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A Former Victorian Gentleman’s Residence standingd acres of woodland, park and
gardens with unrivalled views over the Cheshire riiyuside, Heathercliffe was
converted in 1989 into a Country House Hotel arstlatgrant. Over the years the house
has played host to the rich and famous includingnJ@aul Getty, the American multi-
millionaire, Alexandra, Queen of Yugoslavia and enoecently Paul Burrell, butler to
Diana, Princess of Wales. The stars of Ballykise§nigreston Front and ER including
George Clooney have also enjoyed its hospitalPhotographs of the stars and many
other famous visitors tbleathercliffe can be found around the Hotel.

Heathercliffe is licensed for Civil Marriages andfeos the highest of standards of
excellence in both cuisine service and expertiseotgples looking to plan their perfect
day. We offer you exclusive use deathercliffe Country Houseand grounds for the
day of your marriage and reception*.

The former Ballroom with its half panelled wallsdastained glass windows makes the
perfect setting for the larger wedding party, wiilee elegant Pink Room with its ornate
moulded plaster ceiling is ideal for the smallerenmtimate party.

Book an appointment withkleathercliffes’ Wedding Co-ordinator when all aspects of
Your Wedding Day will be planned in detail; The Vded Breakfast, The Evening
Party, Drinks, Floral Arrangements and Accommodatio

*Exclusivity is dependant on number of guests
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The original three bed roomed house dates bacR@0,built on the site of Old Beacon Hill Sandstone
Quarry which can be found at the rear of the h@ssa giant rock garden.

Between 1900 and 1913 the then owner, Mr A T snithlt a large extension to the property. As
Managing Director of the Castner Kellner Salt wonkecently renamed Salt Union Ltd being part of
the ICI Group, Mr. Smith drew a salary of some #3@(us expenses each month (in 1900!).

The next owner was the Chairman of the LiverpookBtExchange, Major Steel, and it was his sister
who was hired to introducdOHN PAUL GETTY , the American Multimillionaire, to the niceties of
the English Country Set, and as sUGIETTY, stayed at Heathercliffe around this time. His naae
still be found etched into one of the panes of gl@sone of the Ist floor bedroom windows. Major
Steel had eleven staff, four gardeners, a chayfteqrcooks and four maids.

After this time Heathercliffe was run as a Gueststy attracting some interesting visitors. Offiagfrs
the US Air force stationed at nearby Burtonwood eveéilleted here and another group was the
engineers who built the Runcorn-Widnes Bridge: wadis are still ringing from the uproarious party
that followed the successful driving in of the pat linked the two halves.

Dwarfing all these visitors, however, must be QEEEN OF YUGOSLAVIA, Greek Princess
Alexandria Karadjordjevic. First cousin to Prince Philip and second cousithe Queen, she had
married King Peter of Yugoslavia after he had ffemm the advance of Titos’ communist regime.
After the Kings’ death Queen Alexandria was leftebast on a small allowance, and she was moved
away from expensive London to rural Cheshire. She & much travelled lady and would delight in
telling everyone how she met Monroe and lost imiakthg battle with Garbo. Sadly, she passed away
in February 1993, having never set foot on Yugostal; truly 'A Queen in Exile'.

The present owners, Mike and Sheila Cooksley, botiglathercliffe in 1989 and converted it into a
Country House Hotel and Restaurant. Set in 10saafevoodland, park and gardens with unrivalled
views across the Cheshire countryside, the hoasdécome a popular venue for that special occasion
and holds a Civil Marriage Ceremony license. Beaddl, the highest point in the area is to be fdun

in the grounds and the beacon Masters seat ansl sigpgfrom solid stone. From this point the Mersey
Estuary could be scoured for signs of alien vesaets a Beacon lit warning the next Beacon point
(Beeston to the South and North Wales to the W#stny danger. Also situated in the grounds is the
now disused Sandstone Quarry with its toweringytHwot cliff, the oldest carvings have been found
dating as far back as 1641 (English Civil War Time)

Of particular interest are the fine stained glagsdaws in the main dining room and Blue lounge.
These are attributed to the famous Scottish ah@barles Rennie Mackintosh (1868-1928)vho
was one of the most prolific architects of his dele specialised, amongst other things in interior
design, furniture and stained glass. The highlyissg stained glass roses, with their deep red and
purple colours and elongated stems, are typichisoivork during the early nineteen hundreds.

