
Greshams 
 

312 Tuddenham Road, Ipswich, Suffolk IP4 3QJ 
 

 
 

Telephone: 01473 250816 or 01473 286735 
Email: mandy@greshamsclub.com  

 
 

THE VEN-YEW 
2016 WEDDING PACKAGES 

 

*These prices are based on 50 adult daytime guests and catering for 80 guests for the Evening 
Reception – Our packages are flexible and our dedicated team are more than happy to discuss your 
specific requirements. 
 

Bronze 
Hire of the Ven-Yew 

Linen for Top Table, round tables with white lycra cloths and banqueting chairs 

Personal, experienced Wedding Co-ordinator 

Disco for Evening Reception 

Fully staffed and licensed bar from arrival until midnight 

Menu A barbeque or 10 item finger buffet for Wedding Breakfast 

5 item finger buffet for Evening Reception 
 

 *Prices from £1895.00 Sundays to Thursdays, £1950.00 Fridays and Saturdays 
 

Optional Extras:         Marquee and Garden Area (Seasonal):   
  £135.00 Sundays-Thursdays, £155.00 Fridays and Saturdays 

  Ornamental Rose Trees x 2 - £10.00 each 

  Sweet Cart, Popcorn and/or Candy Floss Machine – price available on request 

                                        Chair covers with sash – price available on request  
 

Silver 
Hire of the Ven-Yew 

Linen for Top Table, round tables with white lycra cloths and covered chairs with sash or hood 

Personal, experienced Wedding Co-ordinator 

Disco for Evening Reception 

Fully staffed and licensed bar from arrival until midnight 

Arrival drink of Bucks Fizz or non-alcoholic Fruit Punch and Toast drink of Cava (1 glass per person) 

Menu B barbeque for Wedding Breakfast 

6 item finger buffet for Evening Reception 
 

    *Prices from £2400.00 Sundays to Thursdays, £2475.00 Fridays and Saturdays  
 

Optional Extras:         Marquee and Garden Area (Seasonal):   
                                         £135.00 Sundays-Thursdays, £155.00 Fridays and Saturdays 

      Ornamental Rose Trees x 2 - £10.00 each 

      Sweet Cart, Popcorn and/or Candy Floss Machine – price available on request 

                                          



 
 

  
 
 
Gold 
Hire of the Ven-Yew 

Linen for Top Table, round tables with white lycra cloths and covered chairs with sash or hood 

Personal, experienced Wedding Co-ordinator 

Disco for Evening Reception 

Fully staffed and licensed bar from arrival until midnight 

Arrival drink of Bucks Fizz or non-alcoholic Fruit Punch and Toast drink of Cava (1 glass per person) 

2 course meal for Wedding Breakfast (waiter served); or a hot or cold fork buffet with dessert 

6 item finger buffet for Evening Reception 
 

 *Prices from £2975.00 Sundays to Thursdays, £3025.00 Fridays and Saturdays  
 

Optional Extras:          Marquee and Garden Area (Seasonal):   
   £135.00 Sundays-Thursdays, £155.00 Fridays and Saturdays 

   Ornamental Rose Trees x 2 - £10.00 each 

                                           Sweet Cart, Popcorn and/or Candy Floss Machine – price available on request 

 

                                    

Platinum 
Hire of the Ven-Yew 

Linen for Top Table, round tables with white lycra cloths and covered chairs with sash or hood 

Personal, experienced Wedding Co-ordinator 

Disco for Evening Reception  

Fully staffed and licensed bar from arrival until midnight 

Arrival drink of Prosecco or non-alcoholic Fruit Punch and Toast drink of Cava (1 glass per person) 

House red or white wine with Wedding Breakfast (1 glass per person) 

3 course meal for Wedding Breakfast 

6 item finger buffet for Evening Reception 
 

 *Prices from £3495.00 Sundays to Thursdays, £3550.00 Fridays and Saturdays  
 

Optional Extras:          Marquee and Garden Area (Seasonal):   
    £135.00 Sundays-Fridays, £155.00 Saturdays 

