




Monday-Thursday: £400
Friday: £500

Saturdays/Bank 
Holiday Sundays: £550

Sunday: £450
Please note there are registrar’s 

fees on top of these prices. 
Please enquire for

further details.
To book your registrar call:

Registration Service Lancashire
County Council

We have a small but perfectly formed 
dressing room with space
to be pampered and preened.
Perfect for you and your immediate 
wedding party to apply final
touches or to freshen up during the 
day or just to take a quiet
moment. Contemporary and stylish 
with three make-up stations,
private toilet, full length mirror and 
hooks for dresses.

Wooden beams coupled with the dramatic, 
glazed aspect overlooking sweeping 
countryside, sets a truly unforgettable
scene for your wedding ceremony. You’ll be 
bathed in glorious flattering natural light as you 
exchange your vows and your
guests are sure to hear every word resonate in 
this incredible space.
A new white outdoor wedding gazebo is 
licensed for ceremonies adding the option of 
an outdoor ceremony for the summer months.
Licensed for civil ceremonies for 
up to 150 guests

THE

WEDDING & EVENTS

The Dressing Room

The Ceremony

Ceremony Fees
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After the ceremony guests will be greeted with your chosen celebratory drink to enjoy the 
ambience of our reception space or the sunshine in your private garden. 

Time to be photographed, relax, mingle, be congratulated and hugged a lot!
Magical backdrop: The stunning rural location offers many amazing photo opportunities. If 
you like cherry tree lined driveways, rustic barn doors and brick walls, endless landscapes 

of wheat fields, bramble hedges, open pastures, tangled hedgerows,
ponds with the occasional nesting swan, sunsets and starlit vistas we’ve got them all!

The Glass House has a 
seriously cool LED bar offering 

a wide range of cocktails, beers, 
spirits, soft drinks and a comprehensive 

wine list to choose from, we can tailor 
drinks packages to each special event. 
Unfortunately, we are unable to offer a 

corkage option.

The Drinks Reception

The Bar
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Before guests are welcomed in for the 
reception, we will bring you both in for 
the ‘first look’. 
This is your private moment together
to appreciate the transformation of the 
venue and to check the set up is as you 
dreamed. We are very proud to say 
we’ve never had a disappointed couple 
and every wedding we’ve hosted has 
reflected each couple’s beautiful and 
unique vision perfectly.

One of the most memorable parts of a wedding is the 
food. The wedding breakfast is a celebratory feast, the 

first you share as a married couple. 

Loved ones coming together to enjoy a meal in your 
honour will appreciate being well fed and that’s why we 
have teamed up with some amazing local caterers who 

offer everything from fine dining, street food, 
rustic sharing platters, barbeque, hog roasts 

and afternoon tea.

Top Tip: Your wedding breakfast should fit with your 
wedding theme and be a reflection of you as a couple, 

it is impossible to please all your guests’ individual tastes 
so you should focus on choosing a menu you will enjoy.

Please get in touch and we would be happy to send 
you menus carefully tailored to each of our packages or 
put you in touch with the caterers to discuss your menu 

requirements directly.

The First Look

The Wedding Breakfast
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Whilst we don’t currently offer on-site 
overnight accommodation (there is a great 
selection of accommodation close to the 

venue to suit various budgets) we do know 
how to make an excellent breakfast and can 

offer exclusive hire options if you want to 
reconnect with guests to share the memories 

of your special day.

Brunch Packages from £10.95pp

We believe flow is key to a successful wedding
day with minimal disruption for guests so don’t
do a formal turnaround as standard. We prefer

to work around you and your guests to smoothly
clear or move tables as needed without the need

to relocate guests and lose the joyous
atmosphere that has built up during the day.

As the sun goes down the inbuilt coloured
uplighters, twinkling fairy lights on beams and
trees sets the scene for a party of a lifetime.

With plenty of space for dancing, the band or
DJ and with everything in one room The Glass
House offers everything you need for you and

your guests to celebrate in style.

The Morning After

The Party

Brand New Luxury Lodges
featuring hot tubs, free standing bath 

with incredible views of the golf course 
& rolling lancashire hills. 

Coming2026



TWELVE EVENT MANAGEMENT

We would be delighted to discuss your wedding menu with you and offer some 
initial ideas for your special day. From a traditional three course wedding 

breakfast, bbqs, hog roast, sharing platters and street food concepts or your very 
own ideas. We have the experience and skilled team of chefs to create and turn 

your ideas into reality.

