
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Wakes 



 

 
 
 

 

The Perfect Venue… 

 
The Grange is an elegant venue set with landscaped gardens of 

Beddington Park. It has a distinguished past with links to Alfred Smee 

and the Carew family. 

 

A sweeping driveway leading to the front entrance of the Grange. 

Whether it’s a small lunch for a few or a larger group of up to 200, the 

Grange offers the Restaurant or Park Suite overlooking the landscaped 

gardens and ponds of the park. 

 

Our Event planners have an experience & attention to details that is 

second to none. We will ensure that your function is nothing but a five 

star experience. 

 

 

 

 



 

 

 

 

 
 

Cooking to Perfection 
 

At the Grange, we offer both English / Continental 

& Indian fusion.  

 

Our renowned cooking is the perfect match for the 

stunning surroundings, with locally sourced 

ingredients. 

 
 

 



 

The Little Things 
 

Children 

Children may have half portions of the adult menu or from our children’s menu. A child is classed as 5-12yrs. We have a limited number of 

highchairs available at no additional charge. Please request these when you arrange your final details. 

 

Suppliers 

We have a range of suppliers available for you. 

 

Linen 

All our table linen where is white. 

 

Music 

Your personal mp3 player or Ipod may be used to play your own background music. (Park suite only) 

 

Table Sizes 

We have 5 foot round tables that seat up to 10 people. (Park suite only) 

 

Deposits & Payments 

A £250 initial deposit is required in order to confirm the date. And the outstanding balance is due 1 week prior. 

 

Photographs  

 

Please feel free to drop of some photographs of your loved one so we can display then during the wake.  

 

Recommended Suppliers 
 
Florist 

John King Florists, Wallington      0208 647 4691 

 



 

Non-Packaged Prices & Added Extras 
 

Please find below the individual prices… 

 

Park Suite Room Hire       £400.00 

Restaurant (2pm – 5.30pm)     £200.00 

Exclusive use of Rear Terrace    £100.00 per hr  

Coloured Linen        POA 

 

 

Drinks 
 

To give you total flexibility, we have given you a number of suggestions for drinks to suit your guests 

tastes. A full wine list is also available on request.  
 

 Fruit Juice     £1.65      

 Jug of Juice     £5.00          

 Glass of Wine    £2.95      

 Red, White, Rose House Wine  £9.95 

 Mineral Water Large    £2.95 

 Tea/Coffee     £2.00 p/person 

 Tea/Coffee Flasks    £4.95 

 



 

Canapés  
 

 

 

Choose 4 £7.95   Choose 6 £9.95  Choose 8 £12.95 

 

Mini chilli crab cakes 

Smoked salmon & lemon 

Small salmon fishcakes with a lemon mayonnaise 

Pan-fried tiger prawns with parsley and lime dressing 

Char-grilled lamb brochette with rosemary and garlic 

Minced pork balls with soy dressing 

Honey and mustard glazed chipolatas 

Satay chicken 

Spiced chicken wings 

Mini Toad in the Hole 

Chicken Tikka 

Onion Bhaji 

Harabhara Kebab 

Duck Spring Rolls 

Thai Vegetable Spring Rolls 

Vegetable/Chicken/Lamb Samosas 

Prawn in lemon & dill dressing with mayonnaise 

Egg mayonnaise with chive 

Fruit kebabs 
 



 

Continental Starters 
 

Homemade Soups – Minestrone, Thick French Onion, Seasonal Vegetable, Leek & Potato, Tomato, Roasted Vegetable  £4.75 

 

Classic Prawn Cocktail              £5.75 

 

Tomato & Garlic Brochette              £4.75 

 

Fan of Melon with Raspberry Coulis             £5.50 

 

Tian of Avocado & Prawns              £6.25 

 

Buffalo Mozzarella Salad              £5.40 

 

Tian of Roasted Mediterranean Vegetables with Rocket, Pesto & Goats Cheese       £6.75 

 

Brie & Caramelized Baby Onion Tartlet            £6.30 

  

Fish Cake              £5.10 

 

Grilled Squid with Chorizo, Tomato, Chilli & Wild Rock Salad         £6.50 

 

Chicken Liver Pate served with Caramelized Red Onion & Melba Toast        £5.75 

 

Parma Ham with Mozzarella, Rocket & Pesto Salad           £6.75 

 

Calamari with Lemon Mayonnaise               £7.00 

 

In order that we can ensure a smooth & efficient service please choose the same starter, main course and dessert for all your guests. 

We have provided a selection of vegetarian options and can also cater for other dietary requirements. Some dishes may contain nuts. 



