MAYFLOWER
BAR & RESTAURANT

Celebrate in Stoyle

THE PILGRIM SUITE
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Lunch Time Wedding Breakfast - catering for up to 80 guests

£10,000

Evening - catering for up to 130 guests

15% off
Friday
bookings

S uckage included

(hot and cold canape’s available for an extra £10.00 per person)
Glass of fizz on arrival with strawberries or raspberries
Prosecco for the Toast (upgrade to Champagne extra £4.00 per head)
A bottle of House Wine for each table
Wedding Planner for the Day

Table Cloths, Chair decorations and candlabre table centres
If you wish to upgrade we can liase with all occasions venue hire and tailor to your needs.

Dancefloor and use of our sound system including Spotify sound system.
(We recommend you take out independant wedding insurance)

All guests must me catered for.
No food or drink is permitted that is not purchased at the Mayflower



MAYFLOWER
BAR & RESTAURANT

D Jedcting Breakfaat

Starterd
Whitebait with Tartar Sauce
Atlantic Prawn and Crab Cocktail with Brown Bread
Yorkie Pud with Pigs in blankets and Rich Gravy
Garlic Mushroom Cup

Scampi with Tartar Sauce
Sticky Chicken on Pitta

ains
Roast Sirloin of Beef with Yorkie Pud and Seasonal Vegetables
Baked Cod with Cheese and Horseradish on a bed of salad
Rump of Lamb with Minted Honey Jus sat on Mash
Prime Rump Steak Cooked Medium, served with Lobstertail, fat chips, peas, and garlic butter
Chicken in Brandy Mushroom Sauce, Served with Coconut Scented Rice
Fresh Salmon in Prawn Hollandaise, served with Seasonal Vegetables

Dedderts

An assiette of desserts

Please ask about vegetarian selections and celiac options

Cvening uffor

BBQ and Sticky Chicken Hot Roast dripping Roast Potatoes
Deep Dish Lasagna Indian Selection
Garlic Bread Pork Pie
Meat Balls Fresh Quiche
Hot sandwiches ?aork or turkey) served Vegetarian Selection
frort ik car iRy Assortment of Pizza

Fresh Dressed Salmon

A choice of desserts (extra £10 per head)
Ten different Salads



