
 

 

MELODY PACKAGE 
 

Based on 40 guests for the day (including wedding couple)  

and an additional 40 guests for the evening reception (80 total) 
 
 

PACKAGE INCLUDES 
 

• Glass of Sparkling Wine or Pimms on arrival 

• Three course Wedding Breakfast / BBQ Menu / Hog Roast Style Menu 

(Please note, menus may be subject to change) 

• Afternoon Tea Menu available on request 

• Half bottle of House Wine per person during meal 

• Glass of Sparkling Wine for the Toast 

• Six item Buffet (evening reception) 

• Tables and chairs (with gold seat pads) for wedding breakfast & evening  

guests up to 80 (unless adding on additional guests) 

• Chair covers / sashes (limited colours) 

• Top twinkling skirt / cake table skirt 

• White linen tablecloths and napkins 

• Tableware to include cutlery, crockery and glassware 

• Wedding cake stand and knife 

• Easel for table plan 

• Black and white dance floor (Marquee) 

• Toilet facilities 

• Red carpet for arrival 

• Services of Wedding Co-ordinator leading up to your day and dedicated 

Wedding Manager on the day 

• Complimentary pre-wedding Menu tasting (3-course Wedding Breakfast 

Menu only) with a glass of house wine  

• In-house DJ til 11pm 

• Hire until 11.30pm 

• Staging & Mic  

• Exclusive use of garden 

• Complimentary overnight accommodation in a garden room for the  

Newlyweds 
 

• Discounted accommodation rates for guests 
 

£5995 
 

£60 per extra adult guest in the day 

£28 per extra adult guest in the evening 
 

CHILDREN’S MENU & DRINKS PACKAGE 
Under 3 years – children eat for free 

3-12 years - £23 per head 
includes unlimited soft drinks on arrival and through wedding breakfast 

£15 per extra child guest in the evening 
 

Price includes VAT at 20% 
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MELODY PACKAGE 
OPTIONAL EXTRAS 

 

Why not add a little extra to your chosen package 

and make your day as unique as you! 
 
 

CANAPES ON ARRIVAL 
Selection of four items 

£11 per person 
 

BOWLS OF CHIPS OR WEDGES SERVED WITH EVENING BUFFET 
£28 per bowl (serves 10 people) 

 

EXTRA BUFFET ITEM 
Choose an extra item from our Buffet Menu 

£6 per person 
 

NIBBLES 
Selection of Crisps and Nuts £5 per person 

 

BOTTLED BEER 
A bucket of five bottles £30     A bucket of 10 bottles £55 

 

WINE 
 Wine can be upgraded at additional cost 

 Please ask for Wine List 
 

 

VENUE TO SET UP DECORATION PROVIDED BY WEDDING COUPLE £240 
 

 

SET UP FOR CELEBRANT SERVICE 
(up to 50 guests, over 50 POA) 

To include seating in garden and rehearsal £250 

Add in chair covers and/or sashes with set up £400  
 

HIRE OF SWEET CART & SWEET JARS £95 

 

HIRE OF GARDEN GAMES £95 
 

 

ADDITIONAL SEATING FOR EVENING GUESTS (Over 80) 
£18 per table (maximum seating for 10) 

 £5 per additional chair 

 
 

 

 

● 
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MELODY PACKAGE 
WEDDING BREAKFAST MENU 

 

Choose one item from each course plus a vegetarian/vegan option if required 

to make up the Menu for your Wedding Breakfast 
 

appetiser 
 

 

Chicken Caesar Salad GF 

sliced chicken breast, little gem lettuce, grilled bacon,  

croutons, caesar dressing, parmesan shavings 

GF without croutons 
 

Smoked Mackerel Fillet GF 
Watercress, orange, beetroot and red onion salad, horseradish dressing 

 

Woodland Mushroom and Baby Leaf Spinach V 
in a sherry cream, on toasted brioche 

GF bread available 
 

Pea & Mint Falafels V VE GF 
chick pea humus, mint yoghurt, carrot ribbons 

 

 

• 
 

 

main course 

Slow braised Featherblade Steak GF 
braised beef in red wine, crushed pan-fried new potatoes, 

roasted root vegetables, bacon, baby onion and red wine reduction 
 

Roasted Chicken Supreme GF 
roasted roots, truffle oil mash, port wine & rosemary jus 

 

Baked Sea Bass Fillet GF 
minted new potato, petit pois, 

caper, lemon and white wine sauce 
 

Potato Gnocchi V VE 
arabiatta sauce, rocket, olive oil 

 

• 
 

 

dessert 
 

Vanilla Crème Brulee V GF 
amaretti biscuits 

GF without biscuits 
 

Sticky Toffee Pudding V GF 
salted caramel sauce, clotted cream 

 

Tart au Citron V 
clotted cream, raspberry coulis 

 

vegan alternative dessert available 
 

 

Add in a Cheese Plate £6pp 

Trio of Cheese 

Mature Cheddar, Shropshire Blue & Brie served with a biscuit selection, chutney & 

grapes 
 

• 
 

Fresh Filter Coffee 
chocolate mint 

• 
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MELODY PACKAGE 
 

 

