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Wyrebank is an exclusive venue situated on the Lancaster Canal in the
heart of the Lancashire market town of Garstang.
This picturesque setting provides the perfect location for your
Wedding, Blessing or Renewal of vows.

Within this brochure you will find a large variety of exquisite menus for
your Wedding Breakfast and scrumptious buffets and BBQs for your
Evening Reception.

Meet Owr ediling Coordinator

We invite you to Wyrebank to meet our experienced Wedding
Coordinator who can give you a guided tour of the venue and explain in
detail what we have to offer.
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Wyrebank has three rooms to choose from for your Wedding ceremony.
For unofficial ceremonies our Pergola overlooking the canal is the perfect setting.

The price includes the centre table with Flower display and registrar table,
white aisle carpet and centre aisle lanterns

Wyrebank Suite- (30-120 guests)- £650.00
This room is adjacent to the canal, your guests can exit straight onto our patio for
after ceremony drinks.

Thompson Suite (from 5-30 guests)-£450.00
This is our Newest Suite on the first floor overlooking the Lancaster Canal

Canal View Room (5-30)- £450.00
This room overlooks the Lancaster Canal and is perfect for an intimate wedding.
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Here are a small selection of menus our chef can create.
All special Dietary requirements will be catered for.

Menaw @/0151;04/1/ 1 - £40.95 pet person

Homemade cream of vegetable soup with a warm bread roll
Or Fantail of Melon with a fruit compot
Supreme of Chicken with a light pancetta and leek sauce Or
Topside of Beef with Yorkshire Pudding and Gravy
(for a supplement of £ 3.00pp - why not chose Sirloin)
Summer Berry Meringue Nest filled with Chantilly cream and fresh berries
Or Chocolate Torte with vanilla ice cream

Freshly brewed Tea and Coffee with mints



MNMena @/Iati/cm/ 2-£44 .95 pet person

Traditional Ham Hock Terrine
served with dressed baby leaves
finished with homemade chutney

or

Roasted red pepper and basil

tomatoe soup garnished
with basil oil
Choice of Chef’s sorbet served in a
large shot glass
Blantine of Chicken filled with black
pudding and apple with a red wine
and red current jus, served on a bed
of herb mashed potatoe
Or
Traditional Roast Pork, with stuffing
crackling and cider jus

Summer Berry Cheesecake
with Chantilly cream
Or
Chef’s Sticky Toffee Pudding
served with vanilla bean ice
cream

Freshly brewed Tea & Coffee
with mints



MEET WITH OUR CHEF

Bespoke Menu Service

Whether its Fish and Chips or Chateaubriand-

We offer a bespoke service so you can devise your very own menu for

your wedding day. Enquire with our Wedding Coordinator for details .
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We can create a drinks package to suit your guests from an, all you can drink Gin Bar,
to a personalised Cask ale bitter. Here are some we have created for you.

Sibrer @@o;{@gxe -£16.95 pet person

Arrival Drink-Prosecco garnished with strawberries or
Summer Cocktail
One Glass of house red, white or rose with meal
Sparkling wine to toast

ga/of P@o{@?e- £19.95 pet person

Bespoke Gin Cocktail or Bottle of Peroni
Two Glasses of house Red, White or Rose wine with your meal
Prosecco to Toast

Flatinum @@oﬁ@?/@ - £30.95 pet petson

Arrival Drink, bespoke cocktail or Premium bottle beer
Free flowing wine throughout the meal
Glass of Prosecco to toast

(To upgrade your toast drink to Champagne add £5 extra per person)



WATER G
Trip/Boat Hire
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Starter %Doo//@é- £12.95 per person

(choose 1 option per 50 guests)

Local cured bacon or sausage on a floured bap
Indian spiced chicken in warm naan bread
Pulled pork wraps & coleslaw
Southern Fried chicken with corn on the cob
Mini hand raised burgers with assorted toppings

