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Goosedale Conference & Banqueting

is situated on a former historic site.
Nestling at the top of a hill amongst over
100 acres of grounds, the views overlook
a glorious lake and beautiful scenery.

The venue has prestigious banqueting
suites, a licensed civil ceremony room,
two licensed bars, striking photograph
areas incorporating a uniquely designed
gazebo, pond and garden areas.

Goosedale is the perfect location to hold
your wedding, engagement or reception.
We will ensure that your requirements are
fulfilled with the prestige and individuality
that you deserve.
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Above picture showing The Garden Rooms
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LLeading designers architects have
produced unique styling and striking
designs through the rooms. They

have skilfully blended traditional and
contemporary styles to create a unique
and individual environment.

The Ivory Suite is adorned with grand -_
chandeliers and beautifully drained lining.

The Garden Rooms a more intimate suite E — '
features rich quality furnishings and solid e

wood beams floor and doors which open
out onto a fountain and patio area.

The Crystal Hall is a tradional barn ¥ Il Y
conversion with contemporary crystal ball ———
chandeliers through out the room.










If you are planning a church wedding, the service normally lasts for 45 minutes to an hour.

If you choose to have a civil ceremony at Goosedale, the service will take around 20 minutes.

Have your Wedding photographs taken in the grounds of Goosedale or overlooking our glorious lake
and beautiful rolling fields. Your photographer should advise you of timing. An hour should be allowed
for reception drinks, followed by 15 to 20 minutes for your receiving line. The Wedding Breakfast will
take around 2 to 3 hours including speeches.

The Receiving Line

The receiving line is both courteous and practical. It’s a superb way to ensure you see and thank
everyone for attending your special day. The ideal time for this is after the reception drinks, and
between welcoming your guests to be seated for the Wedding Breakfast.

The traditional order for the receiving line is set out as:
Brides Mother, Brides Father, Groom’s Mother, Grooms Father
Bride, Groom, Best Man and Chief Bridesmaid

The Top Table

The top table seating arrangement facing your guests should normally read from left to right.
Chiefs Bridesmaid, Groom’s Father, Brides Mother, Groom, Bride

Brides Father, Groom’s Mother, Best Man and Chief Bridesmaid

Speeches and Toasts

The Brides Father

The first speech is usually given by the brides father or an old family friend and ends with the proposal
of a toast to the health of the bride and groom.

The Bride and Groom

The groom responds to this toast on behalf of himself and his bride. It is also the Groom’s duty to make
the second speech thanking the brides parents and bridesmaids. To finish the Groom will propose a
toast to the bridesmaids. He may also present them with a gift as a token of their appreciation.

Best Man
This is the opportunity for the best man to respond to the toast. It is his duty to read out selected
messages of congratulations and make the final speech.



24-12 Months e Arrange Wedding Ceremony with the registrar or minister
¢ Book your Wedding Reception at Goosedale
¢ Organise entertainment
® Book the Honeymoon and Wedding night details
* Begin the Guest list with both families
¢ Select Bridesmaids, Ushers, Best Man and Page Boys
e Select all outfits for Bride, Groom, Wedding Party and all accessories

12-9 Months e Book Photographer and Videographer
® Book Wedding cars or form of transport
¢ Order Wedding Cake
e Order all Wedding stationery e.g.. Invites, Table Plans, Name Place Cards
* Begin fitting for Bridal wear
e Make Wedding gift list
e Reconfirm Wedding details with Goosedale

6-4 Months e Visit and confirm all details with the registrar or minister
e Select and order Wedding rings
¢ Organise and order Wedding flowers for the Church/Civil Ceremony, Reception, Brides Maids,
Mothers and Button Holes.
® Book hair dresser and beautician
® Send out wedding invitations and update acceptance/declines as guests reply
e Send out wedding gift list
¢ Arrange for the banns to be read

® Purchase gifts for bridesmaids, best man, ushers and page boys
3-2 Months e Reply immediately for all presents received

e Continue updating the Wedding guest list

e Final meeting with Goosedale

e Final fitting for Bridal wear and suit fittings
1 Month e Trial run for hair and make-up
¢ Organise Stag/Hen night at least a month before the wedding day