CHEF’S HOG ROAST STYLE MENU 
 
 

Roasted Pork Loin GF 

Pulled Pork Shoulder GF 

Pulled Pork Belly GF 

 

Served with a bun  

and accompanied with 

home-made sage, onion & apricot stuffing GF 

apple sauce GF 

barbecue sauce GF 

root vegetable house slaw V VE GF 

mixed leaf salad V VE GF 

 

V and VE alternatives 

Mediterranean Vegetable Kebab V VE GF 

Vegetarian Sausage V VE GF 

Plant based Burger, Vegan Bun VE GF 

 

served with a choice of  

Skin-On Potato Wedges V VE 

or 

Garlic And Herb Oil Roasted New Potatoes V VE GF 
 

● 

 

Brioche Bun 

V VE GF bun available 
● 

 
 

Dessert 

Please choose one Dessert from the Package Menu 
 

● 

 

Fresh Filter Coffee 

chocolate mint 
 

● 
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MELODY PACKAGE 
BBQ MENU 

 

choose 4 items from the list  
 

6oz Pork Rib Eye Steak, Sticky BBQ glaze GF 

Cajun Spiced Chicken Breast GF 

6oz Steak Burger GF 

6oz Rib Eye Steak GF 

Lamb Kofta 

6oz Cumberland Ring 

Salmon Fillet, Honey and Soy Marinade GF 

Sea Bass Fillet, Chill and Lime Oil GF 

 

V and VE alternatives 

Mediterranean Vegetable Kebab V VE 

Vegetarian Sausage V VE 

Plant Based Burger, Vegan Bun V VE GF 

 

Side Dishes 

choose 3 items from: 
 

Spring Onion, Chive and Crème Fraiche Potato Salad GF 

Root Vegetable House Slaw V VE GF 

Mixed Leaf Salad V VE GF 

Heirloom Tomato, Onion and Radish V VE GF 

Baked New Potatoes, Herb Oil V VE GF 

Basil, Red Pepper and Pinenut Pasta Salad V 

Cajun Spiced Potato Wedges V VE 

Florida Rice Salad V VE GF 
 

● 

 

Relishes and Condiments 

Brioche Bun 

V VE GF bun available 
● 

 

Dessert 

Please choose one Dessert from the Package Menu 
● 

 

Fresh Filter Coffee 
chocolate mint 
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MELODY PACKAGE 
CHILDREN’S MENU 

 

 

Choose one item from each course 

 
appetiser 

Garlic Bread V 

ciabatta bread, garlic butter 

plain or with cheese 

GF bread available 

 

Carrot Sticks, Baby Plum Tomato, Melon and Grape V VE GF 
mayonnaise dip 

 
• 

 

 

main course 

Chicken Nuggets (contain wheat) 
garden peas, french fries 

 

Pasta Bowl V 
tomato and basil sauce 

parmesan cheese 
 

• 

 

 

 
 

dessert 
 

Ice Cream Sundae V  
trio of chocolate, vanilla, strawberry 

served with a wafer and chocolate shavings 

GF without wafer 
 

• 
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MELODY PACKAGE 
 

EVENING BUFFET MENU 
Select 6 items from the following 
(sandwiches count as one choice) 

 

COLD BUFFET ITEMS 
 

Petit Sandwich Selection 
GF bread available 

choose 3 fillings from the list: 
 

Cajun Chicken and Bacon GF 

Ham and Dijon Mustard Mayo GF 

Mature Cheddar, Plum Tomato V GF 

Tuna Mayo and Cucumber GF 

Egg Mayo and Cress V GF 

Vegan alternatives available 
 

Crudities V VE GF 

Carrot Sticks, Celery, Cucumber, Red Pepper 

with guacamole, tomato salsa, chick pea humous 

V / VE without guacamole 
 

Tortilla Chips 
 

Trio of Meat Pâtés GF 
with assorted breads and pickles 

GF bread available 
 

Stilton, Brie & Mature Cheddar Platter V 
celery, grapes and crackers 

VE cheese and GF crackers available 
 

HOT BUFFET ITEMS 
 

Breaded Cod Goujons  

tartare sauce 
 

Mini Onion Bhajis V VE 

mango chutney 
 

Pea & Mint Falafel V VE GF 

mint yoghurt 
 

Warm Cocktail Pies 

Steak & Ale 

Chicken & Tarragon 
 

Cocktail Sausage Rolls 
 

Skin-on Potato Wedges V 

sour cream and chive 
 

Tomato, Mozzarella and Basil Bruschetta  V 
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CANAPE MENU 
 

Select 4 items from the list  

 

 

 

Spicy Crayfish Tails, Chilli & Mango Salsa 

 

Cajun Spiced Chicken, Smoked Bacon, Garlic Rouille 

 

Brie & Red Onion Relish V 

 

Coronation Chicken, Toasted Flaked Almonds 

 

Smoked Mackerel and Horseradish Cream 

 

Feta Cheese, Green Olive and Sun blushed Tomato V 

 
• 

 

 

Gluten free & Vegan alternatives available 
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