THE BRIDGE HOTETL

WEDDING VENUE

The Bridge Hotel has to be one of the most beautiful wedding venues in Cheshire. The original building was built in 1626 & s situated beside the river Bollin.
Whether you have a Civil Ceremony or are arriving from Church, the Whiteside Suite has its own private terrace beside the river to hold your arrival drinks.
Your wedding breakfast will then be served in the Whiteside Suite, a fully licensed room with all amenities for you & your guests. Whether it is a Civil
Ceremony or a Civil Partnership, at The Bridge Hotel we pride ourselves on our high standards of quality and service. From your initial enquiry to your big day
itsell we will be there every step of the way to help you create a magical day to remember.

Minimum Numbers: Sunday - Friday ho Guests (Saturdays in January, Febuary, March & Noverber)
Saturday 6o guests (Mpril. May June, July, August, September, October & December)
Atan additional cost of £50.00, e can offer you the facility of a marquee to increase the wedding breakfast maximun number {rom 100 to 150 guests.

The Whiteside Suite room hire is £525.00 which includes: The services of a Toastmaster for the day.
Overnight accommodation for the Pride & Groom
Use of the Whiteside Suite for the entire day & night.

A CIVIL CEREMONY

Due to the change in the marriage act in 1995 and in line with our licence, you may now hold your Civil Marriage or Civil Partnership Ceremony at the Bridge
Hotel. Select the appropriate suite to suit your quest st from one of three licensed rooms; The galleried Restaurant steeped in history and charm, seating
from Jo 10 100 guests. Here the bride can make her entrance over the bridge, descend the wrought iron staircase and proceed up the aisle to meet her future
hushand.
Restaurant Civil Ceremony room hire: J.oopm Wedding - no room hire fee

12.00 pi or 2pm Wedding - £600.00*
* this fee is for the exclusive use & closure of The Pridge Hotel Restaurant for your Ceremony

The Flizabeth Suite for the more intimate wedding, or the Whiteside Suite overlooking the River Pollin.

What you should do .. call our wedding co-ordinator on 01625 829726 to make arrangements for the ceremony and reception. Then contact the Superintendent
Registrar of the district of Macclesfield on 01625 3700, you can book the marriage ceremony twenty four months in advance.

Registrars will attend marriages seven days a week from 10.00am to 4.oopit.(1o.00am, 12.00am, 2.00pm & 4.oopm).

Once you have confirmed with the registrar, call our wedding co-ordinator to finalise the details at the Pridge.

OUTDOOR CEREMONIES

We are now approved to perform Ceremonies outside between 1st April & 31st October. These will take place on the Whiteside Suite Terrace over looking the
gardens & river. Obviously the weather will play a large part in the arrangement but an alternative location can be arranged one hour prior to the ceremony.
After the ceremony has begun, any decision to move the ceremony indoors in the event of a sudden change of weather will be taken by the Registrars in
consulation with the bride & groom. The charge for a ceremony taking place outdoors is £525.00.

5% Price increase 2013
VAT included at current rate




THE BRIDGE

HOTETL

The Bridge Hotel is delighted to of fer you a choice of 5 different styles of Wedding. Enjoy looking through the enclosed brochure

and we hope to see you soon. (We are a small Hotel and can tailor any package to suit your individual needs)

Option One: Pridge Wedding

Create your own personalised Wedding. Choose from the menus given to create
your own Wedding that is as unique as you are. [l choices are charged sepa-
rately.decide what you would like, and let us work out the cost for you.

Option Two: Boutique Wedding

Everything is done for you - fully inclusive Wedding package with g tried &

tested suppliers chosen for you.

Ry day except Saurday £56973.00 (minimum guests 4o)

additional guests £63.50 per person

Saturday Boutique Wedding £6993.00 (minimum guests bo)

additional guests £63.50 per person

Your Wedding includes:

The Hire of The Whiteside Suite for the day & evening

Necommodation for the Bride & Groom
Reception drink of House Charpagne
2 glasses of wine with your wedding breakfast
1glass of Champagne for the toast
The choice of a 3 course wedding breakfast
Vintage or Modern Car Hire
Master of Ceremonies
The Services of a Pianist

Room Transformation
Wedding Cake
Morning Suits
Photography

Florist

You can of course upgrade on any of the above.

