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STABLES

WEDDING VENUE




THE STABLES COUNTRY CLUB

Nestled in its own private grounds of 50 acres of lakes and lush parkland on
the outskirts of Bury. The Stables Country is in every part an exceptional venue
in which to hold your venue. The gardens offer excellent photo opportunities
with views of Holcombe Hill and Peel Tower in the distance to help you make

memories that you’ll never forget.

Once you step inside the original character of the Stables comes to life giving
you that rustic and barn experience quite unlike any other venue. Tastefully

renovated and designed with weddings at the forefront of our minds the venue

allows you to have your civil ceremonies in a choice of 3 suites and the choice of
The Horseshoe Barn or Hayloft Suite for the wedding breakfast.

HORSESHOE BARN

The Horseshoe Barn can hold up to

120 guests for the day and 200 in the
evening, a very exclusive and different
venue to hold your wedding with charm
and character in abundance.

HAYLOFT SUITE

The Hayloft Suite can hold up to 160
guests for the day and 220 in the evening
in our stylish modern suite.

BEDROOMS

Any wedding gets use of the adjacent
Bolholt Hotel to house their guests

on the night of the wedding and prior.
They have 61 bedrooms, with use of the
phenomenal Stables Country Club gym
and swimming pools.
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i Stables,
e had the best daﬂ on /%&m/aﬂ, we cannet thank pu all 6%%/(.
Our day ran smm%? all da% it was so relaxed and averypie was o /mg.
e food was amazing both the meal and the evening buffer

“Che veen loeked brilliant, the cerenony) lo te wedd[g reception to the
emm’g all looked fiwm%.

“hanks gm’n far a//ﬂawﬂ havd work

LOUISE AND PAUL






SMALL AND INTIMATE
WEDDINGS

Weddings don’t have to be big. Sometimes it’s more about
celebrating with close friends and family. If you are looking
to arrange a celebration for 30 or more guests with food and
drink aplenty then The Stables Country Club is the venue for
you.

Our small and intimate wedding packages are based on 30
guests during the day and no evening event. You can add
additional guests, or evening entertainment to the package if
you require.

With 30 years of experience our event managers can tailor a
wedding event to suit your exact requirements. Our small and
intimate package includes everything you’ll need but should
you desire an upgraded menu and a change of wines all you’ll
need to do is ask and we will do the rest.

Find out more at
https://stables.lavenderhotels.co.uk/weddings/




WEDDING CEREMONY DRINKS RECEPTION THIS PACKAGE INCLUDES
(GUESTS: DAY 30)

Our event rooms are licensed for civil Whilst the photographs are being
ceremonies and can be set to your desire  taken, let the merriment begin and v Welcome drink for each guest
which you can then customise. You’ll then help your guests celebrate your
just need to arrange the wedding ceremony marriage with a glass of Strawberry
with the local registrar’s office. ~Mimosa.

v 3 course meal with Coffee and
chocolates

v A glass of house wine per person

v A glass of Sparkling Wine to toast the
happy couple

v Function room hire and use of our
Chiavari Chairs.

v Cake stand and knife
v Civil Ceremony

v Event Manager who will also act as
master of ceremonies.

v Individual rate for friends and family
to stayover at the adjacent Hotel.

v 12 month membership of the Stables
Country Club prior to the wedding day

FUNCTION ROOM HIRE WEDDING BREAKFAST for the happy couple worth £1,224

Both of wedding suites are exclusive for =~ Choose from an extensive range of starters,
you on the day. Included is the use of our main courses and desserts to create your
crisp white table linen and our Chiavari perfect menu. All our menus are sourced as
chairs, there is no additional room hire to  close to the venue as possible and with our
pay as this is included in the price. experienced and skilled kitchen team you’ll
be delighted with your wedding breakfast.

ADDITIONAL GUESTS:
Day: From £85 per person
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ALL INCLUSIVE
WEDDINGS

We know what it means to get married, we know the work and
the planning that has to go into making your day the most
special day of your life and to make those dreams come true.

