
Weddings
at Edgeley Park



Here at Edgeley Park, we would love the 
opportunity to make your wedding day  
truly memorable. 
Every wedding is unique and our team are experts in creating  
an experience that will never be forgotten. Whether you decide  
on a large and lavish event or a more intimate reception with  
close family and friends, we can  tailor your package to suit  
your individual needs.

We have a wide range of newly refurbished reception rooms to  
choose from which are perfect for all kinds of weddings, with our 
largest space holding up to 450 seated guests and additional  
smaller rooms for more intimate gatherings. Our events  
planners will be able to recommend the best event space  
based on your requirements.

So, if you’re looking for a wedding venue in Stockport,  
Greater Manchester or Cheshire then speak with one of our  
events planners today.

WEDDING 
CEREMONY FEE 
£385.00

All prices stated after this point are subject to VAT

CANAPE MENU 
3 CANAPES £6.00pp   4 CANAPES FOR £8.50pp

Choose 3 from the below (2 portions per person)
•	 Fish, chips, peas & tartare sauce 
•	 Mini lamb koftas with riata 
•	 Seafood shot 
•	 Mini beef sliders 
•	 Mini chicken skewers 
•	 Aloo Gobi in mini popadom 
•	 Chicken Caesar en croute  
•	 Goats cheese croute with olive tapenade

Please note: our canape menu is only available in company  
with another catering choice



WEDDING DRINKS 
PACKAGES 

Upgraded wines available upon request 

BRONZE 
£25.00pp

Arrival 
Choose between prosecco or bottled beer

Meal 
Half a bottle of house wine per person during the meal

Toast 
Prosecco

SILVER 
£30.00pp

Arrival 
Choose between strawberry or peach bellini, prosecco or bottled beer

Meal 
Half a bottle of house wine per person during the meal

Toast 
Choice of prosecco or rosé prosecco

GOLD 
£35.00pp

Arrival 
A choice of house champagne or bottled beer

Meal 
Half a bottle of house wine per person during the meal

Toast 
Choice of prosecco or rosé prosecco



WEDDING BREAKFAST 
PACKAGE 
2-COURSE £34.00pp        3-COURSE £42.00pp

Choice of one option from each course  
- add an extra choice for £4.00pp 
Children’s menus are available upon request

STARTERS 
Salmon roulade with celeriac remoulade 

Goats cheese mousse with black olive tapenade,  
confit cherry tomato & chilli tortilla chips (V)

Thai green chicken & mushroom terrine with  
pineapple salsa & pineapple crisp 

Tandoori chicken skewer with sweet chilli Asian slaw 

Bruschetta topped with char grilled vegetables,  
herb oil & balsamic glaze (V/Vg)

MAINS 
Duo of lamb, confit shoulder, pink rump, fondant potato,  
pea puree, parsnip cream, roast carraway carrot, red currant jus 

Paprika beef, black pudding bon bon, dauphinoise potato,  
carrot cream, tender stem broccoli & port jus 

Soy & ginger glazed salmon with garlic crushed new potato,  
cauliflower puree, glazed shallot, crispy kale & saffron cream. 

Ricotta & spinach tortellini, wilted spinach,  
wild mushroom sauce & basil oil (V)

Ballantine of chicken with sun blushed chicken farce, buttered fondant 
potato, seasonal greens, bacon crisp, chicken salt & café au lait 

Confit duck leg, hot pot potato, butternut squash cream,  
roasted med veg & spiced jus 

Sirloin of beef with roasted potatoes, grilled carrot, celeriac cream,  
wilted spinach & red wine jus (£7.50 supplement)

Grilled rib eye, crispy potatoes, grilled tomato, flat mushroom,  
frittata & black pepper butter (£7.50 supplement) 

DESSERTS 
Toffee cheesecake with mini chocolate apple 

Tiramisu with mini macaroon 

Chocolate brownie with chocolate cup & Chantilly cream 

Sticky toffee pudding, butterscotch sauce & Chantilly cream 

Lemon tart with raspberry coulis & macerated raspberries 

Black forest delice (Vg/GF)



EVENING FOOD 
OPTIONS

HOT FORK BUFFET 
£12.95pp

Choose 2 from the below

•	 Chicken tikka masala with Pilau Rice & naan breads 
•	 Chicken coq-au-vin with new potatoes’
•	 Grilled chicken supreme in mushroom sauce with roasted root 

vegetables 
•	 Beef chilli served with rice; nachos & soured cream 
•	 Slow cooked beef casserole with herb & cheese dumplings with 

roasted carrots 
•	 Beef lasagne with garlic bread & tossed salad 
•	 Beef stroganoff with paprika rice 
•	 Vegetable lasagne with garlic bread & tossed salad 
•	 Chickpea & cauliflower curry with pilau rice & naan bread 
•	 Vegetable hot pot with sticky red cabbage & crusty bread

BUFFET OFFER 
£16.95pp

Choose 4 from the below
•	 Assorted sandwiches & wraps
•	 Tandoori chicken drumsticks
•	 Homemade mini black pudding & sausage rolls 
•	 Mini arancini 
•	 Vegetable samosas
•	 Fries 
•	 Spicey jacket wedges  
•	 Garlic bread slices

Choose 2 from the below
•	 Red onion slaw 
•	 Potato salad 
•	 Pasta salad 
•	 Cous cous 
•	 Tossed salad   
•	 Tomato/mozzarella salad



EVENING FOOD 
OPTIONS - CONTINUED

BOWL FOOD 
£19.95pp

Bowl Food

Choose 3 from the below (2 portions per person)

•	 Grilled Cumberland sausage, buttery mash, mushy peas,  
onion gravy & crispy onions 

•	 Creamy salmon risotto with mascarpone cheese  
topped with poached salmon 

•	 Chicken Caesar salad 
•	 Tuna niçoise salad 
•	 Katsu chicken with coconut rice & chunky chips 
•	 Pasta carbonara 
•	 Beef madras & pilau rice 
•	 Ricotta & spinach tortellini with wild mushroom sauce 
•	 Pasta bolognaise with spicey meatballs 
•	 Vegetable tagine with cous cous



Get in Touch
Our team will be happy to answer any questions  

you have about planning your special day.


