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CONGRAT

On your recent engagement and thank
The Milhouse
With its picturesque setting in the countryside !

luxurious interior, The Millhouse at Skidby is the tion for your dream wedding
A family run business with over 25 years’ experience, you can rest assured that we wil help you
‘ take care of every last detai to ensure your day exceeds every tati
With a recent large expansion and addition of a first floor private dining room ferrace, we
can now accommodate wedding parties from an intimate 2 to Zzgiues?s n the daytive

and an evening reception of up to 400.

We have the capacity to facﬂ‘r}ate‘narquees which can increase the nuMbers we le to ca
for should you be looking at having larger numbers than those we can hold in the venue itself

Our wedding coordinators will quide yog‘froﬁfﬂne early stages right through fo the big day
With a wealth of experienqe’,;mfdén’offer advice from choosing reception drinks,.

Menus and complementary wines 1o ouprecommended suppliers such as entertainers, Musicians and

photographers— we wil help M

your wedding as individual and unique as you are.
let our experienced feam look after you, we will ensure
detal is taken care of.
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CIVIL CEREMONIES ¢
ROOM HIRE

Once you have chosen The Milhouse for your wedding ceremony and secured the date with our-
selves, you Must contact the superintendent registrar to ensure they are
avaiable on the date and tiMe of your Marriage.
Uou will then need to contact the registry office of where you beth reside to arrange to give your
legal noticesof Marriage.

A charge is Made for the registrar to conduct the service and is payable by you
directly to the registrar. For more information concerning fees and amounts payable, please con-
tact the register office on Ol482 393600

Our charges for holding a cvil ceremony here at The Milhouse are as follows:

Monday-Friday-£.300/Saturday-Sunday-£400

it
NOOM HIRE CHARGE

Below is a list of room hire charges for a

wedding/function held with e%enue oh a Friday & a Saturday
.

DAY MINIMUM I' RCHARGE MINIMUM ROOM HIRE CHARGE
DAYTIME | PER PERSON EVENING ' B
NUMBERS (MU bersibelow Min) & MUV-PERS (if numbers below Minivum)

xcluding Chidren

Excluding chidren
FRDAY 00 120 £500
SATURDAY 80 150 Less than 150 -£1000

120 & below - £1250
|00 & below - £1800
80 & below - £2500
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The package includes -

Q
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Q
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Q
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Q
Q
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Take it easy and enjoy a dmaM W@(LI@N s
Beautiful surroundings & superb views across he ea shi
The very best of food and dnny! outstandr
An Mpressive selection of added extras
Gireat value, al indusiv%pri_
What could be easier or More enjoyat

Exclusive use of our venue

Choice of Chauffeur Driven Car¥ ;év se from Siver Mert
(Upgrade fo White Kolis Royce Ghost for just £250)

Red carpet entrance on arrival
Mimosa reception drink for your guests
Delicious 3 course Wedding Breakfast or Afternoon Tea Party

2 dlasses of house wine per person to accoMpany your wedding breakfast
A Member of our Management team to act as Master of ceremonies

A dlass of sparkling wine per person for your toast

White table linen & linen napkins

Cake stand and knife

Resident Dd) & Disco

Evening Full Finger Buffet, tHog Roast or Flat Aread Stall

£50000 discont F this package is taken d/mg the months of Janvary Febrvary March, October ol

Avaiable Monday through Thursdays

Price based on 50 guests daytime, 100 guests evening
(Numbers do not include children, chidren are charged as an extra at £20pp)

Additional guests are charged at £35 daytive, £15 evening
There is no reduction in price if numbers fall below MiniMum

Please note that the package DOES NOT include civil ceremony charges

YMaximum total Mileage of 35 mMiles included with the use of car for 3 hours
Any additional miles charged at £3 per Mile. Choice of car is subject to
avalability.

¥“Date restrictions apply, please discuss with your wedding co-ordinator.



The package includes -
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Take it easy and eryoy a d@aM wedpm
Beautiful surroundings & superb views across the eas Nor '
The very best of food and dlrm&d ) g service
An iMpressive selection of added extras all in
Grreat value, all inclusive prices, |

What could be easier or more evﬁog )
”’ .

