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This all day package allows you to take advantage
of holding your special day from start to finish at
The Halliwell Jones Stadium.

; Our wedding co-ordinator will work closely with you
!‘ to plan your special day. Package costs are based on
a minimum of 40 day guests and 80 evening guests

‘L and can be tailored according to budgets and tastes.

Price - £3,500.00

The package includes:

« Hire of lounge or pitchside for your wedding ceremony - Evening buffet x 80 guests

< Hire of registrars room necessary for your ceremony « White table linen

- Hire of private lounges for your wedding breakfast « Chair covers including sash in a colour of your choice
and evening reception - Professional DJ

« Fresh flower arrangement for your ceremony « Framed personalised Warrington Wolves shirt

« Glass of prosecco or bottled beer reception drink x 40 guests « Four matchday hospitality tickets

« Three course wedding breakfast x 40 guests

Package subject to availability, excludes Bank Holidays, terms and conditions apply



SAY | DO WEDDING
BREAKFAST MENU

Select one item per course
to tailor your menu.

HOMEMADE SOUP OF YOUR CHOICE
served with Artisan Bread Roll

HOMEMADE THAI FISHCAKES
Spiced Noodles, Micro Rocket, Cucumber and Pickled Radish Salad,
Ginger and Lime Dressing

WARM TART OF BABY LEEKS AND GRUYERE CHEESE
Poached Hens Egg, Watercress and Béarnaise sauce

MAPLE AND MUSCOVADO GLAZED BACON LOIN
Coarse Grain Mustard Mash, Creamed Savoy Cabbage and Sage Jus

PAN FRIED BREAST OF ENGLISH CHICKEN
Olive Oil Basil Crushed Potato, Roasted Mediterranean Vegetables
Duo of Red and Green Pesto

BRAISED BEEF STEAK, WITH BUTTON MUSHROOMS AND BABY ONIONS
served with Horseradish Mashed Potato, Wilted Spinach and Rich Madeira Sauce

RICH DARK CHOCOLATE POT FILLED WITH FOREST FRUITS & CHANTILLY CREAM
served with Homemade Shortcake Biscuit

GLAZED LEMON TART
with Warm Poached Fruits and Honeycomb Crunch

APPLE, MANGO AND BANANA CRUMBLE
with Cinnamon Clotted Cream

Coffee & After Dinner Chocolate



SAY | DO EVENING
BUFFET MENU

Please select six items
to tailor your menu.

SELECTION OF BEEF & CHICKEN MINI BURGERS WITH TOMATO RELISH

SALMON BROCHETTES WITH SESAME AND POPPY SEEDS

GOATS CHEESE AND SLOW BAKED TOMATO BRUSCHETTA GLAZED
WITH HONEY AND THYME

CHICKEN TERIYAKI SKEWERS & MINT YOGHURT

YORKSHIRE PUDDING FILLED WITH CUMBERLAND SAUSAGE
AND CARAMELISED RED ONION

STICKY PORK RIBS

SELECTION OF SANDWICHES AND WRAPS WITH VARIOUS FILLINGS

SEASONED CHUNKY CHIPS

ROASTED BABY POTATOES WITH GARLIC AND THYME

CAJUN POTATO WEDGES WITH SOUR CREAM AND CHIVE

CREAMY RED AND WHITE COLESLAW

ORIENTAL NOODLE SALAD WITH GINGER AND SOY DRESSING

HOUSE MIXED SALAD WITH BALSAMIC DRESSING



