
 
 
 
 
Gold Package 
 
Dedicated wedding coordinator and hotel 
toastmaster 
 

Function suite for the Wedding Breakfast 
and evening reception  
 

Red carpet welcome  
 

A glass of Champagne for the happy 
couple on arrival 
 

A glass of bucks fizz per guest on arrival  
 

Three course Wedding Breakfast with tea 
and coffee 
 

A Glass of house wine per guest 
 

A Glass of Prosecco per guest for the 
toast 
 

Cakes stand and cake knife 
 

White chair covers with the choice of a 
coloured sash at the Wedding Breakfast 
 

White table linen and napkins 
 

Black and white dance floor for the 
evening reception  
 

Double Superior Room for the couple 
 

Six item evening buffet  
 

Complimentary menu tasting * 
 

From £69 per person 
 
 
       
 
 

 
 
 

 
 

 
 

 
Platinum Package 
 
Dedicated wedding coordinator and hotel 
toastmaster 
 

Function suite for the Wedding Breakfast 
and evening reception  
 

Red carpet welcome 
 

A glass of Champagne for the happy 
couple on arrival  
 

A glass of Prosecco per guest on arrival 
 

Canapés on arrival 
 

Three course Wedding Breakfast with tea 
and coffee  
 

Half a bottle of house wine per guest 
 

A Glass of Prosecco per guest for the 
toast 
 

Cake stand and cake knife 
 

White chair covers with the choice of a 
coloured sash at the Wedding Breakfast   
 

White table linen and napkins  
 

Black and white dance floor for the 
evening reception  
 

Feature Double Room for the couple  
 

Six item evening buffet  
 

Complimentary menu tasting * 
 

From £85 per person 
 
 
 
 
 
 
 
 

 
*One complimentary menu tasting includes two starters, two main courses and two desserts and offered 

to a maximum of two people to be taken Mon –Thurs between 5pm and 7pm 

 
 

 

Welcome to 
 Forest Pines Hotel and  

golf resort 
Congratulations on your forthcoming 

Wedding 
 



 
 
 

Canapés  
 

Brie and Parma ham 
 

Smoked salmon and prawn 
 

Hummus and sun blushed tomatoes (v) 
 

Guacamole and asparagus (v) 
 

Cream cheese, garlic and grape (v) 
 

Prawn Marie Rose 
 

Parma ham and melon 
 

Assorted dim sum 
 

Spicy chicken satay 
 
Wild mushroom vol-au-vent (v) 
 

Thai salmon pieces 
 

Mini beef brochette 
 

Mini pizza, plum tomato & mozzarella (v) 
 

Goats’ cheese and basil risotto balls (v) 
 

Choice of Four Canapés 
£6.95 Per Person 
 
 

Soups 
 
Leek and potato (v) 
 

Creamed seasonal vegetable (v) 
 

Carrot and ginger (v) 
 

Roasted plum tomato and basil (v) 
 

Chestnut, mushroom and tarragon (v) 
 

Broccoli and Stilton (v) 

 
 
 
 
 

 
 

Starters 
 
Traditional Caesar salad with chicken 
 

Mozzarella and beef tomato with rocket, 
basil and cracked black pepper oil (v) 
 

Chicken liver parfait served with red 
onion chutney and brioche 
 

Terrine of chicken with leek, Parma ham 
and red pepper dressing 
 

Greek salad with feta cheese and olives 
(v) 
 

Caramelised red onion tart with tomato, 
goats’ cheese and balsamic dressing (v) 
 

Melon terrine with elderflower and mixed 
berry compote (v) 
 

Gateaux of exotic fruits with a passion 
fruit glaze (v) 
 

Ham hock terrine served with homemade 
piccalilli 
 

Asparagus, basil and lemon dressing (v) 
 

Fan of melon served with a Champagne 
and strawberry coulis (v) 
 
 

Sorbets 
 
Champagne £3.50 Per Guest 
 

Orange             £3.50 Per Guest 
 

Lemon  £3.50 Per Guest 
 

Raspberry £3.50 Per Guest 
 
 

 
 
 
 
 
 