                                           Ornamental Rose Trees x 2 - £10.00 each 

                                           Sweet Cart, Popcorn and/or Candy Floss Machine – price available on request 
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Greshams 
 

312 Tuddenham Road, Ipswich, Suffolk IP4 3QJ 
 

 
 

Telephone: 01473 250816 or 01473 286735 
Email: mandy@greshamsclub.com 

Please note: These Menu choices may be subject to change for 2016 
 

BARBEQUE MENU 
 

Menu A 
 

Cajun Chicken, Sausage & Burger 
Served with 

Mixed Seasonal Salad 
Coleslaw 

Rolls, Butter, Sauces & Relish 
 

Menu B 
 

Cajun Chicken, Sausage & Burger 
Served with 

Mixed Seasonal Salad 
Coleslaw 

½ Potato Salad & ½ Pasta Salad 
Rolls, Butter, Sauces & Relish 

 

FINGER BUFFET MENU 
 

5 item Finger Buffet 
 

Selection 
1 item from Options A 

2 items from Options B 
2 items from Options C 

 

6 item Finger Buffet 
 

Selection of 
1 item from Options A 

2 items from Options B 
3 items from Options C 

 

10 item Finger Buffet 
  

Selection of 
1 item from Options A 

2 items from Options B 
7 items from Options C 

 



 
FINGER BUFFET MENU CHOICES 

 

Options A Options B 

 
          
          Crisps and Nuts 

          Tortilla Chips 

          Crisps and Assorted Savouries 

          Assorted Savouries and Nuts 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

Cocktail Sausages 

Cheese and Pineapple Skewers 

Pizza Bread 

Curry filled Pastry Puffs    

Filo Parcels filled with Spinach and Sun 
Dried Tomatoes 

Curried Vegetable Parcels 

Pizza Triangles 

Cheese Straws 

              Home Made Sausage Rolls 

              Vol au Vents with Tuna and Cucumber 

Vegetable Samosas 

              Stilton and Ham Pastry Puffs 

Mini Spring Rolls with Chinese 
Vegetables 

 

                                                                          Options C 

 

Selection of Sandwiches and Wraps 

Selection of Finger Rolls 

Cajun Breaded Chicken 

Bruschetta with Brie and Mushrooms 

Tandoori Chicken Skewers 

Leek and Bacon Quiche 

Chicken Sate Skewers 

Prawn and Cucumber Vol au Vents 

Curried Beef Meat Balls 

Broccoli and Tomato Quiche    

Breaded Plaice Goujons       

Hot and Spicy Filo Parcels 

Chicken Goujons with Cajun Dip 

Toasted Bruschetta with Roasted Vegetables 
and Parmesan Cheese 

 

 

Stilton and Red Onion Quiche 

Breaded Scampi with Garlic Dip 

Mini Smoked Chicken and Coriander 
Tarts 

Breaded Mushrooms with Blue Cheese 

Tandoori Chicken 

Beef, Herb and Garlic Meat Balls 

Quiche Lorraine 

Feta Cheese & Cherry Tomato Skewers 

Brie and Mushroom Crostini 

Roasted Vegetable Skewers with a 
Greek Dipping Sauce 

Fresh Fruit Platter 

Assorted Selection of Cakes/Finger 
Desserts (1 per person) 

 
 
 
 
 

 



 
 
 
 
 
 
 
 
 
 
 
 

  

COLD BUFFET MENU 
 

Please select up to three of the following dishes: 
 

Sliced Beef 
Sliced Turkey 
Sliced Ham 

Quiche 
 

To accompany the above, please select three of the following: 
 

Rice Salad 
 Pasta Salad 

Coleslaw 
New Potatoes 
 Jacket Potato 

 Mixed Seasonal Salad  
 

All are served with sliced French Stick & Butter 
 

HOT BUFFET MENU 
 

Please select up to three of the following dishes: 
 

Sweet & Sour Chicken 
Salmon in a White Wine Sauce 

Lasagne 
Beef Stroganoff 
Chili Con Carne 
Chicken Curry 

Meatballs in a Bolognese Sauce 
Beef Casserole 

Mushroom Stroganoff 
Vegetables in a Rustic Tomato Sauce 

Vegetable Curry 
 

To accompany the above, please select three of the following: 
 

