Menu Selections

WEDDING BREAKFAST

The menu includes your choice of one starter, one main

course plus a vegetarian option and one dessert,
followed by Coffee or tea and Chocolate Mints.

STARTERS
Parisienne of Melon
with Fresh Figs and Passion Fruit Coulis

Warm Lancashire Cheese Quiche
with Wild Rocket Salad and Treacle & Shallot Chutney

Watercress, Rocket and Spinach Soup
with Créme Fraiche and Chives

Cajun Chicken Caesar Salad
with Freshly Grated Parmesan and Sour Dough Croutons

Platter of Prawns
with Crisp Salad Leaves and Marie-Rose Sauce

MAIN COURSES
Herb Crusted Supréme of Chicken
on a Sage Infused Fondant Potato with a Red Wine Reduction

Sea Salted Salmon
with Butternut Squash Mash and Chervil Broth

Mustard Crusted Roast Topside of Beef
with Rosemary Roast Potato and Yorkshire Pudding

Traditional Cumberland Sausage
with Horseradish Mash and Red Onion Jam

Escalope of Turkey
presented on Dauphinoise Potatoes with Beetroot
Wafers and a Star Anise Jus

Mint Crusted Loin of Lamb
with Sauteed Potatoes on a Port and Raspberry Sauce

VEGETARIAN MAIN COURSE

Greek Vegetable and Goats Cheese Tart

with an Aubergine Crust served on Roast Garlic Mash with
a Bell Pepper Ketchup

Creamed Wild Mushroom Filo Baskets
with Wilted Spinach and Deep Fried Leeks
with a Drizzle of Balsamic Oil

all the above are served with seasonal vegetables
DESSERTS

Chocolate Infused Créme Brulee
with Strawberry Shortbread

Warm Sticky Toffee Pudding
with Butterscotch Sauce

Bread and Butter Ice Cream Pudding
with Wild Berry Coulis

Warm Sultana and Caramel Pudding
with Vanilla Ice Cream

Coffee and Chocolate mints

ALSO AVAILABLE AS AN ADDITIONAL COURSE

Lancashire Cheese Platter
served with a Selection of Water Biscuits

WEDDING CARVERY BUFFET

Please choose three of the following:-

Roast Topside of Beef
served with Gravy

Roast Crown of Turkey
served with Savoury Stuffing

Roast Gammon
Poached Salmon Portions

Whole Dressed Salmon
(£1.00 Supplement per head)

Also includes the following:-
Pasta Provencale (V)

Bakers Basket Bread Selection

a selection of Seasonal Vegetables and Potatoes
or a selection of Salads

a selection of Mouth Watering Sweets
Coffee and Chocolate Mints

(Starters are available on request)
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DRINKS SELECTIONS
DRINKS PACKAGE A

1 Glass of House Wine or Bucks Fizz on Arrival
1 Glass of House Red/White Wine with the Meal
1 Glass of Sparkling Wine for the Toast

DRINKS PACKAGE B

1 Glass of Sherry/Bucks Fizz/Fruit Punch (choice of 2) on Arrival
2 Glasses of House Red/White Wine with the Meal
1 Glass Sparkling Wine for the Toast

DRINKS PACKAGE C

Kir Royale/Pimms Fresh Fruit Cup/Whisky/Gin/Vodka with a
Mineral Selection (choice of 2)

2 Glasses of Red/White House Wine with the Meal

1 Glass of Champagne for the Toast

Drinks packages may be tailored to meet your personal
requirements. Fruit juice will also be offered with each drinks
package. For the cooler months of the year, may we suggest a
glass of Hot Mulled Wine for your guests on arrival.

Should you prefer to provide your own bottles of
Wine/Champagne, please take note of the corkage charges
detailed in the tariff.
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Buffet Menu

HOT SUPPER BUFFET 1

A choice of two of the following dishes:-

Traditional Lancashire Hotpot or Vegetable Hotpot
served with Pickled Red Cabbage, Mushy Peas and Pickled
Onions

Freshly Baked Meat Lasagne or Vegetarian Lasagne
served with Garlic Bread and Green Tossed Salad with
French Dressing

Chicken Curry
served with Rice, Poppadums/Tacos and Mango Dressing

Chilli Con Carne
served with Rice, Poppadums/Tacos and Mango Dressing
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A Selection of Mouth Watering Sweets
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FORK BUFFET 3

Poached Fillet of Salmon or a
Platter of Honey Roast Ham

Garlic Battered Chicken Goujons or
Breaded Goujons of Plaice
with Tartare Sauce
An Assortment of Quiches

Crispy Coated Vegetables

Potato Wedges or Spiral Fries
served with a Salsa Dip

Freshly Baked Speciality Breads
(Sundried Tomato, Muesli, Olive and Walnut Rolls)

Green Tossed Salad
Coleslaw
Pasta Salad
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A Selection of Mouth Watering Sweets
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Selections

LIGHT FORK BUFFET 2

A Selection of Assorted Sandwiches
Roast Chicken Drumsticks
An Assortment of Quiches
Savoury Indian Selection
Vegetable Parcels

