PERUGA

MELLOR & TOWNSCLI|FFE

Congratulations and thank you for considering Peruga (@ Mellor and Townscliffe
Golf Club for your special day.

Our large function room offers unrivalled views in a relaxed and peaceful
environment. It’s a hidden gem that provides a perfect setting for your wedding.

With a private decking area available and (depending on the day) a large balcony
area, there is space to further extend the room and maximise your options.

Our function room is licensed to hold wedding ceremonies and civil ceremonies,
so you can spend the whole day with your guests at the same venue. Our grounds
are maintained all year round and can provide a rich tapestry of backdrops to your

photographs to showcase your big day.

We have put together some sample menus but are always happy to talk through
with you personally about catering, to produce a menu that is suitable for your

individual needs.

We look forward to welcoming you at Peruga soon, but should you need anything
in the meantime please let us know. Please make an appointment to arrange a
meeting and viewing to ensure we are available to give you the time and attention

needed.

To arrange a meeting, please can call us on 0161 427 2208 (option 3 Peruga) or
email Bookings@perygaevents.co.uk

Kind Regards

Karl & Matthew

Directors of Peruga Ltd
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HIRE OF THE TOWNSCLIFFE ROOM

Exclusive use of our main function room - £500
Room hire includes: -
- Use of Townscliffe Room, decking and specified area of grounds for

photo graphs

- Support of our dedicated event manager

CIVIL CEREMONIES AT MELLOR & TOWNSCLIFFE
We are fully licensed to hold non—religious Wedding ceremonies and civil
partnerships. We can accommodate a maximum of 115 seated guests.

There is a charge of £250 for holding your ceremony at the club.

A Registrar from Stockport County Council will conduct the Ceremony. If you
are planning to hold your ceremony at Mellor & Townscliffe, you will need to
contact Stockport Registry office to book your preferred date and time.

Their contact number is 0161 217 6007.

ROOM DRESSING, FLOWERS and LINEN

Our event manager would be happy to recommend a local florist or business to
help with dressing the room, centre pieces, and flowers.

White table covers are included in the room hire costs

White Drapes around the room (if required), with or without fairy lights - £100
Cost of linen napkin (plain white) - £1 per napkin

Chair bows and table runners - £10 per table of ten
White chair covers £1.50 per chair depending on colour

ENTERTAINMENT
We are happy to source entertainment to suit your needs, where we will pass on

your information so you can liaise with them to plan your entertainment
preferences )
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FREQUENTLY ASKED QUESTIONS

Who will be the contact on the day?
The event manager or another experienced colleague will be on hand throughout
to ensure everything runs smoothly.

How many people should we cater for in the evening?
We advise you to cater for at least 80% of your evening guests.

Can we provide our own drinks?

We have a fully stocked bar and our preference is to provide all drinks. If you
wish to supply your own wine or champagne, corkage charges will apply. Please
speak to our event manager for more details.

How do we make a booking?
To book Mellor & Townscliffe for your wedding please contact Peruga on 0161
427 2208 (option 3 Peruga) or email at Bookings(@perugaevents.co.uk

If you would like to make a provisional booking we are happy to hold any date for
up to 14 days before a deposit is required to confirm the booking.

What is the deposit and when do we pay the remaining balance?

We ask for a non-refundable £500 deposit to confirm your booking, then an
interim payment of £1000 payable 12 weeks before your wedding, with the final
balance due 28 days before the big day. Please note, if you need to change your
date, due to Covid, your deposit can be transferred to the new date.
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WEDDING MENUS

WEDDING BREAKFAST SAMPLE MENU - £29.95 PER PERSON
(Please choose 1 item from each section)
Bespoke menus to suit all needs and budgets are available, please call to discuss in

more detail

TO BEGIN

Homemade soup of your choice served with warm bread and butter

Duo of seasonal melon with fresh berries and raspberry coulis

Mozzarella, beef tomato, basil & Parma ham stack with balsamic dressed rocket
Chicken Liver parfait served with toasted brioche and an apple and date chutney
Thai fishcakes served with warm confit pear and crisp dressed salad

Conlfit duck spring rolls with salad and hoi sin dressing

Smoked chicken, red pepper and chorizo tian with salad and a lightly spiced

tomato dressing

THE MAIN EVENT

Chicken breast stuffed with feta and spinach, wrapped in Parma ham and served
with herb crushed new potatoes, roasted Mediterranean vegetables and a creamy
tarragon sauce

Portobello mushroom wellington served with creamy mash, baby vegetables and

sage gravy
Pan fried fillet of sea bass served with crushed herb potato, wilted spinach and

white wine sauce

Roast beef and Yorkshire pudding with all the trimmings

Roast lamb shoulder served with fondant potatoes, seasonal vegetables and a mint
jus

Duck breast served with Dauphinoise, sticky red cabbage and a cherry jus

Salmon fillet on new potatoes, mixed greens and a watercress sauce
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DESSERT

Chocolate brownie with vanilla ice cream

Rich chocolate and orange torte with Chantilly cream

Lemon posset with homemade shortbread and fresh berries

Tart au citron with raspberry sorbet

Vanilla creme brulée served with homemade shortbread and fresh berries
Sticky toffee pudding with hot toffee sauce, honeycomb ice cream

Homemade cheesecake with fruit coulis

We are always happy to cater for any dietary requirements, please speak to our

Wedding Coordinator for more information.
COFFEE

Add a cup of tea or coffee for £1.50 per person
Served with Chefs homemade petit fours for £2.50 per person

CHILDRENS MENU

Starters
Garlic bread

Duo of melon

Mains
Breaded chicken goujons, fries and garden peas

Pasta with a simple tomato sauce and parmesan cheese

Desserts
Three scoops of ice cream

Chocolate brownie with vanilla ice cream

£9.95 per child

Recommended for under 10’s only
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CANAPES

Mini Thai fishcakes Smoked salmon and cream cheese blinis
Tomato and red onion bruschetta

Confit duck, hoisin and spring onion in a pastry case

Shredded beef with a horseradish and balsamic vinegar glaze
Sesame Cheshire cheese and chive croquettes with sweet chilli jam
Oat rolled Bury black pudding

A selection of any three items £3.75 per person

Additional items £0.75 each per person
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PERUGA BUFFET MENUS

MENU 1 - £12.95

Honey and mustard coated sausages

Crispy Tempura battered prawns with sweet chilli jam
Spicy crumbed chicken pieces with garlic mayonnaise
Spicy vegetable samosa Selection of sandwiches

Garlic bread Bowls of fresh and crisp tossed salad
Creamy coleslaw Potato and chive salad

Potato Wedges and dips

MENU 2 - £13.95

Two hot roast meats of your choice from a selection of Beef, Turkey or Pork

Chips or fries Fresh tossed salad Selection of fresh breads All relevant sauces and

accompaniments

MENU 3 - £7.00

Bacon or sausage sandwiches with fries

MENU 4 - £12.50

Choose one option from the list below:

Chilli con carne with long grain rice, chips & garlic bread
Lasagne with garlic bread & chips

Lancashire hot pot with pickled red cabbage & crusty bread
Creamy chicken curry with Basmati rice & naan bread

Meat & potato pie with chips, mushy peas and gravy
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DRINKS PACKAGES

We have put together a selection of drinks packages for you to choose from

designed to suit every taste and budget.
Each package includes, per person; an arrival drink, half a bottle of red or white

wine to accompany the wedding breakfast, and a toast glass.

PACKAGE A
Reception Drink Glass of Bucks Fizz on arrival
Wine Half a bottle of House white wine or House red wine

Toast Glass of Prosecco

£16.95

PACKAGE B

Reception Drink Glass of Pimms No.1 and Lemonade with garnish on arrival
Wine Half a bottle of white wine ( Sauvignon Blanc) or red wine ( Cabernet
Sauvignon)

Toast Glass of Prosecco

£17.95

PACKAGE C
Reception Drink Glass of Peach Bellini on arrival
Wine Half a bottle of white wine ( Chardonnay) or red wine ( Shiraz)

Toast Glass of house Champagne
£22.95

PACKAGE D

Reception Drink Glass of Champagne or Kir Royale on arrival

Wine Half a bottle of white wine (Gavi di Gavi) or red wine (Vega Tinto) per
person

Toast Glass of Veuve Clicquot Ponsardin
£25.95
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