¢ Have full rehearsal for the Wedding
2-1 Weeks e Make all final checks - Wedding outfits, flowers, cake., photography, videography, transport,
Goosedale and Church/Civil arrangements



Silver Wedding

Breakfast
£32.95 per head

Farmhouse Paté

A coarse pork paté with crispy
salad garnish, served with french
bread croutesor

Melon and Citrus Fan (V)

Juicy melon, grapefruit and orange
served with a sharp

fruit coulis

Platinum Wedding

Breakfast
£37.95 per head

Smoked Salmon Paté

Home made creamy smoked
salmon pateé, served with granary or
french toast and salad garnish

Asparagus ltalian (v)

Juicy asparagus spears served with
a light garlic mayonnaise dressing
and sprinkled with fresh parmesan
shavings

Diamond Wedding

Breakfast
£47.95 per head

Bouillabaisse
A classic rich seafood broth
flavoured with saffron

Smoked Chicken and Orange Salad
Strips of smoked chicken on a bed
of lettuce with orange segments
and oil dressing

Sorbet

Roast Beef and Yorkshire Pudding
Melt in the mouth British roast beef
and fluffy Yorkshire pudding with
roast gravy

Roast Salmon

A lightly roasted fillet of Scottish
salmon served with a light white
wine and cream sauce

Leek and Mushroom Tarte (V)

An individual tarte of sautéed leeks
and mushrooms in a light egg and
cream sauce, oven baked

Hunters Chicken

Breast of chicken in a red wine
sauce with tomato and button
mushrooms

Rack of Lamb in a bread crumb
and herb crust

Served with a tangy redcurrant
sauce

Mushroom Stroganoff (v)

Button mushrooms sauteed with
onions in a cream and white wine
sauce

Barbary Breast of Duck

Roast breast of Barbary duck,
served either in an elderflower
sauce, or flamed in Grand Marnier
and served in the cooking sauce
enriched with honey

Fillet of Beef en Croute

Classic whole fillet of beef in a rich
puff pastry, served with cooking jus
enriched with red wine

Mushroom Stroganoff (v)

Button mushrooms sauteed with
onions in a cream and white wine
sauce

Goats Cheese and Leek Tarte (v)
With a hint of thyme

Chateau Potatoes
Turned and roasted

Bouquetiere of Fresh Vegetables

Chateau Potatoes
Turned and roasted

Bouquetiere of Fresh Vegetables

Chateau Potatoes
Turned and roasted

Bouquetiere of Fresh Vegetables

Apple Pie

Chocolate Fudge Cake

Fresh Fruit Pavlova

Creme Brulee

Lemon Tarte

Chocolate Mousse

Tea or Coffee with after dinner
chocolates

We can also provide bespoke wedding packages and other types of cuisine, ranging from Indian, Chinese, Thai to Greek menus.

Details available upon request.

Cheese Basket with Celery Curls
and Grapes

Tea or Coffee with after dinner
chocolates

Cheese Basket with Celery Curls
and Grapes

Tea or Coffee with after dinner
chocolates



Silver Package
£19.95 per head
Glass of Sparkling Wine
on arrival

Half Bottle of House Wine
per person

Platinum Package
£24.95 per head
Glass of House
Champagne on arrival

Half Bottle of House Wine
per person

Diamond Package
£29.50 per head
Glass of Premium
Champagne on arrival

Half Bottle of Chateauneut/
Chablis per person

Canapés Menu

£6.00 per head
Pepperoni and pesto
french bread pizza bites

Continental buffet skewers
Pinwheel sandwiches

Glass of House
Champagne for toast

Glass of Sparkling Wine
for toast

Evening Buffet Menu
£13.95 per head

Open roll platter

Smoked Salmon with black pepper and lime
Continental Salami
Cheese and Onion Chutney
Sliced Chicken Breast with Pesto Mayonnaise
Hummous and Basil Leaves

Indian Vegetable Spring Rolls & Vegetable Samosas (v)
Chicken Satay Skewers
Mature Cheddar & Baby Vine Tomato Skewers ()
Mini Quiche Selection

