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Wedding Breakfast with dance floor - 160
Wedding Breakfast without a dance floor - 200

Evening Reception with Buffet - 220

Minimum Number Requirements
Mon - Thurs x50 Adult Guests

Friday & Sunday x6o Adult Guests

Saturday x7o Adult Guests

2024 Mon-Thurs Fri & Sun Sat
January & February fso00 fio00 fi500
March, April & November fio000 fi500 f2000
May - September & December fi500 f2000 f2500
2025 Mon-Thurs Fri & Sun Sat
January & February fso0 f1250 f1750
March, April & November f1000 f1750 f2250
May - September & December f1500 f2250 f2750

THE HARTLEY SUITE -

2024 £650 2025 £750

CAPACITY X120

LICENSED FOR CEREMONIES
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The venue is ideal for both the summer & winter months, so no
matter how you envisage your perfect day, we have you covered.

During the summer you are sure to soak up the rays from our
stunning and spacious "The Lake View" balcony, which features
panoramic views over our 18 hole course and lake. Simply step
through the full fronted Bi-fold doors and the view is yours for the
taking... (Gasps allowed).

If you opt for a winter wedding, our beautiful suites offer cosy
setting with wood beams, roaring fires, and our Green Lounge Snug
is sure to be a winner for kids or adults wanting a quiet chat...

We like to keep an element of surprise, so why not book a viewing to
experience the venue and our breathtaking views first hand.




GOLD

One Arrival Drink
Three Course Wedding
Breakfast / Or Two Course
BBQ_

1/2 Bottle of House Wine Per
Person
Tea & Coffee Station
Prosecco Toast Drink
Jugs of Iced Water

2024 - £75.00
2025 - £79.00

PACKAGE

DIAMOND

Two Arrival Drink
Three Canapes Per Person

o

Three Course Wedding Breakfast /

Or Two Course BBQ_

1/2 Bottle of House Wine Per Person

Tea & Coffee Station
Prosecco Toast Drink
Jugs of Iced Water

2024 - £89.00
2025 - £93.00

PLATINUM

Two Arrival Cocktails
Six Canapes Per Person
Four Course Wedding Breakfast
1/2 Bottle of Premium Wine Per Person
Tea & Coffee Station
Champagne Toast Drink
Jugs of Iced Water

2024 - £110.00
2025 - f115.00

We can adapt these packages to meet your requirements, so don't hesitate to share any thoughts you may have.

In addition to the packages, an evening buffet is required for at least 80% of the overall adult guests, including

both day and evening guests.
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Arrival Soft Drink

Mains
Chicken Goujons
Fish Fingers
Sausages
ALL MAINS CAN BE ACCOMPAINED
WITH
Chips & Beans or Potatoes & Steamed
Vegetables

Dessert
Ice Cream

f30 per child

END At KALIED

TEENS [(183-17)

Arrival Soft Drink

Starter
Garlic Bread
or
Melon

Mains
Adult Mains

Dessert
Adult Desserts
Or

Ice Cream

f 45 per teen

“*Vegetarian Option - Tomato & Basil
Pasta Bake**
All children’s meals are one set option,
plus a vegetarian option to cater for
dietaries
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DRINKS
RECEP TION

ARRIVAL DRINKS

Gold & Diamond Package
Prosecco
Bottled beer
Bucks Fizz

Sparkling Elderflower
Orange Juice

Platinum Package
Cocktails
Cosmopolitan

Pornstar Martini
Strawberry Daquiri

CANAPLES

Diamond Package - Please select six options (Two from each section)

Platinum Package - Please select any ten options

VEGETARIAN CANAPES

TEMPURA VEGETABLES - HOT

ARANCINI BALLS - HOT

MINI TOMATO & MOZZARELLA BITES ON SOURDOUGH - COLD
MINI VEGETABLE TARTLETS - COLD

SELECTION OF CRUIDITES - COLD
(CUCUMBER/CARROTS/PEPPERS/CELERY)

FISH CANAPES

TEMPURA PRAWNS - HOT

SMOKED SLAMON & SOUR CREME BLINIS - COLD
PRAWN & AVOCADO BLINIS - COLD

MEAT CANAPES

MINI LEMON CHICKEN SKEWERS - HOT

HONEY GLAZED COCKTAIL SAUSAGES - HOT

PARMA HAM & MOZZARELLA BITES - COLD

MINI CHICKEN TERIRNE BITES ON SOURDOUGH - COLD



MENU

ONE SET MENU - PLEASE CHOOSE ONE DISH FROM EACH COURSE
**PLEASE SELECT ONE DISH FOR BOTH VEGETARIAN / VEGAN GUESTS**

STARTER

Grilled goats cheese, pear, chicory, char grilled
vegetables (V) (GF)