Exclusive use of our venue

Choice of Chauffeur Driven Car¥ Choose from: Siver Merce
(Ubgrace fo White Rolls Royce Ghost for ju 250/

Red carpet entrance on arrival
Mimosa reception drink for your guests
Delicious 3 course Wedding Breakfast or Afternoon Tea Party

2 glasses of house wine per person to accompany your wedding breakfast
A Member of our Management team to act as Master of ceremonies

A glass of sparkling wine per person for your toast

White table linen & linen napkins

Cake stand and knife
Resident Do) & Disco B
Evening Full Finger Buffet, ttog Roast or Flat Bread Stall ‘H-RI -
Avalable every Friday & Sunday January through Novevber
; 3,@? “Some aates are excluded please discuss with your wedding co-ordinator ST

gy - @ Price based on 60 guests daytive, 120 guests evening
el 3 (Numbers do not include children, children are charged as an extra at £20pp)

Additional guests are charged at £35 daytie, £15 evening
There is no reduction in price if numbers fall below MiniMum

Please note that the package DOES NOT include civil ceremony charges

0 YMaxiMum total mileage of 35 mies included with the use of car for 3 hours
Any addtional Mies charged at £3 per Mie. Choice of car is subject to
avaiabiity.

v“Date restrictions apply, please discuss with your wedding co-ordinator 6



Take it easy and eryoy a d@aM wec?im
Beautiful surroundings & superb views across the eas Nor '
The very best of food and dnn!doﬁ’rs’ra ding servicg
An iMpressive selection of added ext alin

The package includes -

V)
Q
V)
V)
V)
V)
Q
V)
V)
V)
V)
Q

Exclusive use of our venue

(Upgrade to White Rolls Royce Ghost r’or i 75250/ j
Red carpet entrance on arrival \‘ |
Mimosa reception drink for your guests

Delicious 3 course wedding breakfast or Afternoon Tea Party

2 dlasses of house wine per person to accompany your wedding breakfast
A Member of our ManageMent team to act as Master of cereMonies

A glass of sparkling wine per person for your toast

White table linen & linen napkins

Cake stand and knife

Resident D) & Disco

Evening Full Finger Buffet, Hog Roast or Flat Aread Stall

L4 biivetd
Avalable Saturdays danuary through November o i..,...i.',
Some dates are exclided please discuss with your wedding co-ordinator ST

Price based on 80 guests daytive, 150 guests evening
(Numbers do not include children, chidren are charged at brochure prices)

Additional guests are charged at brochure prices
There is no reduction in price if numbers fall below MiniMum

lease note that the package DOES NOT include civil ceremony charges

YMaxiMuMm total Mieage of 35 Mies included with the use of car for 3 hours
Any addtional Mies charged at £3 per Mie. Choice of car is subject to
avaiabiity

““Date restrictions apply, please discuss with your wedding co-ordinator 7




“Tlerwtimade One”

Jedlivg Packgge
Zom £40py

LLooking for a smaller More intimate wedding?
We have the perfect setting
Choose our beautiful first floor Rooftop Lounge complete with private balcony terrace
With views overlooking the glorious winduill and lush green countryside, look no further!
Our stunning Rooftop leunge Gan accommodate a Maxium of 30 guests
< : - -
] | "
The package includes - ‘ -~ z ‘
y} \ ‘4 ’-o "
Exclusive Use of our first floor Roof‘r,op L_ounge §v;d Icony Terrace
Sparkliagiwine and Chefs Ca}\apes on Arfiva R Crd .
Delmeus& Cougse Wedding Breakfasl' us. 4 J

y ;-
Coffee & ‘HandMade Petit Fours. 2 A k’ \
Linen Mapk\'\\s J

1 ! ! ) § 4 4 .
- . | -1
- . N " by
Avdlable MondaipThray Al
“Sove da base discuss P wedt

S S—» ’ SN N -
Pncnglsper hemwm MM U Fequir of I5 |
(Numbers do not include chidren, children aréighar separately)
W AN
Please note that the package DOES NOT include civil ceremony charges

CECECRERC!




~ \WINTER WEDDING?

For all weddings¥ taken during the Months of

JANLARY
FEBRUARY
MARCH
QCTOBER
NOVEMBER

We will include a complimentary
Afternoon Tea for 10 Guests
(Must be booked and taken before the weadding)

AND
A Chefs Selection of Canapés for your Post Ceremony Guests

YOffer Excludes Intimate Weddings
¥¥ Date restrictions apply, please discuss with your wedding co-ordinator



EVENING
RECEPTIONS

Perfect for couples Marrying abroad and planning an after party back homel

Our Evening Reception packages Include;

Q Exclusive Use of our Venue
Q Glass of Bubbly on Arrival
Q Resident D & Disco
Q Full Finger Buffet, ttog Roast or Flat Bread Stall

