


W@ Glioose the c%jem‘fey PBrook

Our aim is simple, for you and all your guests to have a fantastic, memorable wedding.

Whether you get married at a registry office, church or here at the Bentley Brook, our
unriveled customer service offers you all the help and guidance during the lead up to your
wedding. We will be there supporting you on your big day to ensure everything runs
smoothly so you and all your guests can relax and have a wonderful wedding.

Our purpose built function suite can sit up to 110 guests for ceremony
and wedding breakfast with up to 200 for your evening reception.

All our packages include:
Exclusive use of The Dovedale Suite with private facilities including its own bar
Our dedicated team on hand to help throughout the entire process
Satin drapes with fairy lights and star light backdrop
Hire of easel for your table plan

Hire of our square or 4ft cake table with knife,
with your choice of wooden cake log or glass mirror

White linen table cloths, White chair covers
Complimentary glass of Prosecco for the happy couple after your ceremony
Children's menu and dietary requirements catered for separately
Resident DJ & Disco until 12am
Four poster Beresford suite for your wedding night

Your first breakfast together as a married couple

Over the next pages you will be able to see the differences between our packages,
and what makes them individual

We are also able to offer tailor made packages to suit your individual wishes,
with all components of your day priced separately.
Even if there is something that you have always dreamed of but it is not in the brochure,
just ask and if we can make it happen we will!




Glassic AU Inclusive @acﬁage

Single organza sash to compliment your colour scheme
Bucks Fizz for your guests drinks reception
Three course wedding breakfast with two options for each course for 50 guests

Either two glasses of wine,
Or glass of wine with your meal and sparkling wine for the toast

Evening light finger buffet or bacon and sausage cobs with chips for 8o guests

Summer - June - August
Friday, Saturday and Sunday - Package - £8750.00

Monday to Thursday - Package - £8000.00
Spring - April and May

Friday, Saturday and Sunday - Package - £ 8250.00

Monday to Thursday -Package - £ 7500.00

Autumn - September and October

Friday, Saturday and Sunday - Package - £ 7750.00

Monday to Thursday - Package - £7000.00

Additional guests - £95.00
Second Option, Drinks Reception - Choice from above and Bottled Lager - 50/50 split £75.00

C@eremmy C% Cll"’g €

Monday - Thursday £300.00 Friday, Saturday and Sunday £500.00

DJ Late license up to lam - additional £100.00



_@efugce N ﬂncgusz've gjac%age

Linen serviettes, table center mirrors or log slice
Single organza sash to compliment your colour scheme
Hire of our moongate and card postbox
Bucks fizz, Pimms or Prosecco with strawberries for your guests drinks reception
Three course Deluxe wedding breakfast with two options for each course for 50 guests
Two glasses of wine with your meal and sparkling wine for the toast
Coffee and mints
Choose from either the Deluxe Evening finger buffet, pizza's or meat cobs for 8o guests
Summer - June - August
Friday, Saturday and Sunday - Package - £10,000.00
Monday to Thursday -Package - £9000.00
Spring - April and May
Friday, Saturday and Sunday - Package - £ 9500.00
Monday to Thursday- Package - £ 8250.00
Autumn - September and October
Friday, Saturday and Sunday - Package - £ 9000.00
Monday to Thursday - Package - £ 8000.00
Additional guests - £120.00

Second Option, Drinks Reception - Choice from above and Bottled Lager - 50/50 split £75.00

C@eremmy C% Clly €

Monday - Thursday £300.00 Friday, Saturday and Sunday £500.00

DJ Late license up to 1lam - additional £100.00



Sundowner g)ac%age

Single organza sash to compliment your colour scheme
Bucks Fizz for your guests drinks reception
Two course set wedding breakfast from the classic menu for 50 guests or carvery cobs and salad bar
Glass of wine with the meal or Sparkling wine for the toast
Tiered cake of Cheese with chutney, fruit and biscuits, with pork pies and sausage rolls for 8o guests
Summer - June - August
Monday to Thursday - Package - £4750.00
Spring - April and May
Friday and Sunday - Package - £ 4750.00
Monday to Thursday - Package - £4250.00
Autumn - September and October
Friday and Sunday - Package - £4500.00
Monday to Thursday - Package - £ 4250.00
Additional guests - £60.00

Add a third course - £10.00 per person
Second choice of Starter, Main Course and Dessert from Classic Menu £10.00 per person
Then further meal upgrades available - See Menu Upgrades

Second Option, Drinks Reception - Choice from above and Bottled Lager - 50/50 split £75.00

C@eremmy C% dly €

Monday - Thursday £300.00 Friday, Saturday and Sunday £500.00

DJ Late license up to 1lam - additional £100.00



Winter g)a(%age

Bucks Fizz for your guests drinks reception
Three course set wedding breakfast from the classic menu for 50 guests

Glass of wine with the meal or Sparkling wine for the toast

January - March

November, December

Friday, Saturday and Sunday - Package £4500.00
Monday to Thursday - Package - £4000.00

Additional guests - £65.00

Second choice of Starter, Main Course and Dessert
from Classic Menu £10.00 per person
Then further meal upgrades available - See Menu Upgrades
Second Option, Drinks Reception - Choice from above and Bottled Lager
- 50/50 split £75.00

