
 

 

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 £275 to confirm the booking. Please note in the case of a 

cancellation this is non-refundable. The function suite charge, of £800 from mid-April to mid-November, includes the 

items as listed below.  

The Function Suite charge covers: 

Marquee drapes and chandeliers 

Exclusive use of the Room 

White linen tablecloths  

Cake table and Book table 

All one level access for disabled, including toilets 

Fully licensed bar 

Wedding co-coordinator to help make things run smoothly 

Lecturn for speeches  

A large car park for over 100 cars 

Lawned area for you to take photos 

Function facilities for up to 300 people 

 

* Discounts available for mid-week bookings 

 

 

CCTV camera system is operating 24hrs. Please note for guests leaving their cars overnight, for your peace of mind the 

security lights are on and the gates are locked till 9,30am. 

* Please contact us for wedding prices held mid-November to mid-April. 

*Special offer for Friday & Mid-week Weddings 

  



 

 

Starters (select two) 

Potato and Watercress Soup 

Finished with cream and mini potato chips 

Roasted  Tomato Soup 

Topped with a parmesan croissant and basil cream 

Thick Vegetable Soup  

Simply served with vegetable crisps 

Chinese Spiced Belly Pork 

Served on a bed of stir fried vegetables with a hoi sin 

and plum sauce 

Smoked Haddock and Spring Onion Croquette 

Served on a cauliflower cheese puree 

Wild Mushroom and Stilton Tart 

Finished with fresh leaves and balsamic rice 

Duck Comfit Terrine 

Served with crisp ciabatta toast and a plum and apple 

chutney 

Lemon and Dill Baked salmon 

Served cold with a yoghurt and honey dressing 

Melon and Strawberry Timbale 

Set in a champagne fruit jelly served with a minted syrup 

 

 



 

 

Main Course (select two) 

Braised Beef Olives 

Sirloin of beef stuffed with a wild mushroom farce gently 

braised in a red wine jus. 

Oven Roasted Pork Fillet 

Brushed with French mustard and fresh garden herbs 

and served with a tomato and sage jus. 

Pan Fried Chicken Breast 

Served on a bed of creamed mushroom and leeks with a 

red wine tarragon sauce 

Stuffed Paupiette of Plaice 

Filled with fresh spinach and salmon mousse with a 

white wine cream sauce. 

Braised Beef Bourguignon  

With smoked bacon baby onions and mushrooms 

topped with crispy leeks.  

Roast Pork Loin  

Hand carved pork loin served with a braised red 

cabbage and apple confit with sage jus. 

Stuffed Supreme of Chicken 

Filled with a roasted red pepper and cream cheese 

mousse and served with a red wine thyme jus. 

Stuffed Turkey Escalope 

Filled with a chestnut and cranberry stuffing and 

wrapped in a streaky smoked bacon and served with a 

sweet redcurrant sauce. 

Oven Roasted Salmon Supreme 

Served on a bed of wilted greens with a sun blush 

tomato cream sauce 

Roast Rump of Lamb 

Served on a Bubble & Squeak Mash with a Rosemary & 

Redcurrant jus.  



 

 

Desserts (Select two) 

Caramelised Banana and Date Sponge  

With butter scotch sauce and vanilla ice cream 

Black Cherry bakewell Pudding 

Simply served with fresh vanilla custard 

Apple and Raspberry Crumble 

Served with a luxury toffee ice cream 

Freshly made pancakes 

Filled with summer berries and topped with a grand 

marnier cream 

Chocolate Fondant Pudding 

Served with Raspberry ripple ice cream 

Cappuccino Crème Brulee 

Served with crisp amaretto biscuits  

Zesty Lemon Panacotta 

Accompanied by a fruits of the forest compote and 

almond biscuit 

Chocolate Cheesecake  

With fresh berries and orange scented crème anglaise 

White Chocolate and Raspberry Mille Fueille 

Layers of thin pastry discs with white chocolate mousse 

and fresh raspberries 

Strawberry Yoghurt Bavoir 

Dressed with fruit sauce and fresh berries 

 

 

 

 

 



 

 

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 

 

 

 



 

 

Menu A – cold buffet  £10.00pp 

Selection of sandwiches to include, 

 Freshly cooked chicken with homemade stuffing, 

Silverside of beef/carver ham, 

Egg mayo & cress, 

English cheddar cheese with chives, 

Tuna mayo and cucumber. 

Sausage rolls 

Mini chicken satay skewers 

Olive and feta platter 

An assortment of crisps, tortilla chips and dips 

Rice salad 

Ranch style salad.  
 

Menu B – hot buffet  £12.00pp 

As menu A but to include, 

Breaded mushrooms with garlic dip, 

Potato wedges, 

Spring rolls & sweet chilli dip, 

Onion rings, 

Pizza,  

Fish goujons & tartar sauce 
 

Chefs ‘special’ menu C  £15.00pp 

Chef’s selection of pate board (3 types), 

Chef’s selection of cheese with celery, apples, grapes & biscuits, 

A cold pie plate (3 types) 

Selection of pickles and sauces, 

Chef’s selection of crusty breads, 

Caesar salad bowls. 
 