MONDAY-THURSDAY
£249500 (Min 100 Guests)

FRDAY
£3995 (Min 120 Guests)

SATURDAY
£5995 (Min 150 Guests)

Avaiable January through November
Exclusive use of venue begins from 7.00pm
“Some dates are excluded please discuss with your weadding co-ordinafor
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DRINKS PACKAGES

For bespoke weatdings held on & Saturasy there is & MiniMum spend of £2290 per person required on ahinks packages

Mimosa Package

| Glass of MiMosa on arrival 1

2 Glasses of House Red/White with Meal
| Glass of Sparkling Wine for toast
£22.50pp

Champagne Package

| Glass of Prosecco on arrival

2 Glasses of touse Red/White with Meal
| Glass of Champagne for toast
£2650pp

Guys Package

| Pint of Peroni on arrival

2 Glasses of House Red/White withr Meal
| Gllass of Champagne for toast
£2850pp

Cocktal Package

| Classic Cocktail on arrival

2 Glasses of touse Red/White with Meal
| Classic Cocktal for toast.

£3300pp

“Moét & Chandon Package

hcliges a specisl gift from Moet

| Glass of Moét & Chandon on arrival

2 Glasses of touse Red/White with meal
| Glass of Moét & Chandon for toast
£4000pp = ’

Prosecco Package

| Gilass of Sparkling Wine on arrivat

2 Glasses of House Red/White with Meal
| Gllass of Prosecco for toast

£24.50pp

Deluxe Champagne Package

| Glass of Champagne on arrival

2 Glasses of touse Red/White with Meal
| Glass of Champagne for toast
£29.50pp

Dolls Package
| Classic Cocktai on arrival

= 7 Glasses of tHouse Red/White with Meal”

| Glass of Champagne for toast
£3200pp

Premier Package
| Cocktal on arrival
2 Glasses of Kir with Meal

| Champagne Cocktail for toast. L

£3500pp

“Weuwve Clicquot Package

hclvaes a specisl gift from Veyve Clequot

| Glass of Veuve Clicquot on arrival

2 Glasses of House Red/White with Meal

| Glass of Veuve Cliquot for toast

£4000pp r [

Atternatively you can design your own drinks package

Please discuss this with your wedding co-ordinator

11



WEDDING
BREAKFAST

Wedding breakfast Menus start from £39 per head, each Menu is bespoke and
designed to suit your requirements and budget.
Our head chef has designed the following sample Menus for your wedding breakfast.

We will of course be delighted to cater for any dietary requirements that your guests May have.

Please contact our wedding co-ordinators 10 discuss your Menu options in finer detail

Sample dishes are listed below & over the next few pages
Uou can also choose dishes from our a la carte Menus

CANADES
Wid Mushroom Croquettes with Tarragon
Crab & Scallion Bon bons
Tempura of Tiger Prawns with Sweet Chili Mayonnaise
Mini Lamb Koftas with Cucumber Raita

Grrilled Scarborough ttaddock Wensleydale Rarebit
Duck Liver parfait with Red Onion Marmalade

Griddled Egg Plant, Roast ile & Hazelnut Pesto
Reggiano Crisp ma Chive Mousse
SMoked Sal“on Ta on Buckwheat Blini
Slow € orkshire ftam ftock with Piccalili
Iced Shot [Gazpacho with Cucumber Linguini
Taste of Nicoise Salad wit QUéﬂS#V

en Dried Tomato
Rye bread Croute

Elght Canapés 16 per person

12



o IARTERS

Soup of the Moment ¥
Assiette of Melon (V) ¥ #hree varieties of melon served with raspberry sorbet € a mMgiito syrup
ttam ttock & Red Cabbage Terrine® with piccallll € foasted brioche

Trio of Oak SMoked SalMon  fnest oak suoked salon, hot herbed &%kea’ SalMon and aelcate salkon Mousse
served with Ml cabatta spear

Goats Cheese & Sweet Fig Mille Fuille (V)Y with spicy nashi pear compbte
Deep Fried Brie & Raspberry delly (V)Y served with a levon £ black pepper aressed sslad

The Mills Prawn & Crayfish Cocktall ¥ classic Marie Kose sauce £ farmhouse bread

F )

Posh Fish ‘n” Chips in Miniature  served with s fdﬁére creme fraiche

SMoked Grressingham Duck — cranterry £ alvond fo.%sed salad with orange aressing

Chicken Liver Parfait ¥ Wold Top Ale chutney £\ fossted brioche ‘

Seared King Scallops  autternut squash, sage ol £ crispy pancetta

Black Pudding & Poached E9g¥  with crispy bacon on a bed of mustard dresses baby leaves