Twelve Event Management | Marsh Mill Village | Thornton Cleveleys | FY5 4JZ 
T  01253 82 12 12     E  info@twelve-restaurant.co.uk



THE STRIPED KITCHEN    3 ANGUS BRISKET & CUMBRIAN CHICKEN FEASTING BOARD

Team �riped K�chen

The Striped Kitchen - specialists in creating life lasting memories.
With our ‘field to fork’ ethos, the provenance of all our menu items is of the 

highest importance as we pride ourselves with utilising the finest produce from 
across the Ribble Valley. We specialise in building beautiful, bespoke wedding 

packages based around the individual couple and are under no illusion as to the 
significance of this most special occasion, your wedding day.

Our passion for local ingredients and menu creation can only be matched by 
our desire to deliver a wedding service beyond customer expectations. Working 

directly with yourselves, our focus is to create a marriage of the finest fayre with a 
happy and professional service. We look forward to hearing from you and taking 

the next steps in building your bespoke menu for the first meal you will enjoy 
together as a married couple!

THE STRIPED KITCHEN
SPECIALISTS IN CREATING LIFE-LASTING MEMORIES...
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THE STRIPED KITCHEN    7 FESTIVAL MENU UPGRADED TO FEASTING STYLE SERVICE

A SELECTION OF ARTISAN BREADS
Served with farmhouse butter.

CANAPÉS
A choice of two canapés per head (see p11).

MAIN COURSE
A choice of the following served with three side 

options and a vegetarian option served onto 
festival style disposables.

OLD SPOT HOG ROAST 

Rare Breed Slow Roasted Gloucester 
Old Spot Hog Roast 

Served on a choice of freshly baked breads, with 
crisp crackling, sage and onion stuffing and a

selection of sauces 

Pulled Angus Beef Brisket 
Cooked low and slow, enriched with red wine 

and root vegetables

THE STREET FOOD BBQ

Angus Beef Burgers 
Served topped with our signature BBQ style old 

spot pulled pork and roasted onions

Goosnargh Chicken Thighs 
Lemon and black pepper marinade 

Pork Sausages 
Made to our signature recipe

DESSERT
A choice of one dessert per head, as well as a 

dietary option (see p19).

Alfresco
MAIN COURSE

Please choose either the Old Spot Hog Roast or The Street Food BBQ.

This package can be upgraded to our Platinum style delivery with crockery,  
cutlery and table service. Please contact our team for more information

THE STRIPED KITCHEN    11 MEDITERRANEAN VEGETABLE BRUSCHETTA & VEGETABLE SPRING ROLLS

FROM THE FIELD

The Striped Pig Sausage Lattice
Apple chutney

Goosnargh Coronation Chicken Mille Feuille
Cherry tomato and chive

Miniature Pulled Meat Yorkshires
Either Old Spot pork and apple or Angus brisket 

and horseradish

Striped Pigs in Blankets
Bacon wrapped chipolatas served with mustard 

mayonnaise

The Striped Pig Scotch Egg
Mustard mayonnaise (SC £2.00 per head)

Goosnargh Fried Chicken
Sweet chilli dip (SC £2.00 per head)

FROM THE SEA

Lune Valley Smoked Salmon Tartlets
Garlic French cheese

Panko Crumbed Tiger Prawns
Sweet chilli (SC £2.00 per head)

Smoked Haddock Croquettes 
Lemon mayonnaise (SC £2.00 per head)

Fried Sole Goujons 
House tartare sauce (SC £2.00 per head)

Fish Finger Butty 
Fried scampi, tartare sauce on sourdough bread 

(SC £1.50 per head)

FROM THE GARDEN

Mediterranean Vegetable Bruschetta (V/VE)
Pesto

Goats Cheese Tarts (V)
Red onion marmalade

Kick Ass Cheese Fondue Tart (V)
Red onion jam

Fried Cauliflower Florets (VE)
Curried mayonnaise

Vegetable Spring Roll (VE)
Sweet chilli dip

Triple Cooked Chips (VE)
Chipotle mayonnaise 

Fried Camembert (V)
Chilli jam

Vegetable Samosa (V)
Indian spiced mango chutney

C�apes

12    THE STRIPED KITCHEN SCALLOPS & BLACK PUDDING

FROM THE FIELD

Lancashire Tart
Our artisan free range egg quiche served warm 
with black pudding, Lancashire cheese and air 

dried ham finished with apple ketchup

Goosnargh Chicken Liver Pate Kilner Jar
Rocket salad, plum and damson chutney

Ham Hock Terrine Kilner Jar
Rocket salad, house piccalilli

Antipasti Sharing Board
Dry cured meats, chicken liver pate, olives, 

sundried tomatoes, buffalo mozzarella, pesto, 
artichoke, roasted peppers, manchego cheese 

and ciabatta breads.
Why not add on fried camembert for an 

additional £1.80 per head?

