
Prices stated are a guide and are subject to change. Should this occur, those who have paid a deposit will be notified in writing 

TERMS: A room hire tariff applies for minimum numbers and in the event a ‘Buffet Menu’ is not  

selected to accompany your choice of Wedding Breakfast. 
Effective from 1st January 2008 

 

WEDDING BREAKFAST 

 

 

ROOM HIRE: The Nicklaus Suite is yours for the day.  A Room Hire charge of £450 will be 

applicable where less than 60 adult guests select a Wedding Breakfast Package. This charge is 

also applicable when you choose to have your Wedding Breakfast in Locks Restaurant. In 

addition to these terms a further £450 room hire fee applies should you not select an Evening 

Buffet Menu, irrespective of numbers. The following choice of menus has been composed in 

celebration of your wedding at Trent Lock. 

 

 

Wedding Breakfast 3 Course Menu 

 £20.50 
 

Choose only one of the following starters suitable for all your guests 

Choice of Chef’s Homemade Soup  
With Freshly Baked Roll 

 Melon, Strawberry & Malibu Pineapple Platter 

Assorted Melon & Fresh Pineapple Finished with Coconut Milk 

Tempura Battered Prawns 

With Mixed Leaves & Sweet Chilli Sauce 

 
 

Choose only one of the following suitable for all your guests 

Chef’s Traditional Roast Meats 

Leg of Lamb, Loin of Pork, Prime Scotch Beef, 

Baked Gammon, Breast of Chicken or Breast of Turkey 

All served with Traditional Accompaniments or 

Choose from one of our Sauces from the Banqueting Menu 

All meals are served with fresh Seasonal Vegetables & Potatoes 

 
 

Choose only one of the following desserts suitable for all your guests 

Dark Chocolate Profiteroles 

Choux Pastry filled with Fresh Cream & served with a Belgium Chocolate Sauce 

Woodland Forest Fruit Cheesecake 

A Biscuit Base Topped with a Light Cheesecake & Port infused Wild Berries  

Double Chocolate Bavarois 

Layers of Chocolate presented on a Sponge Base surrounded by a sea of Strawberry Coulis 

 

Coffee with Mints & Chocolate Delicacies 
 

 

 
 

INCLUSIVE WITH ABOVE CHOICE OF MENU 

Table Linen: choice of colour to co-ordinate with your bridal theme. Cake Stand & Knife 

Children’s Menu, Vegetarian and Special Dietary Menus available upon request 

 

 



Prices stated are a guide and are subject to change. Should this occur, those who have paid a deposit will be notified in writing 

TERMS: A room hire tariff applies for minimum numbers and in the event a ‘Buffet Menu’ is not  

selected to accompany your choice of Wedding Breakfast. 
Effective from 1st January 2008 

 

 

WEDDING BREAKFAST 

 

 

ROOM HIRE: The Nicklaus Suite is yours for the day.  A Room Hire charge of £450 will be 

applicable where less than 60 adult guests select a Wedding Breakfast Package. This charge is 

also applicable when you choose to have your Wedding Breakfast in Locks Restaurant. In 

addition to these terms a further £450 room hire fee applies should you not select an Evening 

Buffet Menu, irrespective of numbers. The following choice of menus has been composed in 

celebration of your wedding at Trent Lock. 

 

 
 

Wedding Breakfast 2 Course Fork Buffet 

£19.95 
 

Honey Roast Ham & Beef Platter. BBQ Chicken Drumsticks, Tossed Salad, Rice Salad, 

 Pasta Salad, Grated Cheese, Tuna Mayonnaise, Cottage Cheese, Pineapple & Spring Onion, Cream 

Cheese & Chive, Coleslaw, Croquette Potatoes, Garlic & Herb Ciabatta 

Freshly Baked Roll Assortment 
 

Choice of Dessert (see Banqueting Menu) 

 

Coffee & Chocolate Delicacies 

If you wish to create a 3 course Fork Buffet please refer to the  

Banqueting Menu for starter choices [prices as stated]  
 

 

 

Wedding Breakfast 3 Course Chef’s Carved Buffet 

£24.50 
 

Smoked Salmon, Watercress & Prawn Platter  

With Served with a Roquette Salad & Lime Zest Dressing 

 

Hand Carved Decorated Roast Beef & Clove infused Roast Ham. Whole Salmon,  

BBQ Chicken Pieces, Tossed Salad, Pasta Salad, Rice Salad, Scotch Eggs, Tomato & Basil Salad, 

Parsley Potatoes, Freshly Baked Roll Assortment & Assorted Dressings 

 

Double Chocolate Bavarois 

Layers of Chocolate presented on a Sponge Base surrounded by a sea of Strawberry Coulis 

 

Fresh Filter Coffee & Chocolate Delicacies 
 

 
 

INCLUSIVE WITH ABOVE CHOICE OF MENU 

Table Linen: choice of colour to co-ordinate with your bridal theme. Cake Stand & Knife 

Children’s Menu, Vegetarian and Special Dietary Menus available upon request 
 

 



Prices stated are a guide and are subject to change. Should this occur, those who have paid a deposit will be notified in writing 

TERMS: A room hire tariff applies for minimum numbers and in the event a ‘Buffet Menu’ is not  

selected to accompany your choice of Wedding Breakfast. 
Effective from 1st January 2008 

 

BUFFET MENUS 
To accompany your Wedding Breakfast 

 

ROOM HIRE: The Nicklaus Suite is yours for the day. The Wedding Breakfast Evening Buffet Menu accompanies 

your Wedding Breakfast choice. Minimum numbers 70 evening guests, a room hire charge of £450.00 

Applies should your selection be for less 70 guests. 