Rice 
 Pasta 

Couscous 
New Potatoes 

 Seasonal vegetables 
 Mixed Seasonal Salad  

 

All served with sliced French Stick & Butter 
 

Choice of Dessert: 
 

Crème Brûlée 
Cheesecake 

Brandy Snap Basket with Fruits & Ice Cream 
Citrus Lemon Tart 

Chocolate & Brandy Torte 
 



 

THREE COURSE MEAL MENU 
(includes tea or coffee) 

 
Please choose up to 3 Starters, 3 Main Courses (plus 1 Vegetarian option) 

and 3 Desserts from the following choices: 
 

Starters 
 

Leek and potato soup  

Carrot and coriander soup 

Three pumpkin soup 

Creamy mushroom soup with croutons   

Roasted tomato soup with basil cream  

Chunky wild mushroom soup  

Curried parsnip and apple soup 

Fan of melon with exotic fruits 

Prawn salad with a lemon mayonnaise 

Puff pastry case filled with chicken and chives bound in a white wine sauce  

Thai style salmon and crab fish cakes with a sweet chilli dipping sauce  

Trio of avocado, mozzarella and plum tomatoes, olive oil and basil dressing 

Pineapple and fruit medley  

Chilled poached fillet of salmon with sun dried tomato and olive oil dressing  

Wild mushroom and goat’s cheese tart on garden leaves  

 

 
 

MAIN COURSES 
 

Beef Dishes 
 

Roast beef with Yorkshire pudding and a red wine sauce 

Silverside of beef with a red wine and mushroom sauce 

Rib-eye beef en-croûte with blue cheese  

Topside of beef served on grain mustard mash with a Madeira sauce  

Roast beef with a whiskey cream sauce  

 
 
 
 



 
Pork Dishes 

 

Roast leg of pork with apple sauce  

Roast loin of pork with a walnut and apricot stuffing 

Sautéed medallions of pork with an orange and ginger cream sauce  

Pan fried medallions with an orange and Grand Marnier sauce  

Pork steak with a red pepper coulis  

Roasted leg of pork with fennel garlic and apple  

 
 

Chicken and Poultry Dishes 
 

Breast of chicken with a honey and almond sauce  

Breast of chicken en-croûte with blue cheese  

Chicken breast filled with a herb mozzarella served with sun dried tomato salsa  

Roast chicken with bacon and sage  

Roast breast of Gressingham duck with a black cherry sauce  

Sautéed chicken breast filled with wild mushrooms and tarragon  

Breast of chicken in a mushroom sauce  

Roast turkey with bacon roll, bread sauce and stuffing  

 
 

Lamb Dishes 
 

Roast leg of lamb with mint sauce  

 Lamb steaks with mint and garlic sauce 

Lamb roulade with rosemary and honey sauce  

 
 

Fish and Shellfish Dishes 
 

Pan fried fillet of salmon with a herb sauce  

Salmon with prawns on straw vegetables with a white wine and herb sauce  

Grilled trio of fish served on a creamy leek sauce  

Poached salmon escalope with a creamy watercress sauce  

Baked cod with an orange & herb crust with a white wine & dill sauce 

 
 
 
 



 
Vegetarian Dishes 

 

Feta, sun dried tomato and pine nut & pesto tart  

Vegetable Wellington with a tomato coulis  

Filo case with assorted vegetables and a rich cheese sauce  

Yorkshire pudding with a collation of roasted vegetables and ricotta cheese  

Mushroom risotto in a roasted pepper 

 
All served with potatoes & seasonal vegetables 

 
 
 

DESSERTS 
 

Eton Mess 

Chocolate roulade with strawberries & whipped cream 

Summer pudding with double cream  

Fruit tartlet with a duo of coulis  

Profiteroles with a chocolate and orange sauce  

Crème Brûlée with Chocolate Cookies  

Summer fruit cheesecake with caramel sauce  

Brandy snap basket with fruits and ice-cream 

White chocolate and mint cheesecake  

Trio of baby desserts  

Citrus lemon tart with dark berry compote  

Fresh fruit salad  

Chocolate and brandy torte  
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THE VEN-YEW 
 

WEDDING BOOKING FORM 
 
To confirm your booking, please complete this booking form, sign the attached Terms & Conditions and 
return to Mandy at Greshams, 312 Tuddenham Road, Ipswich IP4 3QJ together with your non- refundable 
deposit of £500 (£400 for Greshams and £100 for the Disco). 
 