FROM THE SEA

Lune Valley Smoked Salmon and Lytham 
Shrimp Platter 

Quails egg and asparagus (SC £3.00 per head)

Arnold Bennett Tart 
Our artisan free range egg quiche served warm 
- Arbroath smoked haddock, mature Lancashire 

cheese and fresh chive

Atlantic Prawn Pot
Icelandic prawns, iceberg lettuce and Marie 

Rose dressing (SC £1.50 per head)

Seafood Sharing Board
Icelandic prawns, Lytham shrimp, fresh salmon, 

Cornish crab, roll mop herrings served with 
thousand island dressing and iceberg lettuce (SC 

£4.00 per head)

Scallop and Black Pudding
Pan fried king scallops served with award 

winning black pudding, finished with a chive 
cream beurre blanc (SC £3.50 per head)

FROM THE GARDEN

Garstang Blue Cheese Pate Kilner Jar (V) 
Walnuts, celery and grapes

Vegetarian Antipasti Sharing Board (V/VE)
Olives, sundried tomatoes, buffalo mozzarella, 
pesto, artichoke, roasted peppers, Manchego 

cheese and ciabatta breads

Caprese Salad (V/VE)
Buffalo Mozzerella, avocado and sun-blushed 

tomato.
Why not add on fried camembert for an 

additional £1.80 per head?

Roasted Vine Tomato Bruschetta (VE) 
Fresh basil

Goats Cheese Tart (V)
Confit beetroot and a plum and tomato chutney 

Feta and Beetroot Salad (V/VE) 
Burnt orange, hazelnut and sherry vinegar 

dressing 

Button Mushrooms (V/VE)
Garlic, cream and butter sauce finished with a 

herb crostini

A Selection of Soups
Roast Tomato with basil oil, 

French Onion with sticky gruyere toast, 
Portabello Mushroom with truffle oil, 

Classic Lancashire Vegetable Soup with 
vegetable crisps

To �art
All served with artisan bread and farmhouse butter.

THE STRIPED KITCHEN  x  THE GLASS HOUSE

C O N TA C T  U S
info@thestripedkitchen.co.uk | www.thestripedkitchen.co.uk

 Garstang, 3b, Creamery Industrial Estate, Kenlis Rd, Barnacre, PR3 1GD



wedding packages
OFFER A VARIETY OF FORMAL & INFORMAL 

THE RELAXED & 

twilight
PACKAGES ARE CATERED  

IN-HOUSE BY

KITCHENstaining lodge 

THE

WEDDING & EVENTS
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All packages include a reception/post 
reception drink

Please choose from
Prosecco / Peroni / Bucks Fizz 

Fancy something different? 
Choose from the following

Pimm’s / Kir Royale / Bellini + £2.50pp 

Cocktail / Spritz + £4.00pp 

Double up your drinks for your 
guests from £300! 

(Based on 50 guests)

Add a cocktail station for £400 
(includes a mix of 50 martini style and spritzer)

Arrival & Post 
Ceremony Drinks

Table Drinks
Create your own bespoke drinks 

package for the wedding breakfast

Peroni/Corona bottle £5.00

House wine bottle from £24.95

Prosecco bottle £30.00

Still or sparkling bottle £4.00

We do not provide tap water on 
tables but a water station can be set 

up.

Create an amazing photo with a 

£275 with Prosecco 
(includes 30 glasses)

£350 with House ChampagneArrival

Champagne Tower 

Sheperds Hut Bar
A perfect addition to your drinks 

Reception, the favours or for your evening party!

Option one | £395
A choice of 3 spirit bottles & mixers

Option two | £485
A choice of 4 spirit bottles & mixers

Option three | £475
Aperol Spritz station 

(Includes 4 bottles of Aperol, 8 bottles 
of prosecco, soda)

Option four | £475
Hugo spritz station (includes 2 bottles of 
st-germain, 8 bottles of prosecco, soda
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Dessert Table

Donuts
Sugared mini donuts

Cookies 
Kinder Bueno, Mars Bar, Snickers, Biscoff

Brownies
Salted caramel, Nutella, Snickers, 
Marsbar, Kinder bueno, Biscoff

Individual Cheesecake
Strawberry, raspberry, Biscoff

Served on our bespoke dessert display
Please choose 6 desserts

Traybakes
Chocolate, carrot, lemon

Individual Tarts
Lemon meringue, custard, apple tart

Macarons

Mini Victoria Sponge Cakes
Please choose from pink or neutral

60 Guests   £345 
80 Guests   £445
100 Guests   £545

Add this package for your drinks reception or 
as a dessert if Staining Lodge is your caterer.

Choose your flavours:
Vanilla
Chocolate
Strawberry
Salted Caramel
Raspberry Swirl
Sorbet (available upon request)

50 Guests £250 (£3.50pp after 50)
Please choose 2 flavours
Add a flake for 50p per person!

Ice Cream Tubs
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Capacity is 150 seated, 250 plus for the evening party.
Confetti is only allowed in the garden
Carriages at midnight.

