  Menu A

Cream of vegetable soup

Served with home made bread

~0~
Pan fried chicken supreme, with glazed baby onion and button mushroom sauce 
~0~

Fresh cream profiteroles 

With a milk chocolate sauce

And white chocolate shavings

~0~

Coffee and chocolates

Menu c
Caramelized red onion, creamed leek and Cheshire cheese tartlet 
~0~
Roasted turkey, 

sage stuffing, bacon chipolata and roast gravy

~0~

Chocolate roulade, rum cream and white chocolate fondant

~0~
Coffee and chocolate
Menu b
Seasonal melon Parisienne, red berry compote mint drizzle and lemon sorbet
~0~
Roasted pork loin 
Thyme, apricot stuffing, 
cider gravy and apple sauce

~0~

Glazed citrus tart sweetened cream and raspberry puree
~0~

Coffee and chocolates

Menu D

Home made chicken liver pate, tomato chutney and ciabatta bread crisps 
~0~
Roast sirloin of beef 

served with Yorkshire pudding and red wine essence 
~0~
Fresh raspberry and strawberries with handmade shortbread and lime mascarpone 
~0~

Coffee and petit fours 

Menu e

Smoked salmon and prawn terrine pickled vegetables and dressed pea shoots

~0~

Beef Wellington &Madeira sauce

with seasonal vegetables and roast potatoes

~0~

Trio of handmade desserts
Chocolate truffle, vanilla cheesecake and raspberry tartlet served with orange biscuit white chocolate cream and dark chocolate pencil  

Carved Buffet

Home made soup of the day 
OR 

Melon and mango terrine set in orange liqueur jelly with glazed berries and lemon sorbet

~0~

Honey roasted gammon with pineapple

Roast sirloin of beef with glazed vegetables 
Roast breast of turkey with sage and cranberries
Whole dressed cold salmon

Selection of home made breads 

Baby new potatoes with mint and lemon 
tomatoes, red onion and mozzarella salad
mixed pea shoots 

and micro herbs 
Coleslaw

Penne pasta – sweet chilli and garlic 
Beetroot and spring onion salad 
~0~

Raspberry and almond bakewell tart with home made custard
~0~

Coffee and chocolates

   Special dietary requirements

We cater for a whole host of special requests, so that your guests who are intolerant to some foods, or have allergies can enjoy your day with you. Please ask a member of the team for advice on catering for your guests.

Vegetarian Alternatives

 Sun blushed tomato, red onion, chive and parmesan risotto with potato crisps and red onion glaze 
or

Sweet chilli, basil and garlic linguine with rocket and parmesan
or

Baked field mushroom, leek and glazed goat’s cheese served on a ragout of pimento and tomatoes 
Finger buffets

Buffet A
Selection of open and closed sandwiches

Chicken drumsticks in a sticky Chinese glaze 
Selection of mini pizzas
Spiced potato wedges 
Barbecue spare ribs

Buffet B

selection of open and closed sandwiches

Chicken goujons and sweet chilli dipping sauce 
Indian savoury selection  
Minted lamb kebabs 
Home made mini quiches

Coleslaw and potato salad

Garlic ciabattas bread

Piri piri wedges 
Buffet c
Selection of freshly 
home made sandwiches and continental filled wraps 
Chicken fillet goujons with lime and chilli mayonnaise 

Tempura battered vegetables 

Mini savoury pastries 
Stone baked pizzas

Garlic and rosemary roasted new potatoes 

Mixed baby leaf salad

Smoked Cheshire and sun blushed tomato quiche 

Spiced rice salad 

Greek salad 

Additional 

Items 

Lamb/vegetable samosas £2.25
Tempura king prawns and sweet chilli dipping sauce £2.75
Salmon and coriander goujons and tartare sauce £2.25
Mixed vegetable dim sum £2.25
Breaded jalapeno peppers with cream cheese £1.75
Chicken satay sticks £2.25 

Jacket potato halves with Cheshire cheese and spring onion rarebit £1.95
Garlic ciabattas bread

£1.75
Hot Buffet 
Minted lamb hot pot – chive and Cheshire cheese dumplings and picked red cabbage and crusty bread
Chicken korma served with saffron scented rice, naan bread poppadoms and mango chutney

