & crackers (£2.95 supplement per 
head) 

 

Tea, coffee and chocolates to finish  
 



 

 

Promises Menu - £49.00 per person 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

MAINS 

 Six hour braised beef, rich red wine jus 

 Pressed & rolled lamb shoulder, mint 
redcurrant jelly 

 Seared chicken breast with a choice of 
sauce: 

 Pepper sauce  

 Tarragon sauce  

 Tomato butter sauce  
 

 Pork cutlet, apple compote, café-au-lait 
crème sauce  

 Roasted sirloin of beef, shallot puree, red 
wine jus, Yorkshire pudding (£10 
supplement per person) 

 Salmon steak with a choice of sauce: 

 dill cream  

 salsa verde  

 tapenade  
 

 Seared fillet of seabass, sweet pepper 
chutney  

 Roasted cod loin, spinach, cheddar sauce 
 

 

 Braised pork steak, cider & apple 
gravy  

 Roast breast of chicken, stuffing, 
bacon wrapped chipolatas   

 Roasted Mediterranean 
vegetable, glazed goats cheese 
tian (v) 

 Lentil cassoulet, beans, roasted 
cauliflower (v) 

 Sweet potato & chick pea curry, 
lime scented pilaf, flat bread (v)  

 Tofu spiced with smoked paprika, 
Asian slaw, Pak choy (v)  

 

POTATO SELECTOR  

 Dauphinoise, pressed potato terrine 
infused with cream, garlic and fresh 
herbs   

 Fondant, shaped potato braised in 
vegetable stock & clarified butter   

 Chateau, barrel shaped potato 
roasted until golden brown  

 Creamed mashed potato, a roche of 
mash.  

 

VEGETABLES SELECTOR  

 Roasted root vegetables, carrots, 
swede, leek & red onion  

 Panache, roasted stock-pot carrot, 
courgette wedge, fine green beans 

 Mediterranean vegetables, red, 
yellow & green peppers, red onion, 
courgette, aubergine  

 

 
PLEASE SELECT THE SAME ONE POTATO & 
VEGETABLE OPTION FROM THE SELECTOR 
ABOVE TO SUIT ALL GUESTS. 

 



 

 

Children’s Menu

 
Drinks Package - £8.95 per person 
Reception: 
Glass of orange or apple juice or lemonade with Pimms fruit on arrival  

Wedding Breakfast: 
Bottomless jugs of blackcurrant or orange cordial  

Toast:  
Sparkling apple juice  

  
 
   
 
 
 
 
 
 
 
 
 

 
  

STARTERS 
 Crudités and hummus (v) 

 Cheesy garlic bread (v) 

 Fresh fruit salad (v) 

 

MAINS 
 Chicken goujons, chips and garden 

peas 

 Breaded fish fingers, chips and 
peas  

 Penne pasta in a tomato sauce and 
melted cheese (v) 

 Sausage and mash, gravy and 
vegetables 

 Tomato and cheese pizza slices 
with chips and peas (v) 

 

DESSERTS 
 Warm chocolate brownie with 

vanilla ice cream 

 Fresh fruit salad 

 Ice cream with chocolate sauce  
 

 

Three courses £25.95 per person  
Two courses £20.95 per person  

  
*Children’s menu is based on children 12 or under. 
Children 12 or over can be offered a half portion of the 
adult’s menu for half the price  

 



 

 

Promises Buffet Selector  

 
 
 
 
 

 
  

Please select two items from each column – potato wedges and dips served with your buffet selection - £18.50 per person 

 

 MINI BURGERS 
 

 CHICKEN SKEWERS 
 

 KOFTA KEBAB 
 

 ITALIAN MEATBALLS 
 

 SPICY CHICKEN WINGS 
 

 BBQ BABY PORK RIBS 
 

 STICKY PORK BELLY SKEWERS 
 

 CUMBERLAND SAUSAGE WITH 
WHOLEGRAIN MUSTARD 

 

 

 

 CHINESE SPRING ROLLS 
  

 DIM-SUM 
 

 SELECTION OF PIZZA SLICES 
 

 GARLIC BREAD / CHEESE 
 

 SANDWICH PLATTERS 
 

 MACARONI & CHEESE BITES 
 

 ONION RINGS & GARLIC DIP  
 

 PLAICE GOUJONS & TARTARE 
SAUCE 

 

 

 

 MIXED LEAF SALAD  

 
 TOMATO & BASIL 

 

 COLESLAW 
 

 POTATO SALAD 
 

 GREEK SALAD 
 

 PROFITEROLES 
 

 LEMON POSSETT SHOOTERS 
 

 MINI CHOCOLATE BROWNIE 
BITES                           

 

 

 

SUPPER BUFFET  
 

 BACON SANDWICHES 
 

 SAUSAGE SANDWICHES 
 

 TOMATO & MOZZARELLA 
CIABATTA  

 

 POTATO WEDGES  

 
£13.95 PER PERSON  

 



 

 

  
 

Bedroom Allocation & Rates 2025 

 
For your wedding we will allocate you 20 bedrooms which can be booked through the hotels reservations department at the special wedding rate. 
Once the allocation of bedrooms has been used then guests can book at the best available rate depending on the availability within the hotel. 

Room Types:  
 Standard Double – 2 people  

 Standard Twin – 2 people  

 Standard Single – 1 person 

 Family - 2 adults & 2 children 

 Deluxe Double – 2 people   

 
February to April & November 2025 - bedroom 
rate is £145.00 bed and breakfast for a standard 
double or twin bedroom, there will be a £15.00 
supplement per night if guests are staying on a 
Saturday night  

 
May to October 2025 - bedroom rate is £155.00 
bed & breakfast for a standard double or twin 
bedroom, there will be a £25.00 supplement per 
night if guests are staying on a Saturday. 

 
January & December 2025 to be advised on 
booking  
 

There will be a £20.00 supplement for family 
bedrooms on any night, in addition to extra charges 
for the children’s breakfasts.  

 
Guests staying in a single bedroom will get a 
discount of £20.00 per night.  
 
Upgrade supplement for a Deluxe Double Bedroom 
is £40.00 per night. 
 
Spa access is not included within the bedroom 
costs, but day passes can be purchased.  
 
When booking bedrooms please ask your guests to 
quote the surnames of the couple getting married 
to receive the wedding rate. 

 
A £50.00 non-refundable deposit is required at the 

time of booking, with the balance due on arrival.  

Please call the hotel’s reservation department on 
01625 575757, alternatively you can email 
reservations@shrigleyhallhotelandspa.co.uk 

 


