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A wArm, 
fAmily welcome 
to ferrAris...
Ginio and Susan Ferrari together with the Ferrari 
family and staff would like to congratulate you on 
your engagement and forthcoming wedding. We 
wish you every happiness for the future.

At Ferraris country house we are delighted to of-
fer you our facilities in beautiful surroundings, to-
gether with a high standard of service, care and at-
tention on your very special day. 

Ferraris country house, situated in the tranquil-
lity of the Ribble Valley, was originally part of the 
Derby Estates until the late seventies and was the Earl 
of Derby’s Shooting lodge. Over the years the Fer-
rari family have transformed the building, gardens 
and all the facilities. We have worked hard to build 
a reputation for quality and personal service and we 
intend to continue to do so in the future.

Every couple has a different vision of their per-
fect wedding, and we believe that working together 
is the key to success. If you are considering celebrat-
ing your wedding with us, we advise you to come 
and  view our venue. However, would 
you please be so kind as to make an 
appointment, so as to ensure that 
we are able to give you our full 
attention.

Marriage is the golden ring in a 
chain whose beginning is a glance 
and whose ending is Eternity.
Kahlil Gibran
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Ferraris is an approved licensed 
venue for the solemnizations of 
civil marriage ceremonies and civil 
partnerships. 

The Ceremony itself can be held 
within the main building or in our 
spectacular dove cote which allows 
couples the very rare opportunity 
of an outdoor wedding ceremony. 

Unique to Ferraris the dove 
cote is a permanent building and 
has been granted a licence for civil 
ceremonies and civil partnerships. 
As long as the couple, registrar and 
witnesses are seated inside the dove 
cote, its doors may be left open, 
encompassing the beauty of the 
surrounding gardens and the stun-
ning views of the fells. It makes 
a perfect backdrop for your 
ceremony. 

To book a civil ceremo-
ny, you must deal directly 
with the local registry of-

fice, their telephone number is 
0845 053 0021. They will explain 
all the details and deal with all the 
formalities. 

The ceremony itself can be as 
simple or elaborate as you choose, 
as long as there is no religious el-
ement and the registrars are happy 
with all the arrangements before-
hand.

The charge for holding the cer-
emony is £275 on Saturdays, £225 
on Fridays and Sundays. £100 
on Thursdays, while Monday to 
Wednesday there is no charge for 
the ceremony. 

civil ceremonies And 
civil pArtnerships

A successful marriage requires 
falling in love many times, always 
with the same person.  
Mignon Mclaughlin
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Canapés 
An extra treat for your guests  

on your special day. 
Four varieties at £6.00 per person
Five varieties at £7.50 per person
Six varieties at £9.00 per person 



Choose from the selection below 
Gazpacho soup (cold)

Omelette tower
5 layers of different omelettes  

pressed together in a tower

Parmesan short bread
topped with goats cheese and parsley pesto

Smoked salmon and salmon roulade
Mini Fish and chips

Chive pancakes
topped with a black pepper Mascarpone  and sautéed red onions. 

Mini Fish cakes
Mini Yorkshire puddings

with strips of steak and a horseradish cream 
Blue cheese, Port and walnut paté

served on toasted bread

Chicken liver paté
served on toasted bread

Tomato and 
Mozzarella bruschetta’s

Mini seaFood skewers
Arancini di Siciliana

Saffron risotto and Bolognese,  bound together lightly bread crumbed

Quiche
Smoked chicken Filo parcels

Mini prawn cocktails

Wedding Breakfasts

Enclosed are copies of our wedding menus and tariffs. Which 
you can choose your menu and drinks from for your wedding. 

Many couples decide to extend these menus by selecting 
canapés to complement their arrival drinks or by choosing a 
soup course, fish course and/or a sorbet course.  

wedding breAkfAsts  
And cAnApés

dressing the room 

We always use ivory table linen which is 
included in your room hire charge, if you 
would like a linen of a different colour you 
will be required to hire the linen yourselves 

Chair covers at £3.95 per person
We supply chair covers in ivory and black 

additional courses to 
Wedding Breakfast menu’s

Sorbet Course at £2.50 per person 
Fish Course at £6.50 per person
Soup Course at £4.50 per person

At present we have a selection of colours, if we do 
not have the colour you require we can hire them at 
no extra charge to yourselves. 
We are happy to set your favours and name cards out 
for you. Provided that you supply them organized 
table by table.  

