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Welcome

Congratulations on your engagement. 

Now comes the most exciting time of all, 

planning the best day of your lives and 

rest assured that we’ll help you get it 

just right.

Situated in the stunning grounds of 

Douglas Valley Golf Club with equally 

stunning views over Rivington. The 

Willows at The Hawthorns, previously 

The Willows at San Marcos is the ideal 

venue to host your special day. Recently 

refurbished in a modern, contemporary 

and stylish manner, the function suite 

is fully self contained with its own 

private bar and dance floor area easily 

accommodating up to 150 guests. As 

a family-run venue we take pride in 

offering a welcoming and friendly 

service.

To arrange a viewing and consultation, 

please contact our events team on 

01257 475095 or Carlina Direct on 
07494572934
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About the venue

The Willows at The Hawthorns is the perfect venue for your 

wedding day. Whether it’s daytime or evening The Hawthorns 

caters for all individual needs and recognises that not one 

celebration is the same. With the ability to cater for a sit-down 

meal as well as hot and cold buffets, your guests will not only be 

impressed by your choice of venue but also by the quality of food 

served. 

The Hawthorns also has a beautiful patio and garden area, perfect 

for wedding photos and garden games.

The Willows at The Hawthorns also includes an integrated bar 

open until 12:30am at no extra cost.
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Why choose The Willows at 
The Hawthorns?

The Hawthorns as a wedding venue is the perfect choice for 

any couple. Ideal for small intimate gatherings or extravagant 

celebrations, our team pride themselves on creating your perfect 

day. With the help of our professional partners we understand that 

the finishing touches are just as important as the bride’s dress and 

we aim to deliver a wonderful high standard wedding linked to the 

best possible value.

The Hawthorns offers a unique backdrop for you to celebrate 

your special day with family and friends. The fairy lit ceiling adds 

a magical touch to your first dance and helps create the perfect 

atmosphere to make your evening memorable.



Caramelised red onion and goats cheese tart 

Tomato and sweet basil bruschetta 

Chicken liver pate and redcurrants

Smoked salmon, cream cheese and bellini 

Cocktail sausages with a honey mustard glaze 

Cauliflower fritter 

Pulled pork and black pudding bon bon 

Chicken tikka skewers

Choose 3 for £6 pp

Choose 5 for £10pp 

Canapé Menu

Room Hire

Includes
Cutlery Crockery and Glassware
Linen tablecloths (white or ivory)
Background music for drinks reception and wedding 
Exclusive use of outdoor gardens and terrace. 
Fairy lit ceiling drapes & Mirror Ball.
Peak - April -September 
£300  Sunday - Friday 
£500 Saturday 

 Off Peak October to March *

£250  Sunday - Friday 
£400 Saturday 

*Excludes December



Drinks Reception

Your Drinks Reception can take place on the outdoor patio with 

views of Winter Hill. With seating, heating and inbuilt speakers, 

it is the perfect place to start your celebrations and welcome your 

guests with drinks and canapés. The outdoor bar is a great addition 

and can be used as a bespoke cocktail or fully stocked gin bar to 

suit your day.

This is the perfect time to relax and enjoy your drinks and canapés 

or why not get the party started with an artist such as a sax player, 

guitarist, singer or DJ out on the terrace which creates a great 

atmosphere.

This is a good time for photographs and the surrounding gardens, 

golf course and woodland provide great photo opportunities.

Welcome Drinks Menu

Mineral Water 
Sparkling or Still

Non Alcoholic Elderflower or Cranberry Fizz 
Served with Lemonade

Kilner Jars of Orange Juice or Elderflower juice 
(Serves approx. 35)

Pimms 
Lime, Cucumber, Orange, Strawberries, Mint & Lemonade

Prosecco 

House Wine 
White, red or rosé wine

Summer G&T 
Raspberry Gin, Elderflower Tonic, Berries

Bottled Beer 
Peroni, Corona or Budweiser

IMAGin Bar 
Our own Gin served with all the accompaniments

Fruit Juice 
Cranberry or Orange 

Glass Bottles of Soft Drinks 
Coca Cola, Rose Lemonade, Dandelion & Burdock, Ginger Beer

Mojito 
Traditional or Strawberry

Non Alcoholic Strawberry Mojito 
Fresh strawberries and strawberry syrup

Spiced G&T 
Ophir Gin, Fever Tree Ginger Ale, orange

Bucks Fizz 
Cranberry or Orange

* Our pricing on these are currently being done for 2021



Vegetarian Options

Nut Roast
served with seasonal vegetables roast potatoes, honey roasted carrots and gravy

Tagliatelle Giardino
ribbons of pasta tossed with cream and seasonal vegetables

Mushroom Risotto
arborio rice baked with white wine fresh asparagus and mushrooms

DESSERTS

Couples Choice Cheesecake 
Choose either New York Cheesecake, Toffee and Vanilla 

or Strawberry and white chocolate with a prosecco spray

Warm “Gooey” Chocolate Brownie 
served with vanilla ice cream

Home baked Cinnamon and Walnut Carrot Cake
With toffee sauce and salted caramel ice-cream

Homemade crème brûlée 
served with a berry compote.