Our wedding specialist will take you through every step of
the way in helping you arrange your special day. Thereafter
our Event Manager will be with you throughout your wedding
day, ensuring everything runs to plan giving you a day you’ll
never forget.

Our signature “All Inclusive” package includes everything
you’ll need; together with some additional extras which
come as standard. This package is based on 50 guests during
the day and 100 for the evening reception. You can add extra
guests to the package if you require.

Find out more at
https://stables.lavenderhotels.co.uk/weddings/

WEDDING CEREMONY

Your wedding ceremony is included in the
price of your wedding. We have 3 events
rooms that are licensed for civil ceremonies.
You’ll just need to arrange the wedding
ceremony with the local registrar’s office.



DRINKS RECEPTION

Once the civil ceremony has been conducted
and the happy couple are wed normally the
photographer takes the lead. During this time
and included in the package is a celebratory
Strawberry Mimosa for your guests. If you
want to upgrade there is plenty to choose
from so be it a glass of Prosecco or even a
Beer your guests will be pampered.

WEDDING BREAKFAST

Choose from our extensive range of
starters, main courses and desserts to
create your perfect menu. Prior to your
big day we’ll invite to a menu tasting
session with our chef.

VENUE AND GARDENS

The wedding suite is yours for the day and
you have private use of it. Each suite has
their own private gardens for photographs
and some al fresco refreshments. Throughout
the day our events manager and their team
will be on hand so you can have peace of
mind that your wedding guests will have our
full attention.

EVENING RECEPTION & DJ

We use a number of local DJ’s that we
know and trust to get the party started at
the Stables Country Club. Feel free to add
your own entertainment to the evening
with a live band or act.

THIS PACKAGE INCLUDES
(GUESTS: DAY 50, EVENING 100)

v Welcome drink for each guest

v 3 course meal of your choice with
coffee and chocolates

v A glass of house wine per person

v A glass of Sparkling Wine to toast the
Happy Couple

v Function room hire including Chiavari
chairs

v Cake stand and knife

v Civil ceremony

v Event Manager to act as Master of
Ceremonies

v Evening Reception for 100 guests

v Evening food of pizza, Mediterranean
salads and fries

v Evening entertainment (D])

v Bridal Suite for the happy couple

v Individual rate for friends and family
to stayover at the adjacent Hotel.

v 12 month membership of the Stables
Country Club prior to the wedding day
for the happy couple worth £1,224

ADDITIONAL GUESTS:
Day: From £67.50 per person
Evening: From £14 per person
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COMPARE OUR WEDDING PACKAGES

SMALL AND INTIMATE
FROM £2,000

v Guests: 30 day

v Welcome drink for each guest

v 3 course meal with Coffee and chocolates

v A glass of house wine per person

v A glass of Sparkling Wine to toast the happy couple

v Function room hire and use of our Chiavari Chairs.

v Cake stand and knife

v Civil Ceremony

v Event Manager who will also act as master of ceremonies.

v Individual rate for friends and family to stayover at the adjacent
Hotel.

v 12 month membership of the Stables Country Club prior to the
wedding day for the happy couple worth £1,224

ALL INCLUSIVE
FROM £5,100

v Guests: 50 day, 100 evening

v Welcome drink for each guest

v 3 course meal of your choice with coffee and chocolates

v A glass of house wine per person

v A glass of Sparkling Wine to toast the Happy Couple

v Function room hire including Chiavari chairs

v Cake stand and knife

v Civil ceremony

v Event Manager to act as Master of Ceremonies

v Evening Reception for 100 guests

v Evening food of pizza, Mediterranean salads and fries

v Evening entertainment (DJ])

v Bridal Suite for the happy couple

v Individual rate for friends and family to stayover at the adjacent
Hotel.

v 12 month membership of the Stables Country Club prior to the
wedding day for the happy couple worth £1,224
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“Folloooen/

Z/’MQ‘ wait to s /wmammaagﬂ thank pu i ppu all for the help and hard

work pu put inte o wandezﬁt/ daf on §’m‘w'daﬁ. e had the best daﬂ ever

and ) all madle it even move special! “Che reon looked perfect and neither of
us werried abeut a f[g/e f/t[g because pu bhad it all under contrel.