SalMon & Dill Fishcake” served with 4 red pep

Boudin of Pork, Apple & Thyme ¥ arizziegvi & mustard dressing

Grarlicky Button Mushrooms (V) ¥ bouglin & cream, gorfc £ mozzareld sauce served with thick cut
farmhouse bread {

Risotto al Verde ¥ cooked ‘3l dente” with chWbreasf es pesz"phe nuts and parmesan

Ricotta Filled Ravioli ()"

Dishes marked with ¥ are included in oir wedding packages
13



MALNGS

12 tour Roast Topside of Beef ¥ Yorkshire pudaing dlick fat rossties, seasonal vegetables £ pan gravy

Roast Norfolk Turkey Breast” Uorkshire pudding sdusage meat Stutfing bacon wrapped chpolats, duck fat roasties
seasondl gravy and pan gravy

Supreme of Corn-Fed Chicken¥  Boned and rolled with a wild Mushroom filing finished with cream & roasted garile sauce
and a splash off Ainot Grigio -

Polla de Roma¥ Boned £ roled with basi & Mozzarela ”ed with @ sunaried fomato provencal sauce and served with
potatoes dayphinoise & fine green beans

Fillet/Sirloin Steak  served with hand cut chubby chis, half roast globe of garlic, vine cherry fomatoes crisp leeks and deep
fried parsnps with & sauce of your choosing

Cannon of Lamb Wellington Crushed potato with spring onion & MAscarpone, Minted pea puree, red wine jus
3
Garlic & Sage Roasted Spatchcock Poussin Served with fruffle Scented mash, sautéed baby leeks £ chicken juices

Crusted loin of lamb™ Minfed mash, seasondl vegetables & lamb jus

Honey & Five Spice Slow Roasted Duck Breast  Vanila £ orange flavours cardarei £ braised chicory

Roast Belly Pork with Apple Fritter Sage & Onion Stuffing ‘Creamed potato 1y Jus
Pan-fried Stuffed Fillet of SalMon™ Filed with blve swivmer crab & live butter sauce fopped with a crab profiterole
Pancetta Wrapped Loin of Uenison Violet potato, spiced red cabbage, braised salsityy red wine & port sauce

Braised Blade of beef Bourguignon” Horseradish ma. il onions, s1oked bacon £ red wine sauce

Slow Cooked Steak & Wold Top Ale Pie¥  7Aywe
pan gravy

ey, roast new poratoes seasonal vegerables &

Posh Fish & Chips¥ crispy herb( b

rumb codfed haddock served with chubby chps minfed pefit pois fresh
lemon and proper 1artare sauvce ‘
bberico ttam Wrapped Monkfish  Lightly spiced M(/SSZ?%/’ poach safhon fondant
Roast Loin of Pork Filled with Apricot & Sage & e £ gorlc roast new potatoes £ a cider jus

1
Pan-Fried talibut Fillet Wihth chorizo pane enﬁ%r poldtoes king prawns £ a scallon & ginger velouté

Dishes marked with ¥ are included in owr wedding packages

14



VEGETARLAN
MALNS

Mediterranean Vegetable Tian  Auwbergine, courgette, pepper £ goats cheese fian with rossted balsamic
. A . .y
red onion, basi ol & fomaro gnoc‘ -

Filo Parcels of Sweet Cherry Tomato, Leek & Brie  Served with rocket salad & fomato Sal

Vegetable Wellington A medey of seasonal vegetable bound together in puff pastry se

lesves «

Wild Mushroom & Tarragon Lasagne — With Bells blve ch

Layered Mushroom Pancake  Wwith saufé of '//0’ MU s shallot Marmalade and cognac savce

Roasted Aubergine, Red Pepper & Mozza‘a Kk Une fouatoscauls € balssmic arzzle served with
Savtéed potafoes

Oriental Salad  With julienne of orientsl vegetables, bean sprovts peani

Spiced Ravioli  Served with a ratatouile savce "3

Wid Mushroom Risotto  7ruffle oil € parmesan crisp

Grreek Spring Roll  Filed with fouato cous cous. ‘7 onion & black olives served with a side salad £