_—

Geremon 7 ch arge

Monday - Thursday £300.00 Friday, Saturday and Sunday £500.00

DJ Late license up to 1am - additional £100.00




C@fa&sz’c J%enu
Included in the Glassic, Delure, Sundowner and Winter g)acéage

Homemade Leek & Potato Soup
Duo of Melon with Fruit Coulis
Chicken Liver Pate, wrapped in Pancetta, Chutney, Sour Dough
Creamy Garlic Chestnut Mushrooms on Pesto Rubbed Ciabatta
seseskeskesk
Roast Fillet of Chicken, Seasoning, Sausage & Bacon Roll, Stock gravy
Lemon & Honey Chargrilled Fillet of Chicken, Wholegrain mustard Dijonaise Sauce
Our renowned Beef Chuck & Ale Pie encased in shortcrust pastry, Ale Gravy
Duo of Pork Loin Steaks Pink Pepper corn & Brandy Cream Sauce
Salmon Fillet, White Wine Cream Sauce
seseskeskesk
Treacle Sponge & Custard
Chocolate Fudge Cake & Chantilly Cream
Vanilla Teardrop Cheesecake & Fruit Coulis



Delure g)ac%age NMenu

Cod & Smoked Applewood Fish Cake, Corn Relish & Rocket leaves
Duck & Orange Parfait, Red Onion Chutney & Dressed Leaves
Smoked Salmon & King Prawn Roulade, Mediterranean Salsa, Citrus Dressing
Flat Portabello Mushroom, Stuffed with Leeks & Garlic, on Pesto Rubbed Ciabatta
skskeskskesk
Roast Sirloin of Beef, Yorkshire Pudding
Breast of Chicken stuffed with Asparagus & Sun-dried Tomato, Tomato & Mascarpone Sauce
Roasted Leg of Lamb, Poached Pear with a Rosemary & Woodland Berry Jus
Maple Glazed Pork Loin, Baked Apple, Cranberry Compote, Apple & Leek Glaze
Braised Blade of Beef Bourguignon, Button Onions, Smoked Bacon & Red Wine Jus and Yorkshire pudding
Paupiette of Haddock filled with a Salmon Mousse, Prosecco, Dill & Prawn Cream Sauce

skskosksksk

Salted Caramel Teardrop Cheesecake, Salted Caramel Syrup, Vanilla Ice Cream

Fruit Pavlova, Chantilly Cream, Fruit Coulis,
Sticky Toffee Pudding, Toffee Sauce & Ice Cream
Chocolate Orange Tart & Ice Cream

sksksksksk

Tea, Coffee and Mints



Nenu %pgmdeg

Cod & Smoked Applewood Fish Cake, Corn Relish & Rocket leaves

Duck & Orange Parfait, Red Onion Chutney & Dressed Leaves

Smoked Salmon & King Prawn Roulade, Mediterranean Salsa, Citrus Dressing

Flat Portabello Mushroom, Stuffed with Leeks & Garlic, on Pesto Rubbed Ciabatta

shsksksksk

Roast Sirloin of Beef, Yorkshire Pudding

Breast of Chicken stuffed with Asparagus & Sun-dried Tomato, Tomato & Mascarpone Sauce
Roasted Leg of Lamb, Poached Pear with a Rosemary & Woodland Berry Jus

Maple Glazed Pork Loin, Baked Apple, Cranberry Compote, Apple & Leek Glaze

Braised Blade of Beef Bourguignon, Button Onions, Smoked Bacon & Red Wine Jus, Yorkshire pudding
Paupiette of Haddock filled with a Salmon Mousse, Prosecco, Dill & Prawn Cream Sauce
skskeskesksk

Salted Caramel Teardrop Cheesecake, Salted Caramel Syrup, Vanilla Ice Cream

Fruit Pavlova, Chantilly Cream, Fruit Coulis,

Sticky Toffee Pudding, Toffee Sauce & Ice Cream

Chocolate Orange Tart & Ice Cream

soskeskskok

Tea, Coffee and Mints

Drinks %pgma’es

Arrival Drinks - Pimms, Prosecco, Hot Fruit Punch, Mulled Wine, Glass of Wine

Second Glass of Wine, 1/2 Bottle of Wine, Bottle of Wine - £ Price to be confirmed with final meeting

£1.75
£1.75
£2.50
£1.50

£3.00
£2.50
£3.00
£2.50
£2.00
£3.00

£1.00
£1.25
£1.25
£1.50

£2.50

£2.75



Ghitdren s Nenu

Glass of Fruit Juice for the Drinks Reception

ksksk

Garlic Bread
skeksk

Chicken Nuggets
Pork Sausage
Cheese and Tomato Pizza
All Served with Fries, Baked Beans, Peas or Salad

or Alternatively we can offer
Half Portions of the Adult Menu

Supplement £2.00 per person
skeksk

Soft Drink with the meal

sksksk

Ice Cream
skkosk

A Soft Drink for the Toast

£35.00

Infants not eating £FREE




C@(mape J%enu

Avocado and Crab
Tandoori Chicken and Mint Yogurt
Asparagus Wrapped in Parma Ham
Tomato, Basil and Mozzarella Bruschetta
Red Onion and Goats Cheese Bruschetta
Smoked Salmon and Cream Cheese Roulade
Mini Toasts with Pate
Satay Chicken Skewer
Cheese and Chive Choux Balls
Prawn Barquettes
skeksk
Choose three options on behalf of your guests
£10.00 per person

