
 
Confetti Wedding Package 2018 

 

(40 Daytime Guests, 60 Evening Guests) 

£2,995 
 

This special offer includes the following: 
 

o Room hire  (exclusivity) 
 

o Red carpet arrival (weather permitting) 
 

o The services of a Professional Toastmaster 
 

o Reception drink of Bucks Fizz or bottled beers 
 

o 3 course wedding  breakfast from the Confetti and Lace wedding 

breakfast menu for 40 guests 
 

o Wine during the wedding breakfast (1 glass of 175ml house wine per guest) 
 

o Sparkling Toast  
 

o Evening  buffet of bacon or sausage baps & skinny fries for 60 guests 
 

o Cake stand & knife 
 

o Candelabras (Candles not supplied) 
 

o Fantastic photographic opportunities in the Abbey, its grounds and 
gardens 

 

Available Extras: 
Additional daytime guests  £56 per person 

Additional evening guests  £12 per person  

Civil ceremony charge                    £500 

Disco      £325 

Chair covers & bows   £4 each 
 

Minimum numbers of 40 adult daytime guests and 60 adult evening guests apply to this package. 

Extra items may be added to the package from the main wedding brochure but regrettably no 

items from the package may be substituted. 

Please refer to the main Vale Royal Abbey wedding brochure for the terms and conditions of booking 

 



 
 

Confetti and Lace Wedding Menu 
 

Starter Course 
 

Chicken liver parfait served with caramelised onion chutney and olive oil crostini. 
 

Assiette of melon served with seasonal berries and a ginger & orange syrup. 
 

Chefs’ seasonal soup of the day served with a warm crusty roll. 
 

 
Main Course 

 

Roast Cheshire turkey served with wrapped chipolata sausages,  

sage and onion stuffing,  

and a compliment of seasonal potatoes and vegetables. 
 

Pork Loin with crispy peppered pork crackling and Bramley apple sauce,  

served with parmentier potatoes and seasonal vegetables. 
 

Slow cooked beef bourginon served on a bed of creamy mash,  

with a compliment of roasted vegetables 

 

Vegetarian option available on request 
 

 
Pudding Course 

 

Homemade apple crumble served with a rich vanilla custard. 
 

Fresh cream profiteroles drizzled with a dark chocolate sauce. 
 

Mandarin cheesecake served with a sticky orange coulis 

 

Coffee and mints 

 

One menu from each course must be selected for the entire party.  

Special diets can be catered for. 

 

Please refer to the main wedding brochure for the children’s’ menu. 

 

Please refer to the main Vale Royal Abbey wedding brochure for the terms and conditions of booking 


