
 
 

 

 

Winter Wedding Special Offer Package 
Selected Friday, Saturday & Sunday dates in October, November & December 2011 and January & February 2012 

 

60 guests - £4,500  
(additional guests £75 per head) 

 
This special offer includes the following: 

 
Guaranteed exclusivity of Vale Royal Abbey 

Room hire 

Civil ceremony (if required) 

Toastmaster 

Disco & DJ 

Reception drink (red, white, rose or mulled wine) 

3 course Wedding breakfast, coffee & mints 

Wine during Wedding breakfast (2 glasses per person) 

Toast drink (sparkling wine) 

Evening buffet of bacon/sausage baps & homemade chunky chips 

Chair covers & bows 

Cake stand & knife 

Candelabras & table decorations 

Fantastic photographic opportunities in the Abbey its grounds and gardens 

Complimentary tasting session for the Bride & Groom



Vale Royal Abbey 
A UNIQUE & BREATHTAKING EXPERIENCE 

 

 

Winter Wedding Package Menus 

 

Starters 
A selection of homemade soups: 

Roast tomato and basil 
Leek and potato with fresh herb croutons 

Parsnip and apple with parsnip crisps 
Minestrone with parmesan croute 
Pea and mint with crème fraiche 

Hot onion tart with sun blushed tomatoes, marinated anchovy and herb salad 

Chicken liver parfait with warm rustic bread and homemade saffron and apple chutney 

Assiette of melon with summer berries and ginger and orange syrup 

 

Main Courses 
 

Classic Coq au Vin with a twist served on a garlic roasted Portobello mushroom 
and mash with a strip of crisp pancetta and a hearty Lyonnais sauce 

Asian Spiced Marinated Pork Loin served on parmentier potatoes with sweet peppers and pak-choi 

Baked fillet of Scottish Salmon with a garden herb crust, rustic vegetable risotto and a roasted red pepper sauce 

Free Range Chicken Supreme stuffed with a chive mousse,  
wrapped in prosciutto on a polenta cake with a Madeira reduction 

Aubergine, courgette & mozzarella mille feuille with a rich Provencal sauce 

Spaghetti with fresh rocket pesto, broad beans and sun blush tomatoes finished with Gorgonzola 

 

Desserts 
 

Chocolate tart with Tia Maria Crème Anglaise 

Vanilla and raspberry cheesecake with a raspberry shot 

Simply served marinated strawberries with a compliment of clotted cream 

~ ~ ~ ~ 

Coffee and mints 