Green Tossed Salad with a French Dressing
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A Selection of Mouth Watering Sweets
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LIGHTER SUPPERS
(Only available after a Wedding Breakfast)

SANDWICH PLATTER

1.5 rounds per person with salad garnish and crisps

HOT BUTTIE BUFFET

Bacon T-cake or Sausage T-cake with Potato Wedges and

Accompaniments; Lettuce, Tomato, Sauces
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LUXURY BUFFET 4

Fillet of Fresh Poached Salmon
sat on a Cushion of Mixed Leafs with Shallot
and Treacle Chutney

Hand Carved Honey Roast Ham
with Pineapple Pickle

Roast Crown of Turkey
with Savoury Stuffing and Cranberry Jus

Stilton and Apricot Tarts
with Wildberry and Port Coulis

Mediterranean Vegetable Kebabs
with Sun Dried Tomato QOil Glaze

Deep Fried Potato Skins
with a Salsa Dip

A large selection of Seasonal Salads
French Bread with Butter
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A Selection of Mouth Watering Sweets
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Function Tariff

From September 2004 - August 2005

ROOM HIRE

Civil Wedding Ceremony Room Hire (with reception) £200.00

Civil Wedding Ceremony ONLY  £450.00
(Harris Park is not available for ceremonies without reception on weekends or Bank Holidays)

Function room hire (if minimum numbers are not met — 50 day; 75 evening)  £200.00
Additional access charge £50.00 per hour

Harris Park will be open for access two hours prior to the arrival time of your party. Deliveries associated with the wedding may
be delivered on the day prior to the event (or on a Friday for Sunday functions). A charge will apply if earlier access is required.

WEDDING MENUS DRINKS SELECTION
Wedding Package — Drinks Package A £8.50
Breakfast Menu £24.50 Drinks Package B £10.50
Wedding Package — Drinks Package C £14.50
Carvery Buffet Menu £24.50
Children under 10 years of age £12.50
Babies no charge (under 2 yrs) INDIVIDUAL DRINKS
Cheese ar.u.j biscuits £2.50 A o e £5.00
as an additional course
Kir Royale £5.00
Sparkling Wine (house) £3.50
BUFFET MENUS Pimms Fresh Fruit Cup £3.50
Canapes £5.50 Hot Mulled Wine £3.50
Platter of garnished sandwiches £5.00
Glass of Red/White House Wine £2.50
Hot Buttie Buffet £5.95
Glass of Dry/Sweet Sherry £2.50
Hot Buffet Supper 1 without sweets £8.50
. Coffee or Tea per serving £1.50
Hot Buffet Supper 1 with sweets £9.50
Light Fork Buffet 2 without sweets £8.95
Light Fork Buffet 2 with sweets £9.95 CORKAGE CHARGES
S B & S0 Applies to 75cl bottles:
PRl F1 o608 Bottle of Wine £6.50
The price for each buffet menu includes buffet style Bottle of Sparkling Wine £8.50
service. A formal setting may be arranged at a supplement Bottle of Champagne £12.00

of 50p per person. Buffet menus are ideal for evening and
informal functions but not recommended for the main

Wedding Breakfast.

All catering and drinks prices include VAT @ 17.5%.

VAT is not applicable on room hire.



Wedding Etiquette

To assist in the planning of your day and ensure its smooth running, we have compiled a list of useful points to bear
in mind. The following represents the formal arrangements, of a traditional wedding. If you decide you would like to
break with tradition, then we would be more than delighted to adapt to meet your requirements.

THE RECEPTION LINE UP

This provides an opportunity for guests to formally congratulate the Bride and Groom and will also give the
opportunity for your parents to meet all of the guests.

The reception line would usually consist of: -

The Bride's Mother

The Bride's Father

The Bride

The Groom

The Groom's Mother

The Grooms Father

SPEECHES

Although the content of each speech will vary greatly, the following can be used as a guide to the order of speeches
and also of the content of each.

The Bride’s Father

The Bride's Father should be called upon by the Toastmaster (or the Best Man) to propose a toast of ‘health and
happiness to the Bride and Groom’. Before doing so, he would normally welcome the Groom'’s Parents, relatives of
both families any other guests, welcome the Groom to his family and say a few words about his daughter.

The Groom

The Groom replies on behalf of himself and his Bride, taking the opportunity to thank his parents for their love and
care during his youth, for the start they gave him in life, and for their good wishes for his future and that of his wife.
He will also take this opportunity on behalf of his wife and himself to thank all those present for their gifts.

Should there be any close members of the family who could not attend the wedding because of illness, they should be
mentioned and be wished for a speedy recovery.

To conclude, the Groom will propose the toast of the Bridesmaids, and thank them for a job well done, he may also
present them with a small gift as a token of their appreciation.

The Best Man

It is the Best Man's duty to respond to this toast on behalf of the bridesmaids - his speech should be light hearted and
fun. He may tell a few stories about the Groom's past, getting the Groom to the ceremony and the Groom'’s luck in
marrying the Bride.

THE TOP TABLE
The traditional top table is as follows, although this can be adapted.
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Bridesmaid Grooms's Bride's Groom Bride Bride's
Father Mother father