 Hand carved roast cobs  £10.00pp 

A hot roast beef cob, horseradish and 3 freshly roasted potatoes, 

A hot roast pork cob, sage and onion stuffing, apple sauce and 3 roasted potatoes. 
 

Carvery style hot food menu to include pudding.  £17.95 

Homemade lasagne with fresh seasonal salad bowls, Garlic bread with wedges, chips or jacket potato. 

Homemade Mediterranean lasagne with fresh seasonal salad bowls, garlic bread with wedges, chips or jacket potato. (v) 

Mushroom and roasted red pepper stroganoff on a bed of rice. (v) 

Chef’s steak and ale pie, made with our famous IPA ale, a choice of chips, new potatoes or wedges, 

Mushy peas with a roll and butter. 

 Chicken Tikka/ Korma curry with rice, Nan bread accompanied with a poppadum and pickles, 
 

Dessert menu + £1.50pp 

Homemade crumble of your choice. Choose from Apple, Blackberry or rhubarb, served with vanilla ice-cream or deliciously thick custard. 

Indulgent chocolate fudge cake served with cream or vanilla ice-cream 

Meringue nests with a fresh made coulis and seasonal berries with cream 

Rich fruit cheese cake served with cream. 



 

 

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 

Sherry on arrival 

Two glasses of house wine with the meal 

A glass of sparkling wine for the speeches 

Price £9.50 per person 

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 

One glass of non-alcoholic fruit juice 

Sparkling non alcoholic wine with speeches 

Price £7.00 Per person

 

Option 7       Option 8 

Bucks fizz on arrival     3 bottles of house wine per table 

Non-alcoholic fruit cup on arrival (Children)  £33 per table (Tables up to 10) 

3 bottles of house wine per table     

£65 per table (Tables up to 10) 

 

 



 

 

Prices 

4-course Meal (including coffee and mints) 

£29.95 per person Adult 

£18.95 per person Child (age 5 – 12) 

3-course Meal (including coffee and mints) Carvery Style  

£19.45 per person Adult 

£14.95 per person Child (age 5 – 12) 

Cold Buffet (day time or evenings) 

£10.00 per person  

Hot & Cold Buffet (day time or evenings) 

£12.00 per person  

 

Please note 

Menu prices are held until December 2012. 

All food and drink must be supplied by the The John Fretwell Sporting Complex. 

The above price is for a four-course meal of your choice with VAT included. 

Our resident disco is available £225 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, place cards and any other additions 

the week before the date of your Reception. 



 

 

Warsop Sporting Trust Terms & Conditions 

Booking 

When a provisional booking is received it will be held for 

14 days until written confirmation is received to confirm 

the booking. At that time we ask for estimated numbers 

and a guaranteed minimum, with the final numbers the 2 

weeks prior to the date being the numbers charged for 

or the minimum agreed. 

Booking fee and Payments 

The Company reserves the right to require payment of a 

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

amount of which will be determined by the Company. All 

booking fees are non refundable. The outstanding 

balance of the account is payable by the customer two 

weeks before the event unless alternative arrangements 

have been agreed with the Company. The customer is 

responsible for checking and settlement of all accounts. 

Payment by credit card will incur a 3% surcharge. 

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

weddings, the amount invoiced must be settled at least 

14 days prior to the event. (Please note there are no 

refunds after this date). 

The Company reserves the right to charge interest at the 

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

on all overdue accounts. 

Cancellations 

All cancellations must be made in writing and sent by 

recorded delivery or fax with the receipt of posting or 

faxing retained as proof of sending. 

Anytime 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. 

3 months - 28 days prior to the event 

30% of total booking value to be paid. 

27 - 14 days prior to the event 

50% of total booking value to be paid. 

13 - 8 days prior to the event 

80% of total booking value to be paid. 

7 days or less prior to the event 

100% of total booking value to be paid. 

In the event that a client cancels a booking that the 

Company has made on its behalf, for entertainment, car 

hire equipment or otherwise, all cancellation charges 

shall be met by the client. 

Damage 

The customer assumes responsibility for any and all 

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

other persons attending the function. 



 

 

Food & Drink 

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

into the John Fretwell Sporting Complex by clients 

or guests for consumption on the premises. All 

beverages must be purchased from the Company. 

Times 

Functions are required to start & finish at the time 

agreed when the booking is made. Please make sure 

your guests have taxis booked for finish times. 

Personal Property 

The Company can accept no responsibility for the 

property of customers or guests of the complex. 

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. 

Display Items 

Affixing signs, displays and posters to walls may only be 

carried out within the authorisation of the management 

of the complex. 

Publicity 

The Company name, logo and telephone number cannot 

be used in any advertising or publicity, without the 

consent of the trustees of the Warsop Sporting Trust. 

Disco / Band 

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

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

insurance of a minimum of £5 million pounds.  

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.

 

 