Winter Wedding £ 48.50 per person
For the months of November, January, February March & Npril
Minimum number of guests 4o

Your Wedding includes:
Whiteside Suite room hire
Civil Marriage in the restaurant (excluding Sunday )
The services of a toastmaster for the day
Accommodation for the Bride & Groom
N glass of Sparkling Prosecco on arrival
2 glasses of house wine with wedding breakfast
1glass of sparkling Prosecco for the toast
The choice of a 3 course wedding breakfast
Evening Buffet (bacon baps or Brie & Cranberry baps)

Option Four:
Friday Wedding £2000

(Mso available any other day except Saturdays )
Nl inclusive Wedding Package for £2000.00
Pased on Jo quests
(additional day guests at £50.00
additional evening guests at £5.50)

Your Wedding includes:
Whiteside Suite room hire
Civil Marriage in the restaurant (excluding Sunday)
The services of a toastmaster for the day
Accommodation for the Pride & Groom
Cake stand & knife
Cream linen table cloths & napkins

Pimms & lemonade on arrival or other equivalent
2 glasses of house wine with wedding breakfast

1glass of sparkling Prosecco for the toast

The choice of a 3 course wedding breakfast
Evening Buffet (bacon baps or Brie & Cranberry baps)




STARTETRS

Confit Duck Spring Rolls

Pean sprout & Scallions Oriental Sauce

Whipped Goats Cheese, Rocket & Walnut Casket

served warm with a beetroot coulis

Homemade Chicken Liver Parfait
salad & sweet tomato chutney

Melon & Green Grape Terrine
lavender & honey creme fraiche & sirawberry sorbet

Creamy Garlic Mushrooms

toasted pesto Pruschetta, cherry vine tomatoes & shaved Parmesan

Salmon & Asparagus Terrine
lambs lettuce, lemon & dill mayonnaise

Chicken Caesar Salad

£6.20

Poached Flaked Salmon Salad

avocado pear, toasted croutons, lemon & dill dressing

Smoked Chicken & Bacon Salad

crisp lettuce, cherry tomatoes, light Dolcelatte cheese dressing

Pearls of Mixed Melon & Strawberries

Charmpagne sorbet, fresh mint

Black Pudding, Portobello Mushroom & Beef Tomato Tian

petit pomme parmentier, Cumberland sauice

Scottish Smoked Salmon £9.30
diced shallots, capers & lambs lettuce, wedge of lime

Half a Lobster Thermidor £ 17.5

served in its shell, mustard & Brandy cream glazed with cheese

Tiger Prawn & Langoustine Cocktail £ .00
Cherry tomatoes, diced apple & shallot, Marie Rose satice

S OUuUP?r

Cream of Mushroom £ 4.60

Chicken &Mushroom £ 460
Chicken & Sweetcorn £ 4.60
Beef & Vegetable Broth £ /.60

Cream of Vegetable £ 4.60

Tomato & Basil £ 4.60
Carrot & Coriander £ 4.00
Leek & Potato £ 4.60
Minestrone £ 4.60
Pea & Ham £ 4.00
Fish Broth & Pesto Bruschetta £ 5.40




M AITIN C OURSE

Roast Sirloin of Beef £ 15.50 Char grilled 8oz English Sirloin Steak £ 17..45
Hand carved with chefs Yorkshire pudding, red wine jus Portobello mushroom, balsamic glazed cherry vine tomatoes, horseradish creme fraiche
Roast Leg of English Lamb £ 14.90 Prime oz English Fillet Steak £ 20.00
Hand carved & served in thyme & redcurrant jus Chargrilled & served with either peppercorn, Diane or red wine sauce
Chicken Supreme £ 13.85 Crispy Half Roast Duckling £ 16.45

Pan fried & served with a choice of sauces Orange & Grand Martier sauce

(Chasseur ~ tomatoes, mushroom, tarragon & red wine
creartty mushroom, shallot & tarragon
Forestiere: mushrooms & bacon

Veronique: cream, white wine & green grapes Pan Fried Preast of Guinea Fowl £ 1 4-90

Honey &Mustard glaze . -
Served on rosemary sweet pomme puree, mushroom, bacon & silver skin onion sauce

Welsh Rack of Lamb £ 16.47 Pork Loin sieak £ 1).90

Dijon mustard & rosemmary crust, red wine reduction Char grilled & served with cinnamon spice apple compote, apple & Calvados sauce

FISH INTERMEDTIATE

Paupiette of Lemon Sole £ 6.65

Steamed in champagne with a mange tout cream sauce

Grilled Sea Pass £ .50
Topped with pink prawns, clams & capers, white wine & anise infused cream sauce




POTATOES

Chive & Minted New Potatoes £ 1.10
Duck Fat Roasted Potatoes £ 1.10
Tarragon & Shallot Parmentier Potatoes £ 1.65
Creamy Gratin Dauphinoise £ 1.90

