


Eat, Drink, Stay
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May we take this Opportunity to congratulate you both on your engagement, your special day needs a special location,
and Clough Manor offers you just that. It's a haven of peace and tranquility, nestling in a valley on the edge of
Denshaw village in an area of outstanding natural beauty.

We have many years experience organising weddings and functions, and an excellent reputation for the consistent
quality of our food and the standard of our service. Consequently we are becoming one of the most popular

wedding and function venues in the area.

On the following pages you will find the full range of services we offer. We have a very flexible approach - preferring to work
with you to ensure you get what you want on your special day, rather than dictate what you must have!

To make an appointment to view our function suites and private rooms, and discuss your requirements, please contact our
wedding co-ordinator who will be delighted to meet you and show you our beautiful hotel.

All prices in this brochure are for 2016.
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Bespoke Exclusive Weddings

Flexible and Professional Wedding Guidance

Two Summer Wedding packages

One Winter Package October - March

Civil Ceremony License




One of the most important aspects of your
day is to capture it forever. Whether it be
photographs or a video we have many
locations in the hotel grounds that are ideal for

individual and group shots. The rolling

Saddleworth countryside at the front of the

hotel provides a stunning back drop for
capturing some of the photos of your special

day.

Come in and have a look - we know you'll be

impressed







WEDDING PACKAGES



Classic Wedding Package

An All Inclusive Package: £5,495
based on 60 day guests & 100 evening guests in 2016

« Dedicated and experienced wedding co-ordinator to help organise your special day

« Menu tasting for two 6-8 weeks before the event

« Exclusive use of the Denshaw suite and grounds for the wedding breakfast and evening party

« Toast master duties if required

« Buck’s Fizz or Pimm'’s with your choice of canapés on arrival/after the ceremony

« Three course wedding breakfast followed by coffee and chocolates

« White linen table cloths, napkins and chair covers

« Half a bottle of red, white or rose wine per person & unlimited still & sparkling water during the
meal (standard drinks package)

* A glass of Prosecco for the toasts

« Use of our cake stand and knife

« Hot or cold fork evening buffet

* Our house DJ until the early hours

« Evening room hire

» Complimentary bridal suite including full breakfast

« Special discounts on accommodation for all your guests

Please contact us for a full quotation based on your estimated guest numbers




Classic Wedding Package
Wedding Breakfast

Choose one dish from each of the following courses:

Starter

Choice of Soup (Tomato & Basil, Creamy Mushroom or Leek & Potato)
Smoked Salmon Cream Cheese & Beetroot Rouillard with Spinach Puree
Asparagus & Feta Tart, Rocket & sticky Balsamic Tomato
Chicken and Sweetcorn Chowder, Basil Pesto Crostini
Portobello Mushrooms stuffed with Chorizo, Basil, Mozzarella & Tomato dressed with Balsamic

Main course

Steamed Sea Bream, Butternut Squash Puree sautéed Fine Beans & Sorrel Sauce
Chicken Breast stuffed with Chorizo, Basil, Mozzarella, Tomato provincial
Rolled Shoulder of Lamb, Minted Pea Puree, Root Vegetables, Red Wine Jus
Confit of Belly Pork, Parsnip Puree, Fondant Potato, Grain Mustard Sauce

Dessert

Glazed Lemon Tart, Berry Sorbet, Chantilly Cream
Sticky Toffee Pudding, Butter Scotch Sauce, Custard
Raspberry Cheese Cake, Blackberry Garnish

To Finish - Coffee and Mints




Premium Wedding Package

An All Inclusive Package: £6,795
based on 60 day guests & 100 evening guests in 2016

« Dedicated and experienced wedding co-ordinator to help organise your special day

» Menu tasting for two 6-8 weeks before the event

« A room for the bridal party to get ready before the ceremony (usually the bridal suite)

 The Denshaw suite or Atrium for the ceremony

« Exclusive use of the Denshaw suite and grounds for the wedding breakfast and evening party

« Toast master duties if required

« A glass of Pimm'’s or Prosecco with your choice of canapés after the ceremony

» Four course wedding breakfast to include pre-starter soup or sorbet, followed by coffee and
chocolates

« Clough Manor printed menus for each table

» White linen table cloths, napkins and chair covers

« Half a bottle of wine per person - choose wines from the Premium drinks package

« Unlimited still & sparkling water during the meal

* A glass of Prosecco for the toasts

« Use of our cake stand and knife

« Choice of evening buffet

 Our house DJ until the early hours

« Evening room hire

» Complimentary bridal suite with chocolates & a bottle of house Champagne and full breakfast

 Two complimentary rooms for the parents of the bride & groom

« Special discounts on accommodation for all your guests

Please contact us for a full quotation based on your estimated guest numbers




Winter Wedding Package

An All Inclusive Package: £3,495
based on 40 day guests & 80 evening guests
(Available from 01 November 2016 to 31 March 2017)

« Dedicated and experienced wedding co-ordinator to help organise your special day

« Menu tasting for two 6-8 weeks before the event

« Exclusive use of the Denshaw suite and grounds for the wedding breakfast and evening party
« Toast master duties if required