Wedding Breakfast Menu 



Mains 
 

Rump of lamb on red cabbage 
 

Pulled shin of beef with Yorkshire pudding 
 

Roasted salmon served with a dill cream 
sauce 
 

Baked breast of chicken with wild 
mushrooms and tarragon 
 

Chicken stuffed with basil, mozzarella, 
tomato and oregano sauce 
 

Chicken wrapped in bacon served with 
baby onions and a red wine sauce 
 

Fillet of cod wrapped in pancetta, chervil 
and lemon sauce 
 

Roast loin of pork with a Calvados sauce 
and crackling 
 

Breast of Gressingham duck with a roast 
plum and port jus 
(Supplement 2.50) 
 

Garlic studded roast leg of lamb, 
rosemary and mint sauce 
(Supplement £3.00) 
 
 

 

Vegetarian Mains 
 
Mediterranean vegetable tartlet with sun-
dried tomato 
 

Gnocchi with roast peppers and herb oil 
 

Butternut squash and wild mushroom 
risotto 
 

Leek and pear tart served with green 
salad 
 

Filo pastry tartlet, mushroom goulash and 
rice 
 

Mushroom strudel with a red pepper 
dressing 
 

All main courses are served 
with Chef’s selection of 
potatoes and seasonal 
vegetables 

Desserts 
 
Dark chocolate torte with white 
chocolate sauce 
 

Apple tarte tatin and crème caramel ice 
cream 
 

Vanilla pannacotta with fresh raspberries 
 

Fruits of the forest cheesecake with 
clotted cream 
 

Classic lemon tart with raspberry coulis 
 

Vanilla crème brulée with homemade 
shortbread 
 

Bailey’s cheesecake with a dark chocolate 
glaze 
 

Profiteroles with a whisky cream and 
chocolate sauce 
 

Champagne and strawberry torte 
 

Sticky toffee pudding served with a 
butterscotch sauce 
 

Apple crumble and custard 
 

 

Cheese Table 
Platters 
 
Served with a selection of water biscuits, 
grapes, celery & fruit chutney 
 

Cheese platter includes Stilton, Brie and 
Cheddar with assorted breads - £45.00 
(Based on Table of 10) 
 

Bespoke cheese platters are available on 
request. 
 

 
 
 
 
 
 
 
 

 

 



Evening menu 
 

Buffet Menu  
 
A selection of sandwiches and wraps with 
assorted fillings 
Chinese marinated chicken drumsticks 
Mini quiche Lorraine (v) 
A selection of pizza slices with various 
toppings 
Cajun potato wedges with a sour dip (v) 
Lincolnshire sausage rolls 
Mini pork pies 
Freshly baked garlic bread (v) 
Tortilla chips & dips (v) 
Chicken satay skewers 
BBQ slow roasted spare ribs 
Breaded garlic mushrooms (v) 
 

Choose 6 Items 
Additional Items £3.50 Per 
Person 
 
 

BBQ Buffet 
 
Marinated chicken fillets with hoisin sauce 
BBQ pork spare ribs 
Home made beef burgers, scented with 
cumin 
Lincolnshire sausages 
Baked Maris Piper potatoes 
Corn on the cob rings 
Garlic bread slices 
Mixed tossed salad 
Coleslaw 
Potato salad 
Pickled beetroot 
Tomato & cucumber salad 
Fresh floured baps 
Selection of sauces & pickles 
 

Upgrade to this for an extra 
£12.00 Per Person 
 
 
 
 
 

Kids Package 
 

Package Includes 
 

Chair covers 
 
Drinks package includes a non-alcoholic 
arrival drink, jugs of squash on the tables 
& non-alcoholic toast drink. 
 
 

Starters 
 

Homemade tomato soup with chunky 
bread 
Fruity melon with strawberries and kiwi 
Baked potato skins filled with Cheddar 
cheese 
Vegetable sticks and dips 
 

Main Courses 
 
Tasty chicken fillets with vegetables and 
potatoes 
Fabulous fish cakes with sweet chilli sauce, 
new potatoes and fresh vegetables 
Juicy steak burger in a seeded bun with 
tomato, lettuce and mayonnaise, served 
with fries 
Sausages with creamy mash, beans & gravy 
 
 

Desserts  
 

Warm chocolate brownie and vanilla ice 
cream 
Fresh seasonal fruits with warm chocolate 
dipping sauce 
Sticky toffee pudding with fudge sauce 
Gooey stewed apples & custard 
 

 

Prices 
 
0 - 2 years 
Complimentary baby bowl 
 

3 - 16 years 
Kids package - £20.00 per child 
Half adults portion* - 50% of the price 
 
*Same menu as the adults 

 



Accommodation  
 
Forest Pines has 188 spacious and 
luxurious bedrooms. All hotel residents 
receive complimentary use of our 
extensive leisure facilities including indoor 
heated swimming pool, sauna, steam 
room, Jacuzzi and gymnasium. 
 