Spring Onion Croquettes £ 1.1o

Cheddar Cheese & Chive Marquise Potato £ 1.90

VEGETABLES

Orange & Cumin Vichy Carrots £1.35
Roasted Honey Parsnips (Winter only) POA
Baton Carrots with Coriander £ 1.35
Petit Pois & Silverskin Onions £ 2.15
Broccoli Hollandaise £ 1.45
Roasted Carrots & Parsnips (Winter only) POA
Cauliflower Cheese £ 1.90
Baby Corn & Sweet Mixed Peppers £ 2.15
French Green Beans £ 1.05
Chefs Selection £ 5.65
Mange Tout £ 2.15 (2 Seasonal Vegetables & 2 Potatoes)




VEGETARIAN

Creamy Mushroom & Vegetable Carbonara
homemade garlic bread

Char Grilled Vegetable Lasagne

cheese sauce

Creamy Wild Mushroom & Asparagus Risotto

Parmesan shavings & basil pesto

Mediterrancan Vegetable Tian

topped with goats cheese, tommato sauce

all priced as per your chosen main dish




DESSERT

£ 0.20
Sticky Toffee Pudding

nutty caramel sauce

Roasted Hazelnut Cheesecake

{olfec sauce

Passionfruit Delice

mango nectar
Sugar Glazed Raspberry Creme Brulee

Fpple Crumble

ginger ice cream

Fresh Strawberry Tartlet

chanilly cream

Citrus Posset

shorthread biscuits

White Chocolate Moussecake

dark chocolate peppermint sauce

Jrtisan Cheese Selection

3 cheeses with celery, grapes & biscuits

C OFFEE

Coffee &Minis £ 2.00

Coffee & Chocolates £ 2.30




EVENING RECEPTION MENUS

(after your Wedding Breakfast only)
IRADITIONAL BUFIET £ 12.50

Choose 6 ltems
JINY ADDITIONAL TTIMS £ 1.65 EACH
Homemade mini spicy fish cakes Choux buns filled with creamed horseradish & rare roast beef

Mozzarella, lemon, basil & olive crostinis PBQ spare ribs

Mini homemade burgers with tomato relish
Cajun mini chicken bites
King prawns in filo with sweet chilli dip
Homemade mini sausage, apple & sage rolls
Sticky BBO wings
Mini salmon bites with homemade tartar Sauce
Cajun spiced potato wedges
with garlic & herb sour cream & chive dips
Chinese spring rolls with Hoi sin dipping sauce HOT BUFET £275
Choose 2 items
Choose 2 of the following

Chicken Tikka curry, Pilaf rice with Naan bread
Chilli con Carne, Pasmati rice & Cajun nachos with jalapenos
Beef lasagne with garlic & herb Pread
Sweet & Sour Chicken with rice
Sweet chilli beef & vegetable with squid ink linguine
Cottage pie & pickled cabbage served with a warm crusty roll
Sausage & mash with onion gravy
Steak & Ale pie topped with a short crust pastry

served with pickled cabbage & a warm crust roll
Bowls of mixed salad

BYHJIND £ 850 FACH

Pacon Baps Pacon & Sausage Pap
Hot Beef Baps with tomato & onion relish Beef Burger bap tomato & Onion relish

The Ultimate Breakfast Bap (bacon , sausage, mushrooms & tomato) Brie & Cranberry Baps




BUFFET MENDU

GRAND CARVED BUFFET
£ Jb.00

A\ Minimum of 50 Covers)

YOUR CHOICE OF £ 6.20 STARTER FROM THE BANOUETING MENU

A Pyramid of Prawns & Langoustines New Potatoes (served hot)
Chaud Froid of Chicken Rice & Mixed Pepper Salad
Dressed Salmon Waldorf Salad
Fillet of Beef Wellington Green Salad
Honey Roast Ham on the Pone Studded with Cloves Tuna Pasta & Sun-dried Tomato Salad
Roast Glazed Turkey Homemade Pread

YOUR CHOICE OF SWEET FROM THE BANOUETING MENU

Coffee & Mints

DECORATED BUFFET

£ 36.00
YOUR CHOICE OF £ 6.20 STARTER FROM THE BANOUETING MENU
Decorated Salmon Chipolata Sausages (served hot)
Sliced Chicken Breast New Potatoes (served hot)
Glazed Sirloin of Peef Mixed Salad
Honey Roast Ham Rice Salad
Breast of Turkey Coleslaw Salad
Goat$ Cheese & red Onion Tartlet (served hot) Waldorf Salad
Homemade Sausage Roll (served hot) Homemade Pread

