The following pages incorporate both set and mix and match menus for your perusal.
The prices quoted are for a four-course including coffee and mints. The choice of starter, main course and dessert are
yours. We understand some of your guests may have dietary needs or special diets and as long as we know beforehand
these can be catered for. We can also offer children’s portions.
Once you have booked your reception we ask for a deposit of £500 to confirm the booking. Please note in the case of a
cancellation this is non-refundable. The function suite charge, of £950 from April to November, includes the items as
listed below.

The Function Suite charge covers:
Marquee drapes and chandeliers
Starlight Cloth
Exclusive use of the Room
Exclusive use of the Patio
White linen tablecloths
Cake table and Book table
All one level access for disabled, including toilets
Fully licensed bar till Midnight
Wedding co-coordinator to help make things run smoothly
A large car park for over 100 cars
Large area for you to take photos
Function facilities for up to 400 people

* Discounts available for mid-week bookings (Sunday to Thursday)

Please note for guests leaving their cars overnight, for your peace of mind the security lights are on and the gates are
locked till 8.00am. But vehicles are left at owners own risk.
* Please contact us for wedding prices held November to March.

2018

Four Course Wedding Menu £24.95pp
Starters (select two)
Chefs Homemade Minestrone soup

Sun blush tomato and mozzarella salad

Topped with a glazed cheese crouton

Presented with parma ham, crisp focaccia bread and
balsamic dressing

Cream of mushroom soup
Finished with fresh cream and chive snippets

Smoked haddock and spring onion fishcake
Served with mixed leaves and sweet tomato coulis

Roasted vegetable soup
Simply served with crispy croutons

Caramelised onion and goats cheese tart
Presented on a bed of rocket salad with a vibrant herb

Homemade ham hock terrine
Presented with crisp ciabatta bread, mixed leaves and
fresh piccalilli.

oil dressing

Hot Cajun chicken Cesar salad
Laid on a bed of crispy baby gem lettuce and finished

Chilled fruit platter
A selection of fresh fruits drizzled with minted syrup

with crispy croutons and freshly shaved parmesan

Main Course (select two)
Cannon of beef (served pink)

Roast pork fillet

Presented with dauphinoise potatoes, caramelised

Stuffed with an onion and mushroom confit and wrapped

shallots and onion puree finished with a rich red wine jus

in smoked bacon finished with fondant potato and a
course grain mustard cream sauce

Oven roasted pork steak
Served with a black pudding and spring onion crushed
potato cake, roasted apple and pan gravy

Pan-fried chicken breast
Accompanied with roast potatoes, sausage meat and
thyme stuffing finished with chicken jus

Stuffed chicken breast
Filled with smoked bacon, spring onion and cheddar

Herb crusted salmon supreme

farce Served with fondant potato and red wine and

Served with a sun blush tomato and herb crushed potato

thyme jus

cake And a sweet tomato and red pepper coulis

Roasted rump of lamb (served pink)
Presented on pan-fried bubble and squeak with a vibrant

All served with chef’s choice of seasonal

herb crumb and red currant sauce

vegetables

Gently braised steak
Cooked in a red wine sauce and presented on creamed
mash potato and finished with a horseradish suet
dumpling

Desserts (Select two)
Warm chocolate brownie

Basil infused panacotta

Served with toffee ice cream and chocolate sauce

Presented with a ginger crumb, poached strawberries
and a vanilla tuille biscuit

Toffee apple crumble tart
Presented in a sweet pastry case and simply served with

Caramelised orange cheesecake

a Vanilla anglaise

Accompanied with a vanilla cream and raspberry coulis

Warm lemon drizzle cake
Cappuccino crème brulee

Presented with Chantilly cream, fresh raspberries and
raspberry sorbet

Topped with burnt sugar and crisp amoretti biscuits

Sticky toffee pudding

Eton mess

Served with a butterscotch sauce and vanilla ice cream

Freshly whipped cream mixed with fresh strawberries
and crushed meringue, presented in a crisp brandy snap
basket and drizzled with fruit sauce