We do allow candles as part of your table decorations, 
provided they are in a holder. 
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menu B
Please pick two options from each course

Melon garnished with  
Fruit and sorbet

Soup
Please choose from the list on page 15

Tomato and Mozzarella salad
Accompanied with a tomato and balsamic dressing

Chicken and vegetable pancake
Glazed with cheese

Goat’s cheese, apple  
and bacon salad

Drizzled with a grainy mustard dressing

Bread crumbed mushrooms
Deep-fried and served with garlic mayonnaise


Breast oF chicken Chasseur
A sauce consisting of tomato, onion,  

mushroom and tarragon 

Sugar baked ham
Accompanied with apple compote  

and parsley sauce

Fish pie
A selection of fish bound in a chive and  

Béchamel sauce, with a mash potato topping

Roast turkey
Slices of turkey leg and breast, finished with 

stuffing, chipolatas, cranberry sauce and gravy

BeeF Bourguignon 
Cubes of beef slowly oven roasted  

with shallots, mushroom and red wine

Leg oF local lamb 
Braised with garlic, vegetables, red wine 

and rosemary, served with its own jus

Vegetarian option
Choose from the list on page 15


Choose two sweets 
From the list on page 15



CoFFee



£25.95
inclusive of VAT

wedding 
menus

What counts in making a happy 
marriage is not so much how 
compatible you are, but how 
you deal with incompatibility.
Leo Tolstoy

menu a

Please pick one option from each course

Melon garnished with Fruit
or 

Soup
Please choose from the list on page 15



Fillet oF chicken parisienne
Coated with a mushroom, white wine  

and cream sauce

or  

Lancashire hotpot
Topped with potato and served  

with red cabbage

or  

Cumberland sausage
Sat on a bed of mashed potato  
and finished with onion gravy


Choose one sweet 
From the list on page 15


CoFFee



£23.50
inclusive of VAT
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menu d

Please choose two options 
from each course

SeaFood pancake
A selection of fish bound with in a 

Béchamel and chive sauce, glazed with cheese

Fresh asparagus
Wrapped in Parma ham and  
drizzled with garlic butter

Fritto Misto 
A selection of fish and shell fish, lightly 

battered and deep-fried, garnished with salad 
 and Tartare sauce

Slices oF blackpudding and scallops
Sat on bed of mashed potato,  

cloaked with a bacon and red wine jus

Gammon steak 
Resting on salad leaves, topped with a poached egg  

and circled with a grainy mustard sauce

Luisa salad
 A combination of pan-fried chicken, bacon,  

avocado, dolcelatte cheese, fresh fruit and mixed  
salad, bound in a roasted tomato and  

balsamic dressing

Wild mushroom risotto
Flavoured with basil and Parmesan cheese


Rump steak Diane

A sauce consisting of mushrooms, onions,  
brandy, red wine, French mustard and cream

Loin oF lamb
Coated with a herb crust, accompanied 

with a pea puree and roasted shallot sauce

Breast oF chicken
Stuffed with mozzarella, wrapped in bacon, 

Sat on a creamed potato sauce and circled  
with a balsamic dressing

Fillet oF Halibut
Oven baked with lemon, garlic and  
white wine, drizzled with a rocket  

and red pepper coulis

Pan seared breast oF 
Goosnargh duck

Cloaked with a duo of pink and 
black peppercorn sauce

Vegetarian option
Choose from the list on page 15



 A choice of two sweets
From the list on page 15



CoFFee

 

£35.00
inclusive of VAT

wedding 
menus
continued

You were born together, and 
together you shall be for evermore... 
but let there be spaces in your 
togetherness. And let the winds of 
the heavens dance between you.
Kahlil Gibran

menu C 
Please choose two options from each course

Soup
Please choose from the list on page 15

Melon and Parma ham
Accompanied with a fruit garnish

Ginio Ferrari’s traditional recipe chicken liver patéServed with salad, chutney and Melba toast
Goujons oF Fish 

Lightly battered and deep-fried, served with  a simple salad and Tartare sauce 

Fishcakes
Flavoured with spring onions,  herbs and lemon and bread crumbed,  deep fried and served with garlic mayonnaise

Chicken livers Chasseur
Sautéed with bacon, onions,  mushrooms, red wine and cream


