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We believe we have a very special venue. One where you'll find a blend of the 18th and 21st centuries.
The Greyhound is a traditional 18th century former coaching inn which has retained its charm and
individuality as we've blended with it excellent cuisine, customer service and attention to detail.

Conveniently located in the south Leicestershire town of Lutterworth, and with easy access to the major
road networks for guests travelling far and wide, The Greyhound is an unbranded family-run venue
built on traditional values and where reputation and the views of our customers really do matter.

That's why we also believe your wedding should be just as you wish it to be. So, you'll find our service
is created around you, giving you choice and flexibility to design your day.

It's your wedding, your way, so you can choose an all-inclusive package or you can design your own
using some of the ideas we have included here.
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From the moment you arrive, we take care of everything.

If you have chosen to hold your wedding ceremony in the Regency
splendour of Lutterworth Town Hall, you'll find us conveniently
located just a few yards away.

Arrive into the beautiful ambience of The Courtyard at The
Greyhound, with the splendour of a red carpet and welcome drinks

for you and your guests.

The Courtyard is the perfect setting for photographs.







We host most Wedding Receptions in the elegant Regency-styled Christina
Room on the first floor where we can cater for 50 day guests. You can also
use the contemporary setting of The Greyhound Inn Restaurant, where we
can cater for 40 day guests.

Your evening event for up to 120 guests is hosted in The Greyhound Inn
Restaurant. Here we can accommodate a band or disco, and your guests
can make use of the lounge and the bar too. And, of course, the outside
space of The Courtyard at The Greyhound is ideal for al fresco celebrations.

Our professional team of in-house caterers take great pride in providing
delicious, home-cooked, freshly prepared food. Our Head Chef is always
happy to meet with you to discuss your menus and dietary requirements.
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We work with you to create the wedding reception theme you want.

Whether that is traditional or shabby chic, retro, gothic or colourful. We'll
help you with ideas for table decorations, seating plans, centrepieces, guest
entertainment, catering choices and more. Whether a smaller celebration
with fewer guests or a daytime reception and evening party, we offer you
choice in how you celebrate your wedding.

We have often been asked to provide alternatives to the traditional Wedding
Breakfast, including sausage baps, dressed buffets and more. So, don't hold
back, whatever you choose, we are here to make it happen.
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At some point, even the most hardy party goers will want to go to bed. That
makes The Greyhound an ideal choice as we offer 33 en-suite bedrooms
including 4 Four Poster rooms, twin, double and family rooms.

Each bedroom offers the individual character and quirky charm you would
expect from a 18th Century Grade II Listed building.

All wedding guests are offered a special preferential accommodation* rate
which is fully inclusive of Full English Breakfast the following morning.

With our All-Inclusive package, a complimentary four-poster bridal suite
awaits the happy couple, along with a bottle of Prosecco.

*terms and conditions apply



The below package is based upon 50 Day guests and 80 Evening guests.
It includes everything you need to have an incredible celebration. But, let’s not hold you back!

Discuss your ideas with us and we'll design it the way you want it.

Post ceremony red carpet arrival Use of The Christina Room for your Wedding Breakfast Exclusive use of The Greyhound Coaching Inn
(weather permitting) Restaurant for your evening reception
3 course Wedding Breakfast for daytime guests including a
Welcome drink of either Prosecco or glass of house wine Dance floor
Pimms or orange juice for your day guests
A glass of Prosecco for your toast Finger buffet
Round or square cake stand and Bride's knife Complimentary Bridal Suite for your
Wedding co-ordinator throughout the day Wedding night

Use of chair covers and sashes
Preferential accommodation rates for all
Choice of Candelabras Wedding guests

Use of a variety of vases and candle centre pieces Full English breakfast for all overnight guests

All table linen, crockery and glassware

Upgrade options available.

Whether you choose the All-Inclusive package or decide to design your own
day, the Menu Selectors on the following pages will help you to create your
wedding, your way...



Homemade Carrot & Coriander Soup with
Créme Fraiche

Roast Cherry Tomato with Basil Oil Soup
Courgette, Leek & Potato Soup

Wild Mushroom Tart with Red Leicester
Cheese Sauce & Dressed Leaves

Farmhouse Vegetable Soup

Trio of Sweet Melon, Black Cherry Sauce &
Mint

Cocktail of Prawns with a Brandy Marie Rose
Sauce

Homemade Smooth Chicken Liver Pate with
Orange, Cumberland Sauce, Salad Leaves &
Warm Crusty Roll

Duo of Sweet Melon Fans with Summer
Berries & Raspberry Coulis

Welcome drink on arrival

Please select from one of the following: Prosecco, Pimms, or Orange Juice

Please choose one item from each course

Roast Crown of English Chicken with Lemon & Thyme Stuffing, Roast
Gravy, Roast Potatoes, Platter of Seasonal Vegetables