Freshly brewed tea & coffee
With mint crisps

PLEASE SELECT ONE STARTER & ONE MAIN FOR ALL VEGETARIANS
STARTERS
Stuffed Field Mushrooms
With spinach and ricotta cheese topped with a fresh herb crust

Roasted Plum Tomato and Mozzarella Tart
Finished with a rocket and Parmesan Salad

Chargrilled Vegetable and Feta Cheese Salad
Marinated with fresh garden herbs

MAINS
Mediterranean Vegetables and Goats Cheese Gateaux
Served on a red pepper coulis

Pan-Fried Vegetables finished with Fresh Cream
Presented in a crisp pastry vol-au-vent case

Wild Mushroom Strogonoff
Served with a timbale of fragrant rice

Stuffed Aubergine with a Tomato and Basil Ratatouille
Topped with glazed cheese

Three Course Carvery Style Menu £17.95pp
Please select two main and two desserts from the menu (To include tea coffee and mints)

Mains
Chefs Homemade Steak and Ale Pie
Made using our famous Indian Pale Ale, served with chunky chips, mushy peas and a rich gravy

Mediterranean Beef Lasagne
Freshly made Lasagne, served with Mediterranean salad and garlic bread slices
(Vegetarian option available)

Sausages with Sticky Onion Gravy
Pork, bramley apple & sage sausages on a bed of mustard mash, served in a large Yorkshire pudding, seasonal veg
with sticky red onion gravy.
(Gluten free option available)

Chicken and vegetable pie
A succulent chicken pie with a creamy sauce filled with root veg and topped with puff pastry, served with chips and
garden peas.

Chicken breast stuffed with a garlic and parsley butter
A freshly stuffed chicken breast wrapped in bacon served with a mushroom and tarragon sauce, served with herby
diced potatoes and seasonal veg

Desserts
Hot Puddings
(All served with a choice of Custard, Vanilla Ice Cream )

Apple and Blackberry Crumble
Sticky Toffee Pudding, complimented with Butterscotch Sauce
Kentish Apple Compote
Layers of Kentish apple compote and golden crumble, accompanied by a sweet toffee sauce

Cheesecakes
Honeycomb Cheesecake
Traditional cheesecake with chocolate and Malteaser honeycomb pieces

New York Cheesecake
Crispy biscuit base topped with a smooth cream cheese , glazed and decorated with Amaretto biscuits

Toffee Profiterole Cheesecake
Traditional cheesecake topped with profiteroles and drizzled with sweet toffee sauce.

Gateaux
(All served with Pouring Cream)

Raspberry and Devon Clotted Cream Charlotte
Layers of Vanilla Sponge, Raspberry Compote and Clotted Cream

Chefs Special Buffet £15.00pp
(Served day or evening)

Freshly baked sides of Scottish Salmon
Carved Roasted Ham
Carved Topside of Beef

Tri-colour Pasta Twists, with Tuna, Onion, Sweetcorn and Red Pepper Medley
Hot Buttered New Potatoes, with Chives
Moroccan Cous Cous (V)

Tortilla Chips
Homemade Coleslaw
Bowls of Mediterranean Salad, including but not limited to –
Olive and Feta
Tomato and Mozzarella
Green Salad
Pickle Trays – Onions, Beetroot and Red Cabbage

Medium Coarse Pate, with Onion Marmalade
Selections of Cheese Boards – Including Stilton, Wensleydale, English Cheddar, Brie and Smoked
Cheeses
Accompanied with Cheese Biscuits, Grapes, Celery and a selection of Chutneys

A Selection of Sauces and Dressings
Freshly Baked Basket of Deli Rolls and Butter

Afternoon Cream Teas
The cream tea is an institution in itself and is a quintessential British experience that we offer here at The John
Fretwell Centre.
We offer a traditional selection of finger cut sandwiches with various fillings and a selection of pastries as well
as freshly baked scones with a strawberry preserve and a rich, delectable Devonshire clotted cream
accompanied by unlimited pots of freshly brewed tea.
The option to upgrade to a glass of Prosecco to accompany your cream tea is also available.