*Regretfully this menu can not be selected without accompanying a Wedding Breakfast 
 

 

Buffet Selection  
[Catering for a minimum of 70 guests or 75% of total guests attending] 

Tomato & Basil Salad, Coleslaw, Rice Salad, Tossed Mixed Salad, Tuna Mayonnaise,  

Cottage Cheese, Pineapple & Spring Onion, Grated Cheese,  

Freshly Baked Roll Assortment, Mixed Pickles & Crisps  

£9.95 per guest 
 

Price includes a choice of 3 of the following to accompany your buffet 

Additions charged at £1.50 Per Guest 

Honey Roast Ham  

Roast Scotch Beef 

Barbecue Chicken Drumsticks 

Assorted Quiche 

Ascot Pie 

Cheesy Garlic Bread  

Assorted Vol au Vents  

Mini Vegetable Samosas 

Three Assorted Dressings 

 Sausage Rolls  

Scotch Eggs  

Parsley New Potatoes 

Onion Bhajis 

Mini Vegetable Spring Rolls 

Deep Fried Prawn Parcels  

Pasta Salad 

 

Additions for Buffets Menu £3.50 per Guest 

Terrines of the Following 

Spicy Chilli 

Vegetable or Beef Bolognese 

Vegetable or Beef Lasagne 

Vegetable or Meat Curry 

Upon choosing one of the above, your Rice will be served Hot! 

 

Desserts 
£3.25 per Guest 

All Desserts are Homemade by our Team of Chef’s 

Tiramisu, Banoffi Cream Pie 

Wild Berry Trifle, Tropical Fruit Salad  

Lemon Panacotta Tart 

Chefs Choice of Cheesecake or Torte’s & Tartlets 

Chefs Choice of Gateaux 

 

Fresh Filter Coffee £1.50 

Coffee with Mints & Chocolate Delicacies £2.25 

 
 



Prices stated are a guide and are subject to change. 

Should this occur, those who have paid a deposit will be notified in writing 

Effective from 1
st
 January 2008 

 

DRINK PACKAGES 
 

 

Drinks Package A - £6.50 
 

A glass of Peaks View Sauvignon Blanc or Peaks View Pintage on Arrival 

A glass of Aliguer Brut Cava for the Toast 

 

Drinks Package B - £6.50 
 

A glass of Bucks Fizz on Arrival 

A glass of Aliguer Brut Cava for the Toast 

 

Drinks Package C - £7.95 
 

A glass of Bucks Fizz on Arrival 

A glass of Peaks View Sauvignon Blanc or Peaks View Pintage to accompany your Meal 

A glass of Aliguer Brut Cava for the Toast 

 

Drinks Package D - £13.95 
 

A glass of Punch on Arrival 

Two glasses of Pinot Grigio or Mas Collet to accompany your Meal 

A glass of Champagne Vilmart Grande Reserve for the Toast 

 

Water 
 

A jug of Iced Water will be placed on each table 

 

Your Own Choice 
 

If you wish to compose your own drinks package, we will be pleased  

to discuss or vary the above to your own requirements. 

   

Corkage 

 

If you wish to select and purchase your own wines for your function, 

A Corkage Charge of £10.50 per 75 cl bottle of Wine or Sparkling Wine. 

£12.50 per 75 cl bottle of Champagne will be charged.  

 

And finally ... a word of advice 
Please be advised that in accordance with the Food Safety Act 1990 and  

company policy, we regret it is not permissible to remove 

prepared foods from our premises. 
 

 

 

 

 



Prices stated are a guide and are subject to change. 

Should this occur, those who have paid a deposit will be notified in writing 

Effective from 1
st
 January 2008 

 

 

*CHILDREN’S MENU OPTION 

 

For Children between 2-10 Years 

 

No charge for infants 23 months and under who will not be eating  

unless a child’s wedding menu option is requested 

 

*Alternatively you may wish to select from our Wedding Breakfast menu  

where a 50% cost reduction for a child’s meal will be calculated  

 

Or 

 

Please select one of the following dishes suitable for  

All your children 

 

Soup of the Day 

Melon Platter 

Cheesy Garlic Bread 

 

Cheese & Tomato Pizza Fingers 

Fresh Italian Meatballs with Spaghetti 

Fresh Chicken Goujons 

Triple Fish Finger Platter 

 

Ice Cream 

Chocolate Fudge Cake 

Strawberries in Jelly with Fresh Cream 

 

 

 

 

2 Courses- £7.95 

3 Courses- £9.50 

 

 

 
 

 

 

 

 

 

 



Prices stated are a guide and are subject to change. 

Should this occur, those who have paid a deposit will be notified in writing 

Effective from 1
st
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VEGETARIAN MENU OPTION 
 

 

To Accompany Your Wedding Breakfast 

Please choose one dish from the selection below  

Suitable for all your vegetarian guests 

 

 

 

 
Millé Fuillé of Roasted Vegetable 

With White Wine & Basil Velouté 

 

Vegetable & Chestnut Wellington 

With Red Onion & Tomato Reduction 

 

Roasted Stuffed Pepper 

With Mushroom & Pine Nut Risotto 

 

Tempura of Vegetables 

With Sweet Chilli Sauce & Roasted Pepper Salsa 

 

Twice Baked Goats Cheese Tartlet 

With Snowpea & Red Onion Chutney 

 

 

 

 

 

 

 

 

 

 

 
 