« Buck’s Fizz and canapés on arrival/after the ceremony

 White chair covers and your choice of sash

« Set three course wedding breakfast followed by coffee

 White linen table cloths and napkins

« Two glasses of red, white or rose wine per person & unlimited still & sparkling water during the meal
« A glass of Prosecco for the toasts

« Use of our cake stand and knife

« Choice of evening buffet

e Our house DJ until the early hours

« Up lighters in a colour to complement your colour theme in the Denshaw room

« Evening room hire

« Complimentary bridal suite including full breakfast

« Special discounts on accommodation for all your guests

Please contact us for a full quotation based on your estimated guest numbers




Winter Wedding Package
Wedding Breakfast

Choose one dish from each of the following courses:

Starter
Tomato & Basil Soup

Ham Hock Terrine, Piccalilli, Rocket & Crostini
Goats Cheese Sundried Tomato & Spinach Tart

Main Course

French trimmed Chicken Supreme, Dauphinoise Potatoes & Madeira Sauce
Pesto Crusted Salmon Fillet, Sweet Potato Puree & Asparagus
6-hour Braised Beef, Creamy Mash Potato & Roasted Vegetables

Dessert

Normandy Apple Flan, Mixed Berries and Cream
Profiterole & Chocolate Sauce
Chocolate Brownie & Vanilla Ice Cream

To Finish - Coffee & Mints




Canapes

Canapés
(Included in All Packages)

Please choose 4 from the following selection

Pims & Melon
Prawn & Avocado Mouse Bellini

Smoked Cheddar & Chorizo Crostini

Smoked Salmon & Cream Cheese Rouillard
Scottish Oatcake topped with Smoked Mackerel Pate
Lamb Kofta, Harrisa & Mayo
Beetroot & Goats Cheese Crostini
Black Pudding, Apple & Pancetta Crostini

Breaded Whitebait, Pea Puree & Potato Rosti

Parma Ham & Goats Cheese Rouillard

Stuffed Cherry Peppers, Cream Cheese & Chive







GUEST WINE

White Wine

France: Burgundy
Chablis Andre Goichot

£22.50

Highly prestigious wine produced from the rich chardonnay grape
distinctively minerally, rich and slightly yeasty favour, a cracking good
wine.

France: Alsace
Pfaff Red Label Gewurztraminer

Fabulous grape variety from its natural home of Alsace, that
produces a wine of zest, richness and slightly sweetish to taste and
should perfectly complement anything spicy or full flavoured.

France: Burgundy
Grand Cadole Bourguignon

A really delicious wine bursting with freshness and vitality, displaying
the classic toasted aromas of white burgundy.

Spain: Rias Baixas
Portico da Ria Albarino

This wine is produced from the tiny albarino grape in Galicia which
is considered the premier white wine region of Spain, find out how
delicious, fresh and vital this wine is.

Red Wine

France: Rhone £2950
Chais du Batard Chateauneuf du Pape

Big, bold and smooth, displaying its distinctive gravelly texture
characterises this deliciously popular wine.

South Africa £1950

Lyngrove Reserve Shiraz/Pinotage

Intense tannins are a highlight of this classic wine of South Africa
alongside plum liquorice and peppery aromas.

France: Bordeaux £2050
Chateau Bertinerie

Big and powerful super ripe, mouth-filling red. A wine that

will combine perfectly with any big red meat dishes.

Spain: Rioja £2150

Carlos Serres Rioja Reserva

Wonderfully, velvety, smooth Rioja, ruby red in colour and showing an
excellent harmony of fruit, tannin and oak.



White Wine

Chile 125ml £2.95 175ml £450 250ml £595 £1595
El Cadejo Sauvignon Blanc

Fresh, crisp and grassy, with prominent tropical fruit flavours, a softer sauvignon than our New
Zealand example.

Australia 125ml £2.95 175ml £4.50 250ml £5.95 £15.95
Moonstone Chardonnay

Deliciously sunny fruit driven wine with just a hint of butteryness on the palate.

Italy £1650

San Vitalia Pinot Grigio
A wine pale yellow in colour with a fragrant, fresh bouquet, dry and crisp with an elegant
background of green apples and a clean finish.

South Africa £16.95

Peaks View Chenin Blanc
Intensely flavoured with exciting characteristics of ripe apricot, pear and citrus.

Spain £1750

Covilla Rioja Blanco
Ripe melon and peach fruit provide a full texture to the wine plus a lively finish.

New Zealand £1850

Flying Kiwi Sauvignon Blanc
Aromas of gooseberry, melon and passion fruit, a beautifully fruit driven wine with a zingy finish.

Rose Wine

USA 125ml £2.95 175ml £4.50 250ml £5.95 £15.95
Stallions Leap Zinfandel Blush

The ever popular medium style zinfandel from sunny California packed with soft summer fruits,
deliciously refreshing.

Italy
San Vitalia Pinot Grigio Blush £16.50

Wonderfully pale in colour with a fragrant nose flowers and suggestions of strawberries.



WINE

Red Wine

Chile 125ml £2.95 175ml £450 250ml £5.95 £15.95
El Cadejo Cabernet Sauvignon
Full-bodied yet gentle, a deep purple hue leads onto crunchy blackberry fruit and plenty of ripeness.