Roast loin oF pork

Presented on bubble and squeak,  finished with a rosemary sauce 
Breast oF chicken Princess

Cloaked in an asparagus,  white wine and cream sauce
Roast topside oF beeF

Accompanied with roast gravy and Yorkshire pudding. If you would prefer Sirloin £3.00 extra per person
Roast Goosnargh duck Served with apple sauce, stuffing and gravy

Fillet oF salmon
Coated with a mushroom, prawn and chive veloute

Vegetarian option
Choose from the list on page 15


Choose two sweets 
From the list on page 15



CoFFee



£28.95
inclusive of VAT
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the young ones 
Your younger guests are just as impor-
tant to us as the older ones, so we will  
look after them just as well. Children 
(under 10) may prefer either a half por-
tion of the wedding breakfast or a chil-
dren’s Menu. 

menu e

Is an Italian style menu

Antipasto
A selection of Italian meats and salamis,  

melon, roasted vegetables

Bread, olives, pickles and salads



Pasta & risotto

Middle course, served Italian style at the table



Trio oF loins 
Sirloin steak, loin of pork and loin of lamb,  

rolled in bacon, oven roasted and served  
with a red wine reduction

Accompanied with salads and potatoes

Parmigana di Melenzane
(Vegetarian option)



Following the Italian theme,  
choose two sweets from the list below

 Tiramisu
An Italian pick me up as the name suggests,  

made with Mascarpone, coffee Amaretto  
and Savoardi biscuits

Italian cheese
A selection of cheeses from around Italy

ProFiteroles
Choux pastry buns filled with 

cream and coated with chocolate sauce

Fruit Panna Cotta
A milk and cream mousse,  

flavoured with fresh fruit and vanilla



CoFFee



£37.50
inclusive of VAT

Children’s menu 



Starters
Garlic bread or melon 



Mains
 Chicken goujons, chips and beansFish Fingers, chips and peasSausage, mashed potato and gravy 



Then an ice cream to Finish 



£8.50 
per child. 

wedding 
menus
continued
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sWeet list

Creme caramels


Mixed Fruit Pavlova

Meringue nest filled with whipped cream and 
topped with fresh fruit


Italian bread and butter pudding

made with Panettone and Amaretto


Apple and toFFee crumble

served with custard or cream 


Ferrari tipsy ice

a home made ice cream made from  
Marsala and nuts


Sticky toFFee pudding

served with toffee sauce and ice cream


Cappuccino mousse

chocolate and coffee mousse, topped with  
cream and dusted with cocoa


Mont Blanc

layers of sponge, biscuit, crème patisserie,  
black cherry, fruit and topped with meringue


Mixed ice cream 


Cheese and biscuits

a selection of cheeses


Ferrari special

choux pastry filled with cheesecake,  
black cherry, whipped cream and topped  

with chocolate sauce


Mixed Fruit roulade

a light meringue sponge, filled with fresh fruit  
and crème patissiere. 


Lemon posset

a light lemon mousse

soup list
Cream oF vegetable 


Tomato and basil 


Cream oF mushroom 


Cream oF asparagus 


Minestrone with  lardons oF bacon 


Celery, apple and stilton 


French onion 


Chicken, mushroom  and spring onion

Vegetarian seleCtion
Mushroom StroganoFFMushrooms, onions and gherkins sautéed with brandy and paprika, finished with cream and served with rice


StuFFed peppers

Filled with a wild mushroom risotto sat on a bed of bean casoulet, drizzled with a herb cream 


Asparagus and mushroom pancake

Glazed with cheese


Wild mushroom and basil risottoFlavoured with paprika and Parmesan


Vegetable pasta bake


Courgette and broccoli

Baked with tomato, cream and herbs  glazed with cheese


The Trio 

 Avocado, Stilton and mushrooms,  bread-crumbed and deep fried, served with  salad and a garlic mayonnaise


Vegetable lasagne 

wedding 
menus
continued

There is no more lovely, friendly 
and charming relationship, 
communion or company than a 
good marriage.
Martin Luther
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IF you are inviting extra guests to your evening 
reception then you have to offer all your guests a 
buffet from the list below. 

If no extra guests are joining you for the 
evening reception we are able to offer less sub-
stantial supper, such as bacon and sausage sand-
wiches.

