Many congratulations on your recent engagement and thank you for considering
Alderley Edge Hotel Bar & Restaurant to host your special day.

Alderley Edge Hotel is located in one ol Cheshire’s most picturesque villages with
views across the beautiful Cheshire countryside.

Our stunning Wedding Venue is perfect for parties of up to 150 guests.
The Willoughby Suite is an excellent location for any special event, and you are
guaranteed outstanding service and a dedicated team.

You will enjoy your own bar and private entrance which lead out into our beautiful
gardens, available to you and your guests for photographs and drinks.

Once you are introduced as newlyweds you will be served your Wedding Breakfast
which will be catered for by our Executive Head Chefl and his Team. The suggested
menus in this pack have been thoughtfully created to offer an array ol enjoyable

dishes for your Wedding Day.

UK Civil Wedding Ceremonies are covered by our license, so both formalities and
your reception can be held in style.

On behalf of myself and the Events Team we very much look forward to welcoming
yvou to Alderley Edge Hotel and to help you create a memorable day.

Kind Regards,

i Pt



10 help you start planning vour event,
(ake a look at what is included

Wedding breakflast and evening reception exclusive room hire

Private bar and entrance for your guests

Three course menu

Complimentary menu tasting for newlyweds to be, T&Cs apply

Informal Master of ceremonies

White linen on tables with restaurant standard table setting

Cake stand and knife

Access to the secret garden

Exclusive accommodation rates

Complimentary overnight stay in our one of our suites.

Room Hire
£500.00

Cheshire Fast Borough Council Registry costs
are not included in your package. This will
need to be booked separately.

Please contact the Cheshire Fast Borough
Council Registry directly on 01270 375140.




Drinks packages

Package one

Arrival

A glass of chilled Prosecco Tempio or Bottled Beer (Your choice of Birra Moretti or
Budweiser) on arrival

Meal

Two glasses ol Santa Helena Sauvignon Blanc, Chile, or Santa Ielena Merlot, Chile
Toast

A glass of chilled Prosecco Tempio

£28.00 per person

Package two

Arrival
A glass ol chilled Prosecco Tempio

Meal
Two glasses of Soprano Pinot Grigio, Italy, or Angaro Malbec, Argentina

Toast
A glass ol chilled Champagne EPC

£32.00 per person

Package three

Arrival
A glass of chilled Champagne EPC

Meal

Two glasses ol Featherdrop, New Zealand, or Chateau Bourdicotte Bordeaux
Supérieur, I'rance

Toast

A glass of chilled I'PC Champagne

$240.00 per person

Package four

Arrival
A glass of chilled Laurent-Perrier Champagne

Meal
A glass of either eatherdrop Sauvignon Blanc, New Zealand, or Te [enga Pinot
Noir, New Zealand with your starter

Aglass ol either Featherdrop Sauvignon Blanc, New Zealand, or Te Henga Pinot
Noir, New Zealand, plus a top up for cach person, with your main course

Toast
A glass of chilled Laurent Perrier Champagne

£52.00 per person




Tomato, red onion & basil bruschetta (v)
Smoked Salmon & horseradish roulade
Vegetable spring rolls, sweet chilli sauce (v)
Goat's cheese, honey, walnut & rocket Bon Bon (v)
Balsamic tomarto & pesto tartlets (v)
Wild mushroom & roast garlic Choux Buns (v)
Cheddar Cheese & Chive beignets (v)
Ham Hock, picealilli, pea shoots
Crab, Dill & mayonnaise pastry cups
Chicken Liver Parfait, redcurrant jeﬂy
Chicken satay skewer

Choose 3 Canapés £8.00 PEer person

Additional Canapes individually priced at £3.00 per person



Willoughby menu one

starters

Soup of the Day- choose from our selection- served with ciabatca
croutons (v)

Cured Scottish salmon, textures of cucumber, Horseradish cream

(NGCI)

Chicken Liver Parfait, red onion marmalade, toasted brioche*

mains

Mains Breast of Free-Range Chicken, bubble & squeak cake, secasonal
vegetables, Wild Mushroom Sauce (NGCI)

Slow cooked feather blade of beef, roasted carrots & parsnips,
creamy mash, Red wine sauce (NGCI)

Wild mushroom, Spinach, butternut squash Risotto with Parmesan
crisp

desserts
Desserts Eton Mess, Meringue, Raspberries, Cream (NGCI)