Sweet chili dressing
Roasted Vegetable Lasagne
Baked beet & Goats Cheese Cheese

pesto dressing

ar and a mixed leat saldd with

Canelloni of Sweet Po’ra’ro,\Aubergine vine fomatoes, roast vegetable

puree & gridded aubergines

Al Vegetsrisn dishes hclded 1 Weddng Psckages /‘

15



OSWEEITS

Vanilla Creme Brilée  Raspberry compite & shortoread heart

Jalted Caramel Cheesecake  Vanila cheese set on & crunchy biscuit base arizzled with salfed caramel sauce
and finished with peanvt britfle

Sticky Toffee Pudding®  Served with butterscotch sauce .
Warm French Apple TartY  Served with orange /}7&1 lce-cream
Baked Rice Pudding”  Served with & coupdte of fresh British berries

Black Forest Pudding®  Steamed chocolste and black cherry pudding served warm with & gooey chocoldte
Sauce and kirsch ice-cream

Mixed Seasonal Fresh Fruit Salad¥  with fruit sorvets

,f

Fruit Crumble¥  With custard or ice-cream
Lemon Meringue Pie®  With canded lemons € loncelle cream ‘ '
Treacle TartY  Served with rum n’ raisin ice-cream .

Profiteroles with Avaretti Cream™  Senved with a dark chocolate savee

Local Fresh Strawberries — Served with vanila ice-cream

Flapjack Sundae¥  Served in a branay snap ba ieces, fuage, toffee sauce £ Chantily cream

Assiette au Citron  Selection of Siilan Lem Dessé%, Tart Brilee, Mousse & Shorthread

Lime & Tequila Pannacotta ﬁn/ted th a vanila tuile
Double Chocolate Brownie¥  Wwith varills bean iceerests | | r

Raspberry & Champagne Terrine

o .

Trio/Quartet of Desserts in Miniaft

Dishes marked with ¥ are included in our wedding packages
16



AFTERNQON TEA PAR

Fancy a break from the non4? Indulge in our fabulous afts tea party, served on platters and fi

, } Selection of Sandwiches & Wraps

y Savouries
Cocktai §ausages with dips, Scotch Eggs, Mini Pork Pies &

b B Sultana Studded Scones
' \ with Clotted Cream & Strawben :
J Sweet Treats
Mini ChocolaterEclairs, Lemon Cupcakes, Fruit Custard Tartlets, Macaroons & White Cho

!
English Breakfast Tea & Fresh Ground Coffee

SORBET/8QVLP MIDDLE COURSE
£3F450m

YORKSHIRE/ITALIAN CHEESEBOARD

Served with & selection of biscuits, fruit oaf, seasonal fruit chutney, celery and Muscat grapes
( 210 pp or £50 per platter (catering 8 o 10)

PORT/VINTAGE PORT
449 p

“TDESSERT WINE
‘ fqoy 24
FRESH TEA ¢ COFFEE WITI)HS«N MADE CHOCOLATE TRUFF
L EZ250mw

.
FRESH TEA ¢ COFF EEP.y[TH MACARQONS
(your choice of colour)
- £350p

PUEUR COFFEES
| £6 pp

DIGESTIVE LIQUEURS
. From £4 pp




CHILDREN’S
MENU

STAKRTERS £5

Junior Garlic Preaa
Melon Poal served with Fresh Perries
Freshly Prepared Sovp of the Day
Cheesy Nachos with Salsa Dip
Prawn Cocktail with Brown Preaa | Butter

MAINS £10
Wigaly Spaghetti Bolognese
Chicken Govjons with Chunky Chips & Peas or Beans
Savusage i Fluffy Mash with Yorkshire Pudding, Giravy & Veagie
De.\tci.OUS\UJ Cheesy Lssagne
Scrummy Beef Burger with Chunky Chips, Pess or Beans
Fish ‘»" Chips
Margherita or Pepperoni Pizza

SWEETS £5

F\ap}ac\g Sundae
Dovuble Chocolate Brownie
2 Scoops of Luxury lee-cream
Strawberry Jelly { lce-Cream
Pancakes With fresh Frvit Salad

KIDS DRINKS £2.50
Red Krushka
Cireen Krushka
Orange Krushka
Bubb\e_sum Krushka

The prices above are for children 2ged 12 and vnder
Children 12+ can dine from this menv at £75 per child for 3 covrses



EVENING BURFET
MENOS

(all guests must be catered for —if not, MiniMum numbers will apply)

FULL FINGER BUFFET -£I9 PER HEAD

Assortuent of Classic & Modern
Sandwiches & Wraps

Marinated Chicken Drumsticks/ Thighs/ Skewers
-Wholegrain Mustard & Cider Flavoured BBQ Sauce
-Spiey P A