Lincolnshire Sausage Rolls
Sesame seed coated puff pastries with a filling of:

Butterfly King Prawns

Mini Dessert Selection
Mini Chocolate Eclairs, Mini Chocolate & Hazelnut Cream
Puffs, Strawberry & Cream Mini Slices, Caramel Bites

Glass of Premium Thai chicken sate skewers

Champagne for toast
Cocktails quiche tartlets,
variety of fillings

Eastern platter

Deep fried brie wedges

Butterfly king prawn

Barbeque Menu
£16.50 per head

1/4lb Beef Burger
1/4lb Lamb & Mint Burger

Spicy Bean Burger (v)

Sausages: Selection of Flavours
Vegetable Kebab Skewers (v)
Thai Prawn Skewers

Marinated Chicken Skewers

Burger, Hot Dog Rolls and Pitta Bread
BBQ Sauce, Tomato Ketchup, Mustard

Coleslaw, Tossed Green Salad

Selection of Gateau and Desserts £4.50 per head
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The largest of our suites is draped with Ivory lining and features grand chandeliers. This suite offers
elegance and prestige for your wedding celebration for up to 400 guests and can be sub-divided for
smaller gatherings from a minimum of 60 guests. The suite includes a large dance floor area, staging
and is temperature controlled for the comfort of your guests. For additional numbers and larger
weddings an adjoining marquee can be made available.
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The lounge offers a stylish relaxed environment with a contemporary bar for your guests to enjoy
quality wines and champagne. The Lotus Lounge is ideal to be used in conjunction with the Ivory
Suite and has a standing capacity of 200 guests.

Room hire charges may be applicable.



This a new stunning stylish suite with its own private bar. Featuring high quality solid dark walnut doors
and floors, exquisite lighting and design features this suite opens onto a secluded gardens and fountain
area with jasmine arches and magnificent magnolia trees. This suite can seat 180 guests and has a

standing capacity of 200 guests.
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A spectacular barn conversion and is ideal room to have a drinks reception and to receive up to 200
guests. This room is also licensed for civil ceremonies and can accommodate 140 seats in theatre style.

Room hire charges may be applicable.



By Road:

10 minutes from junction 26 and
27 of the M1

15 minutes from Nottingham City
Centre

Close to AT links

By Rail:

Nottingham Train Station is in the
City Centre, 15 minutes by taxi
Tram Station Hucknall is 5 minutes
by taxi

By Air:

For International clients and
guests, we are 30 minutes drive
from Nottingham East Midlands
Airport




By law all civil ceremonies must be booked via the Basford Registry Office and can be booked two years in
advance. The civil ceremony will need to be booked directly by yourselves with the registrar office and this is not
a process which Goosedale is allowed to be involved with. The registrar office will discuss any legal requirements
you are required to comply with.

Only civil, none religious ceremonies are permitted by the Superintendant Registrar. Readings, music or words
which form part of your ceremony must be secular. It is possible to elaborate parts of the wedding ceremony,
however these have to be discussed and agreed in advance with the Superintendant Registrar.

Due to legal requirements, food and drink may not be consumed during the service.

The Superintendant Registrar will discuss your charges for the solemnisation of marriages. These are to be paid
directly to the Registrar.

The Crystal Hall and the Ivory Suite are licensed to hold civil ceremonies. Goosedale will ensure that the room
is set up in theatre style for the required number of guests with a red carpet along the aisle. If chair covers are
required then there will be a charge applicable.

Goosedale management will liaise with the registrar on the day to ensure the civil ceremony process runs smoothly.
However we do recommend that the bride and groom ensure that ushers are available to assist in directing the
guests to the ceremony.

Goosedale Civil Ceremony Charge:
Sunday — Friday £500
Saturday £695

This above charge is for the use of the room for the Civil Ceremony only and during the time for which it is booked.
If additional use is required then this will need to be agreed with our sales team at the time of booking.
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Goosedale Lane, Papplewick (off Moor Road — B683), Nottingham NG6 8UJ
Tel: 01159635433, Fax: 0115 9639567, www.goosedale.com



