
Ennerdale Country
House Hotel

Congratulations and thank you for your enquiry. 

We appreciate you giving us the opportunity of hosting your wedding reception at The 

Ennerdale Country House Hotel. The Ennerdale Country House Hotel is a Grade Two listed 

building, set in five acres of landscape gardens with mature woodland and feature fountain, 

all combining to provide the perfect setting and backdrop for your special day.

Our Fountain Restaurant can accommodate up to 80 guests with additional evening guests. 

With the views overlooking the gardens and the high ornate ceilings, the setting

is delightful for your special day.

We are delighted to present our Wedding Portfolio of information on Packages and Menus. 

These can be tailored to suit your individual requests which we would be happy to discuss 

with you in person.

The Ennerdale Country House Hotel is licensed for Marriage and Civil Ceremonies which 

can be hosted in a number of rooms tailored to your specific numbers.

Our experienced wedding co-ordinator will guide you through the planning of your special 

day and discuss your personal ideas and thoughts. Together we will create a special 

Bespoke tailored package to suit your individual requirements and budget.

We take great pride in our Weddings and would love to show you around the Ennerdale, 

helping you to visualise how your special day would unfold.

When booking an appointment, please allow up to one hour for complete show round of the 

hotel and feel free to bring close friends and family to help with your planning.

In order to secure a specific date, we request a non refundable deposit of £500 and

letter of confirmation. Please also refer to the hotels Terms and Conditions.

Thank you.



Champagne, Lilies & Lace

We are proud to present our Champagne, Lilies & Lace package which offers a superb

tailor made package, to compliment the ornate and fantastic Fountain Room with its lovely

garden views.

Included in our Premium Package are the following;

- Complimentary Room Hire for the Wedding Service.

- Glass of chilled Prosecco or chilled bottle beer served on arrival with three canapés.

- Four Course Wedding Breakfast served with freshly brewed tea and coffee accompanied

with dinner mints.

- Glass of Merlot, Sauvignon Blanc or White Zinfandel wine and top up served with

the meal.

- Glass of Champagne served with the toasts and speeches.

- Evening buffet selected from our buffet selector. Choice of four items.

- Cake stand and knife set on a lace topped table.

- Choice of table centre piece. Choose from tall white candelabras or Martini glasses set on a

presentation mirror.

- White chair covers with choice of coloured sashes.

- Lace and Lilies decoration for the top table.

- Bridal Suite for the couple on the night of the wedding with breakfast the following

morning.

.

Champagne, Lilies & Lace package for 60 guests and 20 evening guests £4440.

Champagne, Lilies & Lace package for 80 guests and 20 evening guests £5600.

Additional day guests may be added for £70.00 per person and evening guests £12.50

per person.



Champagne Lilies & Lace Menu

TOMATO & BASIL SOUP TOPPED WITH CROUTONS

DUCK & PORT LIVER PATE SERVED WITH RED ONION CHUTNEY

REFRESHING CHAMPAGNE SORBET

BAKED SUPREME OF CORN FED CHICKEN WITH A CHEESE & BACON STUFFING

SERVED WITH WHOLEGRAIN MUSTARD MASH

ROAST SIRLOIN OF LAKELAND DRY AGED BEEF SERVED WITH YORKSHIRE

PUDDING & PAN ROAST GRAVY

STRAWBERRY & CREAM CHEESECAKE

TRIO OF CHOCOLATE DELIGHTS

FRESHLY BREWED TEA OR COFFEE SERVED WITH DINNER MINTS
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Fountain, Candy & Candles

We are delighted to present our Fountain, Candy & Candles package which offers a tailor

made package, to compliment the ornate and fantastic Fountain Room with its stunning

garden views.

Included in our special Package are the following-

- Complimentary Room Hire for the Wedding Service.

- Glass of chilled Prosecco or chilled bottle beer served on arrival.

- Three Course Wedding Breakfast served with freshly brewed tea and coffee accompanied

with dinner mints.

- Glass of Merlot, Sauvignon Blanc or White Zinfandel wine served with the meal.

- Glass of Prosecco served with the toasts and speeches.