“Chank pu 50 nuch

BRIONY AND ANDREW GARNER
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FOOD & DRINK

Our menus are designed for those who expect
high standards of food and service. We only use
the best ingredients, the finest suppliers; and
where possible these are locally sourced.

We ask that you select one choice of starter, main
course and dessert. Additional options can be
selected for those with allergies and preferences.

All our packages are priced to include dishes
indicated with an asterisk (*) and supplements
will apply for all other dishes.

Find out more at
https://stables.lavenderhotels.co.uk/weddings/menus




STARTERS

Choice of fresh seasonal soups with crusty granary
bread™ (v,ve)

Classic Caesar salad with chicken, fresh parmesan,
baby gem, crisp croutons, Parma ham™

Ham hock and parsley terrine with maple bacon
jam, thick cut granary bread, garden herbs*

Tempura cauliflower with sesame, soy, chilli and
ginger™ (v,ve)

Salad of cantaloupe and watermelon, lemon sorbet,
vanilla and mint syrup* (v,ve)

Crispy breaded baby goats cheese, beetroot, sweet
caramelised onions, lambs leaf £2 (v)

Smoked salmon, cucumber and lime salsa, herb
focaccia, creme fraiche £3

Wild mushrooms with garlic cream cheese and
chives, herb bruschetta, confit tomatoes £2 (v)

Baby leek and blushed tomato tartlet, sweet and
sour red peppers £2 (V)

Confit lamb and onion bhaji, spiced mango salsa,
micro coriander £3

Crispy duck parcel, plum sauce, spring onion and
cucumber salad £2
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MAINS

Slow braised shoulder of pork, wholegrain
mustard mashed potatoes, buttered greens,
roasted carrots, apple cider jus*

Thyme roasted breast of chicken, truffled
creamed potatoes, buttered greens and
honey roasted carrots, red wine and
tarragon jus™

Asparagus and mature cheddar puff pastry
tart with Provencal vegetables™ (v)

Tenderstem broccoli and blue cheese
risotto, chive butter and pea shoot salad*

V)

Asparagus and garden pea risotto,
watercress salad and basil olive oil* (v,ve)

Roasted pork tenderloin wrapped in Parma
ham, thyme potato rosti, roasted shallots
and mushrooms, buttered greens, red wine
jus £2

Grilled fillet of seabass, chive mashed
potatoes, crispy chorizo and wilted spinach,
saffron hollandaise sauce £3

Roasted sirloin of beef, Yorkshire pudding,
roasted root vegetables, thyme roasted
potatoes and red wine gravy £5

Herb crusted cod loin, spring onion
creamed potatoes, seasoned greens, roasted
cherry vine tomatoes, saffron and garden
herb cream £2

Rump of Lancashire lamb with honeyed
parsnips, roasted shallots, garlic potato and
rich port jus £4

Baked fillet of salmon, olive oil crushed
potatoes, vine cherry tomatoes, sauteed
samphire, basil pesto cream £2

Confit of lamb, potato dauphinoise, roasted
celeriac, sticky red cabbage, green beans,
rosemary jus £4




DESSERTS

White chocolate panna cotta, raspberry sorbet,
shortbread crumble*

Cherry and almond panna cotta* (v,ve)
Raspberry Eton mess, crushed meringue, coulis™ (v)

Warm forest fruit and apple crumble tart, vanilla
custard™ (v)

Strawberry cheesecake, berries, strawberry cream*
Lemon tart with blood orange sorbet £2 (v)