In 1991 Heathercliffe was used as the setting fonuaber of scenes in th@ WENTIETH
CENTURY FOX' film 'ROBIN HOOD' and the hotel has also been associated with theit&n
seriesThe Young INDIANA JONES Chronicles'. More recently, Heathercliffe has entertained stars
from the TV series Bally Kiss Angel, Preston Froemd E.R. includingseorge Clooney. Scenes
from Hollyoaks have also been shot in the hotel gnodinds. Photographs of the stars and many other
famous visitors to Heathercliffe can be found adthe hotel.

Our two pet sheep, Tuppy and Ivy, have never riegthe dizzy heights of stardom, but remain a firm
favourite with our younger visitors and have neveen known to refuse a Rich Tea Biscuit
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Fresh Salmon Mouse
A light Fresh Salmon Mousse served on

Seasonal leaves with a Smoked Salmon Coulis

served with a Wholegrain Bread Roll.
£5.75

Chef’s Freshly Made Soup

Your choice made only with the freshest
ingredients served with Crusty Bread Roll.

£4.65

Honeydew Melon

Fan of Melon set on a Raspberry Coulis
garnished with Kiwi fruit.

£5.20

Prawn Cocktalil
Succulent North Atlantic Prawns bound

together with Marie Rose sauce, served on a
bed of seasonal leaves & garnished with Lemon

& Paprika. Served with Brown Bread Roll.
£6.85

Smoked Chicken

Thinly sliced Smoked Breast of Chicken Set on
Crisp Salad leaves garnished with Toasted Pine
Kernels and Balsamic Dressing. Served with

Crusty Bread Roll.
£7.15

Chicken Bouchee

Tender strips of Chicken Breast mixed with a
lightly curried Mayonnaise piled high in a Puff

Pastry case served with crisp salad leaves.
£5.45

Duck Liver Parfait
Our own Liver Paté laced with Cointreau
set on an orange Coulis served with Crusty
Bread Roll.

£6.55

Panache of Smoked Fish
Smoked Scotch Salmon, Trout and Halibut
Accompanied by a light Mustard and Dill
Sauce and Wholegrain Bread Roll.

£7.15

Fillet of Fresh Salmon

Poached Fillet of Fresh Salmon served with
a Watercress and Tarragon Sauce and
Wholegrain Bread Roll.

£7.15

Crown of Melon

Half Galia Melon filled with Melon Balls
and succulent Prawns with a Marie Rose
Dressing.

£9.35

Smoked Salmon & Asparagus Tartlet
Shortcrust Pastry Tartlet with a filling of
Smoked Salmon, Cheese and Asparagus
Tips

£6.05

Trio of Savouries

Hors D’Ouvres of Mini quiche, Asparagus

Tips wrapped in Parma Ham and Choux

Bun filled with lightly curried Prawns.
£7.40

Please choose one item only from each course



Escalope Of Turkey Breast

Roast Cheshire Turkey

Escalope of Cheshire Turkey cooked with WhiteRoast Turkey cooked in the traditional

Wine, Mushrooms and Smoked Bacon.
£16.45

Chicken with Calvados

manner with Chipolata Sausage & Bacon
Rolls. £16.45

Herb Crust Sirloin Of Beef

Supreme of Chicken Breast sautéed with apple Best British Beef with a crust of English

flambéed in Calvados finished with cream.
£17.55

Fillet of Fresh Salmon

Mustard and herbs served with Red Wine
Gravy and Yorkshire Pudding. £18.15

Supreme Of Chicken Princess

Fresh Scottish Salmon gently poached set on a Breast of Chicken with a White Wine and

bed of Spinach with a Champagne Sauce.

