


C O N G R AT U L AT I O N S  O N  YO U R 

Engagement
On behalf of everyone at Kilhey Court Hotel, we would like to take this 
opportunity to congratulate you both on your forthcoming wedding.

Nestled in the countryside in 
the heart of Lancashire with an 
unrivalled selection of splendid 
private rooms, Kilhey Court Hotel  
provides a dazzling setting for 
weddings and has long been one of 
the region’s most popular wedding 
venues. With superb facilities, 
a choice of wedding suites and 
the personal touch of your own 
dedicated wedding coordinator, 
you can be confident of creating 
your dream day. Our beautiful, 
landscaped gardens overlooking 
Worthington Lakes provide the 
perfect backdrop for photos of 
your big day.

For the ultimate in social prestige 
at one of the area’s finest country 
house hotels, flawless wedding 
co-ordination from our dedicated 
and enthusiastic team of experts, 
deliciously creative cuisine, and 
thoughtful personalised attention  
to detail, there’s no better choice for 
a truly unforgettable wedding day.

We had our fairy-tale wedding at Kilhey Court Hotel. Wendy was our 
wedding coordinator, who was wonderful from day one, going above and 
beyond. It was an incredibly organised and beautiful day, thank you so 
much for making it such a special and memorable day.
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YO U R

Wedding
No event is more special than your wedding day and we will take care 
of every detail to ensure that your celebration is just how you envisaged 
it to be. 

You’ll see our passion for the 
personal touch in all sorts of 
ways. We have our own dedicated 
wedding coordinators who 
together with our enthusiastic  
team of experts will go to any 
length to delight you and  
your guests.

An elegant extravaganza, beautifully 
simple ceremony or a bespoke 
wedding breakfast, with wedding 
packages to suit all seasons, budgets 
and timelines, we guarantee we will 
have thought of everything.

Plan every element of your perfect 
day with our wedding team. Our 
packages are flexible, with the 
ability to add additional guests  
as required or personalise in any 
way you choose.

All of our packages include  
the following:

•	 �Your own dedicated wedding  
coordinator

•	 �A complimentary bedroom  
on the evening of the wedding 
with a full breakfast the  
following morning 

•	 �Exclusive use of your  
chosen suite

•	 Red carpet arrival

•	 �Use of the hotel grounds  
for photographs

•	 �Use of hotel’s silver cake  
stand and knife

•	 White chair covers 

•	 �Function manager to act  
as Toast Master 

•	 �An allocation of 10 bedrooms  
at a discounted rate for your 
guests to book
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W H E R E  TO  S AY 

“I do”
Say ‘I Do’ with your guests seated around you to witness and share in 
your special moment. We have a selection of suites throughout the hotel 
that can be used for civil, partnership, humanist and religious ceremonies.

For religious ceremonies, we are 
happy for you to provide your own 
minister to perform the ceremony 
within the hotel.

Our licenced civil ceremony 
locations are:

VICTORIA GARDEN SUITE 

Situated on the lower ground floor 
of the original country house, 
our Victoria Garden Suite can 
accommodate up to 60 guests. 
Magnificent views, natural daylight 
and direct access onto the front 
lawns make this an ideal location 
for weddings.

DRYDEN SUITE  
& MASEFIELD SUITE 

The Dryden and Masefield Suites 
form each half of the Lakeside 
Suite and each suite holds up  
to 150 guests. These ground floor 
suites are easily accessible and 
boast a spacious foyer which is 
perfect for arrival drinks. Plus, 
there’s a bar and windows open 
onto the garden terrace with 
stunning views.

LAKESIDE SUITE 

The breath-taking Lakeside Suite 
has its own outdoor terrace and 
full-length windows with views 
of the lakes and garden grounds. 
Situated in a separate building to 
the main house, the Lakeside Suite 
is our Dryden and Masefield suites 
combined and can accommodate 
up to 300 guests. 