Ham hock terrine, caper and shallot dressing,
toasted ciabatta

Home cured gravadlax, pickled cucumber,
micro greens (P)

Heritage tomato salad. whipped feta, basil &
chive oil

Smoked duck breast, fennel & orange salad,
plum dressing

Ardennes pate, caramelised Brunswick onions,
toasted brioche

Crispy ham, celeriac & apple remoulade salad
(GF)

Roast butternut squash & carrot soup with
créme fraiché & chive (V) (VE opt)

MAIN

Butternut squash & kale wellington, seasonal
vegetables, potato gratin, redcurrant sauce (V)

Piedmont peppers with pea, herb & feta frittata, tomato
salsa (V) (GF)

Butternut squash tortellini, sage, butter & parmesan
with caponata (V)

Roast Scottish salmon, new potato, chive & spring onion
salad, olive oil mousse with tomato & mint salsa (P) (GF)

Roast cod, saffron mash, green beans, white wine sauce
(P) (GF)

Pan fried breast of chicken, potato gratin, tender stem
broccoli, red wine gravy (GF)

Rump of lamb, dauphinoise potato, heritage carrots, red
wine and port sauce (£6 supplement) (GF)

Honey & soy roast duck breast, duck leg bob bon, asian
vegetables, orange & ginger sauce

DESSERT

White chocolate panna cotta with meringue and
raspberries (GF)

Salted caramel souffle with nougatine topping &
salted caramel sauce. (V) (Contains Nuts)

Tiramisu torte with café au lait sauce

Strawberry & prosecco mousse with strawberry and
mint compote (V)

Chocolate & orange torte with chocolate mousse and
orange coulis (V)

Baked cheesecake with thick cream & summer fruits

V)

Chocolate brownie with caramel whipped cream (V)
(GF)

Fresh fruit salad - with seasonal fruit (V) (VE) (GF)
(DF)

IF YOU HAVE ANY DIETARY CONCERNS PLEASE DISCUSS WITH YOUR EVENT MANAGER



OUR HIGHLIGHTS &
SERVICES

~ Exclusive use of our stunning Hartley Suite, The Lake View
Suite & The Green Lounge.

~ Private Bar.

~ Civil Ceremony Licenced for up to 120 guests.

~ Stunning views overlooking our 18 hole golf course.

~ Endless photo opportunities over acres of manicured grounds,
~ Complimentary Menu & Wine Tasting Evening. (Family &
Wedding Party are available to join you at £55pp)

~ Dedicated Event Planner.

~ Exclusive use of balcony with superb views over the

golf course, lakes and woodland.

~ 120 day guests and 280 evening guests.

~ Air Conditioned Suites

~ All Our Packages Include Use Of Our Chivari Chairs

~ All Packages Include Glassware/Crockery/Cutlery/Table Linen




EVENING BUFFET OPTIONS

The Great British Buffet
Mini Fish & Chip Cones
Bacon Or Sausage Crusty Rolls
Bowls of Chips

2024 f13pp

2025 f14pp
100% Catering Required

The Pizzeria Buffet
Select Three Pizza’s
Ham & Pineapple
Pepperoni
BBQ Chicken Feast
Margarita
Veggie Supreme
Two Sides
Chicken Strips
Garlic Bread
Served with
Green Leaf Salad & Dips
2024 f19pp
2025 f20pp
80% Catering Required

Born in the USA Buffet
Beef Sliders
Hot Dogs
Texas Wings
Seasoned Wedges
Coleslaw & Dips
2024 f19pp
2025 £20pp
80% Catering Required

The Rest Of The World Buffet
Falafels with Lime & Mint Mayo
Honey Glazed & Mustard Mini
Sausages
Vegetable Samosa
Onion Bhajis
Asian Spiced Chicken Kebabs
Halloumi & Cherry Tomato Kebabs
Seasoned Chips
Med Veg Pasta Salad
Served with Dips
2024 £24pp
2025 £25pp
80% Catering Required

**Please do let your event manager know if you have any additional
dietary requirements for evening guests**
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01474 879190 | MICHELE@GETGOI
WWW.REDLIBBETS.CO.U

' FIND US ON INSTAGRAM: REDLIE

IMAGERY CREDIT TO: WWW.PEAKEPHO "




