Weddings at The Coach House Inn
We believe that every wedding day should be as unique as the bride and groom at the
centre of it; so, from 2019, we’re opening our inn to couples looking to find their tailored
reception venue.
If you’re not already aware of our stunning location; we are very lucky to be situated within
the old walls of the beautiful city of Chester. Nestled amongst the iconic Cathedral and the
majestic town hall, we have the perfect location for any special day.
All of our weddings at The Coach House are completely bespoke, with no two days
being the same. We will initially welcome you over for a consultation with our Operations
Director Elisher, where you can discuss your ideal vision for the day and look to create a
budget and design plan together. After confirming a booking, we will then introduce you
to our experienced and talented chefs who will construct the perfect menu to suits your
tastes, regardless of whether you’re after simply drinks and canapes, a casual buffet, or a
sumptuous three course meal.
In addition to a delicious menu, a stunning location and a completely personalised service,
we can also provide the following options for your special day;
• Up to 8 luxury en-suite bedrooms (subject to availability)
• Champagne breakfasts
• A talented local DJ
• Table flowers & decorations
• Table linen & cutlery
• A full private buy out
• A separate drinks reception
• Additional drinks packages
Please note that we can accommodate up to 45 day guests for a seated meal and 100 for
a buffet or evening celebration.

To discuss your requirements and arrange a consultation, please contact Elisher Dean at:
elisher@coachhousechester.co.uk
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Buffet Options 2019

This is our main buffet menu. Please be aware that personalised buffet options to suit your tastes can be arranged.

							

Sandwiches

Served on sliced bread or crusty Kaiser rolls (AGF)
Coronation chicken (AGF)
Honey glazed ham and smoked cheddar (AGF)
Egg mayonnaise and cress (AGF, V)
Mature cheddar and house chutney (AGF, V)
Tuna and cucumber (AGF)
Lemon pepper chicken (AGF)
Smoked salmon, cucumber and crème fraiche (AGF)
King Prawn with dill and lemon mayonnaise (AGF)
Pulled beef brisket with Cheshire blue cheese and watercress (AGF)

Nibbles & Sides
Selection of homemade sausage rolls (AV)
Selection of homemade quiche (AV)
BBQ glazed chicken wings or ribs (AGF)
Honey mustard cocktail sausages
Spring rolls (V)
Chips (V)
Rice (V, AGF)
Garlic and thyme potato wedges (V, AGF)
Buttered new potatoes with a herb butter (V, AGF)

Salads
Greek pasta salad with feta, olives, red onion, cucumber and tomato, dill vingerette (V)
Potato, spring onion and chive mayonnaise (V, GF)
Coach House purple coleslaw (V, GF)
Nicoise salad with potatoes, fine beans, tomatoes, boiled egg and capers (V, GF)
Crunchy green salad (V, GF)

Centre Pieces
Hot roast pork shoulder with stuffing and apple sauce (AGF)
Treacle glazed ham (GF)
Dressed salmon (GF)
V = vegetarian AV = available vegetarian VE = vegan AVE = available vegan
GF = gluten free AGF = available gluten free

Desserts
Gluten free desserts can be arranged on request
Blueberry and vanilla cheesecakes (V)
Spiced apple and walnut cake (V)
Bakewell tarts (V)
Brownie with chocolate truffle (V)
Lemon drizzle cake (V)
Carrot cake (V)
Choice of seasonal crumble with custard (V)
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Hot Options
(£15.95 per head each with a choice of 2 nibbles options, 1 salad option and a dessert option)
Slow braised beef chilli with sour cream and nachos (AGF)
3 bean chilli with sour cream and nachos (V, AGF)
Beef and Guinness casserole with buttery mash potatoes (AGF)
Chicken spinach and chick pea curry with toasted naan breads (AGF)
Lamb and vegetable stew with thyme and garlic dumplings (AGF)
Crispy sesame chicken with sweet and sour sauce and prawn crackers

V = vegetarian AV = available vegetarian VE = vegan AVE = available vegan
GF = gluten free AGF = available gluten free
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Canapes
*3 for £10.00. Any additional £3 each*
Mini toad in the hole with onion jam
Sweet potato and ginger filo parcels
Smoked salmon, lemon and dill pate on blini pancakes
Creamy mushroom and chicken filo pies
Crayfish beignets with lemon aioli
Balsamic tomato and pesto tarts
Pulled beef ragu on toasted garlic croute
Chicken satay filo spring roll
Mini minted pea tartlets
Pulled pork with fresh apple on a sage pastry swirl
Goats cheesecake with red onion jam
Beef and horseradish bon bon

V = vegetarian AV = available vegetarian VE = vegan AVE = available vegan
GF = gluten free AGF = available gluten free
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Wedding Breakfast Option 1
£25.00 per head
This is one of four wedding breakfast menu’s available on a pre-order basis.
Please be aware that personalised options to suit your tastes can be arranged.