Lemon & tert/Cracked Black Fepper

Fearvt satay

~Green Thai Curry

-Chinese Five Spice

-Carbbesn Spicy Jerk

-Cgjn

Chicken Goyjons with Bloody Mary Ketchup
Mini Braised Beef & Ale Pie

Prive Mini Burgers with Cheddar Cheese &
Remoulade

Individual North Atlantic Prawn Cocktall
Bite Size Fishcakes

-Cod €& Minfed Pes

-Suoked Haddock £ Salon

-Salon & Scallon

-SMoked Mackerel £ forseradish

Bubble £ Squeak

Mini Crab & Potato Cake

VEGETARIAN

Uegetable Samosas

Garlic Rubbed Bruschetta Topped with
Tomato Basi & Red Onion

Creamed Pea & Tarragon Pithiviers
Baked Brie Wedges with

Cranberry Compbte

Assorted Fruit Soup Shooters
Watermelon Cubes with French Feta &
Tarragon- balsamic Syrup

Aulienne Vegetable Bundles in a Cucumber
Ring with Pink Peppercorn Aoli

Tacos filed with Black bean sauce and
Diced Avocado

Field Mushroom topped with Melted Cheese
& a Garlic & tterb Crumb

Mixed Vegetable Tempura

Piquant Roast Pepper, Goats Cheese &
Olive Tartlets

Mini Falafel Balls with

SWEET THINGS

Cheesecake

Yanila

-Strawberry

-Chocolate Marble

-Banoftee

-Coconvt

- emon

Double Chocolate Brownie Bites
Auaretti Filled Profiteroles

Orange Cream Filled Sable Hearts
Ricotta Chocolate Cannolis

“Cookies & Mik-Miniature Chocolate Chip
Cookies served with a

Shot of Ice-Cold Mik

Assorted Parisian Macaroons
Strawberry Shortcakes with Whipped
CreaM, Fresh Strawberries &

Cocoa Dusting

Miniature Lemon & LiMe Meringue Pies
Miniature Fuji Apple Tarts with Brown

o Ham Hock Terrine with tomemade Piccalill
v Miniature Cornish Pasties Onion & Raisin Chutney Sugar Butter Crumble
T Lincolnshire Sausage Rolls v Sweet Comn Fritters served with Spicy Brandy Snap filled with Courvoisier Infused
< Chinese Chicken Salad in Bajan Dipping Sauce Whipped Fior di Latte
Miniature Tortila Cups ¥ Black Forest Tartlets- sweet pastry filed
3 Duck Spring Rolls with toi Sh with Black Cherry & Chocolate Sponge
1 Waru Chorizo, frtichoke & Finished with Chantily & Cherry Coulis
Rocket Tartlets
X Mini Toad in the Hole topped with
Caramelised Red Onion
S, Tempura Black Pudding with
Sweet Chilli & Coriander Dip ’
% Spiced Meatball, Pineapple &
Coriander Skewers
Y Pizzeria Selection
-\
CHOOSE 7 ITEMS FROM THIS BOX
Any additional ftems from this box will be charged at £100 per item, per person
3 Triple Cooked Chubby Chips R ltalian salad of Uine Ripened Tomatoes, p Black Sheep Ale Battered Onion Rings
Y Skinny French Fries Buffalo Mozzarella, Basi, Olive O & 3 Soused Vegetable’s
v Sweet Potato Wedges with Chorizo Balsamic Vinegar o Garlic Pizza Pread
o Spiced Potato Wedges - Greek Salad g Buttered Corn on the cob
¥ Miniature Jdacket Potatoes filed with Chive % Waldorf Salad < Prawn Crackers with Dips
Creme Fraiche v Caesar Salad >/ Selection of Breads with Dips
) New Potato Salad v Ranch Salad ¥ Red Cabbage & Apple Slaw
y Tomato and Red Pepper Fusili & Rice Salad g

Penne with Pesto & Pine Nuts

19
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EVENING BURFET
MENOS

(all guests must be catered for —if not, MiniMuM nuMbers will apply)

FULL FINGER

BUFFET -£19 PER HEAD

PLATINUM OPTIONS

p! Cones of Champagne Battered Haddock Govjons with French

Trio of Traffic Light Vol-Au-Vents

-Roast Ked Fepper, Tomato £ Garlc Tiger Frawns
-Creamed Spinach, Leek £ Mushroom,

-Tanabori Chicken with creme fraiche

Parma Ham & Tiger Prawn Skewers

Carpaccio of Fillet Steak on French Bread Croute with
Horseradish & Watercress Mayonnaise