Chocolate Brownie, Chantilly Cream, Berry compote (NGCI/VG)

Stickyrtoffee puddings Toffeersaiice and Vanillaiceleream
(NGCI/VQG)

£60.00 per person
£50.00 per person Sunday to Thursday
Please choose the same course to suit everyone subject to

dietaries and allergies



Willoughby menu two

startcers
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Beetroot & Goats Cheese Tart, Candied Walnuts, Sherry
Vinaigrette(V)

Classic Prawn Cocktail, Marie Rose Sauce (NGCI)

mains

Slow cooked feather blade of beef, Yorkshire Pudding Seasonal
Vegetables**

Rump Of Lamb, Colcannon Mash, Babg Carrots, Redcurrant Sauce
(NGCI)( £5 sur charge)

Fillet Of Hake, Baby Potatoes, Seasonal Vegetables, Tomato & Red
Relpp el INIEEE

Open Lasagne Of Roasted Vegetables, Tomato Fondue, White Sauce,
Garlic & Parsley Ciabatta (V)

desserts
Chocolate Pot with Orange And Polenta Biscuit

Pear & Almond Tart, Créme Anglaise

SiisilelkeSillo fEEPudd Tnesiol teemsoniiceat A IS WIe @ie atn
(VG/NGCI)

White Chocolate & Raspberry Pannacotta, Pistachio crumb
(NGCI)

£65.00 per person
£55.00 per person Sunday — Thursday
Please choose the same course to suit everyone subject to

dietaries and allergies



Willoughby menu three

starters

Crevette Prawn & Avocado Cockrail, Whipped Avocado, Lettuce,
Bloody Mary Sauce (NGCI)

Crispy Duck Salad, Plum Sauce, Rocket and Spinach (NGCI)
Oak Smoked Salmon With Rye Bread, Pickled Vegetables*

Goats Cheese & Red Onion Tart, Honey Balsamic Dressing (v)

mains

Breast of Chicken, Dauphinoise Potatoes, Seasonal Vegetables,
Caramelised Shallot Sauce (NGCI)

Pammafedeel 18l OESedopss  IRTgeit e, Qe Citadoy, Sypneinly ke & Clatli
(NGCI)

Wild Mushroom & Ricotta Cheese Tortellini Pasta, Rocket &
Parmesan (V)
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Garlic, Pancetta Jus (NGCI)(g5 sur charge )

desserts
Chilled Rhubarb & Custard Blood orange, star anise

Strawberry & Raspberry Shortcake, White Chocolate Sauce

Hot Chocolate fondant, Pistachio ice cream

IR I, Cienne saunllerise TG
£70.00 per person
£60.00 per person Sunday — Thursday

Please choose the same course to suit everyone subject to

dietaries and allergies



Bullet packages

Finger buffet one

I'inger buffet two

Selection Of Assorted Sandwiches
Warm Sausage Rolls
Cheese & Red Onion Quiche
Mixed House Salad

Potato Salad

£15.95 per person

Selection Of Assorted Sandwiches
Chicken Skewers with Mint Yoghurt Dip
Mini Chilli Hot Dogs and Soft Onions
Grilled Vegetable & Halloumi Skewers (V)
Mixed House Salad
Cajun Wedges (V)

££19.95 per person

l'ork buffet one

l'ork buffet two

Satay Chicken Skewers
Crispy Duck Spring Rolls With IHoi Sin Dip
Cheese & Red Onion Quiche (V)

Mini Beef Burgers with Tomato Relish
Sea Salted Bread Sticks & Hummus
Grilled Vegetable & Halloumi Skewers (V)
Mixed House Salad

Cajun Wedges

£23.95 per person

Dressed Selection of Carved Meats - Turkey, Ham, Beel
Peeled Prawns & Marie Rose on A Bed Of Gem Lettuce
Lamb Kofta’s with Mint Yoghurt
Breaded Goujons with Tartare Sauce
Grilled Vegetable & Halloumi Skewers (V)
Potato Salad (V)

Coleslaw (V)

Mixed House Salad (V)

Hand Crafted Bread Rolls

Selection Of Individual Mini Desserts

££26.95 per person

Fork buffet three

Dressed Selection of Carved Meats — Turkey, Ham, Beefl

Seafood Platter, Peeled Prawns, Oak Smoked Salmon, Cray L'ishtails Marie

Rose Sauce & Potted Crab

Goat’s Cheese, Honey & Walnut Crostini with Onion Marmalade

Honey & Soy Vegetable Spring Rolls with Sweet Chill Sauce
Potato & Chive Salad (V)
Asian Coleslaw (V)
Mixed House Salad (V)
Hand Crafted Bread Rolls & Butter

Selection Of British Cheeses with Fruit Loal, Crackers, Crapes, Celery & I'ig

& Caramelized Onion Chutney

£232.95 per person

Add A Selection of Individual Mini Desserts To Your Buffet 'or Only £3.50 pp




Hot bullet packages

Menu one
Homemade Classic Hot Pot
Braised Red Cabbage
Hand Crafted Bread Rolls & Butter

Selection Of Mini Desserts

£19.95 per person

Menu two
Homemade Beel Lasagne
Baked Mediterranean Vegetable Gnocchi (VA)
Garlic Bread
Mixed Salad

Glazed L.emon Tart with Mulled Berries

£23.95 per person

Menu three
Chicken, mushroom & leek casserole
Beel stroganoll
Braised herb rice
Roasted Baby potatoes
Mixed baby leal salad
Dressed seasonal pod & almond salad

Selection of British cheeses with [ruit loal, crackers, crapes, celery
& ig & caramelized onion chutney

£232.95 per person




Children’s menu

starters
Garlic Bread, Cheddar Cheese

Soup of the day

Honeydew Melon, Raspberry Sauce

mains
Fish Goujons, Chips & Peas

Sausage, Mash & Gravy

Penne Pasta, Tomato & Basil Sauce

desserts
Fresh Fruit Salad

Warm Chocolate Brownie, vanilla ice cream

il e dlge Crieanin

EZS.OO per person

Please note not all ingredients are listed on the menu & our kitchen uses
nuts, gluten and other allergens. Although every care is taken to prevent

cross contamination of allergens, we cannot guarantee it.



Private dining & banqueting wines

Champagne & sparking

Tempio Prosecco Extra Dry, Italy 31.00

A classic with aromas of white peach, pear and flowers. The palate is [Tesh, not too dry and clean as a whistle all the way to the
sparkling finish.

Champagne EPC Brug, I'rance 60.00

Instant vibrancy is emitted from the glass, effervescing with lemon and yellow apples. A delicately toasted note enhances the
structure.

Champagne EPC Ros¢, I'rance 65.00

A bright and pure rosé, with vibrancy and energy. Raspberries and citrus on the palate.

Bollinger Special Cuvée, France 70.00

Rich, brioche notes on the nose, a rounded, expressive palate.

Laurent-Perrier La Cuvée, F'rance 70.00

I'resh and elegant, showing good balance and [ine bubbles, with notes of peach and hints of toasted brioche.

Laurent Perrier Rosé, I'rance 95.00

Vibrant aromas of red berries including raspberry, strawberry and redcurrant. Fresh and full-bodied, with a [ine mousse and a

long, supple finish that echoes the intensity of the [Tuit

White wine

Santa Helena Sauvignon Blanc, Chile 24.00

Alovely grassy nose and palate of lime.

Soprano Pinot Grigio, Italy 23.00

Easy drinking with crisp apple and soft white pear flavours.

Thornhill Chardonnay, Australia 31.00

Ripe apple and melon [ill a medium-bodied palate. Citrus and balanced acidity add [reshness.

I'eatherdrop Sauvignon Blane, Marlborough, New Zealand 36.00

pure aromas of fresh passionfruit, ripe citrus and lime, dried herbs and lemongrass

Chablis 'amille Brocard, I'rtance 45.00

Precise, pure and mineral, with additional notes of citrus. The palate is classic crisp and delicious, with [lavours echoing the

nose.




Private dining & banqueting wines

Red wine

Santa Helena Merlot, Chile 24.00

Atouch of eucalyptus on the nose, fresh black [ruits on the palate.

Angaro Malbec, Argentina 23.50

I'resh aromas of plums and blackberries with a hint of spice, red and blackberry palate.

Chateau Bourdicotte (Organic) Bordeaux Supérieur, France 32.00

Aromas of ripe red and black fruits, blackcurrant and cherry, with light spicy notes of pepper on the nose. On the
palate, it is balanced and fruity.