Menu
Ham sandwich with grain mustard mayonnaise on white bread
Cucumber and cream cheese sandwich on white bread
Egg mayonnaise and cress sandwiches on granary bread
Scottish smoked salmon with lemon butter on wholemeal bread
Cheddar cheese topped with chutney sandwiches on white bread
Freshly baked scones with cream and preserve
Assortment of afternoon tea pastries and cakes
Pots of freshly brewed tea

Price lists
Traditional Afternoon cream tea £7.50
Prosecco Afternoon cream tea £9.95
Children’s Afternoon cream tea £5.00
(Jam, ham and cheddar sandwiches, crisps, selection of cakes, Glass of orange juice)

Evening Buffet-Cold £10.00pp
A Selection of Freshly Made Thick Sliced Sandwiches, using both White and Wholemeal Bread:
Chicken Breast and Stuffing
Carver Ham
Egg Mayonnaise and Cress
Three Cheese, Mayonnaise and Onion
Tuna Mayonnaise with Cucumber

Freshly Baked Sausage Rolls
Tortilla Chips
Selection of Salad Bowls, including Olive and Feta; Tomatoes and Mozzarella and Green Salads
Pickle Trays, including Onions and Beetroot
Moroccan Cous Cous (V)
Homemade Coleslaw
Farmhouse Platter, served with Piccalilli
Chicken Satay Skewers, with a Sweet Chilli Sauce Dip
A Selection of Crudities and Dip

Hot £12.00pp (Include all of the above, in addition to the following)
Miniature Steak Pies and Chicken and Tarragon Pies
Indian Selection, including Onion Bhajis’ and Samosas (V)
Tomato and Mozzarella Pizza Slices (V)
Seasoned Wedges
Onion Rings (V)
A Selection of Dipping Sauces

Hog Roast (basic package) £8.00pp


Crispy Crackling



Homemade sage and caramelized red onion Stuffing



Apple sauce



Wholegrain mustard

All served in freshly baked baps and a napkin

Hog Roast (Full package) £12.50pp
All basic package, plus salads from our salad selection below


Potato salad with chives



Homemade coleslaw



Roasted Mediterranean vegetables with couscous



Cherry tomato, feta cheese & olives with basil oil



Beetroot & red onion with mild chili



Fusilli pasta salad with a herby cream cheese



Mixed green salad



Pork fat roast potatoes



Grated cheddar cheese



Selection of infused oils

All served on plates

Wedding Drinks Packages
Option 1
Bucks Fizz on arrival
Two glasses of house wine with the meal
A glass of sparkling wine for the speeches
Price £9.50 per person

Option 2
Non-alcoholic fruit cup on arrival
One glass of house wine with the meal
A glass of sparkling wine for the speeches
Price £8.00 per person

Option 3
pimms on arrival

Option 4
Bucks fizz on arrival
One glass of house wine with the meal
A glass of sparkling wine for the speeches
Price £9.00 per person

Option 5
Bucks fizz on arrival
Two glasses of house wine with the meal
One glass of champagne for the speeches
Price £12.00 per person

Option 6
Non-alcoholic fruit cup on arrival

Two glasses of house wine with the meal
A glass of sparkling wine for the speeches
Price £9.50 per person

Option 7

One glass of non-alcoholic fruit juice
Sparkling nonalcoholic wine with speeches
Price £7.50 per person

Option 8

Bucks fizz on arrival

3 bottles of house wine per table

Non-alcoholic fruit cup on arrival (Children)

£35.85 per table (Tables up to 10)

3 bottles of house wine per table
£80 per table (Tables up to 10)