SMoked SalMon & Prawn Roulade

Sweet Maryland Crab Cakes with Herb Remoulade
Stuffed Baby Artichokes with Shrivp

SMoked SalMon on Lemon Herb Blini with Dill Creme Fraiche

Fries & Tartare Sauce

)’ Surf & Turf Crostinis -Carpaccio of Fillet Steak & Tiger Prawn in

a fresh pasi & Lemon Putter
¥ Whole Crab Claws with Fresh LiMe & Chive Mayonnaise

N Mini Thermador Fish Pie Tartlets Topped with Creamy Mashed

Potato

v Salt & Chilli Fried Calamari with Mango Salsa

p [talian Platter of Cured Meats & Marinated Qlives

o Yorkshire or ltalian Cheese Platter
- Selection of Cheeses served  with Biscuit Variety, Muscat
Grapes, Celery and Seasonal Chutney

FLAT BREAD STALL

£19 DER HEAD
The popular street food style B5Q charred flat bread folded and served in greaseproof paper.

Choose Z Fillings

CHOOSE Z ITEMS

v Spicy Chilli with Sour Cream
¥ B&Q Pulled Pork with Caramelised Onions
¥ Cajun Chicken with Roasted Red Pepper

¥ Chicken Tikka with Mint Raita
¥ Carbbean Jderk Chicken with Mango Salsa

¥ tot SMoked SalMon with Dil Creme Fraiche

¥ Slow Cooked Moroccan Spiced Lamb with Humuus | | ¥ Medterranean Cous Cous with Feta Cheese and Olives

Uegetarian

¥ Heritage Tomato & Cheddar Cheese
¥ Falafel & Hummus with Sweet Chill

¥ Mexican Rice with Black bean, Peppers & Sweet Com

Served with ‘help yourself’ Market salad, cheese and selection of sauces

20
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HOG ROAST ¢ BBY

(all guests must be catered for —if not, MiniMum nuMbers will apply)

HOG ROAST £22PD

Locally Sourced Free range pig spit roasted & carved by our chef served with
freshly baked floured white baps, Bramley apple sauce, sage & apricot stuffing
Plus any 3 of the following items

Halian Salad of Vine Ripened Tomatoes, Buffalo Mozzarells,

Basi, Olive Ol & Balsamic Vinegar
Greek Salad

Waldorf salad

Caesar Salad

Ranch Salad

Rice Salad

Triple Cooked Chubby Chips

Skinny French Fries

Sweet Potato Wedges with Chorizo
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Black Sheep Ale Battered Onion Rings

Soused Vegetables

Garlic Pizza Bread

Buttered Comn on The Cob

Prawn Crackers with Dips

Red Cabbage & Apple Slaw

New Potato Salad

Spiced Potato Wedges

Miniature Jdacket Potatoes filed with Chive Creme Fraiche

HOG ROAST ¢ BBQ

£40PP

Locally Sourced Free range pig spit roasted & carved by our chef served with
freshly baked floured white baps, Bramley apple sauce, sage & apricot stuffing

L3

e ¢ ¢ ¢ ¢

Wholegrain Mustard & Cider flavoured A6Q sauce,

CHOOSE 3 ITEMS

Minute Steak

Minted Lamb Chop

Chicken Fillets, Thighs, Drumsticks
or Skewers
Pork/Lincolnshire/Venison Sausage
Handuade Peef burgers

Pork Steaks

Teriyaki SalMon

Honey Glazed Gammon Steak with
Pineapple Salsa

Mackerel with Fresh terbs & Citrus
Butter

Choose Your Meat Marinades

Spicy Piri Piri, Garlic Lemon & terb, Lemon &
Cracked Plack Pepper, Peanut Satay, Gireen Thai
Curry, Chinese Five Spice, Carbbean Spicy Jerk,
White Wine & Shallot, Cajun

¢ ClE & ¢ ¢
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CHOOSE 3 ITEMS

Triple Cooked Chubby Chips

Sweet Potato Wedges with Chorizo
Black Sheep Ale battered Onion Rings
Garlic Pizza Bread

Uegetable Skewers

Baked Field Mushroom topped with
Creamed Leeks, Brie & Pine Nuts
Garlic & Thyme Roast New Potatoes
Crispy baked Potatoes

Buttered Com on the Cob

Spiced Potato Wedges

Miniature Jacket Potatoes filed with
Chive Creme Fraiche

Sweet Corn Fritters with Spicy Bajan
Dipping Sauce

Plus add items from each of the columns below

CHOOSE 3 ITEMS

ltalian salad of Vine Ripened Tomatoes,
Buffalo Mozzarella, Basi, Olive Ol &
Balsamic Vinegar

Greek Salad

Waldorf Salad

Caesar Salad

Ranch Salad

Rice Salad

Red Cabbage & Apple Slaw

¢ ¢ ¢ ¢ ¢ ¢

SOMETHING SWEET
TO FINISH?