All wedding guests receive a 15% 
discount off the best available, flexible 
rate at the time of booking on a bed & 
breakfast basis. 
 

All our twin bedrooms feature two 
double beds which are ideal for families 
and guests who would like to share 
accommodation. 
(Maximum occupancy two adults and two 
children) 
 
 

 
UPGRADES  
 
Double Superior Room 
Fridge, safe, air conditioning, bathrobes, 
upgraded toiletries and two bottles of 
water. 
£20.00 
 

Feature Double Room 
Four poster bed, double bath, separate 
shower, bathrobes, upgraded toiletries 
and two bottles of water.  
£30.00 
 

Luxury Suite 
Separate lounge area, bathrobes, 
upgraded toiletries, bottle of red wine, 
two bottles of water, chocolate raisins 
and Japanese rice crackers.  
£50.00 
 

Accommodation offer is subject to 
availability at the time of booking, cannot 
be used in conjunction with any other 
offer. 

 
 
 
 
 
 
 

Civil Ceremony  
 
We are licensed to host your Civil 
Marriage or Civil Partnership in all three 
of our facilities. 
 

Tennyson Suite: £495.00 Fee 
Newton Suite: £395.00 Fee 
Forest Suite: £395.00 Fee 
 

You will need to discuss your specific 
requirements with the local Registrar and 
this will need to be done prior to making 
a confirmed booking with the hotel. 
 
 

Scunthorpe Register 
Office 
 
Opening Hours: Monday to Friday 9am to 
4pm & Saturday 10am to 4pm 
 
Telephone: 01724 298555 
 

Please note the Registrar fees are not 
included in the Civil Ceremony facility fee.  
 
In order to give your legal notice of 
marriage, you are required to contact the 
Register Office where you both reside 
and this will incur a statutory notice fee. 

 
 

Get in touch 
 
Contact our Wedding Co- ordinator for 
availability and to book your special day. 
 

Telephone  
 

Direct Dial - 01652 601710 
Main Hotel – 01652 650770 
 

Email  
 

forestpinesweddings@qhotels.co.uk 
 

Website  
 

www.qhotels.co.uk 
 
 
 
 



 
 
 

Next  
 
Provisionally hold your preferred date at 
the hotel for two weeks whilst you 
contact your Church or Registrar. You 
have to contact the registrar direct. 
Forest Pines are unable to get involved in 
the booking of the Church or Registrar.   
 
 

Then 
 
Confirm your date with Forest Pines 
Hotel and Golf Resort by signing a 
contract and making a deposit payment of 
£750.00 non refundable and non 
transferable. Once this is done your date 
is confirmed.  
 

Congratulations!! 
  
 
 

6 months prior  
 
Make your appointment to discuss details 
of your special day, book your menu 
tasting and pay 25% of the balance based 
on your original contract.  
You and your partner are invited to taste 
a maximum of 2 starters, 2 mains and 2 
deserts. Reserving your table is 
recommended a month prior to your 
request date and menu choices are 
required 2 weeks prior to the tasting. 
 
Struggling to narrow the menu options? 
Why not invite your friends and family to 
join for an additional £35.00 per person 
allowing another choice to be tasted. 
  
Please call your wedding coordinator to 
arrange. 

 
 
 
 
 
 

 
 
3 months prior  
 
Contact your wedding coordinator to pay 
a further 25% of your wedding day 
balance based upon your original contract. 
 
 

1 Month Prior  
 
Arrange your final details appointment 
with your wedding coordinator to finalise 
your details and number of guests for 
your special day.  
Once we have the details we can then 
arrange for your final balance to be paid. 
 
 

The week of the 
wedding 
 
At your 1 month final details meeting you 
will have arranged with your wedding 
coordinator a day and time suitable for 
your handover meeting. This is when you 
will bring any gifts, favours or decorations 
for the big day.  
 
You will also meet with your wedding 
event manager and have a final run 
through your special day.  
 
 
 

Wedding Day 
 
Relax and enjoy making many happy 
memories.   
 

What happens next?  