- Evening buffet selected from out buffet selector. Choice of three items.

- Cake stand and knife set on a lace topped table.

- Tall white candelabras for table decoration.

- Candle decoration for top table.

- White chair covers.

- Table top candy bar.

- Bridal Suite for the couple on the night of the wedding with breakfast the following

morning.

.

Fountain, Candy & Candles package for 60 guests and 20 evening guests £3780

Fountain, Candy & Candles package for 80 guests and 20 evening guests £4800

Additional day guests may be added for £60.00 per person and evening guests £10.50

per person.



Ennerdale Country
House Hotel

SELECT YOUR CHOICE OF CANAPÉS FROM THE FOLLOWING;

Smoked Salmon & Cream Cheese On Wholemeal Bread

Chicken Liver Pate On Oatcakes

Prawn Marie Rose Tartlet

Coronation Chicken Served On Toasted Brioche

Mini Quiche

Smoked Mackerel & Horseraddish Pate On Toasted Bread

Bruschetta

CHOOSE 5 OF THE ABOVE ITEMS FOR £4.95 PER PERSON



Ennerdale Country
House Hotel

EVENING BUFFET SELECTOR - CHOOSE FROM THE FOLLOWING ITEMS:

Chicken Fajitas & Chilli Beef Wraps

Vegetarian Spring Rolls

Bacon Rolls

Freshly Prepared Sandwiches

 Hand Cut Chips

Savoury Quiche

Spiced Potato Wedges

Vegetable Samosas

Bbq Chicken Drumsticks

Chicken & Pepper Kebabs

CHOOSE 5 OF THE ABOVE FOR £7.00 PER PERSON

CHOOSE 8 OF THE ABOVE FOR £10.00 PER PERSON



Ennerdale Country
House Hotel

HOT EVENING BUFFET SELECTOR

Chilli Con Carne

Lasagne Served With Garlic Bread

Shepherds Pie

Beef Or Chicken Curry

Vegetable Curry

Savoury Quiche

Spiced Potato Wedges

Hand Cut Chips

Mixed Leave Dressed Salad

Homemade Coleslaw

Boiled Or Savoury Rice

 CHOOSE FROM THE ABOVE MENU FOR £15.95 PER PERSON
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STARTERS

ROSETTE OF MELON
Served with seasonal berries and raspberry coulis.

SMOOTH CHICKEN LIVER PATE
With dressed leaf salad, plum chutney and oatcakes.

TARTLET OF GOAT’S CHEESE, ROASTED TOMATO & PEPPER
Presented with spinach leaves & balsamic dressing.

TIAN OF PRAWN, SMOKED SALMON & AVOCADO
Served with sesame toast and lemon wedge.

VEGETABLE BROTH

CARROT & CORIANDER

LENTIL & BACON

RED PEPPER & TOMATO

MAIN COURSES

POACHED FILET OF SALMON
With a lemon & caper sauce.

ROAST LOIN OF PORK
Served with apple puree and cider cream sauce.

BAKED SUPREME OF CHICKEN
With a mushroom and white wine sauce.

ROAST SIRLOIN OF BEEF
With yorkshire pudding, red wine gravy and creamed horseradish.

ROAST TURKEY WITH A CHESTNUT AND SOURDOUGH STUFFING
Served with roast gravy, chipolatas and cranberry.

ROAST CUMBRIAN LAMB
Marinated in honey, rosemary and lemon served with a ruby port sauce.
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DESSERTS

WARM STICKY TOFFEE PUDDING
Served with English lakes luxury vanilla ice cream and butterscotch sauce.

BAKED LEMON CHEESECAKE
With tangy lemon burst ice cream.

CHOCOLATE FONDANT PUDDING
With a contrasting white chocolate sauce.

HOMEMADE APPLE PIE
Served warm with English lakes luxury vanilla ice cream.

CREAM FILLED PROFITEROLES
Drizzled with chocolate sauce.

BRANDY SNAP BASKET
Filled with fresh fruit salad & madagascan vanilla ice cream.

Freshly brewed tea and coffee served with dinner mints.


