The Inn On The Green is an old 15th century building boasting a beautiful garden and conservatory. Set in the heart of the Surrey Hills, and within walking distance of Leith Hill means The Inn is a perfect setting for your wedding.

At The Inn On The Green we strive to make sure your wedding is perfect, no matter what you ask for we promise to do our very best to ensure that you have your dream wedding. Whether you want a family barbeque or a five course sit down meal, we will do our very best to make sure you get what you want, because it is your day.

All of our food is homemade and locally sourced, so if you wish to make a change to an option available, then be our guest. Our chefs are more than happy to ensure the smallest detailing in your meal plan will be paid attention to. 


Please remember that this is just a guide for you to see what options we offer, not a comprehensive price list. We always want to do the best for each individual couple so please come to see us and we will have a competitive price to match your requests.


We also offer many packages that are available throughout the year, subject to weather permitting for outdoor activities.
What Information Is Included?
Menu Options;

From sit down meals to buffets and barbeques we have everything to offer you and your partner without breaking the bank. No more headaches and budget plans to worry about. We try to cover a large spectrum in our menu ideas but please remember that these are just ideas so you can understand the costs. If you don’t like it, don’t have it. We are more than happy to sit down with you and work out a meal plan all of your own. From fussy family to bubbly friends we will accommodate all of your guests regardless and make sure everyone has a wonderful day and of course wonderful meal. 
Pricing;


Don’t worry too much about this at this stage in your plans, we have ideas and options with pricing ideas to match but as stated earlier no menu plan is the same. Therefore we can’t state a definitive price until you chat to us about what you want and expect. We aim to ensure we meet every clients standards and in doing that always have an affordable price to match. Who said a wedding has to be expensive?
Bar Price List;

We have included a copy of our wine list and bar price list in this package for you. This will help you with choosing a suitable wine for a sit down meal or even just to budget in that little bit more for a sneaky gin and tonic. Either way our wine list is very popular and suitable for all tastes, with a price that won’t stop your heart beating.
Local Businesses;


At The Inn On The Green we like to support local businesses and friends. We have a wide variety of people we support and recommend to couples wedding in the area. From florists to cake decorators, we have everyone close by and very willing to assist in making your day extra special. We can tailor your wedding to any budget but it’s beautiful none the less. We are a small team at The Inn On The Green so we understand how important team work really is, working alongside other businesses is just as important to us as working within our own team. 
Below is a list of our many ideas and thoughts, please remember that this is not a set menu and therefore is just an idea to costs on your behalf. If you wish to know a more accurate costing please come and see us, so we can give you the information you need.

Menu Options

Package One – Sit Down Meal Ideas

Idea One
Starter - Smoked Salmon with Potato & Dill Cakes served with Capers & lemon dressing
Main – Chicken Supreme served with Dauphenoise Potatoes, seasonal vegetables with thyme & garlic sauce

Dessert – Citrus Tart served with raspberry coulis & Chantilly cream 

Idea Two

Starter – Ham Hock Terrine with Piccalilli served with a crisp mixed leaf salad

Main – Poached Salmon with creamed cabbage, celeriac & carrot

Dessert – Chocolate Rum Truffle served with Chantilly cream

Idea Three

Starter – Chef’s Chicken Liver Paté served with toast and caramelized red onion

Main – Lamb Shank served on a bed of celeriac mashed potato, drizzled with a rosemary & thyme sauce, accompanied with seasonal vegetables

Dessert – French Apple Pie served warm, with cinnamon crème anglaise 
Idea Four
Starter – Chef’s Chicken Liver Paté served with toast and caramelized red onion

Main – Choice of Roast Beef, Pork or Chicken served with roast potatoes, Yorkshire puddings, seasonal vegetable & honey glazed Parsnips

Dessert – Eton Mess; meringue, strawberries, cream & strawberry coulis
Vegetarian Idea

Starter – Home made Vegetarian Quiche of the day, served with a crisp leaf garnish

Main – Wild Mushroom Linguini served with garlic bread

Dessert – Above options available as all desserts are suitable for vegetarians

Package Two – Buffets

Idea One - Fresh Light Bites

This option can include the following platters;

· Breaded chicken with sweet chilli dip,

· Button mushrooms with a garlic & chive sauce,

· Samousas,
· Sausage Rolls,
· Honey glazed sesame seed pork sausages,
· Chicken Skewers with Yakatori dressing,
· Pork Pies,

· Potato & Green Salad,

· Sandwiches with a variety of fillings &

· Deep fried Whitebait.

Idea Two – Variety Option


With a mixture of both hot and cold platters;

· Home cooked Ham,

· Variety of real English cheese,

· Fresh Salad,

· Marinated Olives & Pasta Salad,

· Vegetarian Quiché,
· Crackers & Dips,

· Paté & Toast,

Seen something you like from two different options? Why not mix and match it to what you want. 

