THE

WEDDING PACKAGE

Congratulations on your Engagement and Welcome to Grinkle Park Hotel,
the perfect setting for your Wedding Reception.

Nestled in the Yorkshire Moors and set in stunning parkland,
Grinkle Park offers the perfect backdrop for your special day. Our
license to hold civil ceremonies and a choice of private dining
suites for your ceremony and reception, plus a selection of flexible
wedding packages, means all the ingredients are there for a wonderful day.

Our new Palmer Suite seats up to 150 people with views over
the hotel's gardens. Whilst the Camellia Suite is more intimate with
its own private lawn. Talk to our events organiser about your plans
and we'll help you make your dream come true.

Grinkle Lane, Easington, Saltburn-by-the-sea, Cleveland TS13 4UB
GRINKLE PARK Tel: 01287 640515 Fax: 01287 641278 Email: weddings.grinklepark@classiclodges.co.uk
www.classiclodges.co.uk



WEDDING MENUS 2011/2012

GRINKLE PARK CANAPES

Choice of two canapés - £3.45
Three canapés -£4.55
Four canapés - £5.45

Smoked salmon mousse bruschetta
Warm mini Yorkshire pudding with mince beef
Blue cheese mousse with grapes and walnuts

Provencal vegetable and brie tart
Homemade cheese straws
Melon wrapped in Parma ham

STARTERS
Crown of Gallia melon filled with mango sorbet and seasonal berries - £6.95

Pressed chicken and tarragon terrine, apple
chutney and toasted brioche - £6.95

Cured gravadlax salmon with pickled cucumber and citrus dressing - £7.45
Cajun spiced salmon with a fine leaf salad and roast pepper dressing - £6.95
Chicken liver pate with homemade apple chutney and Toasted brioche - £6.95

Succulent prawns bound in Marie rose sauce with
crisp lettuce and brown bread - £6.95

Traditional Yorkshire pudding with a rich red wine and onion gravy - £5.95

FRESH HOMEMADE SOUP SELECTION
Al at £6.95

Tomato and roast red pepper
Carrot and coriander
Cream of leek, potato and Yorkshire blue cheese
Wild and tame mushroom with garlic croutons
Cream of Country vegetable
Garden pea and mint
French onion and cheese crouton



WEDDING MENUS 2011/2012

VEGETARIAN SELECTION

Baked goats cheese and red onion tart
crisp salad and basil pesto dressing - £21.95

Baked cherry vine tomato and parmesan
cannelloni in a rich tomato sauce - £20.95

Spiced roasted vegetable cous cous with
roast pepper dressing - £21.50

Wild mushroom and asparagus penne pasta
in a white wine cream sauce £21.95

Spinach and ratatouille filo parcel with red pepper couli - £20.95
Wild and tame mushroom stroganoff served with long grain rice - £20.95

MAIN COURSES

Traditional roast English sirloin with roast
potatoes, Yorkshire pudding and onion gravy - £26.95

Pan fried chicken supreme with a mushroom, white
wine tomato and tarragon sauce, chateau potatoes - £23.50

Slow cooked loin of pork, apricot stuffing creamed
potato and sage infused sauce - £23.25

Supreme of salmon with a fresh herb crust and
a white wine and dill cream - £23.50

Oven roasted leg of lamb infused with rosemary
served with a redcurrant jus - £24.95

Individual beef Wellington served on a red wine and
thyme jus and chateau potatoes - £28.75

Traditional roast chicken breast with stuffing roast
potatoes, gravy and Yorkshire pudding - £22.95



WEDDING MENUS 2011/2012

DESSERTS

All at £6.95
Baileys vanilla creme Brule with home made shortbread
Baked chocolate cheesecake with vanilla pod ice cream
Sticky toffee pudding served with butterscotch sauce and vanilla ice cream
Cream filled profiteroles with a rich chocolate sauce
Rustic apple crumble with homemade custard

Brandy snap basket of seasonal fruits and berries
with vanilla ice cream and duo of coulis

Fresh raspberry mousse served with home made shortbread

Traditional English strawberry and sherry trifle

Tea and coffee

Served with home made fudge



GRINKLE PARK CARVED BUFFET

MENU AT £39.95

STARTERS

Crown of Gallia melon with mango sorbet and duo of fruit coulis

MAINS

Whole poached salmon with cucumber relish and water cress mayonnaise
Honey roasted gammon
Mustard glazed roast sirloin
Vegetarian brie courgette and roast tomato tart
Hot minted new potatoes
Crisp salad leaves
Selection of salads

Dressings and chutneys

DESSERTS

Baked chocolate chessecake and vanilla ice cream

Traditional English strawberry trifle

Tea and coffee with home made fudge



GRINKLE PARK CELEBRATION CARVED BUFFET

MENU AT £42.50

A Chef is in attendance at all times to carve your selection from the finest
terrines, cuts of meat and desserts

York ham, truffle and foie gras terrine with
panache of leaves and kumauat chutney.