OUTDOOR CEREMONIES

During the summer months we 
can offer you use of our beautiful, 
landscaped gardens overlooking 
Worthington Lakes as the perfect 
backdrop for your outdoor ceremony.
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W E D D I N G 

Breakfast
Your first meal as a married couple.

Be inspired by our chef’s passion 
for food, our menus are written 
with flair that will impress each  
and every one of your guests.  
A choice of menus, canapés and 
buffet packages are available  
to add the finishing touches to 
your special day. 

Our Head Chef and award-winning 
team are passionate about the 
food they serve and know, when 
it comes to quality, it is the little 
details that make all the difference. 
That is why they use only the finest 
seasonal ingredients and source 
only the best produce available.

We had the best time and have received lots of lovely comments about 
our venue choice, the food and all the finishing touches.
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To hear more about our packages or talk us through your ideas,  
contact our wedding coordinator on:

KILHEY COURT HOTEL  
CHORLEY ROAD, STANDISH, WIGAN WN1 2XN

0344 879 9045 
macdonaldhotels.co.uk/kilhey-court 
SpecialEventsKilheyCourt@macdonald-hotels.co.uk 

F I N I S H I N G 

Touches
Pre-wedding get togethers and private dining are all on our menu of 
extras that are available just for you.

HEN & STAG PARTIES

Not only do we love having you 
here for your big day, but your big 
night too. We’ve got some great 
ideas as we know how stressful it 
can be to organise the perfect hen 
and stag party to impress everyone. 

PRE-WEDDING PARTY

Start the celebrations early with  
a pre-wedding party or dinner with 
your nearest and dearest the night 
before. Similarly have one last toast 
to the newlyweds the morning 
after with a private breakfast  
for you and your guests.

ROOMS

With 62 high-quality comfortable 
bedrooms, there is plenty of room 
your guests to stay in our range 
of double, twin, or king-sized 
bedrooms. Plus, we also have 
accessible, family, and deluxe rooms. 
Awake to glorious views of our 
peaceful gardens or make the most 
of your stay in our expansive suites. 
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All details are correct at time of going to print, however may be subject to change.

macdonaldhotels.co.uk/kilhey-court

T H E  L A K E S I D E

Wedding Package
ON ARRIVAL

• Red carpet welcome

• Civil ceremony room hire

DRINKS & CANAPÉS

• Chilled glass of English sparkling wine

• Selection of three savoury canapés

• Half a bottle of house wine per person

• �A glass of prosecco to toast the wedding couple

WEDDING BREAKFAST

• Wedding breakfast room hire

• �A member of our team to act as toastmaster on the day

• �Three-course wedding breakfast, followed by freshly 
brewed tea and coffee

• �Cake stand and knife to display your wedding cake

• �Chair covers and coloured sash 
to match your colour scheme

• Crisp white table linen and napkins

EVENING RECEPTION

• Evening reception room hire

• Five-item finger buffet

• �Resident DJ 7.30pm to midnight

SPECIAL EXTRAS

• �A suite on the night of the wedding including 
breakfast for the wedding couple

• �Preferential overnight stay rates for wedding guests

• �Menu and wine tasting for the wedding couple

• �The full support of a dedicated wedding  
co-ordinator in the lead up to your wedding day

 

Guest numbers  
(day/evening)

Package  
Price

Additional  
Day Guests

Additional  
Evening Guests

2026 60 / 100 £8,160 £98 per person £24 per person

2027 60 / 100 £8,650 £102 per person £26 per person

2028 60 / 100 £9,080 £107 per person £26 per person

Package price based upon minimum numbers of 60 day guests and 100 evening guests.



