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Your Big Day

Every room in Gorse Hill is as beautiful as the next and can be dressed to suit the style and theme of your
day. Your photographs can be taken in our landscaped gardens with stunning features.

The wedding menus have been created and prepared by our award wining chef.
You no doubt have your own ideas about your special day, from the classic and traditional to the creative
and quirky. Our team of experienced wedding experts will help take care of arrangements and make the

whole process seamless.

Today, retaining its original character and charm, we have a variety of rooms to accommodate intimate
gatherings and larger celebrations for up to 90 people.
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A Night To Remember

The memories needn’t end with the last dance. As the party winds down, retire to your luxurious wedding
suite and relax in style... Where better to start your married life together?

Not only will we make sure that your stay with us is perfect, but you'll be able to relax knowing the
most important people in your life are snoozing in comfortable beds covered with gorgeous soft
linens. We have 50 spacious en-suite bedrooms for your family and friends. Those home comforts are
never far away.

Experience the ultimate night of romance in our Honeymoon Suite with exquisite views from the balcony
across the manicured gardens. It boasts a wealth of charming period features which will add magic to your
special night.
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Simply Sensational

Complimentary glass of Champagne for the
wedding couple

A reception drink, either bucks fizz or prosecco
Three course wedding breakfast with tea and coffee
Half a bottle of wine per person
A glass of prosecco for the toast

Use of our cake stand and knife

Private dance floor for the evening

Complimentary honeymoon suite on the night
of your wedding

Complimentary menu tasting for the
wedding couple

Events manager to assist with your
special day

Package Prices

Saturday Friday/Sunday
WINTER

October - April £85
Venue Hire £2500

SUMMER

May - September £110 £90
Venue Hire £3500 £3500

All rates are subject to availability and inclusive of VAT correct at
time of the print
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Your
Wedding
Feast
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SOUPS

Roasted Plum Tomato Soup, served with Bocconcini
and a Pesto Drizzle (v)

Cream of Celeriac Soup, served with Parsley and
Truffle Oil (v)

Chicken and Barley Broth, served with Tarragon
and Crispy Fried Shallots

STARTERS

Chicken Liver Parfait, served with Toasted Brioche,
Mixed Leaves and a Balsamic Glaze

Prosciutto Ham, Fig and Roquette Salad, served
with a Parmesan Tuile and a Balsamic Glaze

Vine Tomatoes, Bocconcini Balls and a Crisp Leaf
Salad dressed with Basil Oil (v)

Smoked Salmon, Avruga Caviar and Pickled
Capers, served with a Horseradish and Creme
Fraiche Dressing

Ham Hock and Pea Terrine, served with Green

Peppercorns, a Roquette Salad and Grain
Mustard Dressing

Watermelon and Cantaloupe Segments, served
with Pickled Red Onion, Crumbled Feta Cheese
and a Balsamic Dressing

MAIN COURSES

Pan-Fried Chicken Breast, served with a Red Onion
Marmalade, Mash Potatoes, Seasonal Vegetables
and a Chive Cream Sauce

Garden Pea and Butternut Squash Risotto, served
with a Root Vegetable Crisp (v)

Roast Chicken Breast, served with a Vegetable
Risotto and Dijon Mustard Cream Sauce

Pan Fried Salmon, served with crushed New
Potatoes, Seasonal Vegetables and a Herb Velouté

Pork Loin, served with Gratin Potatoes, Seasonal
Vegetables and a Cherry and Red Wine Jus

Gnocchi served with a Blue Cheese Sauce,
Roquette Salad and Parmesan Shavings (v)

Pan Fried Corn-Fed Chicken, served with Fondant
Potatoes, Ratatouille, Green Beans and a White
Wine, Tarragon sauce

Roasted Rosemary and Garlic Lamb Rump, served
with Sauté Potatoes, Seasonal Vegetables and
a Red Wine Jus

Peppered Sirloin of Beef, served with Roast
Potatoes, Seasonal Vegetables, a Yorkshire Pudding
and Red Wine Gravy (supplement £5.00 per person)




- GORSE HILL, SURREY -

DESSERTS

Vanilla and Seasonal Berry Cheesecake, Lemon Meringue Tart

served with a Berry Coulis Meringue served with Whipped Vanilla Cream,

Tiramisu served with a Chocolate Fudge Sauce a Red Berry Compote, Strawberry Jelly and Coulis

and Fresh Strawberries Chocolate Fondant served with a Dark Chocolate
Fresh Raspberry and White Chocolate Ingot Sauce and Clotted Cream

Eton Mess Fresh Fruit Salad with Sorbet

Why not round off your Wedding Breakfast with a delicious Cheese Course?
Add a Large Sharing Platter to each guest table for just £28.50 per table

COFFEE AND ACCOMPANIMENT

Macaroons with Coffee

Petit Fours with coffee
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Canapes

COLD SELECTION HOT SELECTION

Rose of Smoked Salmon served on Mini Blinis with Honey and Sesame Glazed Chipolatas
Avruga Caviar and a Dill Dressing o
Mini Lamb Koftas

Mini Chicken Liver Parfait Tarts, served with a

Redcurrant Glaze Onion Bhajis served with a Mint Yoghurt

Mini Smoked Sal d Leek Quich
Roasted Courgette and Red Pepper Roulade S

Fil dP
Cherry Tomato and Mozzarella Skewers, HE IR

served with a Basil Pesto Teriyaki Glazed Chicken Skewers

Goats Cheese Pastries, served with a Caramelized

Red Onion Chutney 4 pieces for £ 7.95 per person

Cherry Tomatoes stuffed with a Feta and 6 pieces for £ 9.95 per person
Pesto Mousse

SORBETS
f 3.50 per person. Champagne, Lemon, Raspberry or Mango
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Kid’s Menu

STARTERS
Tomato soup with crusty bread
Cheesy garlic bread

Carrot and cucumber sticks

MAINS
Crispy Chicken strips
Grilled sausages
Battered fish fingers
Macaroni cheese
Penne pasta with tomato sauce

(All mains can be served with healthy salad, chips, peas, baked beans, corn on the cob or mash)

DESSERTS
Mini pancakes with maple syrup or vanilla ice-cream
Frozen yoghurt
Messy meringue sundae

Fresh fruit salad
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Your Notes




www.gorsehillsurrey.com