YOUR CHOICE OF SWEET FROM THE BANOUE TING MENU

Coffee &Mints




CANAPES & RECEPTION DRINKS

RECEPTION DRINKS
Champagne & Strawberries
£ 6.70 Pimms
with Lemonade, Strawberries & Mint
Bucks Fizz £ .3
Champagne & fresh Orange Juice
£ 6.)5 Hot Mulled Red Wine
AWinter Warmer with Cloves, Brandy & Spices
(Champagne Lemon Cocktail £ .65
Champagne, Peach Schnapps & Bitter Lemon
£ 7.5 White Wine Punch
£ 4%
Kir Royale
Creme de Cassis with Champagne Non Alcoholic Fruit Punch
£715 £ 3.0
Sparkling Wine Bucks Fizz
CANAPES £ 5.10
J\ Selection of 3 per person £3.85
Hot Cold

Prawn wrapped in potato vermicelli
Mini Burgers in a mushroom” bun
Mini Cottage Pie
Red Pepper & Smoked Cheese Tartlet
Roast Fig with Prosciutto & Mascarpone
Piquillo Pepper stuffed with Bury black pudding

SWEET SHOP SELECTION

Instead of the traditional canapes try a mixed selection of
sweet shop’ sweets,
presented in bowls to complement
your reception drink
£ 0.55 per person

Chicken Caesar in a Parmesan crisp basket
Tuna Nicoise
Pimms Pastille with smoked salmon
Raspberry with chicken liver parfait
Asparagus Gazpacho
Chinese Tiger Prawn Salad in a prawn cracker
Rillette of Parbecued Duck on cucumber
Raspberry with creamed Prie

CRISPS & NUTS

£ 0.55 per person




COCKTAIL PITCHERS

£25.00 per jug (8 glasses)

Woscow 7%%? Cheey, %&%%//p@c 5 er

Russian/ American 19508 Cockiail Incredible Colour & Flavour To Match!
Vodka, Ginger & Lime Vodka, Plue Curacao & Orange
Lime Wedges & A Lemonade Top Mixed Fruit & A Lemonade Top
Loy Tl e T c%@ Vinfor
The Manhattan Classic! Like Vimto, But Alcoholic!
Gin, Bacardi, Tequila, Cointreau & Vodka WKD & Port
Dash of Lime & J Coke Top Orange Slices & A Soda Top

%ﬁﬂ %ﬂﬁ %ﬁmcﬁg?ﬂéég

ATruity Flavour With A Kick Just Like The Sweets
Vodka & Hrchers Vodka & Sambuca
Slices of Fruit & A Cranberry Top Coca Cola Top
@ﬁfﬂ@% 5 Crush Cog My&fﬁﬁé (/% e
The Carribean Party Cockuail! Aorida Favourite
Malibu, Pincapple & Grenadine Vodka, Cointreau & Cranberry

Slices of Fruit & A Lemonade Top Slices of Fruit & A Soda Top




W I N E LIST
CHIMPAGNE & SPARKLING WINE: WHITE WINE RED WINE
I IE PRIDGEHOTH THOMAS BASSOT CHABLIS FEATHERDROP HILL PINOT NOIR
Charpagne Brut N
3600 (France) (New Zealand)
£25.00 £32.00
THE BRIDGE HOTEL
ik Clanneate \Y MILL CREEK CHARDONNAY HLCABALLO MERIOT
pagtie N .
£42.00 (Nustralian]) [Qule]
£18.5o £18.00
MOET & CHANDON
bt e Y FL CABALLO SAUVIGNON BLANC BARONDE ESCAL RIOJA
£46.00 (Chile) (Spein)
£18.00 £20.00
VEUVE CLIQUOT
Vellow Label Brut N DE CANAL PINOT GRIGIO FILIUS DE CHATEAU LAMOTHE
£h7.00 (Italy) (France)
£18.00 £25.00
BOLLINGER SPECIL CUVEE NV MIRROR LAKE SHUVIGNON BLANC TANGUERO MALBLC
£4900 (New Zealand) i)
£24.00 £2050
LJURENT PERRIER ROSE
£75.00 NIEL JOUBERT CHENIN BLANC MILL CREEK SHIRAZ
(South African) (Nustalia)
DOM PERIGNON 1999 £18.00 £1850
£120.00
PROSECCO CHARDONNAY ASTORIATOUNGE ROSE WINE
(Sparkling Wine) ' 4
£20.00 Bottle
LAMJNDAMERLOT ROSE
PROSECCO PINOT NERO ASTORIATOUNGE ROSE (Cle)
(Sparkling Pink Wire) £ifioo
parkling Pink Wine
£23.00
PINOT GRIGIO ROSE
(laly)
£1850

The above is just a small selection, for further choices please ask for our full Wine List

NI Bottles are 75 cl in size
I Prices are

inclusive of VAT Al vintages Subject to Availability
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1. Bridge

£2000 Fridaz} Wedding

(2012) £2200 I}]
for 4o Guests Mininum)
Includes
Drinks

Reception Drink Pimms & Lemonade
Wine (with Wedding Breakfast) 2 Glasses per person of The Pridge Hotel's House Wine
Toast 1Glass of Sparkling Prosecco

Wedding Preakfast

Please choose one Starter, one Main Course & one Dessert for your entire wedding party
from the menu enclosed,

[vening Guests
Bacon Baps or Brie & Cranberry Baps (Vegetarians)

Hlso Included

Whiteside Room Hire
Civil Marriage in the Restaurant 4.oopm (2.00pm available. £595.00 room hire)
The services of a Toastmaster for the day
Hccommodation for The Bride & Groom
Cake Stand & K nife
Cream Linen Table cloths & napkins

Minimum Number 4o Guests
Ndditional day guests £30.00 (2012) £55.00 (2013)
Additional Lvening Guests £5.50 (2012) £6.00 (2013)
Other food & wine options can be provided at additional cost.

The Village Prestbury Cheshire SK104DQ Tel 01625 829320
www.bridge-hotel.co.uk



STARTER

Leek & Potato Soup
Thai Spiced Fish Cakes

sweet chilli sauce

Honeydew Melon

mixed fruits & berries, blueberry sorbet
MAIN COURSE
Saltmon Fillet

served on prawn & asparagus creamy risotto

Breast of Chicken
( with a choice of sauces)
Honey & Mustard Glaze
Chasseur: tomatoes, mushroom, tarragon & red wine
Creamy mushroom, shallot & tarragon
Forestries: mushrooms & bacon
Veronique: cream, white wine & grecn grapes

Creany Wild Mushroom & Asparagus Kisotto

shaved Farmesan basil pesto

Includes Vegetables
DESSERT
Sticky Toffee Pudding

caramel satice

White Chocolate Cheesecake,

dark chocolate sauce

Apple Pie

and custard

COFFEE
Coffee & Mints
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FOR THE MONTHS OF JANUARY, FEBRUARY, MARCH, APRIL & NOVEMBER ONLY.

Dyl /»@g Do Doy,

Reception Drink Wine Toast
1Glass of Sparkling Prosecco [with Wedding Breakfast) 1 Glass of Sparkling Prosecco
per person 2 Glasses per person of

The Pridge Hotels House Wine

N
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Please choose one Starter, one Main Course & one Dessert for your entire wedding party
from the menu enclosed

f/w@&q} guf;c'/j 15

Bacon Baps
or

Brie & Cranberry Baps (Vegetarians)

7/&6 @éf/{)

Whiteside Room Hire
Civil Marriage in the Restaurant (exchuding Sunday)
The services of aloastmaster for the day
Jccommodation for The Bride & Groom.

Pice N gmg LA48.50 (2072) £52.50 (2073)

Minitnum Number 4o Guests
Other food & wine aptions can be provided at additional cost.
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(Champagne sorbet, strawberry & Lavender infused syrup
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with homemade baked bread

Tipor P & T i g o fl”

crisp lettuce, tomato & brandy mayonnaise (£2.10 Supplement)
//V////é@ er;f
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Pan fried & served witha choice of sauces:

- Chasseur: tomatoes, mushroom, tarragon & red wine
- Creamy mushroom, shallot & tarragon
- Forestiere: mushrooms & bacon
- Veronique: cream, white wine & green grapes
- Honey & Mustard glaze

) (7%@@%

slow roasted, studded with-ffesh rosemary & garlic, sweet Maderia jus

7?&@; 5 gwng/ z ‘(/?ﬁf
with Yorkshire pudding, horseradish sauce & pan gravy (£3.10 Supplement)
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filled with sweet red onion topped with Welsh goats cheese, balsamic dressed rocket
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cinnamot custard

% o ?ﬁﬁgm Crunbl?’
vanili'ice cgj{

Vit & W& eﬁﬂ%ﬁ’ C%;& C@@

dark chocolate sauce
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