Prices
4-course Meal (including coffee and mints)
£24.95 per person Adult
£15.95 per person Child (age 5 – 16)

3-course Meal (including coffee) (up to 80)
£17.95 per person Adult
£15.95 per person Child (age 5 – 16)

Cold Buffet (day time or evenings)
£10.00 per person

Hot & Cold Buffet (day time or evenings)
£12.00 / £15.00 per person

Also available for children (day time or evenings)
Chicken Nuggets Chip & Beans or Peas, Ice Cream @ £10pp (age 2 – 16)

Please note
Menu prices are held until December 2017.
All food and drink must be supplied by the John Fretwell Sporting Complex.
Our resident disco is available £250 for the evening.

Three weeks prior the wedding date, please arrange the final meeting where we require the final numbers for
the day and full payment for the function. We require the table plan, and any other additions the week
before the date of your Reception.

Warsop Sporting Trust Terms & Conditions
Booking

Cancellations

When a provisional booking is received it will be held for

All cancellations must be made in writing and sent by

14 days until written confirmation is received to confirm

recorded delivery or fax with the receipt of posting or

the booking. At that time we ask for estimated numbers

faxing retained as proof of sending.

and a guaranteed minimum, with the final numbers the 2
weeks prior to the date being the numbers charged for
or the minimum agreed.

Any time after initial booking
Booking fee is forfeited to cover administration costs.
From 6-3 months prior to the event
25% of total booking value to be paid.

Booking fee and Payments

3 months - 28 days prior to the event

The Company reserves the right to require payment of a

30% of total booking value to be paid.

booking fee at any time prior to holding the event, the

27 - 14 days prior to the event

amount of which will be determined by the Company. All

50% of total booking value to be paid.

booking fees are non-refundable. The outstanding

13 - 8 days prior to the event

balance of the account is payable by the customer two

80% of total booking value to be paid.

weeks before the event unless alternative arrangements

7 days or less prior to the event

have been agreed with the Company. The customer is

100% of total booking value to be paid.

responsible for checking and settlement of all accounts.

In the event that a client cancels a booking that the

Payment by credit card will incur a 3% surcharge.

Company has made on its behalf, for entertainment, car

Where full payment is required prior to the event i.e.

hire equipment or otherwise, all cancellation charges

weddings, the amount invoiced must be settled at least

shall be met by the client.

14 days prior to the event. (Please note there are no
refunds after this date).

Damage

The Company reserves the right to charge interest at the

The customer assumes responsibility for any and all

rate of 2.5% per month above the base rate (Nat. West)

damage caused by him/her or any of his/her guests or

on all overdue accounts.

other persons attending the function.

Food & Drink

Display Items

No wines, spirits, soft drinks or food may be brought

Affixing signs, displays and posters to walls may only be

into the John Fretwell Sporting Complex by clients

carried out within the authorisation of the management

or guests for consumption on the premises. All

of the complex.

beverages must be purchased from the Company.

Publicity
Times

The Company name, logo and telephone number cannot

Functions are required to start & finish at the time

be used in any advertising or publicity, without the

agreed when the booking is made. Please make sure

consent of the trustees of the Warsop Sporting Trust.

your guests have taxis booked for finish times.

Disco / Band
Personal Property

Please note all Disco’s / Bands must produce an up to

The Company can accept no responsibility for the

date P.A.T. Testing certificate and have public liability

property of customers or guests of the complex.

insurance of a minimum of £5 million pounds.

Facilities and parking are provided for the convenience
of customers and guests but any goods deposited in
these areas are deposited at owner’s risk and without
obligation on the part of the Company.

These must be supplied to the trust 1 week prior to your
event. Failure to do so will mean that they will

not be allowed to play.

PLEASE NOTE
During summer months cricket is played at the complex, Warsop Sporting Trust cannot be held
responsible for any guest who is injured whilst visiting the complex.

____________________________________

_________________________________

DATE_______________________________

DATE____________________________