Crown of Ogen melon filled with tropical fruits and pink champagne sorbet

CARVED COLD MEATS

Roasted fillet of English beef with glazed chestnuts

Saddle of lamb decorated with rosemary and mint tartlets

HOT DISHES

Hot roasted sirloin of English beef with sweet onion gravy

Poached salmon with ratatouille noodles with tomato confit

Baked goats cheese with onion relish and brioche crumb
New potatoes and pilaff rice with saffron

Array of seasonal salads with dressings pickles and chutneys

DESSERTS

Crisp brandy snap basket filed with a vanilla pod ice cream
Topped with fresh strawberries and mint

Sticky toffee pudding, toffee and double cream sauce
Double chocolate truffle cake with pistachio and almond dressing

Freshly brewed coffee with petit fours.



SUGGESTED DRINKS PACKAGES

DRINKS PACKAGE ONE £15.95

One Glass of Sparkling Wine or Bucks Fizz on Your Arrival

Two Glasses of the House Recommended
Red or White Wine With Your Wedding Breakfast

One Glass of Sparkling Wine for Your Toast

DRINKS PACKAGE TWO £16.95

One Glass of Grinkle Fruit Punch on Your Arrival

Two Glasses of the House Recommended
Red or White Wine With Your Wedding Breakfast

One Glass of Champagne for Your Toast

DRINKS PACKAGE THREE £18.95

One Glass of Pimms and Lemonade on Your Arrival

Two Glasses of the House Recommended
Red or White Wine With Your Wedding Breakfast

One Glass of House Champagne for Your Toast

ALTERNATIVES TO ABOVE SELECTION

Warm Mulled Wine £3.75 per glass
House Champagne £6.25 per glass
Freshly Squeezed Orange Juice £6.50 per jug



EVENING BUFFET MENU SELECTOR

MENU ONE £15.95 PER PERSON

Assorted closed sandwiches, deep fried breaded mushrooms,
home baked pizza, coleslaw , potato salad, mixed leaves, garlic bread,
selection of dips, crisps and nuts.

MENU TWO £17.50 PER PERSON

Assorted closed sandwiches, deep fried breaded mushrooms, cheese and
onion gquiche, home baked pizza, coleslaw, potato salad, mixed leaves,
vegetable spring rolls, selection of dips, picked onions, crisps and nuts.

MENU THREE £19.95 PER PERSON

Assorted closed sandwiches, deep fried breaded chicken goujons, cheese
and onion quiche, home baked pizza, coleslaw, mixed leaf salad, garlic
bread, rice salad, fresh baked jacket potatoes, crunchy vegetable
crudités and a selection of dips.

DESSERTS

Desserts may be added to the above menus
at an additional cost of £5.25 per person

Cream filled profiteroles with caramel sauce
Traditional sherry trifle

Baked chocolate cheesecake with cream



BBQ MENU

AVAILABLE FOR EVENING RECEPTIONS
AT £17.95 PER PERSON

MENU ONE

Prime 60z beef burger
Pork sausages
Spiced chicken and vegetable kebabs
Fresh bread buns
Selection of mixed leaves
Potato salad
Coleslaw
Pasta salad
Mature cheddar cheese
Sautéed onions
Selection of dips

MENU TWO - HOG ROAST

Prime quality slow cooked whole pig
Apple sauce
Mixed leaves
Coleslaw

Potato salad
Pasta salad

Tomato wedges

Cucumber salad

Selection of sauces
Fresh bread buns



GRINKLE PARK WEDDING DAY PACKAGE

We are pleased to include the following items in the Grinkle Wedding Package:
e Use of the house and extensive grounds for all your photographs.

e The bridal suite complimentary for overnight accommodation with a four
poster bed.

e Guidance and assistance from our dedicated wedding co-ordinator to help you
through the planning and organisation of your wedding day.

e Plenty of free car parking with excellent disabled access.
¢ Printed menu cards, place cards and table plans.

e Half price meals for children under 12 years of age.

e Use of our round or square cake stand and knife.

e A dedicated member of the management team to guide you through your day
and 1o announce your speeches throughout your wedding.

e Hire of dance floor for your evening reception.

e Hire of the Palmer Suite / Camellia Room.

e \White tablecloths and linen napkins.

e Use of changing facilities for your guests if required.
e Red carpet welcome when you enter Grinkle Park.

To add an extra dimension for you we can organise various events throughout
the day from a hog roast or summer barbeque on the terrace.

We have various contacts throughout the entertainment industry locally and
nationally and can book live music for you from string quartets to steel bands
and from guitar duo’s to rock bands. Just ask us for details.