Includes hand cut chips OR seasoned wedges

Thaditional ﬁa///@é— £17.95 pet person

Selection of filled sandwiches served on white or wholemeal bread
Homemade pork pies and sausage rolls
Homemade quiches
Selection of House salad
Hand cut chunky chips



ea/u/@qﬂfoo//@t- £24.95 pet petson

Butter roasted Turkey
Carved slow roasted local Beef
Carved honey roasted Gammon
Baked Breads
Selection of four house salads
Assorted Quiches
Homemade Sausage Rolls and pork pies
Chunky chips Or New potatoes

(Choose two types of meat for numbers under 50)
Note: for evening receptions only- an alternative roast dinner version is also
EVEVIEVIR
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Chicken Skewers- £2.00 per person
BBQ Ribs-£1.00 per person
Spring rolls- £1.00 per person
Samosas and Bhaji -£1.00 per person
Cheese and onion or bacon and
cheese stuffed potato skins- £0.75 per person
Filo King Prawns with sweet chilli dip- £2.25 per person



BCBEA, Selection- £23.95 pet petson

(minimum of 80 guests)
Chicken Drumsticks’ or Chicken Kebabs
with your choice of marinade
*Lime & Coriander, sticky sweet BBQ,
Cajun, Indian Curried, Lemon Pepper.
Hand Raised Burgers
Peppered Pork and Mushroom Kebabs
Sweet and Sticky Chinese glazed ribs
Cumberland Sausage curl, with
caramelized onions and artesian roll
American Hot Dog, tomato sauce, sweet
mustard
Buttery Baked Corn on the Cob
Mini Baked Potatoes with garlic and
rosemary

Salad Selection:
Coleslaw, Tomato & basil, Garden
leaves with house dressing, Feta
and olive salad, Baby potato salad
coated in creamy mayonnaise with
chopped chives and spring onion.
Hot new potatoes with lashings of

butter, Cajun potato wedges,
Chunky chips

Choose 6 BBQ items and 4 salads.
Price include small marquee for

BBQ. Please note we can't promise
the sunshine.






g tazing Tables..

Cheese & Pate Grazing Table, Served with biscuits, oat cakes, flat breads,
grissini, focaccia, chutney, grapes and celery-£500.00 (serves up to 100)

Sweet treat grazing Table, selection of donuts, traybakes, cupcakes, brownies,
popcorn and candy cart filled with sweets for 100 guests- £395.00

Desserts — £6.50 per petson

Selection of Gateaux & fruit pies
Traditional Sherry Trifle
Sticky Toffee Pudding and cream
Cream filled chocolate profiteroles
Black Cherry Cheesecake
Summer berry pavlova
Caramelized Lemon tart
Double chocolate and brandy torte

Chefs assortment of mini desserts on a
three-tiered stand served at the table £8.50 per person
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We work very closely with our
team of local suppliers to ensure
they offer you an experience to

remember.

For a list of packages available

contact our Wedding Coordinator.



Codfact wy

ASK US FOR A QUOTE

Wedding Coordinator

For payment enquiries

Telephone 01995 605455

See our social media for up to date packages and photo gallery.
Instagram: @wyrebank Facebook: @WyrebankGarstang  Twitter: @wyrebank



Bookings:

Provisional reservations will be held for 14 days. A booking is only deemed confirmed on
receipt of a non-refundable deposit of £500.00.

Payments:

Three months before your reception, we will arrange a mutually convenient appointment
with you to discuss all the details to make your day runs smoothly. At this time, 50% of the
estimated account must be paid, with the remaining balance payable two weeks prior to the
event. Before the final balance is paid, we require final number for both the day and night
events, which the final balance account will be based on.

We appreciate that on occasions someone else may wish to make payments due to us on
your behalf. We are happy to accept such payments, but please note that unless we agree
otherwise with you in writing you are legally responsible for any such payments due to us.

Prices in the booklet can only be guaranteed for events 2023. We reserve the right to
increase prices for the 2024 season (we will always endeavour to discuss and changes

before an increase in price).

Any cheque payments please make payable to G.M.H. Ltd, for bank transfer details please
email admin@wyrebank.co.uk

Full Terms and Conditions will be forwarded to you, to sign, when processing your booking.