Te Henga Pinot Noir, New Zealand 43.00

Sweet dark fruit and raspberry liquorice with thyme and cocoa. Cherry and sweet plum - fresh and juicy.
Botrosecco, L.e Mortelle, Antinori, Italy 68.00

Rich aromas ol raspberries and strawberries along with spicy hints of oak and white pepper. The palate is well

balanced with a persistent finish, heady with flavours of (resh fruit and chocolate.

Ros¢ wine

Soprano Pinot Grigio Ros¢, Italy 24.00

Delicate strawberry pink, an attractive nose and palate.

Conde Valdemar Rioja Ros¢, Spain 29.00

Clear, pale salmon colour, with delicate raspberry fruit and the elegant herbal finish of Garnacha, overlayed with floral notes

from the Mazuelo.
Lady A, La Coste Ros¢, F'rance 42.00
Alight, crisp and zesty rosé, offering notes of ripe lemon, pink grapefruit, peach and raspberry. The finish is long and

refreshing, with a mineral edge.

NATURAL SPRING water
Still Water 75cl 5.00

Sparkling Water 75¢l




Accomodation

Alderley Edge Hotel is located in the heart of Cheshire within easy driving distance of
Manchester and surrounding villages, easily accessible for your wedding guests.

Should any ol your guests wish (o stay over we have 50 delightful bedrooms available.
A group ol bedrooms can be held for your wedding guests at a guaranteed rate until 6
weeks prior to the day and can be booked by vour guests directly with our team.

Additional nights may be available at the same discounted rate subject to availability
for those wishing (o extend their stay.

How (0 book

We can provisionally hold any available date for up to 2 weeks. Upon conlirmation, a
non-refundable, non-transferable deposit of £1000.00 is required (o secure your
Wedding. 6 months prior to the date of the wedding a 50% payment of the total balance
is to be paid.

Approximately 6 weeks prior to your wedding you will be invited to the hotel to discuss
yvour [inal details.

The final balance is due 28 days prior to your wedding date. Any outstanding charges
will be payable on departure of the hotel.

Cancellation policy

Should the unfortunate need to cancel your booking arise, then this can only be
honoured on receipt of written instruction.

Up to 6 months £1000.00 initial deposit

Between 1 and 6 months 50% of the total cost

Under 1 month 100% of the total cost

Wedding insurance is something that can be overlooked. We do advise that wedding
insurance is taken out to offer you peace of mind and financial protection should the
need arise.




Wedding terms and conditions

Confirmation of your wedding date:

Bookings will be treated as provisional until the client returns the signed contract together with the
required deposit.

Provisional bookings are held for up to 14 days. After this time, il the booking is not confirmed, the
date will be released.

Civil ceremony hooking

[t is your sole responsibility to book the registrar via Cheshire Fast County Council who will conduct
your civil ceremony.

You can book the registrar up to 3 years in advance. Please contact Cheshire Last Borough Registry on
01270 375140

Payment and Charges
Schedule of payments -
Your [inal numbers should be confirmed to the hotel no less than 6 weeks prior to your wedding, with
the outstanding bill amount to be paid 28 days prior, please note the following payment schedule:
(Please note, weddings booked within 6 months of the wedding date will receive an updated payment
schedule)
e A non-refundable, non-transferable deposit is recuuired to secure your wedding booking; this will
secure vour event and be deducted from your final invoice.
e 50% payment of the total balance is to be paid six months prior.
e Approximately 6-weeks prior to your wedding you will be invited to the hotel to discuss your final
details.
e The [inal balance is due 28 days prior to your Wedding date.
Any outstanding charges will be payable on departure of the hotel. All deposits paid are non-
refundable and non-transferable.
Any additional charges incurred after the final invoice has been sent, or on the day of your event will
be due for payment at that time, unless credit facilities have been arranged.

Payment process

For payments (o the Brewery please make reference (o your booking number

Please see below the bank details for BACS payments. Alternatively, you can call the hotel on 01625 583
033 and ask to make a payment via telephone.

Company ] W Lees & Co (Brewers) L.td

Address:  RBS NoE Corp Banking Centre 1 Ashton house, PO Box 666, Waterloo Street, Bolton, BI.1
8F1I

Account No: 21117 743

Sort code: 16 00 02

IBAN: GB36 RBOS 1600 0221 1177 43

Any additional charges incurred after the final invoice has been sent, or on the day of your event will
be due for payment at that time, unless credit facilities have been arranged.