The Grinkle Park has 19 letting bedrooms and has been recently refurbished to
an extremely high standard. The cost per person sharing a Classic double/twin
room from £66.00 fully inclusive of English Breakfast, Service and VAT. There is a
single supplement of £40.00 per room and a £20.00 supplement per extra bed
for any child in parents room, this includes full English breakfast. The rate is
subject to availability and is reviewed on a yearly basis. We offer check-in time of
2.00pm and all rooms should be vacated by 10.30am the following day.



TERMS AND CONDITIONS

For every event on a scale such as this, it is important that both parties are aware at the earliest stage of the Terms & Conditions relating
to the booking policy and the rights from both sides. Please read through this section prior to signing this contract for your wedding to be

held at Grinkle Park Hotel.

PAYMENT TERMS

A £1,000 payment on account is required to confirm your
booking. With a further payment equal to 50% of the booking
value required 6 months prior to the wedding. The final estimated
charge 6 weeks prior to the wedding. All accounts are due and
payable upon receipt of invoice. Grinkle Park reserves the right to
charge interest at the rate of 4% per week, or part thereof
compounded on overdue accounts.

We would also require details of a credit card or debit card as a
guarantee for any additional costs incurred on the day , payable
upon departure on presentation of an invoice. Payments are non
refundable , but may be transferred to an alternative date, at the
discretion of the General Manager.

GENERAL

1. The Grinkle Park Hotel reserves the right to change the
customers assigned function room for another of comparable
suitability.

2. Grinkle Park Hotel shall be entitled at their sole discretion to
cancel the event upon notice to the client in the occurrence of
one or more of the following circumstances:

FORCE MAJEURE i.e. acts of God

OUTSTANDING PAYMENTS, OR if in the opinion of Grinkle Park
either the customer or any of their servants, invitees, guests or
representatives act in a manner considered to be prejudicial to
the good name of the hotel, Grinkle Park shall be at liberty to
terminate the contract or event forthwith without being liable for
any refund or any compensation to the client.

3. Grinkle Park Hotel requires to know of all third party contracts
for entertainment or services for a function and reserves the
right to prohibit the same. Grinkle Park Hotel also reserves the
right to determine the noise level at a function and the clients
are obliged to adjust to this level.

4. The customer shall be liable for all losses or damages sustained
by the Grinkle Park Hotel in respect of the premises,
furnishings, utensils or equipment, whether the same is caused
wilfully or by negligence or default and shall be liable for the
cost of replacement, plus compensation for the loss of
business caused thereby.

FINAL NUMBERS

We reserve the right to apply minimum numbers to the booking,
which will be chargeable in full should final numbers fall below this
level. Wedding breakfasts catering for 80 guests, with catering for
120 in the evening will not incur a £500 room hire charge. For
weddings catering for less than the above numbers, a charge of
500 will be incurred for all bookings between April through to the
end of September.

Confirmation of the accommodation requirements must be
received 6 weeks prior and table plans 1 week prior to the event
taking place.

CANCELLATION

In the event of cancellation of a booking by the client for whatever
reason Grinkle Park will make a cancellation charge for the total
anticipated loss of revenue to Grinkle Park on the following basis:

52 weeks & over
27 10 51 weeks
13 to 26 weeks
12 weeks or less

25% of the booking value
50% of the booking value
75% of the booking value
100% of the booking value

5. The customer agrees to be bound by all reasonable instructions
of duly authorised representatives of Grinkle Park Hotel in

9.

respect of condition of the function and shall further ensure that
those attending shall similarly comply. No food or beverage may
be brought from outside onto the premises unless permission is
given in writing by the General Manager.

. Any written information made available to the customer of

Grinkle Park Hotel shall be deemed incorporated herein and in
the event of dispute these terms & conditions shall prevail.

. No modifications to these terms and conditions shall be binding

upon the Grinkle Park Hotel unless the same is in writing and
duly signed by the General Manager within Grinkle Park Hotel.

. The laws of England shall govern this contract and any dispute

referred to the English Courts.
VAT will be charged at the prevailing rate

10. The Hotel reserves the right to review its annual prices from

time to time and to alter prices without notice.

11. No sale, auction of business shall be transacted at Grinkle

Park without the prior written consent of the General Manager
at Grinkle Park



BOOKING FORM

Date of Function

Brides Name:

Grooms Name:

Organisers name:

Address:

Tel No (Day)

Post Code:

Tel No (Evening)

Name and Address of where Ceremony

will take place

Actual Time of
Wedding Ceremony:

Number of Guests:

Length of
Ceremony:

Do you wish to reserve the banqueting

suite for an evening reception? Yes []

Do you wish to reserve any accommodation
for your guests? Yes [

No [

No [

Number of
evening guests:

I CONFIRM THAT | HAVE READ AND ACCEPTED THE HOTEL'S TERMS AND CONDITIONS

I ENCLOSE A NON-REFUNDABLE DEPOSIT OF:

Signature:

Date:

Payment Received:

Name:

Date:

Signature:




