
 
 

Have you got a special occasion coming up? 

 

Perhaps and ‘big’ birthday, family celebration or engagement party? 

 

Whatever your special occasion, Alderley Edge Hotel is a beautiful venue in which to host it. 

 

We have some dates free this year for our fabulous celebration package 

 based on minimum numbers 50 adults in our beautiful Willoughby Suite. 

 

Package 1 Inclusive of  

Glass of sparkle or bottle beer on arrival  

Finger buffet  

Chair covers  

Helium balloon centre pieces (supplement for alternative centre pieces) 

Inclusive room hire  

And a complimentary bedroom for the person celebrating 

 

£35 per person 

 

Package 2 Inclusive of  

Glass of sparkle or bottle beer on arrival  

Hot buffet 

Chair covers 

Helium balloon centre pieces (supplement for alternative centre pieces) 

Inclusive room hire  

And a complimentary bedroom for the person celebrating 

 

£40 per person 

 

Package 3 Inclusive of  

Glass of sparkle or bottle beer on arrival 

Three course set menu 

Chair covers 

Helium balloon centre pieces (supplement for alternative centre pieces) 

Inclusive room hire 

And a complimentary bedroom for the person celebrating 

 

£45 per person 

 

 

For enquiries, contact the Alderley Edge Hotel at 

events@alderleyedgehotel.com 

or call on 01625 583033 

mailto:events@alderleyedgehotel.com


 

FINGER BUFFET 1 

Selection Of Assorted Sandwiches  

Warm Sausage Rolls  

Cheese & Red Onion Quiche  

Mixed House Salad  

Potato Salad  

 
 

HOT BUFFET 

Homemade Beef Lasagne  

Baked Mediterranean Vegetable Gnocchi (VA) 

Garlic Bread 

Mixed Salad 

 
THREE COURSE SET MENU 

Choose one dish from each course  

 
 

STARTERS 

Starters Chef’s Soup of the Day- choose from our selection- served with ciabatta croutons (v)  

 

Cured Scottish salmon, textures of cucumber, Horseradish cream (v) 

  

Chicken Liver Parfait, red onion marmalade, toasted brioche 

 

MAINS 

 Mains Breast of Free-Range Chicken, bubble & squeak cake, seasonal vegetables, Wild Mushroom Sauce 

 

 Braised Shin of Beef, roasted carrots & parsnips, creamy mash, Red wine sauce  

 

Risotto of Spring Onion, Chilli & Spinach, house salad (v)  

 

DESSERTS 

Desserts Eton Mess, Meringue, Raspberries, Cream  

 

Warm Chocolate Brownie, Chantilly Cream, Berry compote 

 

 Sticky toffee pudding, Toffee sauce and Vanilla ice cream 

 