£18.15

Saddle of Lamb
Saddle of Welsh Lamb with a Redcurrant &
Rosemary Sauce.

£18.65

Breast Of Duck

Barbary Duck Breast Fanned upon a duo of
Blackcurrant and Apricot Sauce.
£19.50

Pork En Croute
Tender Pork Loin with an Orange and Herb

stuffing wrapped in Puff Pastry with an Orange

sauce scented with Tarragon.
£16.45

Cream Sauce served garnished with fresh

Asparagus.

£18.40

Fillet of Beef Wellington

Prime Fillet Steak encased in a light Puff

Pastry with a duxelle of Onions, Mushrooms

& Paté served with a Madeira Sauce.
£25.25

Fillet Steak Rossini

Prime Fillet Steak set on a crouton topped
with Paté, dressed with a Rich Madeira
Sauce.

£23.00

Beef Olives

Thinly Battened Sirloin stuffed with a Duxelle
of Wild Mushroom and Pate accompanied by
a Red Wine Sauce.

£21.95

All Main Courses Are Served with a Selection of Bleseasonal Vegetables
& A choice of style of Potato.

Please choose one item only from each course



£16.55

Goats Cheese En Crouté
Goat cheese, Mediterranean Roast vegetables anddpencased in puff pastry served with a lightly
spiced Tomato Sauce

Wild Mushroom and walnut Stroganoff
Wild Mushrooms, Sautéed with Onion and Walnuts@reamy Brandy Sauce served with a Rice
Timbale

Lasagne Verdi
Quorn Mince in a Rich Tomato and Pepper Sauce leyaiith a Spinach Pasta Topped with a
Bechemal Sauce Sprinkled with Parmesan

Stuffed Peppers

With Courgettes, Mushrooms, Onions and Tomato 8demith Coriander and Basil Topped with a
Cheese Sauce

Please choose one item from each course

.- 10 1%.2
Starters Main Course
Melon Pearls with Fruit Coulis Fish Goujons
Fresh Fruit Kebabs Chicken Nuggets
Fruit Juice Grilled Sausages
Homemade Soup Cheese & Tomato Pizza
Cheddar Fingers with Tomato Chutney Pasta Bolog®i

Childs portion of Adult Meal

Accompanied with Chipped/Roast potatoes, Peas, Bean
or Fresh Vegetables

Ice Cream with chocolate Sauce
Fresh Fruit Salad
Strawberry Mousse with Fresh Strawberries
Chocolate Fudge Cake

£16.55for 3 courses
Please choose one item only from each course



Raspberry Pavlova

Crisp Meringue Shell coated in Chocolate filled

with lashings of fresh Cream & Raspberries.

£5.75

Chocolate Proffiteroles

Choux Pastry Buns filled with Fresh Cream,
drenched in a rich Chocolate Fudge Sauce.

£5.45

Choux Swans
Nestling on a lake of Creme Anglaise and
Chocolate Brandy Sauce.

£6.55

Old English Sherry Trifle

Swiss Roll soaked in Sherry, topped with fruit

and Vanilla Custard, finished with Whipped

Cream and decorated with Toasted Almonds.
£5.45

Liqueur Gateau
Freshly made Gateau with Fresh Fruits and

Ligueur of your choice thickly layered with Fresh

Double Cream.
£6.05

Apple Tart

Sweet Shortcrust Pastry Tart filled with Apples
cooked in Calvados served with Cinnamon
Cream.

£5.45

Strawberry Romanoff

Brandy Snap Basket filled with Strawberries
Dusted with Icing Sugar set on an Orange &
Cointreau Coulis.

£6.55

Tia Maria Cheesecake

Crispy Chocolate and Biscuit Base topped

with Coffee Cheesecake laced with Tia Maria

accompanied by a Rich Chocolate Sauce.
£6.05

Swiss Chocolate Mousse

Rich Dark & White Chocolate Mousse on a
base of Liqueur soaked Sponge encased in a
Dark Chocolate Shell. £5.75

Lemon Royale

Tangy Lemon Mousse in a Glazed Sponge
served with a fresh Raspberry Sauce.