Beef chilli, white and wild rice, crispy tortillas and soured cream

Braised beef bourguignon mustard and herb scone, rice and potato wedges 
Cajun spiced chicken fillet, grilled pitta, mixed salad and minted yoghurt  

Other ideas…
From barbecues or hog roasts to mini fish & chips, please ask for details of how we can make your event individual to you!
Drinks 
package A

Reception drink:
1 glass of house sparkling wine

~0~

Wine on the table:

2 glasses of house white/red wine

~0~

Toast:

1 glass of house sparkling wine

Drinks 
package B

Reception drink:

1 glass of bucks fizz

~0~

Wine on the table:

2 glasses of chenin blanc or merlot

~0~

Toast:

1 glass of champagne

Drinks 
package C

Reception drink:

1 glass of house champagne

~0~

Wine on the table:
2 glasses of pinot grigio or shiraz

~0~

Toast:
1 glass of house champagne

Drinks 
package D

Reception drink:

1 glass of kir royale

~0~

Wine on the table:
2 glasses of chardonnay or cabernet sauvignon

~0~

Toast:
1 glass of house champagne 

Tariff 2012 
Menu A

£35.00

Menu B

£39.00

Menu C

£40.00

Menu D

£45.00

Menu E

£48.00
Carved Buffet
£37.00

Finger buffet A
£15.50

Finger buffet B
£18.50

buffet C  

£21.00
Hot buffet 

£18.50

Drinks package A
£19.00

Drinks package B
£21.00

Drinks package C
£26.00

Drinks package D
£29.50

Room hire charges

Beeston Suite
£525.00

& Marquee

Penthouse

£215.00

Wild Boar Wedding Package




£6,200

*terms & conditions apply to all prices. Full terms and conditions are available from the hotel.
Tariff 2013 
Menu A

£36.00

Menu B

£40.00

Menu C

£42.00

Menu D

£47.00

Menu E

£49.00
Carved Buffet
£38.00

Finger buffet A
£16.25
Finger buffet B
£18.95
Buffet C

£21.00
Hot buffet 

£18.50

Drinks package A
£19.50

Drinks package B
£21.75
Drinks package C
£27.00

Drinks package D
£32.00
Room hire charges

Beeston Suite
£535.00

& Marquee

Penthouse

£225.00

Wild Boar Wedding Package




£6,400

*terms & conditions apply to all prices. Full terms and conditions are available from the hotel.
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In preparation for the wedding…

Spa treatments, & Bridal make-up trial

by 

Angela Bartlett Health & Beauty
The morning of the wedding…

Full bridal make up 

The Ceremony

Complimentary use of our Penthouse Suite or Beeston Suite*
The Reception

Complimentary use of the Marquee & Beeston Suite until 1am.

Buck’s Fizz either in the Beeston Suite, or on the lawn for 60 guests.
Complimentary floral decorations on each of your tables.**
*Registrars fees are not included in the package, and must be paid directly to Cheshire County Council.

**Based on 6 tables, choices of arrangement are available.

*** excludes Christmas Eve, Christmas Day, Boxing Day, New Year’s Eve, New Year’s Day and Valentines weekend(s).
Wedding Package
The Wedding Breakfast

Choose from either Menu A or B, or alternatively, the Carved Buffet for 60 guests.
2 glasses of red or white wine with the meal.

1 glass of sparkling wine for the toast.

The Evening Reception

Complimentary DJ in the Beeston Suite.

[image: image2.emf]Finger buffet A, served for 100 guests.

The Wedding Night

Retire to your luxurious suite, and enjoy breakfast the following morning, all with our compliments.



Availability 





The Wild Boar Wedding Package is available on selected Saturdays 





�





Menu Options





Here at the Wild Boar, we pride ourselves in the quality of our food, from homely classics to dishes which truly have the wow-factor. 





We have listed a number of options for you to choose from, but please do not think that this is all we can do for you. Our Head Chef and his team are more than happy to discuss any other menu ideas you may have, so please don’t hesitate to contact us to arrange a meeting.
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