
STARTERS
Seasonal soup of the day V

Melon with a berry compote V

MAINS 
All served with a selection of vegetables and potatoes

Roast chicken breast, with sage & onion stuffing and gravy
Cauliflower cheese tart and gravy V

Sausages and mash with beef dripping gravy

DESSERTS
Classic profiteroles V

Bramley apple pie with double cream V

Want to add anything to your package such 
as a DJ – speak to your co-ordinator.

W E D D I N G  PA C K A G E

LACE – £999 TOTAL
You and your guests will enjoy:
• Three-course wedding breakfast for 50 people
• Glass of wine per person during meal
•  Glass of sparkling wine per person to toast  

those all-important speeches
• Cake knife and stand
• White table linen and napkins
• Dedicated wedding co-ordinator
• Master of Ceremony
• Use of hotel for wedding photos

V  Suitable for vegetarians.  

All cash and credit/debit card tips are paid in full to our team members.  
Greene King plc, Westgate Brewery, Bury St Edmunds, Suffolk, IP33 1QT  GK995/8824

Please ask your server, before ordering, if you are concerned about the presence of allergens in your food. 
Please be aware that all of our dishes are prepared in kitchens where nuts and gluten are present, as well as other allergens; therefore,  
we cannot guarantee that any food item is completely ‘free from’ traces of allergens. Our menu descriptions do not list all ingredients.  
Full allergen information on the ingredients in the food we serve is available on request and online – please speak to a team member.