Starters
Tomato and basil soup with parmesan croutons and local bread (V, AGF)
Chicken and brandy pate with onion jam and melba toast (AGF)
Creamy garlic and herb mushrooms on toasted bloomer, topped with watercress (V, AGF)
Haddock fish cakes served with tartar sauce

Mains
Roast silverside of beef with garlic and thyme roasted potatoes, Yorkshire pudding and
rich gravy, served with seasonal vegetables (AGF)
Roast pork loin with baked baby potatoes, served with creamed bacon, savoy cabbage
and apple gravy (GF)
Parma ham wrapped haddock, with a caper lemon butter sauce, served with new
potatoes and asparagus (GF)
Pea and mint risotto with rocket, topped with parmesan (V, AVE, GF)

Desserts
Chocolate cake with raspberries served with Chantilly cream (V)
Warm cherry Bakewell tart served with vanilla ice cream (V, AGF)
Sticky toffee pudding with butterscotch sauce and vanilla ice cream (V)
Strawberry Eton mess served with strawberry ice cream (V, GF)
A selection of British cheeses with plum and apple chutney and crackers (V, AGF)
(£3.50 supplement per person)

V = vegetarian AV = available vegetarian VE = vegan AVE = available vegan
GF = gluten free AGF = available gluten free
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Wedding Breakfast Option 2
£30.00 per head
This is one of four wedding breakfast menu’s available on a pre-order basis.
Please be aware that personalised options to suit your tastes can be arranged.

Starters
Pea and mint soup, topped with crème fraiche and served with local bread (V, AGF)
Beef bon bons with apple puree and fresh apple, finished with watercress
Chicken and duck liver parfait with cherry chutney and melba toast (AGF)
Beetroot and goats cheese salad with pickled beetroot and balsamic vinegar (V, AVE, GF)

Mains
Chicken breast stuffed with mozzarella, wrapped in bacon with salt baked new potatoes,
asparagus and vine tomatoes topped with pesto cream (GF)
Slow roast belly pork with sticky red cabbage served with a parsnip and potato croquet,
parsnip puree, fine beans with red wine gravy
Herb crusted seabass with new potatoes, tender stem broccoli finished with crayfish
butter sauce (AGF)
Sweet pepper, olive and feta filo parcel with sweet potato mash, cherry tomatoes,
asparagus and babycorn (V)

Desserts
White chocolate blondie with white chocolate mousse finished with raspberries (V)
Cherry Bakewell crème brulee with Almond shortbread (V, AGF)
Apple and ginger sponge with ginger syrup and vanilla ice cream (V)
Toffee banana tarte tatin with honey comb ice cream (V, AVE)
A selection of British cheeses with plum and apple chutney and crackers (V, AGF)
(£3.50 supplement per person)

V = vegetarian AV = available vegetarian VE = vegan AVE = available vegan
GF = gluten free AGF = available gluten free
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Wedding Breakfast Option 3
£35.00 per head
This is one of four wedding breakfast menu’s available on a pre-order basis.
Please be aware that personalised options to suit your tastes can be arranged.

Starters
White onion, cider and thyme soup, topped with a cheddar croute, served with local bread (V, AGF)
Ham hock terrine with pickled vegetables, served with mustard puree (AGF)
Chicken, sweet roast pepper, baby mozzarella, basil and pine nut salad (AGF)
Pear and blue cheese tarte tatin with walnuts and rocket (AGF)

Mains
Chicken ballontine stuffed with mushrooms and wrapped in Parma ham, with roasted leek, new
potatoes and tender stem broccoli, finished with a mushroom cream sauce (AGF)
Smoked pork loin, braised pork rib and pork shoulder bon bon, with baked baby potatoes and baby
corn, finished with smoked gravy (AGF)
Baked salmon and asparagus with crisp filo, a warm salad of new potatoes, broad bean and peas
Beetroot tortellini with glazed goats’ cheese, herb oil and rocket (V)

Desserts
Peach and raspberry melba cheesecake (V, AGF)
Lemon sponge, lemon curd and meringue (V)
Dark chocolate sponge, cherries, kirsch cream and tempered chocolate (V)
Honey parfait, with a honey and poppy seed sponge and honeycomb (V, AGF)
A selection of British cheeses with plum and apple chutney and crackers (V, AGF)
(£3.50 supplement per person)

V = vegetarian AV = available vegetarian VE = vegan AVE = available vegan
GF = gluten free AGF = available gluten free
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Wedding Breakfast Option 4
£40.00 per head
This is one of four wedding breakfast menu’s available on a pre-order basis.
Please be aware that personalised options to suit your tastes can be arranged.

Starters
Sweet potato and lentil soup with curry oil, mini onion bhaji and local bread (AGF, AVE)
Pork ballotine and black pudding on a smoked bacon cassoulet, topped crispy poached
egg and brown sauce dressing
Chicken and ham hock terrine with apricot puree and asparagus salad (AGF)
Pumpkin tortellini with sage oil and watercress

Mains
4oz lamb rump, lamb leg croquet and pomme noisette, with asparagus, toasted baby
onions and minted pan juices (AGF)
Topside of beef, beef dripping confit potato, Yorkshire pudding, with a medley of baby
vegetables and red wine gravy (AGF)
Tomato crusted cod loin with Parmentier potatoes, wild garlic puree and fine beans (AGF)
Mushroom and truffle risotto, with sautéed wild mushrooms, baby onions and watercress
(V, AGF, AVE)

Desserts
Yoghurt panna cotta, set berries, roast fig, honey and almond shortbread (V, AGF)
Tia Maria coffee delice, with amaretto biscuit (V)
Dark chocolate fondant with hazelnut praline and vanilla cream (V)
Cinnamon doughnut, toffee apple parfait and candy floss (V)
A selection of British cheeses with plum and apple chutney and crackers (V, AGF)
(£3.50 supplement per person)

V = vegetarian AV = available vegetarian VE = vegan AVE = available vegan
GF = gluten free AGF = available gluten free