 

Continental Main Courses 
 

Grilled Supreme of Chicken Roasted with Asparagus & a White Wine Sauce      £11.25 

 

Roasted Chicken Fillet with a Sage & Onion Stuffing & Madeira Sauce       £10.90 

 

Chicken & Mushrooms served in a White Wine Sauce         £10.25  

 

Rosemary & Garlic Roasted Leg of Lamb with Redcurrant Sauce        £13.00 

 

Griddled Lamb Steaks Served with Red Wine Jus          £12.25 

 

Chef’s Home Made Shepherd’s Pie             £9.95 

 

Traditional Roast Beef and all the trimmings           £10.50 

   

Roast Medallions of Beef with Peppercorn or Red Wine Sauce        £10.95 

 

Beef Wellington             £10.50 

 

Beef Pie, Guinness or Ale             £9.50 

 

Chef’s Home Made Lasagna             £9.50 

 

Traditional Roast Pork             £10.50 

 

Sausage & Mash             £8.50 

 

Pork Chop             £8.50 

 



 

Baked Scottish Salmon Served with Asparagus & Hollandaise Sauce       £12.00 

 

Grilled Sea Bass Served with Onion, Lime & Ginger Jus         £11.20 

 

Grilled Lemon Sole with Baby Prawns           £13.00 

 

Grilled Trout             £12.25 

 

Mediterranean Vegetable Lasagna             £8.50 

 

Mushroom Risotto             £8.50 

 

Borsa Royale             £8.50 

 

Tagliatelle with Sun Dried Tomatoes in a Mushroom Creamy Sauce       £8.50 

 

Mediterranean Vegetable Kebabs with Tomato Cous Cous         £8.50 

 

Mixed Vegetable Tartlet             £8.95 

 

Vegan Kebabs             £8.95 

 

 

 

 

 

In order that we can ensure a smooth & efficient service please choose the same starter, main course and dessert for all your guests. 

We have provided a selection of vegetarian options and can also cater for other dietary requirements. Some dishes may contain nuts. 



 

English Desserts  
 

Cheesecake – Baileys, Lemon, Summer fruits, Cherry, Raspberry, Strawberry       £5.00 

 

Banoffe Pie             £5.00 

 

Home Made Apple Pie & Custard             £5.00 

 

Fresh Fruit Salad             £4.50 

 

Cheese & Biscuits             £6.50 

 

Chocolate & Raspberry Trifle             £5.00 

 

Profiteroles & Warm Chocolate Sauce           £5.00 

 

Tiramisu             £5.00 

 

Luxury Bread & Butter Pudding             £5.00 

 

Chocolate Fudge Cake             £5.00 

 

Chocolate Strawberries             £6.00 

 

Vanilla Ice Cream/Kulfi/Gajar Halwa            £3.00   

 

Tea, Coffee & Mints/Petit Fours             £2.30/2.95 

 

In order that we can ensure a smooth & efficient service please choose the same starter, main course and dessert for all your guests. 

We have provided a selection of vegetarian options and can also cater for other dietary requirements. Some dishes may contain nuts. 



 

Children’s Main Course Menu 
 

Breaded Chicken Goujons             £6.00 

 

Grilled Cumberland Sausage             £6.00 

 

Breaded Fish Goujons             £6.00 

 

   All Served with Chips & Baked Beans  

 

Tomato Pasta             £6.00 

 

Carbonara             £6.00 

 

Children’s Dessert Menu 

 

Ice Cream (Strawberry, Vanilla or Chocolate)           £2.00 

 

Fruit Salad             £2.00 

 

Fruit Jelly             £2.00 

 

 

Should Children up to 12 years old require the same as the adults menu, can provide a smaller portion at 75%. 

 

In order that we can ensure a smooth & efficient service please choose the same main course and dessert for all your children. 

We can also cater for dietary requirements. Some dishes may contain nuts. 



 

Sample Buffet Menus 
 

Finger Buffet A @ £12.95    Finger Buffet B @ £16.95    Finger Buffet C @ £21.95 

Minimum 20 people    Minimum 30 people     Minimum 40 people 

Assorted Sandwiches    Assorted Sandwiches     Open Sandwiches 

Home Made Pizza Slices    Marinated Chicken Skewers    Sausages 

Assorted Quiche Slices    Sausage Rolls      Vegetable Samosas 

Sausage Rolls    Thai Spring Rolls & Sweet Chilli Dip   Nacho & Dips 

Crisps    Crisps       Duck Spring Rolls 

Chicken Wings    Crudités with Dips     Lamb Brochette 

    Assorted Quiche Slices    Chicken Satay/Drumsticks 

           Home Made Pizza 

 