Idea Three – Barbeque
With a mixture of fresh hot and cold platters;

· Homemade Beef Burgers,
· Pork Sausages,

· Green Salad,

· Potato Salad,

· Marinated Olives & Pasta Salad,

· Hand Cut Chips,

· Fresh Bread Rolls,

· Chicken Skewers.

Pricing
Package One – Sit Down Meals; 

This package includes a three course menu option and tea & coffee.

Package Two – Buffets;

This package includes buffet option and tea & coffee.

Package Three – Barbeque;

This package includes a buffet option and tea & coffee.

Sit Down Meal, All Options - £29.95pp

Buffet, Light Bites - £10.00pp 
Buffet, Variety - £11.50pp

Barbeque - £11.00pp

Accommodation;
Double Rooms - £65.00 per room per night
Twin Rooms - £65.00 per room per night

Single Rooms - £45.00 per room per night

All prices for accommodation include continental breakfast and complementary toiletries.

Entertainment;

For evening functions we have many bands and musicians that perform here regularly

Disco D.J. – Averaging £300.00

Band – Averaging £500.00

Singer/Musician – Averaging £350.00

Please note that these are averages and estimates. The charge would depend on a number of factors including day of event, length of set and time the set is to take place.  
Pub Hire;

For private pub hire the price is set at £950.00. This price includes sole use of the pub facilities such as the bar, garden, restaurant and conservatory.
Wine List








175ml

250ml
 
75cl








Glass

Glass

Bottle

White Wine;

Cette Nuit Blanc VDP de l’Herault; France (2)

3.65

4.85

13.95
Emiliana Sauvingnon Blanc; Chile (2)


3.75

4.95

14.50
Ancora Trebbiano d’Abruzzo; Italy (1)


4.00

5.40

15.75
Stonefish Semillon Chardonnay; Australia (4)





15.75
Domaine Bergon Viognier VDP d’Oc; France (3)





16.95
The Landlord’s Special Recommendation

Mount George White Wire; New Zeland (3)





19.95
Rosé Wine;

Borsao Rosado Campo de Borja; Spain (4)

4.40

5.80

16.95
Ancora Pinot Grigio Rosé; Italy (1)


4.40

5.80

16.95
Rosé d’Anjou; France (7)



4.40

5.80

16.95
Red Wine;

Cette Nuit Rouge VDP de l’Herault; France (A)

3.65

4.85

13.95
Panilonco Merlot; Chile (C)



3.75

4.95

14.50
Stonefish Shiraz Cabernet; Australia (B)






15.75
Rooiberg Roodweyn Cabernet Merlot; South Africa (B)




16.95
Mirador Tinto Rioja; Spain (D)







17.25
The Landlord’s Special Recommendation

Montes Limited Selection Pinot Noir; Chile (C)





19.95
Sparkling Wine & Champagne;

Prosecco Frimo Frizzante; Italy (3)






16.95
Autreau Roualet Brut Reserva N.V; France (1)





35.95
Key;
The bracketed numbers are a guide ranging from (1) Dry to (9) Sweet

The bracketed letters are a guide ranging from (A) Light, Easy Drinking to (E) Full Bodied Red Wines
Local Businesses
We have many people we enjoy working alongside for special occasions that are outside of our own team, from a young florist with fabulous ideas to a local professional masseuse for the stressful night before. Don’t fret about a thing, you can use any of the local businesses or choose your own. It’s completely up to you. Why not e-mail us or pop in to see us for an extensive list of the people we work alongside for special days like yours.
Accommodation


We have six rooms above the pub that capture the olde worlde feeling we all love. With ceiling beams and the homely touch, we’re more than confident you’ll have a much needed and deserved rest with us. Why not spend the night before with us, wine and dine and rest up for your special day or maybe even the night of the day in question. We’re happy to accommodate all of your needs and wants so don’t hesitate to give us a call. 
Local Accommodation – If you have a number of friends and family that may be travelling or need somewhere to stay for a night or two, we have details of other guest houses in the local area. Some as close as 100m down the road.
Contact Us


Why not give us a call or e-mail us any questions you may have. We recommend you pop in to see us and take a look around or why not visit our website and see pictures for yourself.


The team at The Inn On The Green look forward to meeting you and hope to work alongside you to make sure your very special day is how it should be, perfect.

Paul & Gwyneth

The Inn On The Green,

Stane Street,

Ockley, Dorking,

Surrey,

RH5 5TD.

01306 711032

paul@inn-onthegreen.co.uk
www.inn-onthegreen.co.uk