All details are correct at time of going to print, however may be subject to change.

macdonaldhotels.co.uk/kilhey-court

T H E  A R L E Y

Wedding Package
ON ARRIVAL

• Red carpet welcome

• Civil ceremony room hire

DRINKS & CANAPÉS

• �Chilled glass of prosecco or bottled beer

• Selection of four savoury canapés

• Half a bottle of house wine

• �A glass of prosecco to toast the wedding couple

YOUR WEDDING BREAKFAST

• Wedding breakfast room hire

• �A member of our team to act as toastmaster on the day

• �Three-course set wedding breakfast followed by 
freshly brewed tea and coffee and petit fours

• �Cake stand and knife to display your wedding cake

• �Chiavari chairs and coloured sash to match your 
colour scheme

• Crisp white table linen and napkins

• Ceiling drapes with twinkly lights

• Top table and cake table swagging

YOUR EVENING RECEPTION

• Evening reception room hire

• �Five-item traditional buffet and one 
selection from the bowl food menu

• Resident DJ 7.30pm to midnight

SPECIAL EXTRAS

• ��A suite on the night of the wedding including 
breakfast for the wedding couple

• �Preferential overnight stay rates for wedding guests

• �The full support of a dedicated wedding co-ordinator 
in the lead up to your wedding day

 

Guest numbers  
(day/evening)

Package  
Price

Additional  
Day Guests

Additional  
Evening Guests

2026 60 / 100 £9,300 £116 per person £27 per person

2027 60 / 100 £9,760 £120 per person £29 per person

2028 60 / 100 £10,200 £126 per person £31 per person

Package price based upon minimum numbers of 60 day guests and 100 evening guests.



All details are correct at time of going to print, however may be subject to change.

macdonaldhotels.co.uk/kilhey-court

T H E  W O RT H I N G TO N

Wedding Package
ON ARRIVAL

• Ivory carpet welcome

• Civil ceremony room hire

DRINKS & CANAPÉS

• ��Chilled glass of prosecco, Kir Royale, Pimms or 
bottled beer (choice of 2 options)

• Selection of five savoury canapés

• Half a bottle of house wine per person

• �A glass of champagne to toast the wedding couple

YOUR WEDDING BREAKFAST

• Wedding breakfast room hire

• �A member of our team to act as toastmaster on the day

• �Five-course set wedding breakfast with a sorbet 
intermediate course, followed by freshly brewed tea 
and coffee and petit fours

• �Cake stand and knife to display your wedding cake

• �Chiavari chairs and coloured sash 
to match your colour scheme

• Crisp white table linen and napkins

• Resident pianist for two hours

• Ceiling drapes with twinkly lights

• Top table and cake table swagging

• Ivory aisle carpet

• Eight aisle lanterns

• Floral arch

• Choice of coloured napkins

• Post box

YOUR EVENING RECEPTION

• Evening reception room hire

• �Eight-item traditional finger buffet 
or deluxe BBQ

• �Resident DJ 7.30pm to midnight

SPECIAL EXTRAS

• ���A suite on the night of the wedding including 
breakfast for the wedding couple

• �Preferential overnight stay rates for wedding guests

• �Menu and wine tasting for the wedding couple

• �The full support of a dedicated wedding co-ordinator 
in the lead up to your wedding day

 

Guest numbers  
(day/evening)

Package  
Price

Additional  
Day Guests

Additional  
Evening Guests

2026 60 / 100 £11,660 £148 per person £29 per person

2027 60 / 100 £12,243 £155 per person £32 per person

2028 60 / 100 £12,855 £162 per person £34 per person

Package price based upon minimum numbers of 60 day guests and 100 evening guests.



All details are correct at time of going to print, however may be subject to change.

macdonaldhotels.co.uk/kilhey-court

E V E N I N G  W E D D I N G

Reception Package
ON ARRIVAL

• Red carpet welcome

DRINKS & CANAPÉS

• �Glass of prosecco or bottled beer 
on arrival

• Three canapes per person

• �A glass of Champagne to toast 
the wedding couple

EVENING RECEPTION

• Room hire

• �Chair cover and sash

• �Toastmaster

• �Cake stand and knife

• Linen and napkins

• Post box

• Eight-item finger buffet or deluxe BBQ

• Resident DJ 7.30pm to midnight

 

Guest numbers  
(day/evening)

Package  
Price

2026 60 £4,080

2027 60 £4,345

2028 60 £4,565

Package price based upon minimum numbers of 60 guests.



