
Diamond Exclusive Package for 50 guests

Red Carpet greeting for all guests

All guests greeted by staff and a glass of Prosecco or

 fresh orange juice

Red carpet and Champagne greeting for the Bride & Groom

A selection of canapes to be served as guests arrive

Master of ceremonies for the afternoon event

5 course premium carvery meal

Crisp table linen and napkins 

Childrens menu

6 sets of balloons for the guest tables in the colour of your choice

Centre pieces for every guest table

Main table balloon arc in the colour of your choice

Wishing well for guests wedding cards and present table

Table Plan for guest seating

Bottle of Red Wine, White Wine & Rose served in ice 

troughs for each table

A glass of champagne to toast the Bride & Groom

Table service throughout the afternoon and evening so guests do not 

have to be disturbed to attend the bar area

Evening disco and DJ

Gold  buffet for 100 evening guests

Further 5 tables for evening guests including linen and balloons 

Transport to your overnight venue of choice within a five mile radius.

£2995.00

Elegant Package for 50 guests

Red carpet greeting for all guests
Red carpet and Prosecco greeting for the Bride & Groom on arrival
Background music to welcome guests into The Frank Myler Suite

Room hire covering day and night celebration
Crisp table linen and napkins
Full PA facilities for speeches

3 course carvery meal for selected menu
50 glasses of Prosecco for the toast

Evening Disco and DJ
Childrens Menu

Bronze buffet for 100 evening guests

£1700.00

Sparkle Package for 50 guests

Red Carpet greeting for all guest
All guests greeted by staff with a glass of Pimms 

or fresh orange juice
Red carpet and Prosecco greeting for the Bride & Groom

Master of ceremonies for the afternoon event
3 course carvery meal

Crisp table linen and napkins 
Evening disco and DJ

Silver buffet for 100 evening guests
Childrens menu

Glass of Prosecco for 50 guests to toast the Bride & Groom
6 sets of balloons for the guest tables in the colour of your choice

Main table balloon arc in the colour of your choice
Table Plan for guest seating

further table cloths and balloons for the evening celebration
Bottle of Red Wine & White Wine for each table

£2300.00 

A warm Welcome from  

Parklands!
Previously known as ‘The Tigers Club’  and now  owned 

and run by The Freeman Family, Parklands 
has recently undergone a six figure refurbishment program which 

has transformed the Club into one of the areas  
most sought after party venues.

 Focusing on customer service, real home cooked food  
and experienced professional staff, Parklands know that 
every wedding day is unique and therefore we are here  

to ease the pressure of planning a wedding,  
making the whole day a far more calming experience.

  We have excellent testimonial’s because we understand it’s one 
of the most important days of your life and therefore everything 
has to be just right.  Our wedding planning team are here to 
help you every step of the way, whether its our Diamond  

Exclusive Wedding, or alternatively if you are looking for 
something slightly different  for example a Hog Roast or 
BBQ then just let us know and we would be happy to put  

a bespoke package together for you.



Menu

Elegant Menu

Chefs Homemade Soup
Tomato & Basil

Classic Roast Turkey Crown, locally sourced and served 
traditionally with cranberry,

rich gravy, homemade roast potatoes and butter glazed 
panache of vegetables

or
Filo pastry topped with spinach and goats cheese in

a balsamic dressing.

Strawberry circle cheesecake with vanilla topping 
and strawberry coulis

Sparkle Menu

Chef ’s Home Made Broth

Classic Roast Sirloin of English Beef, locally sourced and served 
traditionally with Yorkshire Pudding and a Rich Gravy made  

from  pan juices, home made roast potatoes  
and butter glazed panache of vegetables.

Trio of chocolate mouse

Diamond Menu

Prawn salad laced in a homemade seafood sauce
or

Chefs homemade broth

Marinated Welsh Lamb shank
Dauphinoise potatoes and a panache of buttered

vegetables
or

A Breast of Chicken, pan-fried and served in a White 
Wine, Shallot and Tarragon Sauce finished with Cream 

and Black Pepper and vegetables

Chocolate fudge cake
or 

Desert of the day

Tea & Coffee

Mints

If you would like a more informal option maybe you  
would like to consider:- 

Hog Roast
Carved in front of your guests as a showpiece for your wedding  

lunch served with Parsley and Garlic Stuffing, 
White and Brown Soft Baps, Apple Sauce, Coleslaw, 

Tomato and Red Onion, Mixed Salad Leaves, 
Baked Rosemary and Sea Salt Baby Potatoes, Onion Sweet 

Pepper and Chilli Compote, a selection of Mustards and Pickles

£12.50 per person

Weddings - Banquets - Funerals
Celebrations - Conferences

0151 420 4170
Weddings
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Weddings - Banquets - Funerals
Celebrations - Conferences
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