Add Sweet Things from page 19 for an
additional £2 per item, per person

.
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SPECIAL TOUCHES

Htere at the Millhouse we are able to take away the stress of
organising some of those finishing touches to your special day.
Below are soMe of the items we can organise for you

PTANIST

£300 for 2 hours
Should you wish to organise your own pianist there is a £70 Fiano Hire charge

EVENING Dd ¢ DISCQO
£500

RED CARPET ON ARRIVAL
£60

FIREWORKS
Starting from £650

VINTAGE SWEETIE CART
From £130

TWINKLE STARLIGHT CURTAIN
£150

CHAOFFEUR DRIVEN WEDDING CARS

From £250
White Rolls Royce Ghost —White & Black Range Rover Autobiography —White 1984 Classic Porsche

PRE WEDDING FAMILY DINNER OR HEN PARTY

Prices from £40 per person
Served in our private dining room (MiniMum |15 guests)
Includes Canapés & Sparkling wine on arrival, 3 course Meal, tea/coffee & truffles

POST WEDDING BRUNCH

Prices from £25 per person
Served in our private dining room at 10:30-1:00 am (MiniMum |5 guests)
Includes full English breakfast (or continental on request) tea, coffee & Fruit Juice

PRE WEDDING CHAMPAGNE AFTERNOON TEA

Prices from £2| per person
Perfect for a laidback get together

GIANT GARDEN GAMES
Connect Four -£15 —denga -£15 (tire both for £25)

PHOTOGRAPHER

We work with preferred photographers who offer us discount prices & packages 22



THINGS YOU MAY
LIKE TO KINOW..

QO We only hold one wedding per day at our. venue

Q Please note that all prices are inclusive.of UAT at the urrent rate, unless otherwise stated

Q Once yov have a date, we wil provisionally hold your booking for up fo seven days If you are having a
cvil ceremony, will allow ‘you tiMe to contact the local registrar and check their avalabiity for the date
At the end of en days, we require a non-refundable and non-transferable deposit of £1000.00

Y As soon as the confirmation fis received, a contract wil be raised and signed by us (The Milhouse@Skidby) and by you
/.‘\ (The Bride & Giroom). By signing the contract you are agreeing o our Terms & Conditions of busiess

QO On occasion, it May be necessary to vary the Menu slightly due to Jhﬂed availabiity of produce outside of our control
Q It is not the policy of the Millhouse to provide the ophon of cofkag \

Q Approxua’rely 2 months before the day we WI|| Meef fo dlscuss"fx)sl details. This Appointuent is your opportunity to
provide fnal Menu choices and confirm your final number of gues’rsv

Q A pro-forma invoice wil be raised on the findl %Mbers gWen and’ w ‘yoh’rely ask that the balance is settled no later
than | Month before your wedding day 7

-1’

atered for- boinor the W*ﬁg breakfast and any evening catering

We wil.arrange the decoration of the room and tables on the Moming of
Your cake and fable decorations prior, we kindy request that'yov do so no

=y

Q We ask Hr}a’r |00% of guests aﬁgnding,;?

Q© Yov May bring your own
your wedding. If. you

sto/Enfe ft they must have Publc Liabilty Insirance and Pat Cerficates
 no later thah Z months prior to your event.

-

J
grounds dumgimr even‘r either by yourself or your guests will incur

il
S‘

743"
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supplied by

added to you

d) You wish to a
e) You wish fo boo

Q If you need help with a
knowledge and will be de

your Menu you May contact 4
pro-forma invoice.

2017

Mid-Week Package £4495 2k Pa Mid-Week Package £4695
Friday & Sunday Package £5 ' 5 398 £ Friday & Sunday Package £6200
Saturday Package £8495 3 Saturday Package £8695

N

-\
CANCELLATIONS g,;;:‘: dle

In case of cancellation, the follo
are payable to The ollse

From the date when the deposit has been paid, the .! S
More than |12 months -£l50(10
9-12 months —25%of the tota
©0-9 months —507 tota
ofa
otal




