WEDDING BREAKFAST PACKAGES

Please feel free to mix and match across menus, the total price is governed by the main course.

All menus are served with our own baked bread, the best vegetables that our
seasons have to offer and include Coffee & Mints

MENU 1

Seasonal Soup (please see selection)

Poached Salmon Fillet. Citrus Buerre Blanc, Crushed New Potatoes

Raspberry Teardrop with Fruit Coulis

£28.00

MENU 2

Cod & Pancetta Fishcake, Plum Dressing, Mixed Endive

Oven Baked Supreme of Chicken, Button Onions, Wild Mushrooms & Burgundy Jus

Tartlet of Apple & Rhubarb Crumble, Traditional British Custard

£28.50




WEDDING BREAKFAST PACKAGES (CONT.)

Please feel free to mix and match across menus, the total price is governed by the main course.

All menus are served with our own baked bread, the best vegetables that our
seasons have to offer and include Coffee & Mints

MENU 3

Chicken & Peperonata Terrine, Fresh Herb Mayonnaise

Roast Loin of Pork, Creamed Mustard & Cider Sauce

Homemade Summer Fruit Pudding, Compote of Berries

£29.00

MENU 4

Feta Cheese & Roasted Pepper Tartlet, Crisp Saladette

Seared Tuna Steak, Soy, Spring Onions & Peppers

Chocolate Torte, Grand Marnier Sauce

£29.00




WEDDING BREAKFAST PACKAGES (CONT.)

Please feel free to mix and match across menus, the total price is governed by the main course.

All menus are served with our own baked bread, the best vegetables that our
seasons have to offer and include Coffee & Mints

MENU 5 MENU 6
Potted Salmon & Soft Green Peppers, Shropshire Blue Cheese, Sun-blushed Tomato & Lentil
Lemon & Herb Mayonnaise Terrine, Seasonal Leaf & Light Vinaigrette
Traditional Roast Sirloin of Beef, Yorkshire Pudding, Roasted Breast of Duck, Fondant Potato,
Red'Wine Jus Port Wine Sauce
Hot Treacle Sponge, Traditional British Custard Creme Brule (Flavours are up to you)
£30.50 £31.00
MENU 7

Cutlers’ Hall Salad, Mixed Endive, Croutons, Lardons of Bacon, House Dressing & Shaved Parmesan

Slow Roasted Shank of Lamb in Rosemary & Garlic, Spring Onion Mash, Mint & Redcurrant Jus

Pot au Chocolat served with a Brandy Snap

£31.75
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EVENING FINGER BUFFET

*Please choose six items from the following selection (additional items charged at £2:35)
A selection of freshly cut sandwiches
Mini tartlets of Mediterranean vegetables topped with mozzarella
Cocktail sausages roasted in honey and served in a crusty loaf
Savoury Potato Skins served with a Salsa Dip
Goujons of Plaice served with a Tartar Sauce
Cocktail Scones served with Poached Salmon and Dill Mayonnaise
‘Wings of Fire’ Chicken Wings, flash roasted in a Spicy Tomato Sauce
A selection of Dim Sum with a Thai Spiced Sauce
A selection of Indian Bites with a Mint Raitha
Ciabatta Rustica, sliced and topped with Mozzarella, Tomato and Basil
Nachos served with a selection of Dips
Crolines - Baked Pastry Lattices with a variety of Fillings
Mustard-Glazed Sausage Rolls

Pitta Bread Served with Humous and Tarramasalata

DESSERT OPTIONS

Mini Chocolate Eclairs

Sliced Apple Strudel

£14.00 per person Inc VAT




HOT FORK BUFFET

Please choose two main courses and two dessert options from the following selection,
If you have any specific requirements please discuss them with your co-ordinator.

MAIN COURSES

All dishes are served with freshly baked rolls, Hendersons’ Relish, your choice of seasonal vegetables
or salads and your choice of herbed new potatoes or pilau rice.

Braised Lamb Casserole served with Herb Dumplings
Chicken, Baby Onion & Butter Bean Cassoulet
Chunky Beef Chilli
Poached Salmon with Leeks & Ginger in White Wine Sauce
Spinach, Ricotta & Nutmeg Tortellini with a Spiced Tomato Sauce

Cold Poached Salmon & Butterfly Prawns with a Tarragon Mayonnaise

DESSERTS
Followed by Freshly Brewed Coffee & Twinings Teas

Pistachio Creme Brulée
Apple & Rhubarb Crumble with Traditional Custard

Pot au Chocolat with a Shortbread Biscuit

£21.00 per person Inc VAT




RATES FOR ROOM HIRE

MAIN BANQUETING HALL
£1205.00 Inc VAT

THE HADFIELD HALL
£785.00 Inc VAT

THE OLD BANQUETING HALL
£835.00 Inc VAT

THE RECEPTION/DRAWING ROOM
£620.00 Inc VAT

CIVIL CEREMONIES AT THE CUTLERS HALL

The Cutlers’ Hall is fully licensed for civil weddings and partnerships.
The Reception Room will host a ceremony for up to 100 guests
The Drawing Room will host ceremonies for up to 150 guests
The Old Banqueting Hall and Hadfield Hall for above 150 guests
There is a one off charge of £300.00 for the use of the ceremony rooms.

All Registrar fees must be paid directly to them upon confirmation of your wedding date.

Please note, The Cutlers’ Hall cannot arrange the details for your ceremony with the
Registrar, this must be done by the couple in person.




DRINKS PACKAGES

Please note that these are only guideline packages and we would be happy to discuss any particular
requirements you may have for every aspect of your wedding day.

Many couples prefer the flexibility of a pay or account bar on arrival
which we are happy to accommodate.

THE SILVER PACKAGE

Reception Drink Glass of Pimms
With the Meal Half bottle of House Wine
Toast Drink 1 Glass of Sparkling Wine

£16.00 per person inc vat

THE GOLD PACKAGE

Reception Drink Bucks Fizz (with sparkling wine)
With the Meal Half bottle of House Wine
Toast Drink 1 Glass of Champagne

£17.00 per person inc vat

THE PLATINUM PACKAGE

Reception Drink Glass of Champagne
With the Meal Half bottle of House Wine
Toast Drink 1 Glass of Champagne

£18.75 per person inc vat

Further Cocktails or Aperitifs are available by prior arrangement
with your Co-ordinator/Manager. Please contact us for further details




