Denbies Winter Wedding Package 

November 2008 - March 2009

Room hire:

Sunday – Friday £1750

Saturday £2000

Winter Package price:

£41.50 to include:

Glass of mulled wine on arrival 
3 course meal with coffee
½ bottle of wine per person
Glass of Sparkling wine to toast
Please select one item from each course selection:
To start
Michaelmas Soup with warmed walnut bread

Smoked salmon with shrimp and spinach baked ramekin

Hot toasted pate with orange and cranberry syrup(served with melba toast)

Mandarin & redcurrant endive salad(served with toasted pine nuts & sesame` ginger dressing)

Tartiflette de Savoie (vegetarian option available)

Main course:
Rack of English late season Lamb (served with blue sage jus)

Corn-fed Chicken supreme parcels with mozzarella & basil stuffing

Fore-rib of Scotch Beef with mushroom & Drambuie gravy

Sea bass & monkfish duet with a salsa verde gratinee`

Baked butternut squash with chargrilled vegetable cassoulet (V)

Seasonal selected fresh vegetable bouquetiere

Dessert:
Traditional plum pudding with vanilla brandy sauce

White chocolate torte with blueberry coulis

Potted Norbury blue with Bath Oliver biscuits

Queen pineapple & coconut fruit salad

Seared ginger pear & vanilla mousse delice

Coffee with Chocolate mints

NB.MENU CHOICE MUST BE FOR ALL IN THE PARTY (EXCEPT VEGETARIAN/SPECIAL DIETS ETC)