Vegetarian Buffet @£15.50   Fork Buffet  –- Choose 2 main dishes plus 4 side dishes, 2 desserts @ £25.95 

Minimum 30 people     –- Choose 3 main dishes plus 6 side dishes, 2 desserts @ £31.95  

Assorted Sandwiches   Minimum 40 people 

Vegetable Spring Rolls   Lasagne    Potato Salad    

Breaded Vegetables   Chilli     Mixed Salad    

Assorted Quiche Slices   Fresh Salmon    Onion & Tomato Salad  

Crisps   Sliced Ham or Beef   Rice Salad    

Cheese Puffs   Chicken Drum sticks   Rice Salad    

   Chicken in White Wine Sauce  French Sticks    

   Pork & Vegetable Kebabs  New Potatoes    

   Chicken Tikka Masala   Plain Rice    

   Chicken Korma   Naan 

   Chicken Jalfrezi 

   Lamb Roganjosh 

 

 

We can also cater for dietary requirements. Some dishes may contain nuts. 



 

Indian Buffet Menu - Starters 
    

Chilli Paneer    Chicken Tikka    Lamb Chops    Chinese Chilli Prawn  

 

Paneer Pakora   Chicken Manchurian   Jalandhrai Seekh Kebab  Anjawani Fish Tikka 

 

Chilli Baby Corn & Mushrooms    Murgh Malai Tikka   Chilli Lamb   Kali Mirch Fish 

 

Hari Bhari Tikki    Chicken Kali Mirch   Lamb Samosa   Fish with Herbs 

 

Vegetable Manchurian    Chicken Shashlik 

 

Mixed Punjabi Pakora   Jeera Chicken Wings 

 

Harabhara Kebab   Chicken Samosa 

 

Masala Mogo   Chinese Chilli Chicken 

 

Garlic Mogo 

 

Vegetable Samosa 

 

Thai Spring Rolls 

 

Papadi Chaat 

 

Aloo Tikki 

 

Choose 3 Vegetable £3.00p/p  Choose 2 Vegetable, 1 Meat £4.00p/p Choose 2 Vegetable, 2 Meat £4.50p/p 

King Prawn (£1.50 suppliment) 



 

Indian Buffet Menu – Main Courses 
    

Mixed Vegetable Hyderabadi    Chicken Tikka Masala   Lamb Roganjosh  Rajasthani Fish Jalfrezi 

  

Methi Corn Rajma   Butter Chicken   Lamb Saag Wala  Goan Macchi Masala 

 

Bombay Aloo   Murgh Methi    Lamb Bhuna    

 

Palak Paneer   Chicken Korma   Kima Masala Bombay 

 

Bhindi Masala   Chicken Punjabi Masala  Lamb Arkadki Masala 

   

Kofta Curry   Chicken Jalfrezi   Lamb Curry 

 

Baingan La Javaab   Chicken Curry     

 

Punjabi Channa Masala           Daal Makhani 

 

Paneer Makhani           Tarka Daal 

 

Mutter Paneer           Daal Palak 

 

Jeera Aloo 

 

        

 

 

Choose 3 Vegetable £12.00p/p  Choose 2 Vegetable, 1 Meat £15.00p/p Choose 2 Vegetable, 2 Meat £18p/p 

 

Included in the above price, please select 1 rice, 1 Salad, 1 Roti from below 



 

Indian Buffet Menu – Additions 
 

Steamed Rice    Roti (Plain/Butter) 

 

Jeera Fried Rice    Naan (Plain/Butter/Garlic/Chilli/Mixed) 

 

Pilao Rice    Tomato & Onion Salad 

 

Mushroom Rice    Mixed Raita 

 

Lemon Rice    Fresh Salad 

 

Haydrabadi Vegetable Biryani    Plain Yogurt 

 

Chicken Biryani    Punjabi Onion & Chilli Salad 

 

 

Included in the above price, please select 1 rice, 1 Salad, 1 Roti/Naan 

 

 

 

 

  



 

Booking Procedures 
 

After discussing your requirements and date, all you have to do is place a provisional booking with us, and we will hold your 

reservation for 14 days. To secure your booking, simply send us a deposit of £200, non-refundable, and written confirmation during 

the reservation period. We will reply, confirming details of your booking, and deposit paid. 

 

Please note that bookings for which we have not received the deposit within 14 days provisional booking period, cannot be held. 

 

To coincide with our cancellation policy, we will be asking for 100% of the expected bill 1 week prior to your event. 

 

Cancellation 

If you unfortunately have to cancel your function, the Grange retain the amount shown below in lieu of cancellation. 

 

100% of the expected bill if the Grange is given less than 2 months notice. 

 
 