Wedding terms and conditions

I['the client asks the Alderley Edge Hotel to provide items or services other than these quoted on the
estimate, which have had to be obtained from an outside supplier, then the charge for this will appear
on the invoice [rom Alderley Edge Hotel to the client.

[l however, the client arranges these items or services directly with their own supplier, the Alderley
Edge Hotel will not be responsible for the invoicing.

The Alderley Edge Hotel reserves the right (o adjust prices at the bar or for menus. Any increase in
menu and bulfet prices will be notified in writing as soon as they are known. Exception from this
ruling must be obtained in writing from the Alderley Edge Hotel.

Accommodation

Wedding B&B rate- £ rate varies depending on the day / month per room/per night (up to double
occupancy, inclusive of breakfast)

Please note there are no single occupancy rates

Bedrooms on a block are held up to 6 WEEKS prior to the ARRIVAL DATE. After which they are
automatically released back into public sale.

Your Event Coordinator will be able to let you know how many rooms you have left to pick up upon
request.

Cancellations

In the event ol a cancellation, charges will apply. All monies paid are non- refundable.

1000.00 initial deposit is non - refundable

Within 6 months notice or more — 50% of the minimum spend stated in the contract.

With 4 weeks' notice or less —100% ol the [inal invoice

Cancellations must be made in writing to us, confirmation of this cancellation will be sent (o you in
writing.

Any changes or amendments (o guest numbers between six and two weeks from the date ol your
wedding will not be refunded.

Cancellations by Alderley Ldge Hotel

The Alderley Edge Hotel reserves the right to cancel any booking, should any unforeseen
circumstances occur that would make the agreed arrangements impossible (o fulfil. In the event of
such termination, the Alderley Edge Hotel will reimburse the client immediately. The client hereby
waives any claim for compensation from the Alderley Edge Hotel.

All payments must be paid by the due date and for the correct amount. If; for any reason our terms of
business are not met, we reserve the right to cancel your wedding and retain any monies previously
paid.

Alcohol or food may not be brought into our function rooms or grounds (o be consumed without prior
authorisation from any Event Co-ordinator.

Should guests be unable to correct any poor behaviour or activities unacceptable (o us, we reserve the
right to remove them from the premises or terminate your event, should this occur no monies would
be refunded for the booking.




Wedding terms and conditions

Menus

The Alderley Edge Hotel reserves the right to amend individual menu items as required, they will be
replaced with and equivalent menus/dishes. In some case there may be a percentage cost increase on
some dishes due to purchasing cost increasing.

Cost Increases

The Alderley Edge Hotel reserves the right (o adjust all prices where deemed necessary - this will be
notified in writing as soon as they are known. Exception from this ruling must be obtained in writing
from the Alderley Edge Hotel

Insurance

Neither we or our stall will be held accountable for the loss or damage (o any personal elfects/items
yvou bring onto the premises (such as wedding presents, audio visual/sound equipment etc.) We
suggest that il you plan to leave any items unattended during your event, you need to have adequate
insurance cover against loss or damage. We strongly recommend that you take out the appropriate
insurance for your wedding.

Use of the Alderley Edge Hotel Premises

You will need prior consent if you wish to use lighting or similar electrical equipment in our
establishment. You will need prior consent if you wish to attach items to the ceiling, walls, or loors.
Access (0 our premises can be gained from 9:00am on the day of your wedding for you and your
suppliers to set up, anything before this time must be pre-arranged with our event co-ordinators.

All items associated with your event are to be removed from our premises no later than 9.30am the
following day. However, we will not held liable for any item left on our premises at any time, this
includes third party goods. It is your responsibility to supervise and remove all wedding gifts, presents
and cards [rom our premises. The bar will close at the time stated on your contract.

Damage

The clientis responsible for any damage caused by themselves or their wedding party/guests, agents,
employees etc. and shall pay the Alderley Edge Hotel the necessary amount to repair such damage.
Any bills either from food; drink; accommodation; any bedrooms cleaning costs due to smoking or
sickness; or any other extra cleaning not paid for by one of the wedding party, will be charged to the
client and in signing this contract the client agrees.

I can confirm I have read and understood all of the terms and conditions:
Date of Wedding:
Signature 1:
Print Name 1:
Signature 2:
Print Name 2:
Date:
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