All details are correct at time of going to print, however may be subject to change.

macdonaldhotels.co.uk/kilhey-court

L AT E  AVA I L A B I L I T Y  –  9  M O N T H S  L E A D  T I M E

Wedding Package
ON ARRIVAL

• Red carpet welcome

• Civil ceremony room hire

DRINKS & CANAPÉS

• ��Chilled glass of prosecco on arrival

• Three canapes per person

• Half a bottle of house wine

• �A glass of prosecco to toast the 
wedding couple

YOUR WEDDING BREAKFAST

• Wedding breakfast room hire

• �A member of our team to act 
as toastmaster on the day

• �Three-course set wedding breakfast  
followed by freshly brewed tea and coffee

• �Cake stand and knife to display your  
wedding cake

• �White chair covers and coloured sash 
to match your colour scheme

• Crisp white table linen and napkins

YOUR EVENING RECEPTION

• Evening reception room hire

• Bacon and sausage sandwiches with chips

• Resident DJ 7.30pm to midnight

 

Guest numbers  
(day/evening)

Package  
Price

Additional  
Day Guests

Additional  
Evening Guests

2026 50 / 80 £6,300 £78 per person £26 per person

Package price based upon minimum numbers of 50 day guests and 80 evening guests.



All details are correct at time of going to print, however may be subject to change. If you have any questions regarding our 
ingredients, or if you have a food allergy or intolerance, please speak to your wedding coordinator.

macdonaldhotels.co.uk/kilhey-court

T H E  C H I L D R E N ’ S

Wedding Package
Children dining from adult’s wedding breakfast menu will be charged 
at half price of the adult’s menu each. Children dining from children’s 

menu will be charged £35 each.

All children under 12 years will be charged at 50% of the adult price 
for the evening reception and any children over the age of 12 years 

will be charged at the full adult price

DRINKS & CANAPÉS

• Chilled glass of fresh orange juice

• Bottled soft drink

• �A glass of pink lemonade to toast 
the wedding couple

YOUR WEDDING BREAKFAST

• ��Choice of half portion of the wedding breakfast or 
children’s menu

Price per Child

2026 £37 per child

2027 £39 per child

2028 £41 per child



C H I L D R E N S  W E D D I N G  B R E A K FA S T

Menu
�APPETISERS

Chefs’ Freshly-Made 
Tomato Soup

Seasonal Melon & Berries

Prawn Cocktail

Garlic & Mozzarella Bread

MAIN COURSES

Pork Sausages 
Mashed Potato 
& Seasonal Greens

Macaroni Cheese

Crispy Chicken Strips 
With Seasonal Greens 
& Chips

Battered Haddock 
Chips & Peas

DESSERTS

Banana Split 
With Vanilla Ice Cream 
& Chocolate Sauce

Chocolate Brownie 
With Vanilla Ice Cream 
& Chocolate Sauce

Sticky Toffee Pudding 
With Vanilla Ice Cream 
& Toffee Sauce

Fresh Fruit Salad

All details are correct at time of going to print, however may be subject to change. If you have any questions regarding our 
ingredients, or if you have a food allergy or intolerance, please speak to your wedding coordinator.

macdonaldhotels.co.uk/kilhey-court



C A N A P É  M E N U

Selector
COLD SELECTION

Bloody Mary Tomato Shot

Chicken Liver Parfait 
With Red Onion Marmalade

Smoked Salmon & Cream Cheese Roulade

Smoked Salmon Blini

Goat’s Cheese & Caramelised Onion Tart

Cherry Tomato & Feta On Croute

Smoked Mackerel  
Pate & Pickled Cucumber

Fig & Goats Cheese Parcel  
With Fig Jam

HOT SELECTION

Haggis Bon Bon  
& Arran Mustard Mayonnaise

Strathdon Blue Cheese & Leek Tart

Tomato & Mozzarella Arancini Ball 
Crab & Chive Tartlet

Chicken Skewer

Welsh Rarebit

Duck Spring Roll  
With Hoisin Sauce

Vegetable Spring Roll  
With Hoisin Sauce

If canapés are not included within your 
wedding package, or if you wish to add 
additional items the following supplement 
charges apply:

4 Canapés £9 per person

3 Canapés £7 per person

2 Canapés £6 per person

All details are correct at time of going to print, however may be subject to change. If you have any questions regarding our 
ingredients, or if you have a food allergy or intolerance, please speak to your wedding coordinator.

macdonaldhotels.co.uk/kilhey-court



W E D D I N G  B R E A K FA S T

MenuSelector
Please choose one appetiser or 
soup, one main course and one 
dessert for all your guests. In 
addition, a vegetarian appetiser 
or soup and main course may be 
chosen for your guests.

APPETISERS

Chicken & Wild Mushroom Terrine 
With Scotched Shallots, Tomato 
Chutney, Sourdough Crisps

Honey Glazed Ham Hock Terrine, 
Granny Smith Purée,  
Pork Crackling, Piccalilli

Buffalo Mozzarella Two Ways 
With Vine Tomato, Parma Ham,  
Basil Oil, Toasted Pine Nuts &  
Pesto Dressing

Smoked Haddock & Salmon Fishcake  
Tartar Sauce & Mixed Leaf Salad

Chargrilled Vegetable Terrine, 
Braised Leeks, Strathdon  
Blue Cheese (V)

Goats Cheese & Red Onion 
Marmalade Tart  
With Rocket Salad (V)

Brie & Blueberry Tartlet  
Seasonal Leaf Salad, Herb Oil (V)

Whipped Goat’s Cheese & 
Heritage Beetroot C&Ied Walnuts, 
Watermelon, Tender Leaves (V)

SOUPS

Chef’s Freshly-Made Mushroom  
& Tarragon Soup

Chef’s Freshly Made Leek  
& Potato Soup

Chef’s Freshly Made Cream  
of Tomato Soup  
With Basil Oil

MAIN COURSES

Roast Loin of Pork  
With Sage & Lemon Seasoning, 
Roast Potatoes & Roasting Jus

Slow Roasted Chicken Supreme 
Roast New Potatoes, Creamed 
Savoy Cabbage, Red Wine Jus

Braised Scottish Lamb Shoulder 
With Roast New Potatoes, Glazed 
Carrots, Brussels Sprouts & 
Rosemary Lamb Jus

Scottish Beef Bourguignon  
in Red Wine  
With Bacon, Mushroom &  
Button Onion, Fondant Potato  
& Green Beans

Fillet of Hake Rarebit Topped 
With a Cheddar & Mustard Crust, 
Buttered Spinach, Tenderstem 
Broccoli, Crushed New Potatoes  
& Chervil Beurre Blanc

Gluten-Free Brie  
Beetroot & Kale Tart With a Fine 
Bean, Pomegranate, Coriander & 
Chickpea Salad (V/GF)

Smoked Cheese & Mediterranean 
Vegetable Wellington  
With Potato Fondant, Tenderstem 
Broccoli & Chive Beurre Blanc (V)

Butternut Squash &  
Goat’s Cheese Risotto  
With Parmesan & Toasted Pumpkin 
Seeds (V)

DESSERTS

Warm Sticky Toffee Pudding  
With Vanilla Ice Cream &  
Toffee Sauce

Chocolate & Cherry Delice  
With Black Cherry Jam, Meringue 
Shards, Chantilly Cream

