






























































Trfeerdrary

An Extraordinary day can never be ordinary.

Includes;

Exclusive use of The Coach House, hosting your ceremony,
drinks reception, wedding breakfast & evening celebrations

Wedding Suite (Room 3) for the night of your wedding
Free flowing sparkling wine drinks reception with canapes
4 Course wedding breakfast
Free flowing wine served during your wedding breakfast

Moét & Chandon Champagne toast

Evening menu; 3 Choices from the Evening Selection Menu
or BBQ Menu

Menu tasting for the two of you in the Lantern Room Restaurant

from - £9,500
additional daytime guests: £175pp, evening only guests: £30pp

See Seasonal table for minimum numbers & pricing.
Maximum 140 daytime to 200 evening guests
Available 7 days a week






Merrg o e S ey

Once reserved for a day of rest, now a favourite day to celebrate.

Includes;

Exclusive use of The Coach House, hosting your ceremony,
drinks reception, wedding breakfast & evening celebrations

Select either a glass of sparkling wine or a bottle of beer
to welcome your guests

3 course wedding breakfast
Half a bottle of wine per guest
Sparkling wine toast
Choice of 2 items from the Evening Selection Menu
Manor House D] for 5 hours
Wedding Suite (Room 3) for the night of your wedding

Menu Tasting for the two of you in the Lantern Room Restaurant

from - £8,499
additional day guests: £150pp, evening only guests: £25pp

Minimum 50 guests. Maximum 140 daytime to 200 evening guests.

































Main Courses

60z beef burger, Monterey Jack cheese in a brioche bun

Cumin & garlic marinated baby aubergine
Tandoori spiced chicken drumstick
Moroccan ‘ras el hanout’ lamb skewer
Porcus peoples’ bangers
Chinese spiced, chilli & sesame chicken thigh
Lime, ginger & soy marinated salmon fillet
Spicy buffalo hot wings
Honey, soy & crushed chilli glazed pork ribs
Marinated vegetable skewer
Chicken satay kebab

Salads
New potato, chive & créme fraiche salad
Red cabbage & apple coleslaw
Citrus scented Israeli couscous,

Mixed baby leaves, honey mustard dressing
Heirloom tomato, shallot, basil, balsamic vinegar
Caesar salad
Moroccan spiced rice salad

Basil pesto, pine nut & Parmesan pasta

Breads
Sourdough
Artisan bread rolls

French baguettes

Potato Dishes
Cajun sweet potato wedges
Jacket potatoes with butter
Sautéed potatoes with bacon, onion, thyme
Jacket potatoes with sour cream & spring onion

Warm new potatoes, garlic, chives, butter

Puddings
Warm apple & cinnamon doughnuts
Lemon curd tart, fresh raspberries, white chocolate
Black cherry & almond Bakewell tart
Mango & passion fruit cheesecake
Belgium chocolate brownies, fresh pouring cream

American style lemon poppy seed & blueberry muffins

NB: Additional £10pp supplement for this option.
Select 3 main courses, 3 salads,

abread, a potato dish & 2 puddings.
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Burger | 6 0z Angus beef burger, Monterey Jack cheese, burger sauce, gherkins, fresh salad
Vegetarian burger | (v) Juicy plant-based burger, topped with cheese & salad in a brioche bun
Fish shop butty | Beer battered haddock & tartar sauce in a soft floured bap
Pulled pork | Barbequed pulled pork shoulder served with red cabbage slaw
Truffle dog | Porcus hot dog, truffle mayonnaise, grated Parmesan
Tandoori chicken skewer | Marinated tandoori chicken, fresh salad, raita, mango chutney
Chilli beef nachos | Spicy fried chilli beef, baked tortillas, salsa, sour cream, Jalapefios, molten cheese
Skewered lamb kebab | Marinated in Moroccan spices with cous-cous, served on a flatbread with zesty yoghurt
Vegetarian kebab | (v) Grilled halloumi & vegetable kebab, pickled red cabbage, yoghurt
Spare ribs | Barbequed & glazed in honey, soy & sesame served with steamed cumin basmati rice
Bao bun | Soft steamed bao bun, spicy pork belly, crushed peanuts, chilli, sesame, fresh coriander, spring onions
Popcorn chicken | Marinated in buttermilk & coated in our secret blend of spices served with peri-peri mayonnaise
Bacon sandwich | Grilled middle cut bacon in a soft buttered bun topped with pork scratchings & a range of sauces
Fresh doughnuts | Freshly cooked buttery doughnuts filled with warm apple rolled in cinnamon sugar
Buttery croissant | Strawberry jam, cheese & ham or fig & goats cheese, the choice is yours!

Churros | Churros served with warm chocolate sauce & candied hazelnuts


















Treqpenty cobed goesfens

What time will the bar close?
Last orders are called at midnight. The bar closes at 12.30am.
Guests staying the night are welcome to have a nightcap in the Clock Tower Bar before heading to bed.

Will you be hosting any other wedding celebrations at the same time as ours?
We only host one wedding per day. We are exclusively here for you.

Do you allow external caterers?

External catering is not permitted.
Our chefs have curated an extensive choice of menus for your wedding breakfast & evening celebrations.
If you have any specific menu requests, we would be more than happy to talk through your ideas with you.

What time are guests able to check in, and what time is departure?
Guests are welcome to check in from 3pm, departing by 11am the following morning.

How many bedrooms do you have? Are there any other places guests can stay nearby?
Manor House Lindley can accommodate guests in our 11 bedrooms.
If further accommodation is required we can suggest local options.

Do you have disabled access?
We have a portable ramp to enable access into The Coach House (there are just a couple of low steps in)
There is an accessible washroom within the venue.

Does the price differ for packages throughout the year?
We consider Spring & Summer as our peak Seasons.
Attractive pricing may be available for midweek bookings, dates during the Winter months,
and also for late availability.

Please speak to our team for further details.