Our bar prices are very reasonable (under £5 for a pint) 
however any alcohol consumed on the premises other 
than purchased from the venue will incur a charge to 
your security deposit. 

Guests may be asked to submit to a search, if they 
refuse they may be asked to leave. Any unauthorised 
alcohol found will be confiscated and disposed of. 
Please communicate this to your guests to avoid any 
embarrassment on your day. 

Damage: the organisers’ of the event are responsible 
for the actions and behaviour of their guests and any 
damages, losses and additional cleaning incurred will 
be deducted from the security deposit.

First you will need to choose your wedding date and we
will provisionally hold it for two weeks. If you decide
to go ahead, we will send you the booking contract to
be signed and returned with a non-refundable deposit
of £1,500. Six months before your wedding 50% of the
balance is due with the final balance payment due (plus a
£500 security deposit) 4 weeks before your wedding date.
At the same time as booking your wedding you should
book your registrar or church. We have a list of
recommended suppliers if you need any help or advice.

Just because you are on a budget does not mean you 
can’t have the best. We have some great late availability 
deals if your wedding date is within 6 months. 
Please enquire for details.

The Glass House is also available to hire for other 
evening and daytime events including evening 

wedding receptions, birthdays, christenings, 
wakes, charity lunches, baby showers etc. 

Minimum numbers of 50 are required 
for daytime events and 80 for evening.

The Clubhouse: Staining Lodge kitchen offers a 
wide selection of menus including themed and 

seasonal afternoon teas. 
The clubhouse is open to the public and serves 

food from 9am until 3.30pm daily.

The Golf Course. 
See www.staininglodge.co.uk for fees and further 

information.

Booking your Wedding

THE

WEDDING & EVENTS

Whirlwind Weddings

Extra Information

Other Events
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With our free car and coach parking, the easiest way to find us is from the 
M55 motorway to Blackpool. 

Take the first exit after Kirkham & Wesham junction and 
at the roundabout turn right.

At the 3rd set of traffic lights (the windmill on your left) 
turn right. Continue down Mythop Road

past Marton Mere Caravan Park and take the first left onto 
Chain Lane. 

The Glass House at Staining
Lodge Golf Course will be on your right, 

just as you enter a 20mph zone.

Directions

Get in touch
www.theglasshousestaining.co.uk glasshouse@staininglodge.co.uk 01253 891336

The Glass House, Staining Lodge Golf Course, Chain Lane,
Staining, Blackpool, FY3 0DE

Follow us...

Photos by: Dan Wootton, Arusha, James Jebson, Daisy Chain, Abigail & 
Eye, Beth Aldersley, Adam Tranter, Jo Boulton. P Salisbury, CocoBella.

theglasshousestaining      Staining Golf       theglasshousestaining

I will list amends for the brochure below : 

PAGE 1
Brouchure � Brochure (�le name, not in visible text)
PAGE 2
Add comma:
“Blending modern elegance with charm and romance this unique…” �
“…romance, this unique…”
bifold � bi-fold
(“mirrored bifold doors”)
thisincredible � this incredible
(“resonate in thisincredible space.”)
full length mirror � full-length mirror
PAGE 3
No major spelling issues, but:
“thisincredible space.” � this incredible space.
(Con�rming this line appears on page 3 in extracted text.)
PAGE 4
“thefollowing” � the following
(“Choose from thefollowing”)
PAGE 5
“never had a disappointed couple” � optional clarity improvement:
we’ve never had a disappointed couple

PAGE 6
Mythorp Road � . Should  be Mythop Road 
“Mini- mum numbers” � Minimum numbers

PAGE 10
“thefollowing” � the following
“Bellini +£2.50pp” � Bellini + £2.50pp
“Sheperds Hut Bar” � Shepherd’s Hut Bar
“4 bottlesof aperol” � 4 bottles of Aperol
aperol spritz station � Aperol Spritz station
“prosecco,soda” � prosecco, soda
PAGE 11
Marsbar � Mars Bar
Kinder bueno � Kinder Bueno
“Ice CreamTubs” � Ice Cream Tubs
PAGE 12
“organisers’ of the event” � organisers of the event

“confetti canons” � confetti cannons
“we a £50 clean up charge” � a £50 clean-up charge
PAGE 14
“canapes” should be canapés for consistency.
PAGE 15
Package2027 � Package 2027
“Adults; £49.95pp” � Adults: £49.95pp
PAGE 16
canapes � canapés
“Evening meal” vs “Evening snack” � check consistency across packages, lets 
call it an evening snack?
PAGE 17
“Mythorp Road” � likely Mythop Road (local correction)
“will be on your right just as you enter…” �
Add comma: right, just as you…
Thanks!

 