Australia 125ml £2.95 175ml £4.50 250ml £5.95 £15.95

Moonstone Shiraz/Cabernet
Life blueberry, plums, liquorice and spice combine to create a soft fruit driven Shiraz style wine.

Spain, Carlos Serres Rioja Tinto £1650
Black cherry-red with light tawny hues. Its aromas and flavours preserve a perfect balance and
impressive finish.

South Africa, Peaks View Merlot £16.95
Intense tannins are a highlight of these wines of South Africa alongside plum liquorice and peppery
aromas.

Italy, San Vitalia Primitivo £1750
Plenty of body and depth of flavour, smooth and juicy easily capable as a match for any steak.

Chile, Santa Alicia Reserva Malbec £1850

Red grape native to Southern France this wine has a fine, distinctive, texture with a hint of spice a
perfect accompaniment with red meats.

Champagne and Sparkling Wines

Italy £2195

Marcello Prosecco DOC
Aromas of apple and notes of wisteria and acacia blossom following on to the palate. Dry and
refreshing with good complexity and a rounded finish.

France £4995
Gruet NV Brut Champagne

Small family producer, made exclusively from Pinot Noir grapes, full bodied, well structured and
powerful with exquisite aromas.

(Please ask for our specialist Wine Selection)
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BUFFET MENU




Hot Fork Buffet: £14.95 per person

Thai Lemon Chicken with Coconut Sauce
Steak & Ale Pie with Gravy
Beef Chilli, Nachos & Cheese
Seafood Paella
Beef Lasagne/Vegetarian Lasagne

Chicken Chasseur

Guinness & Steak Hot Pot
Chicken & Leek Pie

Please choose two of the following accompanying sides:
Rice, wedges, skinny fries, roasted garlic new potatoes, garlic bread,
mixed leaf salad

Cold Fork Buffet: £14.95 per person

Pork Pies
Quiche Selection
Dressed Salmon
Cucumber & Red Onion Salad
Cold Sliced Meats
Mixed Leaf
Skinny Fries

Finger Buffet 1: £15.95 per person

Selection of Stone Baked Pizzas (Pepperoni, Ham & Pineapple, Margarita)
Spiced Chicken Wings
Potato Wedges
Garlic Bread
Selection of Sliders (Pork, Beef)
Ciabatta Finger Sandwiches (Ham, Beef, Cheese, Egg & Cress, Tuna)
Mixed Leaf Salad, Coleslaw, Red Onion & Cucumber
Moroccan Salmon Skewers
Sausage Rolls

Finger Buffet 2: £16.95 per person

Quiche Selection (Tomato, Mozzarella & Basil, Mediterranean Vegetables, Pancetta & Onion)
Prawn & Chive Vol-a-Vents
Indian Selection (Onion Baji, Pakoras, Samosas & Mango Chutney)
Mini Cornets of Fish & Chips
Filo King Prawns & Sweet Chilli Sauce
Open Ciabatta Sandwiches
Pasta Salad, Coleslaw & Mixed Leaf Salad
Cheese & Bacon Potato Skins
Chicken Goujons & BBQ Sauce



Gluten Free Buffet Menu (price on application)

Gluten Free Buffet

Moroccan Salmon Skewers
King Prawn Pakoras
Spiced Chicken Wings
Selection of Sandwiches
Potato Wedges
Lime and Corriander Chicken Skewers
Meatballs in Tomato Sauce
BBQ Ribs
Salsa and Mixed Salad

Gluten Free Desserts

Chocolate Cake
Caramel Shortcake
Raspberry & Almond Slices
Chocolate Brownie
Pavlova
Vanilla Pana Cotta
Pistachio Cookie
Pickles & Dips

Sandwich Buffet Menu
Sandwich Buffet: £12.50 per person

(Choose from Ciabatta, Baguette, Sliced Bread, Sub Rolls, Brioche Baps, Floured Baps)
Ham & Piccalilli
Beef and Red Onion
Tuna Mayo
Egg & Cress
Cheese & Pickle
Coronation Chicken
Pastrami, Lettuce & Mustard Mayonnaise
Chips, Coleslaw, Mixed Leaf Salad

Hot Sandwich Buffet: £12.95 per person

Bacon
Bacon & Sausage
Ham & Cheese
Beef & Onion Gravy
Battered Fish
Pork, Stuffing & Apple



CHILDRENS MENU

Children’s Menu: £14.95 per person

Starters
Soup of the Day & Bread Roll
Chicken Wings & BBQ Sauce
Prawn Cocktail & Buttered Brown Bread

Mains
Chicken Goujons, French Fries & Beans or Peas
40z Burger, Fries & Salad
Fish & Chips

Dessert
Sticky Toffee Pudding, Fudge Sauce & Cream
Chocolate Brownie & Ice Cream
Chocolate, Strawberry or Vanilla Ice Cream






Clough Manor
Rochdale Rd, Denshaw, Oldham, Lancashire OL3 5UE

Tel: 01457 871040

www.cloughmanor.com



