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Your search for the dream wedding venue stops here.....

With years of experience in helping couples to realise their perfect day, Green Valley Golf
Academy provides you with an unrivalled level of expertise and attention to detail, which
affords you the peace of mind that the most important day of your lives is in excellent
hands.

-

Your wedding is one of the most special days of your life; a joining, a new beginning and a
celebration bringing together family and friends to toast your future life as one.

Here at Green Valley, we want to share the specialness of that wonderful day with you.

We’re old hands at weddings; we have years of experience, friendly, professional staff who
give everything we do that personal touch and a host of facilities for your special day.



No matter how many weddings we do, however, we find that each one is a different,
unique and joyous occasion, for us as well as you. We like to celebrate your marriage with
you and your special day will be just yours — we give a guarantee of only one wedding on

any day. Our entire focus is on you and making your day every bit as perfect as it should be.

With our policy of One Wedding per day you can be assured you will be the centre of
attention as you arrive on the red carpet to start your celebration in style with a glass of
bubbly, as your guests are treated to tea, coffee and fresh homemade shortbread.

The formal elegance of our function room will provide the perfect backdrop for any
photograph. Alternatively the beer garden, marquee, fountain and decking with
spectacular views of the surrounding golf course, curling hut and loch are the ideal
location for photographs and champagne receptions. All areas inside and out lend
themselves to the air of romance, setting the stage for a truly elegant and stylish wedding.
No matter how grand or intimate you wish your special day to be, Green Valley’s highly
professional standards of service will ensure your wedding reception will be inspirational.



We have extensive wedding packages available or we can tailor make a wedding package
designed to meet your needs if required. We will look after everything and take the stress
out of all the planning, so that you can relax and enjoy your special day with your family and
friends.

Finishing Touches

Everyone wants their day to be perfect and at Green Valley we endeavour to ensure your
every wish is granted and that the bride and groom have as little running as possible to do.
We will take every stress out of your big day that we can, from chair covers and sashes,
table centrepieces, to a candy cart we have it all, and if we can’t supply it we will point you
in the direction of someone who can. Just ask and we will see what we can do. For more
details contact our wedding co-ordinator today on

info@greenvalleygolfacademy.co.uk or 01776 702600
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Wine List 187.5ml bottle - €3.50 / 75¢l Bottle - £12.95
Wﬁi’te Wme

Jack Rabbit Pinot Grigio (USA) An Attractive pear and citrus bouguet precedes. A lovely , rounded, lightly creamy palate

Oliver & Greg’s Chardonnay (Australia) Fuller bodied and tropical showcasing pineapple and melon flavour in a medium dry style

Oliver & Greg’s Sauvignon Blanc (South Africa) packed with really ripe lemon, lime and gooseberry fruit characters, dry and crisp

go.ré Wine
Jack Rabbit Zinfandel Rosé (USA) For the slightly sweeter palate, luscious fruit flavours of strawberry and watermelon
& Wine

Oliver & Greg’s Merlot (Chile) Ripe, juicy plum fruit abound throughout with added pepper, spice and herbs
Oliver & Greg’s Shiraz (Australia) Rich, jammy flavours with blueberry and spice overtones and a medium to full body
Jack Rabbit Merlot (USA) smooth with lively crushed berry fruit aromas and flavours of ripe plums and berries.

Jack Rabbit Shiraz (USA) Rich and spicy with flavours of blackberries, raspberries and violet balanced by soft tannins.

Sparkling Wine  187.5ml bottle - £4.95 | 75¢l Bottle - £18.50

Oliver & Greg’s Prosecco (Italy) Packed with soft fruit flavours, hints of peachy fruit and a long lingering finish

Vetriano Prosecco (Italy) An attractive biscuity nose leads onto a bright fruity palate with hints of pears and melon.



Drinks Packages

After Ceremony / Arrival Drinks

Glass of Red / White / Rosé Wine £3.00

Glass of Bubbly / Orange Juice / Apple Juice served in Champagne Flute £1.95
Cocktail served in Champagne Flute / Bottled Beer £2.50

Glass of Prosecco / Orange Juice / Apple Juice served in Champagne Flute £2.75

Meal Drinks

Glass of Red / White / Rosé wine plus two top ups £5.00

Glass of Bubbly for Speeches / Toast
and Glass of Red / White / Rosé wine plus two top ups for meal £8.50