Roast Loin of English Pork with Sage & Onion Stuffing, Crackling,
Apple Sauce, Roast Gravy, Roast Potatoes, Platter of Seasonal
Vegetables

Baked Fillet of Salmon with a Herb Crust, Lemon & Lime, Dill Sauce,
Minted New Potatoes, Dressed Tossed Salad, Waldorf Salad

Roast English Turkey, Bacon Roll, Cranberry, Apricot & Herb Stuffing,
Roast Gravy, Cranberry Sauce, Roast Potatoes, Platter of Seasonal
Vegetables

Slow Cooked Feather Steak of Beef with Root Vegetables, Horseradish
Sauce, Creamy Mashed Potatoes, Bowl of Mixed Vegetables

Baked Supreme of Chicken, Brie & Sundried Tomatoes, Stuffing,
wrapped in Cured Ham, Spinach & Leek Risotto, Tossed Salad, Fries

Goats Cheese, Mushroom, Leek & Courgette Tart, Tomato Sauce,
Minted New Potatoes, Tossed Salad, Coleslaw Salad

Glass of house wine
Glass of Prosecco for your toast

Créme Brulee with Sweetheart Shortbread
Biscuit with Vanilla Ice Cream

Banoffee Cream Tart with Chocolate Ice Cream

Brandysnap Basket, Honeyed Fruits with
Mango Sorbet

Sticky Toffee Pudding with Custard Sauce
Fruit Crumble with Custard Sauce
Spiced Apple Tart with Vanilla Ice Cream

Rich Chocolate Truffle Tart with Raspberry
Sauce & Pouring Cream

Lemon Meringue Pie with Vanilla Ice Cream
Blueberry Cheesecake with Créme Chantilly

Freshly Brewed Coffee & After Dinner Treats

Upgrade options available.



Little people under 12 years old can choose half of the adult meal selected from the wedding breakfast menu or select from the menu below.
Fruit Juice for their reception drink and two soft drinks are served with the wedding breakfast.

Please choose one item from each course

Garlic Bruschetta Slices topped with Cherry Lincoln Sausages, Mashed Potato and Onion Gravy
Tomatoes and Cheddar Cheese

Rich Beef Lasagne, Tossed Salad and Garlic Bread
Sweet Melon Balls, Strawberries and

Strawberry Sauce Chicken Goujons, Chips and Peas/Beans
Homemade Fish Fingers and Tartar Sauce Deep Fried Scampi, Chips, Peas and Tartar Sauce
Sticks of Fresh Vegetables with Marie Rose Buttered Pasta with Sweetcorn, Peas and Mushrooms

dipping Sauce and Tomato Salsa finished with Créme Fraiche

Fruit Jelly with Ice Cream
Warm Chocolate Brownie with Ice Cream
Sweet Strawberries with Vanilla Ice Cream
Cream filled Profiteroles with Chocolate Sauce

Mixed Ice Cream



Select the type of evening buffet or alternative meal you would like to serve your guests.

Sausage Rolls
Quiche (Meat or Veg)
Savoury Pastries
Mixed Sandwiches
Open Rolls

Pork Pie & Pickles
Chicken Drumsticks (Herb or Plain)
Olives, Balsamic Vinegar & Bread

Assorted Crisps & Popcorn

Chicken Goujons
Samosas (Meat or Veg)
Pakoras
Bhajis
King Prawn in Filo Pastry
Cocktail Pigs in Blankets
Spiced Wedges & Sauces

Fish Goujons

Honey Roast Ham
Gala Pork Pie
Tossed Salad
Warm Minted New Potatoes
Roast Breast of Turkey
Waldorf Salad

Coleslaw Salad

Bacon or Sausage Baps served with Sauces,
Mustard or Mayonnaise

Add Spicy Wedges or Chips

Beef Burger with Onions

Pulled Pork Burger with BBQ Sauce
Add Spicy Wedges or Chips

All evening guests must be catered for. Maximum number of evening guests 120.

*

Asparagus & Prawn
Smoked Salmon with Cream Cheese & Dill
Antipasti (Salamis & Olives)
Mini Burger Crostini's
Welsh Rarebit
Pate with Redcurrants
Homous with Celery & Pomegranate
Crabcakes with Thai Spices
Fish & Chips Basket

If you can’t see what you would like

to serve your guests, our Head Chef

is happy to discuss alternative ideas
with you.

*Canapés can be served with welcome drinks or
as an evening meal option.
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We have worked with many wedding suppliers providing everything from
ice cream carts, balloons, centre pieces, flowers and light up signage to
photographers, videographers, and providers of personalised stationery
and wedding favours. Let us know what you'd like and we will organise
it or introduce you to the supplier.
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Almost at the centre of England, our Georgian hotel is conveniently
situated half a mile from junction 20 M1, and just a few minutes from
the A5, M6, A14 and M69. When you enter Lutterworth follow the Brown
Tourist signs for The Greyhound. These will direct you to the nearest
public car park, located directly behind the hotel in Chapel Street.
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