
W E D D I N G S
A T  T H E  C H U R C H  I N N



Originat ing in the 18th Century ,  The Church Inn is  a  c lass ic  interpretat ion of

an old ‘Country  Tavern’  wi th publ ic  and private  dining rooms.  I ts  posi t ion ,

adjacent  to  St .  Wil fr id ’s  Church in the leafy  v i l lage of  Mobberley ,  i s  ideal  for  a

specia l  occasion to  enjoy  fresh seasonal  Bri t ish food and celebrate  your

marriage in s ty le .   

Our ‘George Mal lory ’  pr ivate  dining room,  s i tuated on the f irs t  f loor

over looking the church,  can accommodate  up to  30 guests  or  24 guests  on one

long family-s ty le  table .  The room has i ts  own roaring f ire  and a  wonderful

ambience conducive  wi th a  re laxed or  formal ,  specia l  event .  With the opt ion of

a  ful ly  bespoke 4-course menu and paired wines ,  is  the perfect  locat ion for

int imate  wedding recept ions .

For  summer weddings ,  we of fer  the use of  our private  garden area for  drinks

recept ions on arr ival .  Greet  your guests  on the lawn before heading up to  the

George Mal lory  room for  supper ,  or  host  your whole  wedding outs ide under

our marquees wi th our del ic ious award-winning food taking centre  s tage .  

A B O U T  U S



-  THE GEORGE MALLORY ROOM CAPACITY -  30




-  THE GEORGE MALLORY ROOM CAPACITY FAMILY-STYLE -  24




-  THE CHEF 'S  L IBRARY ROOM CAPACITY -  8




-  L ICENCE UNTIL 11PM 

E S S E N T I A L
I N F O R M A T I O N





Our Head Chef  works c losely  wi th our couples  to  create  a  ful ly  bespoke menu to  del ight

their  guests .  From canapes on the lawn to  a  4-course menu wi th paired wines and cheese

to fo l low,  our seasonal  award-winning food a lways  takes  centre-s tage .



f rom £55 per  person



To Start

 F i l le t  s teak Beef  tar tare ,  horseradish cream,  quai ls  egg ,  p ickles  and shal lots

 Charred seabass  Caesar  sa lad ,  o l ive  tapenade ,  Caesar  dressing

 French onion soup,  Lancashire  bomber crouton and crusty  bread




Mains
 Glazed lamb shoulder ,  ce ler iac  puree ,  Tenderstem broccol i ,  fondant  potato ,

cranberry  and mint  jus

 Pan seared hake ,  c lam,  mussel  and samphire broth wi th crusty  sourdough

 Corn-fed chicken breast  wi th potato  and truff le  puree ,  wi l ted spinach,  p ine nuts ,

and red wine jus




Desserts
Dark chocolate  fondant ,  sa l ted caramel  sauce ,  vani l la  ice  cream

Lemon parfai t ,  meringue pieces ,  a lmond pastry  tui l le




Cheese Course
The Church Cheese Plate ,  chutney ,  b iscui ts ,  ce lery  and grapes (+  £5 per  person)












S A M P L E  M E N U



C A N A P E S

Y O U N G E R  G U E S T S
W e  w e l c o m e  y o u n g e r  g u e s t s  t o  w e d d i n g s  a t  t h e  C h u r c h  I n n ,  w i t h  s m a l l e r

p o r t i o n s ,  c h i l d r e n ' s  d i s h e s  o r  s o m e t h i n g  b e s p o k e  f o r  t h e m  t o o .

Local  a le  bat tered haddock or  L i t t le  Scampi  wi th Massey 's  Farm chips  and garden peas

-- -

L i t t le  sausages wi th mashed potatoes  and gravy

-- -

Or ,  a  smal ler  port ion of  one of  your chosen dishes

-- -

Fol lowed by Cheshire  Farm Ice  Cream 

·Smoked salmon and crab bl inis

·Ox cheek and horseradish cream on toasts  

·Yarg cheese and onion chutney sourdough biscui t

·Duck and hois in cr ispbread

·Seabass  Caesar  tas ter

f rom £5 .95 per  person


















W I N E  L I S T
C h o o s e  f r o m  o u r  e x t e n s i v e  w i n e  l i s t s  a t  t h e  C h u r c h  I n n  o r  b o o k  i n  a  w i n e

t a s t i n g  t o  c h o o s e  w i n e s  t h a t  p a i r  p e r f e c t l y  w i t h  y o u r  m e n u .

T h e  p e r f e c t  t i p p l e  f o r  e v e r y  m o m e n t . . .



W e  c a n  s o u r c e  w i n e s  t o  s u i t  a l l  t a s t e s  a n d  b u d g e t s  f r o m  o u r  f a n t a s t i c

s u p p l i e r s ,  i n c l u d i n g  a  r a n g e  o f  c h a m p a g n e s  a n d  E n g l i s h  s p a r k l i n g  w i n e s

f o r  u n f o r g e t t a b l e  d r i n k s  r e c e p t i o n s .  L a s t l y ,  f i n i s h  t h e  n i g h t  w i t h  a  c a r a f e

o f  p o r t  f r o m  o u r  c e l l a r ,  p a i r e d  p e r f e c t l y  w i t h  y o u r  c h o s e n  c h e e s e s .







Get  in touch



To inquire  about  a  date  p lease emai l  info@churchinnmobberley .co .uk or  contact

Siobhan or  Alanah on 01565 873178




Provis ional ly  booking a  date



We can hold a  date  for  you whi ls t  you decide for  a  to ta l  of  14 days .  We wi l l  contact  you

if  we have interest  in  the date  during this  t ime.  P lease note  that  i f  we do not  hear  back

from you the date  may be re leased .




Securing your date



We require  a  non-refundable  deposi t  of  £150 to  secure your date ,  payable  over  the

phone on 01565 873178 or  in person at  the Church Inn.  Once the deposi t  has  been

received your date  wi l l  be  conf irmed.  Our team wi l l  be  on-hand from the moment  you

book to  guide you through the planning process  and advise  a  t imel ine for  when we wi l l

need to  f inal ise  every  aspect .




We look forward to  helping you plan your big  day!  




C O N F I R M I N G  Y O U R
B O O K I N G



C O N T A C T  U S  -  
i n f o @ c h u r c h i n n m o b b e r l e y . c o . u k
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