Cream Filled Profiteroles with a hot chocolate and orange sauce

CHILDREN’S MEALS - £12
Choose from 1 of the following

Soup/ veg Sticks or Flatbread 

***
Breaded Chicken/Fish goujons, Chips & Veg
Pasta with Tomato Sauce & Melted Cheese 

Pizza- Margarhita/pepperoni 
***

Ice Cream 
Sponge & Custard

Tea and Coffee with Mints - £3

Cheese Course - £28 per table
Ideal to nibble through speeches as an extra course.

Selection of 4 cheeses served with biscuits, celery, fruit and chutney

Wedding Breakfast
£35.00pp

STARTERS

Choice of Soups (All served with bread roll and butter)

Butternut Squash and Sweet Potato | Roasted Red Pepper and Tomato 

Cream of Broccoli and Stilton | Minestrone

Wafers of Galia Melon
garnished with berries and strawberry coulis

Homemade Duck Liver Pate
accompanied by crunchy crostini

Prawn Cocktail
with a homemade marie rose sauce 

Garlic Mushrooms
sautéed button mushrooms in garlic and olive oil with toasted bread

CHOICE OF MAINS

Mature British Roast Beef
Roast sirloin of beef served with homemade Yorkshire pudding and gravy

Salmon Fillet
Fillet of Salmon with Crayfish and Champaign cream sauce

Chicken Breast Supreme
Outdoor barn reared chicken served  

with homemade peppercorn  and brandy sauce

All above served with Seasonal herb infused vegetables 

and goose fat roasted potatoes.

Lamb Henry
served with rustic chunky veg, new potatoes  

and a rosemary and port sauce

Vegan and Allergen Free Alternatives Available



Hearty Buffets 12pp
Chicken curry, pilau rice, naan breads, poppadoms with dips 

Chilli Con Carne, Mexican style rice, Tacos with dips 

Hot pot with peas and red cabbage 

Pizza, pasta, salad and chips 

Outdoor BBQ/Pizzas
Summer BBQ Buffet ~ £15.95 per person

Cooked and Served By Chef on the patio 

Gourmet Beef Burgers

Chicken Skewers

Pork and Apple Sausages

Vegetable Skewers

All served with:

Potato Wedges, House salad with Dressing, Corn on The Cob
Selection of Crisps dips and sauces, Coleslaw salad, Bread Buns and Butter

minimum100 people peak 80 people off peak 
* small surcharge may apply out of these numbers 

Buffet Menu Bronze £16
Tandoori chicken legs

Selection of homemade pizzas, skin on fries & garlic breads 
Homemade meatballs, tomato & basil sauce

Tuna mayo and sweet corn penne pasta salad

Roasted rosemary & garlic new potatoes

Caesar salad, croutons, parmesan, cos lettuce

Vegetable lasagne

Selection of sandwiches

Buffet Menu Silver £20
Tandoori chicken legs

Selection of homemade pizzas, skin on fries & garlic breads 
Homemade meatballs, tomato & basil sauce

Tuna mayo and sweet corn penne pasta salad

Roasted rosemary & garlic new potatoes

Caesar salad, croutons, parmesan, cos lettuce

Vegetable lasagne

Selection of sandwiches

Selection of Antipasto, cured meats & cheeses 
Smoked Salmon & Prawns with cocktail sauce

Roasted honey & wholegrain mustard glazed Ham

Buffet Menu Gold £24.00
Tandoori chicken legs

Selection of homemade pizzas, skin on fries & garlic breads 
Homemade meatballs, tomato & basil sauce

Tuna mayo and sweet corn penne pasta salad

Roasted rosemary & garlic new potatoes

Caesar salad, croutons, parmesan, cos lettuce

Vegetable lasagne

Selection of sandwiches

Selection of Antipasto, cured meats & cheeses

Smoked Salmon & Prawns with cocktail sauce

Roasted honey & wholegrain mustard glazed Ham

Thai green curry

Roasted Angus Sirloin of Beef

Evening Reception



In order to avoid any misunderstanding in respect of your booking 

the following Terms-of Business apply to all bookings. If you have 

any questions, please feel free to contact us.

• BOOKING CONFIRMATION - Any booking is considered provisional 
until we receive the £500 non-refundable deposit. Receipt of deposit 
along with signed booking form & Contract  will be deemed to be your 

acceptance of these terms.

• GUEST NUMBERS - Provisional numbers are required at time of 
booking. To allow us to plan your event properly, we require finalised 
guest numbers 28 days prior to your wedding. Please note that there 
must be a minimum of 80 guests on a Saturday evening reception.

• ETIQUETTE & CONDUCT - For the comfort and safety of all our 
guests and employees it is important that all members of your party 
maintain acceptable levels of behaviour and noise on the premises. In 
the unlikely event that you are requested to do so by the management, 
you must take necessary steps to ensure that members of your party 
adhere to this. In the event of your failure to comply with this request, 
the management may stop an event without being liable for refund or 
compensation.

•  DAMAGE WAIVER  DEPOSIT - A refundable deposit of £200 