We are not able to offer just bacon and sau-
sage sandwiches to guests who have not eaten 
the wedding breakfast, or serve a buffet just for 
the evening reception guests only

light supper
£6.50

Bacon and sausage sandwiches 

Cheese toasties as vegetarian option

Buffet option 1
at £9.75

Beef burgers  ~  Chicken wings grilled in garlic butter  ~  Bacon Sausage  ~  Sauted onions  ~  Chips Selection of salads served 
with open rolls 

Buffet option 2
£12.95

Hot Buffet select 3 from the list below

Accompanied with 
garlic bread, chips, new potatoes  

and mixed salads
Chicken curry with rice 

Fish pie
topped with mashed potato

Lasagna al Forno
Chilli con carne 

Steak and kidney pie
with a short crust pastry

Irish stew
Lancashire hot pot

Vegetable and pasta bake
Sausage and mashed potato

Buffet option 3

If you are looking for something a bit different 

for your guests at your evening reception why 

not consider one of the following



hog roasts

Traditionally spit roasted pork

Served with apple sauce, stuffing, bread rolls, 

crispy crackling, salads and chips

The price per head is

£13.95



mixed spit roasts

With lamb, pork and beeF

Accompanied with salads, bread rolls and chips

The price per head is

£14.25 



BBQ’s

A selection oF gourmet sausages, 

beeF burgers, lamb and 
marinated chicken

 served with salads, chips and new potatoes. 

The price per head is

£15.95 

Please be advised that there are minimum 

numbers required on these options. Vegetarian 

options available if required. 

Buffet option 4
£13.95

Roast Beef  ~  Roast ham  ~  Cumberland sausage 
Egg mayonnaise  ~  Coleslaw  ~  Potato salad 

Mixed salad  ~  Paté  ~  Vegetarian selection  ~  Chips 
Garlic bread  ~  New potatoes  ~  Assorted quiches 

Garlic bread  ~  A selection of hot dishes.

evening  
buffet  
options

Buffet option 5
£16.95

Crevettes  ~  poached salmon  ~  Fish salad  ~  Roast turkey Prawns  ~  Filo parcels  ~  Chicken and bacon terrine Breadcrumbed mushrooms  ~  Melon  ~  Stuffed mushrooms Roast beef  ~  Roast ham  ~  Cumberland sausage Egg mayonnaise  ~  Coleslaw  ~  Potato salad Mixed salad  ~  Paté  ~  Vegetarian selection  ~  Chips Garlic bread  ~  New potatoes  ~  Assorted quiches a selection of hot dishes
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deposit and payment terms

1.	 We	 require	 a	 deposit	 of	 £1000	 and	 a	 signed	 booking	
form	to	confirm	your	booking	and	your	acceptance	of	the	
terms	and	conditions.	We	will	hold	a	provisional	booking	
for	seven	days,	after	which	time	a	deposit	must	be	paid	
to	secure	the	date.

2.	 All	deposits	are	non	refundable,	but	may	be	transferred	
to	an	alternative	date,	at	the	discretion	of	the	manage-
ment.

	3.	 Approximately	4-6	weeks	prior	to	the	wedding	day	an	ap-
pointment	must	be	made	with	the	hotel	to	finalise	your	
menus,	drinks,	 table	plan	and	room	 listing	etc.	At	 this	
meeting	90%	of	your	estimated	final	account	needs	to	be	
paid.	The	remainder	of	the	bill	is	due	on	departure	after	
your	wedding.	

4.	 All	Accounts	are	due	and	payable	upon	receipt	of	invoice.	
Ferraris	 country	 house	 reserve	 the	 right	 to	 charge	 in-
terest	at	the	rate	of	4%	per	week,	or	part	thereof	com-
pounded	on	overdue	accounts.	

5.	 The	hotel	reserves	the	right	to	amend	its	pricing	policy	
without	prior	notice.

6.	 Cancellation	–	in	the	event	of	cancellation	of	a	booking	
for	whatever	reason	Ferraris	country	House	will	make	a	
cancellation	charge	for	the	total	anticipated	loss	of	rev-
enue	to	Ferraris	country	house.	