Glildren s C@cmalves

Chicken Bites, Mini Sausages and Cheese Nibbles
£5.00 per person

Bar Snacks

Crisps and Nibbles
£3.50 per person




Selection of @zﬁl‘s
Glassic %ﬂger @zﬁ‘el‘

Finger Rolls with a Variety of Fillings, Home Made Sausage Rolls, Chicken Goujons, Coleslaw and Mixed Salad
£17.00 per person

Q%)acon or %usage (6068

Served on Soft White Rolls with Chips
£13.95 per person

Delure ffinger P uffet

Finger Rolls with a Variety of Fillings, Home Made Sausage Rolls, Pork Pies and Pickle,
Chicken Goujons, Coleslaw, Quiche, Mixed Salad and Chips
£20.50 per person

Neat Eobs

Choice of Two meats from: Beef, Pork, Turkey or Honey Roast Ham,
Served on a soft white roll with Sage & Onion Stuffing, Sauces, Coleslaw, Mixed Salad and Chips
£21.50 per person (Beef £1.00 supplement per person)

%68686 ,%Clée A

A variety of Cheeses with Pickles, Chutney, Fruit, Celery and Biscuits
Cheesecake for 60 people £275.00 Cheesecake for 100 people £350.00
Add Pork Pies and Sausage Rolls
for 60 people £425.00 for 100 people £525.00



Pizzas
Three varieties of freshly stone baked Pizza, from a choice of:

Pepperoni, Cheese, Ham & Pineapple, Mixed Pepper or BBQ Chicken served with either a salad bar or chips
£16.50 per person (£3.00 per person supplement if on the Classic Package)

%Og Reoast

The Hog Roast includes: Succulent Pork, Roasted on the Spit served in a Soft White Roll
Apple Sauce, Sage and Onion Stuffing, Mixed Salad and chips
(minimum 80 guests)
£20.50 per person

BB

Our Chef will cook at the BBQ for your guests
Including 100% Beef Burger in a floured bun, Pork and Leek Sausages, Cajun Spiced Breast of Chicken,
Coleslaw, Mixed Salad and Chips
£22.50 per person

Ghildren s Sable

To sit alongside the evening food. (we serve the children first so the adults can help them)
Chicken Nuggets, Pizza & Skinny Fries
£ 11.00 per child

Sweet Sable

We can provide a clothed table for you to place your jars, scoops and sweets
(all allergens must be available)
£10.00



g;z’ng the Snot

We offer a choice of licensed rooms and our Wedding Garden |
for your Civil Ceremony;

The Travellers Room, an intimate setting for small ceremonies, -

up to 20 guests
The Garden Room with views over the patio and lawns,
up to 40 guests
The Dovedale Suite with its fairy lights, drapes and beams,
up to 100 guests
The Wedding Garden nestled within the breathtaking
countryside, where you can exchange your vows with the
beautiful backdrop of the Peak district

Marriage Ceremonies can be performed any day,
subject to availability with the Registrars and ourselves.
Exceptions are Christmas Day, Boxing Day,

Good Friday and Easter Sunday.

You are personally responsible for contacting the Registrar
direct and obtaining all the relevant information.

The Bentley Brook Inn comes under the control of:
Swadlincote Registration Office, Civic Way,
Swadlincote DE11 oAH

Opening Hours: Monday - Friday gam - 3pm
Telephone Number: 01629 533985




\“\_ We can accommodate up to 38 guests,
in our 12 en-suite rooms.

Once you have confirmed your wedding date,
we will hold all available rooms, for you to have
first refusal for your family and friends to use.
We offer 10% off rack rate for the night of the
wedding and 25% off second night stays.
The Beresford Suite with its four poster bed
is the perfect place for your wedding night,
and is included in our wedding packages.
We have a family suite, a two bed roomed suite,
one single room and eight further double rooms
of which four can be made into twin beds.
All our rates include breakfast and some can
hold an additional z-bed or have a sofa bed.
When confirming your booking we will send
over a rooming list, showing what each room
can hold. You will provide us with a list of
names allocated to each room or you can allow
guests to call and book on a first come first
served basis but we will not take direct
bookings until you have confirmed.

If you don't book all rooms, we reserve the right;
to swap some rooms for general sale.




Our Personal Gare and Alttention, a&%g with a ﬂeauz‘g@g Cocation,
lnmvz'a’es you with the lveifecz‘ venue for your wea’a’z’ng a’ay.
Sor any more iiyfarmal‘z’m /Mease visit our websile or j you flave any quem'es or

would Gfe to book /vfease conlact our experienced wea’a’z’ng coordinalor on,

01335 350218 or email agf@ﬂem‘feyﬂmo%mn.w.uﬁ
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