General Details: 
 

Name of Hirer:  

Contact Name:  

Contact Address: 

 

 

 

 

Contact Telephone No.  

E-mail address:  

Date of Hire:  

Time of Event: Start / Finish  

Type of Event:  

Estimated Attendance:  

 
Room Requirements: 
 

Bar required?  

Any other requirements?  

 

 



  Package Requirements: 
 

Package Celebrations Package Weddings 

 
 

 
 Bronze Silver Gold Platinum 

What table requirements do you 
need - numbers? 

     

What chair requirements do you 
need - numbers? 

     

Table plan provided? 
 
 

    

      
 
Optional Extras: 
 

Please tick or 
specify package 

    

Marquee & Garden Area (Seasonal)      
Sweet Cart (please specify which 

package) 
     

Ornamental Rose Trees      

 
 
Entertainment Organised/Time of Arrival: 
 

Time Disco Required   
Other Entertainment Booked   

 
 
Catering Requirements:   
 

Do you require: 
 

A formal sit down 
meal 

 Barbecue  Buffet  Combination – if 
so, please specify 

 
We will be happy to provide a quote for any occasion. Only food purchased through Greshams 
may be consumed on the premises.  
 

 
Bar Requirements:  (All provided by Greshams) 
 

 
Do you require any drinks to be ordered by Greshams?  Please ask for details and arrange an 
order at least four weeks prior to your event.  On receipt of the order, a price will be calculated 
for this, an invoice issued which must be settled prior to your event.  Only drinks ordered and 
purchased through Greshams may be consumed on the premises. 
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Greshams 
 

312 Tuddenham Road, Ipswich, Suffolk IP4 3QJ 
 

 
 

Telephone: 01473 250816 or 01473 286735 
Email: mandy@greshamsclub.com 

 
 

Terms & Conditions 
 

o All drink and catering requirements must be purchased through Greshams and consumed on the premises.  
Anyone found consuming their own food and/or drinks on Greshams’ premises will incur additional charges 
for the person responsible for making the booking.  
 

o Any agreed bar tabs must be settled before departure from the event (see terms of payment). 
 
o To secure your booking for the hire of the room, a non-refundable deposit of £500.00 (incl. VAT) is required 

(£400.00 for Greshams and £100.oo for the Disco). 
 

The deposit is required within 2 weeks of the provisional booking being taken. Failure to return the deposit 
and completed form within this time could jeopardise your planned date being available. The remainder of 
the fee is payable at least 8 weeks prior to your event.  Any cancellation of an event after this time will be 
subject to the full amount being charged.  

 
o Greshams retains the right to charge, in their opinion, for any damage to property/equipment caused and 

expenses relating to any such incident.   
 

o Hirers should also note that they are not permitted to use any other Bar or Restaurant facilities within 
Greshams during their booked Event. 

 
o No items are to be placed on the walls, doors, etc., without consultation with Management (i.e. banners, 

posters, photographs, etc).  Table Confetti is not permitted to be used at any event as it causes damage to 
our equipment. 

 
o The person/company named, and who has signed the agreement, will be responsible for arranging with 

Greshams their requirements and order and no correspondence will be entered into with any third party.  In 
addition, this person will be responsible for ensuring that all financial issues are settled satisfactorily. 

 
Terms of payment:  Payment can be made by cash, credit/debit card or cheque, which should be made payable to 
Greshams Sports and Social Club and sent to the address at the head of the page. 
 
 
Signed:_______________________ Print Name:_______________________ Date:_____________________________ 
 
For Greshams Office Use Only; 

 

Total Hire Cost:  

Deposit Paid/Amount/Date:  

 