Caramelised Lemon &  
Meringue Tart  
Blackberry Sorbet

Clementine Tart  
With Candied Zest & Clotted Cream

Seasonal Fruit Pavlova  
With Chantilly Cream, Berry Coulis

Bailey’s Cheesecake  
& Cappuccino Cream

Vanilla Cheesecake  
With Seasonal Fruit Compote & 
White Chocolate Snow

Chocolate Brownie  
With White Chocolate Ice Cream & 
Chocolate Sauce

Gluten Free Chocolate Cake 
& Chocolate Sorbet (GF)

(V) Vegetarian  (VG) Vegan  (GF) Gluten-Free

All details are correct at time of going to print, however may be subject to change. If you have any questions regarding our 
ingredients, or if you have a food allergy or intolerance, please speak to your wedding coordinator.

macdonaldhotels.co.uk/kilhey-court



M E N U

Upgrades
APPETISER UPGRADES

You can upgrade your appetiser 
choice to any of the below for 
a £5 supplement per person.

Smoked Duck Salad  
With Orange, Macerated Raisins 
& Celeriac Slaw

Treacle Cured Salmon  
With Avocado, Shaved Fennel, Dill 
Crème Fraiche & Sourdough Crisps

Goat’s Cheese, Leek & Apple 
Terrine With Charred Baby Leeks  
& Truffle Mayonnaise

Highland Game Terrine  
With Mulled Wine Jelly, Plum & 
Apple Chutney & Arran Oaties

Wild Mushroom & Truffle Risotto

INTERMEDIATE COURSE

If an intermediate course is not 
included within your wedding 
package you can add either sorbet 
or soup. 

A sorbet course is a supplement of 
£3.50 per person or a soup course 
is £6 per person.

Raspberry Sorbet

Champagne Sorbet

Lemon Sorbet

Apple Sorbet

Mango Sorbet

Blackberry Sorbet

Gin & Tonic Sorbet

MAIN COURSE UPGRADES

Rump of Scotch Lamb  
With Dauphinoise Potato, Spinach, 
Scorched Shallots, Butternut 
Squash Purée & Truffle Jus 
£7 Supplement

Fillet of Scotch Beef  
With Confit Potato Wild 
Mushrooms, Celeriac Purée &  
Port Wine Jus 
£10 Supplement

Butter Roasted Halibut  
Dill & Broad Bean Risotto with 
Saffron Beurre Blanc  
£10 Supplement

CHEESE

You can upgrade your 
dessert choice to cheese for an 
additional supplement per person 
or you can add this as an additional 
course served after dessert.

Three Regional Cheeses  
Served with Oatcakes, Chutney, 
Celery & Grapes  
£2.50 Supplement or 
£7 as an additional course

Five Regional Cheeses  
Served with Oatcakes, Chutney, 
Celery & Grapes  
£5 Supplement or 
£9 as an additional course

All details are correct at time of going to print, however may be subject to change. If you have any questions regarding our 
ingredients, or if you have a food allergy or intolerance, please speak to your wedding coordinator.

macdonaldhotels.co.uk/kilhey-court



E V E N I N G  R E C E P T I O N

Menu Selector
TRADITIONAL BUFFET

A Selection of Assorted Sandwiches

Warm Sausage Rolls With Brown Sauce

Pork Pies With Chutney

Cheese & Onion Quiche

Vegetable Spring Rolls

Chicken & Pepper Skewers

Bbq Chicken Drumsticks

Pizza Slices

Onion Bhajis

Fish Goujons  
With Tartar Sauce

Seasoned Potato Wedges & Dips

Roasted Sweet Potato Wedges

Hot Roast New Potatoes 
With Sour Cream & Chive Dip

Mixed Seasonal Salad

Red Cabbage Coleslaw

New Potato & Spring Onion Salad

Mediterranean Vegetable Pasta Salad

Caesar Salad

Rocket, Parmesan & Pine Nut Salad

Beef Tomato & Mozzarella Salad 
With Pesto Dressing

If you wish to add additional items to your buffet,  
the following supplement charges apply:

2 items £3 per person 
4 items £6 per person 
6 items £9 per person

BOWL FOOD

Chicken Curry 
Naan Bread & Basmati Rice

Vegetable Curry  
Naan Bread & Basmati Rice

Beef Chilli  
Tortilla Chips & Rice

Vegetable Chilli  
Tortilla Chips & Rice

Cottage Pie  
& Seasonal Vegetables

Beef Lasagne  
Salad & Garlic Bread

Vegetable Lasagne  
Salad & Garlic Bread

If you wish to add additional items to your bowl food 
selection, the following supplement charges apply:

1 bowl food option £6 per person 
2 bowl food options £9 per person

All details are correct at time of going to print, however may be subject to change. If you have any questions regarding our 
ingredients, or if you have a food allergy or intolerance, please speak to your wedding coordinator.

macdonaldhotels.co.uk/kilhey-court



E V E N I N G  F O O D

Upgrades
You can upgrade your appetiser choice to any of the 

below for an additional supplement per person.

TRADITIONAL BBQ MENU

£4 supplement per person 
from the eight-item  
traditional buffet

£8 supplement per person  
from the five-item traditional  
buffet includes:

Prime Pork Sausage

Scottish Beef Burger

Vegetable Skewer

Red Cabbage Coleslaw

Mixed Seasonal Salad

Seasoned Potato Wedges 
& Dips

DELUXE BBQ MENU

£8 supplement per person  
from the eight-item  
traditional buffet

£12 supplement per person  
from the five-item traditional buffet

Please choose three main courses, 
three salads, one potato dish and 
two desserts.

MAIN COURSES

Marinated Paprika Chicken Breast

Sticky Lemon & Coriander 
Chicken Kebab

Scottish Beef Burger

4oz Rump Steak

Pork & Red Pepper Kebab 
With Sesame Oil & Honey Glaze

Prime Pork Sausage

Salmon  
With Lemon & Caper Crust Baked 
On Cedar Wood

Belly Pork Strip  
With Pineapple Hoi Sin Glaze

Char-Grilled Aubergine  
Stuffed With Tomato, Rocket  
Pesto & Feta Cheese

Sweet Potato, Lentil 
& Quinoa Burgers

Roasted Red Pepper, Onion, 
Mushroom & Courgette Skewers

Stuffed Pepper  
With Couscous & Pesto

SALADS

Mixed Seasonal Salad

Red Cabbage Coleslaw

New Potato & Spring 
Onion Salad

Mediterranean Vegetable 
Pasta Salad

Caesar Salad  
Rocket, Parmesan & Pine Nut Salad

Beef Tomato & Mozzarella Salad 
With Pesto Dressing

POTATOES

Roasted Sweet Potato Wedges

Hot Roast New Potatoes  
With Sour Cream & Chive Dip

Seasoned Potato Wedges & Dips

Sautéed Potatoes  
With Onion, Garlic & Parsley

New Potatoes  
With Sweet Onion, Honey & Dill

Served with a Selection of 
Accompaniments & Bread Rolls

DESSERTS

Chocolate & Cherry Delice  
With Black Cherry Jam, Meringue 
Shards, Chantilly Cream

Classic Lemon Tart With 
Raspberries, Red Fruit Gel  
& Crème Fraîche

Clementine Tart  
With Candied Zest & Clotted Cream

Seasonal Fruit Pavlova  
With Chantilly Cream, Berry Coulis

Bailey’s Cheesecake  
& Cappuccino Cream

Vanilla Cheesecake  
With Seasonal Fruit Compote & 
White Chocolate Snow

Chocolate Brownie  
With White Chocolate Ice Cream & 
Chocolate Sauce

Gluten Free Chocolate Cake 
& Chocolate Sorbet (GF)

(GF) Gluten-Free

All details are correct at time of going to print, however may be subject to change. If you have any questions regarding our 
ingredients, or if you have a food allergy or intolerance, please speak to your wedding coordinator.

macdonaldhotels.co.uk/kilhey-court
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