52	weeks	and	over	 25%	of	the	booking	value
27	to	51	weeks		 50%	of	the	booking	value
13	to	26	weeks		 75%	of	the	booking	value
12	weeks	or	less	 100%	of	the	booking	value

general terms

1.	 Ferraris	country	house	shall	be	entitled	at	their	sole	dis-
cretion	to	cancel	the	event	upon	notice	to	the	client	in	the	
occurrence	of	one	or	more	of	the	following:	
a.	 FORCE	MAJEURE	ie.	a	force	of	god.	
b.	 OUTSTANDING	PAYMENTS,	
c.	 OR	if	in	the	opinion	of	Ferraris	country	house	either	

the	customer,	 invitees	or	guests	or	 representatives	
act	 in	a	manner	considered	 to	be	prejudicial	 to	 the	
good	name	of	the	hotel.	Ferraris	country	house	shall	
be	at	liberty	to	terminate	the	contact	or	event	forth-
with	without	being	liable	for	any	refund	or	any	com-
pensation	to	the	client.	

2.	 Ferraris	country	house	requires	to	know	of	all	third	party	
contracts	for	entertainment	or	services	for	the	function	
and	 reserves	 the	 right	 to	 prohibit	 the	 same.	 Ferraris	
country	house	also	reserves	the	right	to	determine	the	

noise	level	at	the	function	and	the	clients	are	obliged	to	
adjust	to	this	level.	

3.	 The	customer	shall	be	liable	for	all	losses	or	damages	
sustained	 by	 Ferraris	 country	 house	 in	 respect	 of	 the	
premises,	 furnishings,	 utensils	 or	 equipment,	 whether	
the	same	is	caused	wilfully	or	by	negligence	or	default	
and	shall	be	liable	for	the	cost	of	replacement,	plus	com-
pensation	for	loss	of	business	caused	thereby.

4.	 The	customer	agrees	to	be	bound	by	all	reasonable	in-
structions	of	duly	authorised	representatives	of	Ferraris	
country	house	 respect	of	 condition	of	 the	 function	and	
shall	further	ensure	that	those	attending	shall	similarly	
comply.

5.	 We	 respectfully	 remind	guests	 that	 only	 food	and	 bev-
erages	purchased	at	the	hotel	can	be	consumed	on	the	
premises.	Any	food	and	beverages	not	purchased	at	the	
hotel	will	be	confiscated	and	a	charge	will	be	made	to	
the	main	account	 if	 for	any	reason	food	and	beverages	
bought	offsite	is	consumed	at	the	hotel.

6.	 Any	written	information	made	available	to	the	customer	
of	Ferraris	country	house	shall	be	deemed	incorporated	
herein	and	in	the	event	of	dispute	these	terms	&	condi-
tions	shall	prevail.

7.	 Children	 are	 welcome	 at	 weddings,	 however	 Ferraris	
country	house	and	its	grounds	are	potentially	hazardous.	
We	cannot	accept	any	liability	whatsoever	in	the	event	of	
an	accident	due	to	children	playing	or	running	around.	
We	respectfully	ask	that	guardians	keep	a	watchful	eye	
and	ensure	their	children	are	always	confined	within	the	
area	of	the	wedding.

8.	 Ferraris	 county	 house	 are	 not	 responsible	 in	 any	 way	
for	arrangement	made	by	the	client	with	the	registrar,	
bands,	photographers,	florists	and	any	other	provides	of	
services	at	the	wedding.

9.	 Whilst	we	allow	confetti	to	be	thrown	outside(preferably	
biodegradable),	we	do	not	allow	confetti,	confetti	guns,	
tubes,	party	poppers	or	sparklers	to	be	used	within	the	
building.

10.	We	do	not	provided	any	form	of	table	decoration,	we	al-
low	you	to	organise	that	with	someone	who	specialises	in	
that	field.	

11.	If	we	feel	 that	someone	has	had	too	much	to	drink	we	
reserve	the	right	to	stop	serving	them.	

12.	While	we	allow	Fireworks,	we	must	be	made	aware	 in	
advance	of	any	displays.	The	displays	must	be	performed	
by	 a	 fire	 works	 display	 company.	 We	 require	 a	 copy	 of	
their	 insurance	liability	certificate.	There	will	also	be	a	
grounds	cleaning	charge	add	to	your	final	bill.

terms And conditions
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CHIPPING	ROAD

THORNlEY

lONGRIDGE

PRESTON

PR3	2TB

T	+44	(0)	1772	783148

F	+44	(0)	1772	786174

E	info@ferrariscountryhouse.co.uk

www.ferrariscountryhouse.co.uk

	


