
To create your own perfect Wedding breakfast, 
choose one starter, one main course and one dessert.

Wedding Breakfast Menu

Freshly made soup of the season  
with herb croutons.

Homemade chicken liver pate with tomato chutney 
and crusty bread.

Chicken fillet with chorizo sausage, mushrooms 
and a cream white wine sauce. 

Steamed salmon, broccoli, parsley buttered 
potatoes and lemon butter sauce.

Homemade vanilla cheese cake with red berry 
fruits and raspberry jus.

Yorkshire made ice cream and sorbet, brandy snap.

Freshly brewed coffee with chocolates.

Evening Buffet Menu – choose 6 items 
from the list below 

Selected closed sandwiches.
 Selection of open sandwiches.
 Marinated vegetable kebabs.
 Warm home baked quiche.

 Vegetable samosas and sweet chilli sauce. 
Our own sausage rolls. 

Oriental spiced chicken wings.
 Shallow fried spring rolls and plum sauce. 

Goujons of salmon and plaice with saffron tartar. 
Chicken brochettes and peanut sauce. 

Spiced Lamb kebabs. 
Tempura prawns, chilli sauce.

 Chicken goujons with lemon mayo. 
Spicy potato wedges, black pepper dip. 

Brushetta of sun ripened tomato and cheese.
 An assortment of breads.

 Mini buttered jacket potatoes with parsley butter.

Any additional guests will be charged £25 per guest 
for the wedding breakfast and £12 per guest for the 
evening buffet.

Upgrade to champagne toast at £5 per glass and 
additional glass of wine per guest £3 each glass.

If you would prefer a choice menu you can provide 
us with a pre-order for all your guests from the 
above menu at a supplement charge of £2 per guest.

This package is subject to availability.

For further details of our fantastic packages and 
to enquire about availability contact our wedding 
coordinator on 01709 545681.

Wedding Packages

Both our wedding packages are based on 40 guests for your complete 
Wedding Breakfast and 70 guests for your evening reception

Wedding Celebration package - £1999

• Wedding Coordinator to help organise the day
• Bucks Fizz arrival drink
• Three course Wedding breakfast with coffee  
   and chocolates

• Glass of house wine with the meal 
• Sparkling wine for the toast
• 6 item finger buffet
• Bar until 12.30am

• Master of Ceremonies to guide you through the day
• Complimentary double room for bride and groom  
   on the night of the wedding
• Complimentary hire of our cake stand and knife

Our Food Sourcing Policy
We are fervent supporters of local suppliers whenever possible. Our fish is delivered daily from Grimsby and although we try to remove any bones, some may still be found. 

Meat, poultry and game are from local farms, butchers and producers. Some meats are cooked pink but if you require a little more cooking, please do not hesitate to ask. Please also be aware that our game may contain stray shot.
Vegetables in season are grown in Lincolnshire and Yorkshire and please advise us if you would like them cooking a little longer, if you have any allergies or you require a nut-free, gluten-free, celiac, vegetarian or diabetic option.



To create your own perfect Wedding breakfast, 
choose one starter, one main course and one dessert.

Wedding Breakfast Menu

Posh prawn cocktail with bloody mary sauce.
Shallow fried, slow cooked duck rolls, 

spiced plum sauce.
Chicken Caesar salad.

Slow braised shank of lamb, root vegetables 
cooked in its own braising liquor.

Fillet of sea bass with crispy bacon, buttered potatoes, 
broad beans, tomato and parsley caper dressing.

Loin of pork, calvados and tarragon sauce, sugar 
glazed apples, roasted baby honeyed parsnips.

Locally sourced orchard apples gently stewed 
crumble topping with diary custard.

White chocolate torte, red berries and dark 
chocolate sauce.

  Evening Buffet Menu – choose 8 
items from the list below 

Selected closed sandwiches.
 Selection of open sandwiches.
 Marinated vegetable kebabs.
 Warm home baked quiche.

 Vegetable samosas and sweet chilli sauce. 
Our own sausage rolls.

Oriental spiced chicken wings.
 Shallow fried spring rolls and plum sauce. 

Goujons of salmon and plaice with saffron tartar. 
Chicken brochettes and peanut sauce. 

Spiced Lamb kebabs. 
Tempura prawns, chilli sauce.

 Chicken goujons with lemon mayo. 
Spicy potato wedges, black pepper dip. 

Brushetta of sun ripened tomato and cheese.
 An assortment of breads.

 Mini buttered jacket potatoes with parsley butter.

Any additional guests will be charged £30 per guest 
for the wedding breakfast and £15 per guest for the 
evening buffet.

Upgrade to champagne toast at £5 per glass and 
additional glass of wine per guest £3 each glass.

If you would prefer a choice menu you can provide 
us with a pre-order for all your guests from the 
above menu at a supplement charge of £2 per guest.

This package is subject to availability.

For further details of our fantastic packages and 
to enquire about availability contact our wedding 
coordinator on 01709 545681.

Wedding Packages

Both our wedding packages are based on 40 guests for your complete 
Wedding Breakfast and 70 guests for your evening reception

Wedding Elite package - £2499

• Wedding Coordinator to help organise the day
• Bucks Fizz arrival drink
• Three course Wedding breakfast with coffee  
   and chocolates

• Glass of house wine with the meal 
• Sparkling wine for the toast
• 8 item finger buffet
• Bar until 12.30am

• Master of Ceremonies to guide you through the day
• Complimentary double room for bride and groom  
   on the night of the wedding
• Complimentary hire of our cake stand and knife

Our Food Sourcing Policy
We are fervent supporters of local suppliers whenever possible. Our fish is delivered daily from Grimsby and although we try to remove any bones, some may still be found. 

Meat, poultry and game are from local farms, butchers and producers. Some meats are cooked pink but if you require a little more cooking, please do not hesitate to ask. Please also be aware that our game may contain stray shot.
Vegetables in season are grown in Lincolnshire and Yorkshire and please advise us if you would like them cooking a little longer, if you have any allergies or you require a nut-free, gluten-free, celiac, vegetarian or diabetic option.



How to book
The Civil Wedding package does not include the 
basic fee for the attendance of the Superintendent 
Registrar.

For further details and to book your civil ceremony, 
please contact the registrar direct.

Register Office, Bailey House, Rawmarsh Road, 
Rotherham, S60 1TX
Telephone 01709 823542

Please note:
Civil Ceremonies must be held between 8.00am and 
6.00pm

No food or drinks can be served in the same room, in 
which the ceremony is to take place, up to one hour 
prior or during the ceremony

Please note:
The general public cannot be excluded from the 
ceremony

The Elton House Hotel cannot accept liability for 
cancellation of ceremonies

Civil Ceremony Wedding Package

The Elton House Hotel is licensed for Civil Ceremonies
and is pleased to offer the following venues to host the event

Room	 Price		 Number of Guests			 
The Conservatory	 £100.00		 20
The Bramley Room	 £250.00		 90
The Ravenfield Room	 £300.00		 110
The Elton Suite	 £400.00		 200


