
Weddings 



The St Breock Package 

Sample Menu 

Choose 10 of the following buffet options: 

Salads 

Caprese 

Feta & Olive 

Potato Salad  

Mixed leaves 

 

Pasta 

Pesto & Mozzarella 

Sundried Tomato & olive 

 

Mains 

Teriyaki Chicken strips 

Honey mustard glazed Sausages 

Cold meats selection 

Mini Beef burgers 

Beer battered cod bites 

 

Sides 

Triple cooked chips 

Cajun Potato wedges 

Garlic & rosemary potatoes 

Bread & Oils 

 

 

 

Includes:  

Prosecco welcome drinks 

Wedding planner 

Tables & chairs  

Table cloths & cloth napkins 

Bridal suite for the night of 

your wedding & breakfast 

Wedding guest discount on 

accommodation 

The St Breock  

20 Guests minimum £1,500 

20—30 Guests £1,800 

30—40 Guests £2,400 

40—50 Guests £3,000 

50—75 Guests  £4,500 

75—90 Guests £5,400 

91—120 Guests £7,800 



The Mellingey 

Sample menu 

To Start 

Chicken satay with peanut sauce 

Broccoli & Stilton Soup 

Goat’s cheese & red onion tart 

 

Main 

Roast Beef Brisket 

Honey & Mustard Roasted Gammon 

Roast Chicken breast 

Sweet Potato, cashew & apricot tart 

All served with Roast Potato's, Yorkshire 

pudding,  

cauliflower cheese, carrots, leeks, spring 

greens  

& Gravy. 

 

Dessert  

Indulgent chocolate brownie with clotted 

cream & strawberries 

White chocolate & Passion fruit cheese-

cake 

 

 

Includes:  

Custom cocktail welcome drink 

 or Camel Valley sparkling wine 

Jugs of fruit infused water 

Wedding planner 

Tables & chairs  

Table cloths & cloth napkins 

Bridal suite for the night of your wedding &Breakfast 

Wedding guest discount on accommodation 

The Mellingey   

20 Guests minimum £2,000 

20—30 Guests £2,550 

30—40 Guests £3,400 

40—50 Guests £4,250 

50—75 Guests  £6,375 

75—90 Guests £7,650 

91—120 Guests £10,800 



The Tremore 
Sample menu 

To Start 

Seared Scallops with black pudding & pea 

puree  

Pan fried Gnocchi, rocket pesto, pancetta & 

pine nuts 

Crispy pork belly, apple slaw & chilli cara-

mel 

 

Main 

Garlic & Thyme roasted rack of lamb 

Fillet of beef 

Creamy truffle risotto of wild mushrooms 

with parmesan & Rocket 

 

Dessert 

Caramel pecan & dark chocolate tart with 

clotted cream 

Crème brulee with raspberry coulis 

Cornish Cheeseboard 

 

 

The Tremore   

20 Guests minimum £3,000 

20—30 Guests £3,600 

30—40 Guests £4,800 

40—50 Guests £6,000 

50—75 Guests  £9,000 

75—90 Guests £10,800 

91—120 Guests £15,000 

Includes:  

Custom cocktail welcome drink or  

Champagne welcome drinks 

Half a bottle of house red/ 

white per person during the food service 

Jugs of fruit infused water 

Champagne for toasts 

Hog roast supper 

Wedding planner 

Tables & chairs  

Table cloths & cloth napkins 

Bridal suite for the night of your wedding with breakfast in bed. 

Wedding guest discount on accommodation 



Evening food options 

Cornish Pasties 

 

A selection of Cocktail sized Cornish 

pasties. Choose from the following 

flavours: 

 

Steak, Steak & Stilton, Chicken & Vege-

table, Pork & Swede, Beef Curry, 

Chicken Balti, Bacon& Leek, Chicken & 

Chorizo, Cheese & Bacon 

 

Vegetarian: 

Cheese & Bean, Cheese & Onion,  

Vegetable 

 

Vegan:  

Vegetable  

£5 per head - we advise to cater for more 
than the exact amount of evening guests 
as some guests may choose more than 

one flavour 

Pizza 

                       12” 

Marina    £10 

Tomato sauce, garlic, basil & Oregano  

Margherita               £14 

Tomato Sauce, fior di latte, basil & oregano 

Vegeteriana               £16 

Tomato sauce, fior di latte, roasted vegetables, basil, 

oregano, parmesan & rocket 

Americana               £16 

Tomato sauce, fior di latte, pepperoni & red peppers 

Americana Jack              £16 

Tomato sauce, fior di latte, jackfruit pepperoni & red 

peppers 

Pollo Pesto               £16 

Tomato sauce, fior di latte, chicken breast, pesto, red 

onion 

Tonno                 £16 

Tomato, fior di latte, tuna, garlic, oregano & red 

onion 

Prosciutto               £16 

Tomato sauce, fior di latte, prosciutto crudo, olives & 

oregano 

Diavolo Milano              £16 

Tomato sauce, fior di latte, salami Milano, oregano & 

red chilli 

Buffet  

 

Hot evening buffet £36pp 

Sample Menu 

Chicken/vegetable curry 

Onion Bhargi ‘s 

Rice 

Chips 

Selection of deserts 

 

 

Cold evening buffet £20pp 

Selection of finger sandwiches 

Cheese & Crackers  

Olives & Breads 

Pasta salads 

Mixed leaf salads 

Posh crisps 

Please make us aware of any dietary requirements/allergies at the point of booking.  



Additional information 

 

Room Hire:  

Brasserie £750  

Main Restaurant £1500 

Deer park (Elopements & Small parties) £350 

 

 Discounts available:  

5% locals discount (Cornwall Postcode)  

5% Midweek  

(Prices are subject to quarterly review)  