£5.45

Strawberry Shortcake

Home made all Butter Shortcake
sandwiched together with Strawberries &
Cream, presented on a Strawberry Coulis
dusted with Icing Sugar. £6.05

Creme Br(leé

A Rich Custard made with sugar, eggs &

Double Cream with a crisp, burnt Sugar

Crust topped with Fresh Raspberries.
£6.05

Please choose one item only from each course



£10.95 per head
Assorted Open Sandwiches
Smoked Ham & Asparagus Quiche
Honey Roast Chicken Drumsticks
Pork & Apple Slice
Oriental Dim Sum Selection

Duck Spring Roll£2.15
Chicken Satay Skeweisl.60
Tortilla Chips with Salsat1.35
Lemon Pepper Goujong1.65
King Prawn Filo Roll £2.15

£9.85 per head
Assorted Sandwiches
Cajun Chicken Wings
Sausage Rolls
Cheese & Tomato Quiche
Potato Crisps

(priced per person)

Cheese & Tomato PizzAl.65
Vegetable Samosil.65

Pork Chippolata in Bacor£1.35
French Bread with butte£1.30
Assorted Vol au Vent81.65

Fresh Fruit Tart£3.25
Chocolate Fudge Caki4.35
Strawberry Cheesecal®.45

Liqueur Gateal£6.05

"3

(priced per person)

Canapes on Arrivat4.35
Sorbet served in Tuille Basket (Choice of Champagriemon)t4.35
Selection of British & Continental Cheed&s30
Freshly Brewed Filter Coffee with Minf2.75
Freshly Brewed Filter Coffee with Petit Fouid.35



Deposit
Your reservation for a particular date will be conied on receipt of a deposit of
£500.00 and written confirmation.

Reservation Numbers

The number of guests must be confirmed at leadagd prior to the Wedding Reception.
The charge for the number of guests confirmed béllmaintained irrespective of any
reduction in numbers after the date of confirmatiém increase in numbers will be
considered after the date of confirmation, subjecgreement.

Exclusive use of the Hotel is strictly dependent@mber of guests

Cancellation Policy
An estimate for the total cost of the receptiorl & agreed and a charge rendered for
any cancellation prior to the date of the receptamfollows

Confirmation deposit of £500 is non refundable spective of the time and notice given
of cancellation

Less than 3months but more than 1 month H0sstomate or £1000
(Whichever is greater?)
Less than 1 month 100% of estimate or £2000

(Whichever is greater)

Any cancellation must be confirmed in writing
©OOOOO

Settling Your Account

The Balance of Your Account is required seven tef@e date of proceedings unless
alternative arrangements have been made.

All prices are correct at the time of going to griout may be subject to change without
prior notification.

©00COO

Please note: Payment by credit card will carry a Z#emium
Prices may be subject to change
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Accommodation Rates
If you have guests who wish to stay the night ez special discounted rates that offer
exceptional value for money with savings of 20%more on normal rates.

Standard Roon(En suite with King size Bed)6.00 per room per night
Executive Roon{With Four Poster or Jacuzz£88.00 per room per night
Queens Suite
(King size Half Coronet Sleigh Bed with Corner Ba#éicuzzi/Walk in Shower)
£99.00per room per night.
All the above Rates are per Room per night 2 pesipdeing and
include Full English Breakfast.

Single Occupancy £59.00 per room per night
Including Full English Breakfast

Child under 12 years sharing with adult £15.00/EatAdult £25.00

©00CCO



Included With the
Compliments of Heathercliffe

Exclusive use of House and Grounds*
Floral Display for Civil Marriage Ceremony
Bud Vases (Flowers colour co-ordinated to Bridéosvers)
Cake Stand and Knife
Special Room Rates for Guests
Acting Master of Ceremonies

* Subject to Guest Numbers
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