Glass of Prosecco for Speeches / Toast

and Glass of Red / White / Rosé wine plus two top ups for meal £11



Menu - Canapés
Southern Friod Ghicken Lalls
Crudités Platter  Mini Spring Rolls
Deep Friod Faggis Halls
HMoton, Grape and Pinoapple K ebabs
Pustry Tarts - Funa, Prawn, Chicken , Cheese Fillings
Swoet Ghilt Reasted Gocktail Sausages

Select 3 Canapés for £3.00 per person or 6 for £5.00 per person (2 of each)






Menu - Starters

Prawn Gocktail Wik Summer Leaves & Greamy M arie Rgse Sauce £5.80
Ghicken Liver Pate Served Witk Hamemade Outcakos & Chutney £5.00
Tomato Fnd Dasif Bruschotta Wik H Light Safud § Bafsamic Gluze £4.80
JIZZ/«m oBoat With Fresh Fruit and Swmmer Goulis £4.90
‘Crea:m'y Garfic HMushrooms Servedon a Grusty Dread with Light Salad” £4.80

fG/lveﬁ ?fc;memac@ 30&"’ Derved on a (Crua“@/ Eremf §Z ogutter £3.80

cgouf ﬁm«mr <?f chotee can be accommodated






Menu - Mains
cgga.rt Tocal eggj[eye (f ogegp
Witk Yorkshire Pudiing & Pan Glazed, " Jus £17.00

&a&t ‘Ghicken ogrea.st Witk oEremﬁJ %ﬂt’a .,Z‘;a/f, 3trea@
mgacon & Finishod Wtk a tremy ﬂf eppercorn Sauce £14.00

&a&t Loin Of Pork Growned On 7€ Ded. of 32‘;.9&?
Woth -Black ﬂj;&fdi'nj & &c/f ﬂf eppercorn Sauce £16.50

Grilled Fillot Of Seabass Simply Stacked On 7 Medley of
Sautéed %jetaffé.s with a Lemon and gf ar.s/éy oButter £14.50

Weld Mushroom Stroganoff Served on a Ded of Rice £12.50
Vogetarian Pasta Served with Rice £12.50



cheetJ




Menu - Sweets - All £5.00
Local Fpple Grumble
Dusted with Sugar & Served with Gustard or Jeo Gream
Jrie (g['ﬁe.ﬁfert.r

leefs ggnje 9]0 3traW£eny, Lemon and Ghocolate Flavoured Jreats

Sticky Toffoe Pudiing Served with Vanilla Jeo Croan
Lemon Meringue Reulade
Served With Torest Fruits & Fresh Gream
qumy Ghocolate Mousse Served with Tresh 3tmw£eny
Deep Fillod Gheesecake
Choico of Mint Fero / Torrys Chocolate Orange / Strawberry



Afters

E*e.r/f{y ogrewetf yf;t aZ‘jever@e.r
Jea or C«fﬁ%e £1.80
Toa or Goffoe with Mints  Fz.20






fvenz'nj ﬁuﬁt
F9 Por Thoad  (F ltems)

Delection dandwiches (z’ncfudfnj ﬁe«y‘,‘ Juna, fﬂ & ?f‘m )
Tattie dcones / Ghicken Eoujon.f / 3au.nge &ffc
Gocktat/ Eau.uye.s / ﬂsorf ﬂfz'e.s / ﬂf Y zza Ofices



fvenz'nj ﬁuﬁt
Z11 Por ?féaf (8 ttems)

Delection dandwiches (z’ncfmﬁnj ﬁeg‘,' Juna, fﬂ & #m )
g;uﬁtm Delection

Tattie dcones/ Ghicken Eoujon.f / 3au.nye &ffa
‘Gocktail 3au.nge.r / gsorf ﬂsz'e.s' / ﬂf zza Dfices



fwnz'nj ﬁuﬂét
F12.50 Por Hoad (12 temms)

Delection dandwickes (z’ncfudi'nj ﬁeg“, Juna, fﬂ, Chicken & ?fam )

Jattie Scones / Ghicken g'oujona / Ghilli eﬁéf? Ghicken Dites/ 3au.uge
&fﬁr / Gocktaif 3au.9a:ge.9 v. @gz’c[é / Back ﬂfmfdinj Dalls/ %ﬂi@
ﬁa/f.} / %Jetan'an Delection / gj zza Sfices / ‘ng'c/{'es

delection gp eﬁé]o.s



Wedding Extras
Tully ‘Stocked Gandy Gart E1.00 per head
Love Letters L5
Ghair Govers §& Bows F.2.50 per deat
Post Box .25
Wishing Jree 25



mzcarguee & Leer Garden
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