Warm Bakewell tart, amaretto and black cherry ice
cream £2

Dark chocolate tart, clotted cream, raspberry
compote £2 (v)

Sticky toffee pudding, butterscotch sauce, vanilla
bean ice cream £2 (V)

Vanilla créeme brulee, fresh berries, shortbread
biscuit £2 (v)

Double chocolate brownie, salted caramel ice
cream, chocolate sauce £2 (v)

CHEESE AND BISCUITS

Selection of farmhouse cheeses, fruits, biscuits and
chutney £7.50 (v)
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DRINKS RECEPTION

Let the party commence! Our packages
include:

A celebratory welcome drink of Strawberry
Mimosa which is served after your wedding
ceremony (or on arrival at the hotel from the
church).

A glass of Cullinan View, Western Cape
(Chenin Blanc, Shiraz or Chenin Rose) wine
during the wedding breakfast.

1 glass of sparkling wine to toast the happy
couple.

You can upgrade your drink choices,
increase the number of drinks per person
by selecting the following options.

WELCOME DRINKS
Moet et Chandon — £7.00pp

Vueve Cliquot Yellow Label — £9.00pp
Laurent-Perrier Cuvee Rose Brut — £13.00pp
Peach Bellini — £6.00pp

Da Luca Prosecco — £3.00pp

CANAPES

A selection available from £8pp (4 each):

Filo wrapped king prawns with chilli and
mango dip

BBQ pork Crostini

Mediterranean bruschetta

Parma ham and fig en croute

Chicken satay skewers

Blinis — crab and guacamole

Mini cottage pies

Smoked salmon and cream cheese bagel
Vegetable spring rolls

Goats cheese and red onion marmalade en
croute

Mini sausage and mash Mini burgers



WEDDING BREAKFAST UPGRADES

THE TOAST

We also include a glass of Sparkling Wine for
the toast, but you can upgrade to any of the
following:

Da Luca Prosecco - £2.00pp

With wonderful peach and apricot aromas, it
has a fresh, zingy palate with just a touch of
sweetness and a clean, lingering finish

Moet et Chandon - £6.50pp

Very pale straw colour with small, active
bubbles with a subtle suggestion of flowers,
vanilla, grapefruit and bread

Vueve Cliquot Yellow Label - £8.50pp
Reflecting the traditions of the past, this is a
full, yet dry and has a rich, creamy style with
biscuit flavours

Laurent-Perrier Cuvee Rose Brut -
£12.50pp

The briefest liaison with grape skins
tantalisingly leaves this delicate colour yet
exudes a floral fragrance evolving soft red berry
richness.

WINES

£2.00pp - a choice of Berri Estates Unoaked
Chardonnay AUSTRALIA, Berri Estates
Merlot AUSTRALIA, Whispering Hills White
Zinfandel CAIFORNIA

£3.50pp - a choice of Vinuva Pinot Grigio
delle Venezie ITALY, El Pugil Tempranillo
Torro SPAIN, Parini Pinot Grigio Rose delle
Venezie

£6.50pp — a choice of Waipara Hills
Sauvignon Blanc MARLBOROUGH

NEW ZEALAND, Bay of Fires Pinot Noir
TASMANIA AUSTRALIA, Parini Pinot Grigio
Rose delle Venezie ITALY

EVENING
RECEPTION

Around 8.30pm your evening guests will
be provided with a selection of wood
fired pizza’s served with a selection of
Mediterranean salads, fries and dips.

You can also upgrade by selecting from
the following options:

Whole hog roast, freshly baked baps, apple
sauce, sage & onion stuffing, hot new
potatoes and selection of salads — £11.50pp

If you’d like to provide additional food
for your guests towards the end of the
evening we can provide the following
Midnight Munchies.

Bacon and Sausage barms — £7.50pp

Selection of sandwiches served on artisan
breads — £7.50pp

The Stables, Wedding Venue 19



0161 762 4000
events@stablescountryel
https://stables.lavendesh




