


Welcome to The Wellbeing Farm 

Wedding Menus 

GF- Gluten Free 

VE - Vegan 

V - Vegetarian

* Available on request

You have chosen a venue which is different from the norm and that is absolutely the case when it comes to the food 

served at your wedding. 

As we have achieved the highest standards of green business, we try to ensure our menus are fresh and seasonal and 

the food we source is local. As a result, some dishes on the menus may alter slightly due to the seasonality of the 

produce. 

We are extremely proud to have our own Family Butchers – (Whiteheads Butchers which has been trading for over 

130 years). We even rear our own Wheatsheaf Farm lamb. To ensure the quality of the food and to preserve the 

excellent reputation of Whiteheads Butchers, we provide all the catering and drinks for the farm.

Our formula for wedding food is ‘buy the best quality, cook it simply, serve it generously’. Or put another way, 

good quality fresh, farm-based Lancashire food served in a quirky laid back relaxed atmosphere.

Our preference is to offer an informal, social and relaxed service with the main focus being on the food which is 

placed in the centre of each table. Guests help themselves and the constant passing of dishes provides an 

ice-breaking subject and constant talking point throughout the rest of your meal resulting in a more relaxed and 

sociable atmosphere. 

We grow our own edible flowers on the farm to decorate our dishes and with both an indoor and outdoor kitchen, 

our own hog roast machine and wood-burning pizza oven, we love making our food dramatic as well as delicious. We 

can cater for various diets such as vegetarian, vegan, gluten free etc.

If you are not sure what to do for a celebration cake, we make Cheese Celebration Cakes which are imaginatively 

decorated with edible flowers, fruit and herbs as an alternative option.

To complement the food, we have a competitively priced wine and drinks list where you will find some lovely local 

delights and a great selection of llama themed wines!

Other than the celebration cake, only food and drinks bought on the premises can be consumed at the farm.



Our Chef 

GF- Gluten Free 

VE - Vegan 

V - Vegetarian

* Available on request

Our new menu has been designed in consultation with Daniel 

Swift, Head Chef  and Stephen Whitehead from Whiteheads 

Butchers.

Since the age of 25, Daniel (Dan) has worked as a Head Chef  in a 

variety of catering establishments including wedding venues. He 

is passionate about food and sustainability and using seasonal 

produce where possible. 

Dan is supported in the kitchen by Sue, Ben and Bobby who are 

all equally as passionate about producing quality food to the 

highest standards.



MEAT 

Mini cottage pie*

Bury black pudding bon bon*

Mini whiteheads beef burgers*

12 hour brisket Yorkshire puddings*

Honey and mustard chipolatas* 

  

FISH

Cucumber cups with chilli, garlic and herb king prawns (GF)

Breaded haddock, potato rosti, pea puree and tartare sauce

Smoked salmon with chive cream cheese on mini brioche toast*

Mini thai fish cakes, sweet chilli sauce*

VEG

Lancashire cheese and onion bon bon, tomato relish (V)*

Vegan pigs in blanket (VE)

Duo of falafel, aioli (VE, GF)

Mixed hummus tortilla pinwheel (VE)

*Available gluten free alternative 

CANAPES

Choose 3 or 5 canapes

GF- Gluten Free 

VE - Vegan 

V - Vegetarian

* Available on request



STARTER

(choose from)

Soup (pick one) - Garden vegetable (VE, GF), Lancashire leek and potato (VE, GF), 

Bank top brewery flat cap and cheese soup (V), Carrot coconut and chilli (VE, GF)

or

Loading Sharing Nachos - Tortilla chips served with salsa, guacamole, jalapenos, 

nacho cheese sauce and extra cheese topping (GF) 

*Vegan option available with vegan cheese sauce and cheese*

MAINS 

(choose from)

Whiteheads Beef Burgers, Sausage, Chicken Kebab, Bbq Ribs 

Served with corn on the cob, lancashire barm cakes, sliced mature cheddar cheese, 

seasoned wedges and your choice of chefs coleslaw or salad

Or

Moving Mountains Burger, Quorn Sausage, Vegetable and Tofu Kebabs, Plant 

Koftas

Served with corn on the cob, lancashire barm cakes, mature vegan cheese, seasoned wedges, 

your choice of vegan coleslaw or dressed salad (VE)

*Gluten free alternatives available*

DESSERT

(choose from)

Warm Triple Chocolate Brownie served with fresh single cream (Available VE or GF)

Seasonal Fruit Crumble served with custard (Available VE or GF)

Tea and Coffee served From our Lancashire Brew Station

FESTIVAL FODDER

A three-course gourmet BBQ delight - perfect for a 

festival-inspired wedding for free spirited couples



STARTERS (choose from)

Pressed ham hock terrine served with crusty bread and mustard mayonnaise

Your choice of soup from the following: Garden Vegetable (VE , GF), Lancashire leek and potato 

(VE, GF), Bank top brewery flat cap and cheese soup (V) 

Smoked Salmon, Prawn and Crab Salad served with marie rose sauce and wholemeal bread

Lancashire field mushroom served with creamy blacksticks blue sauce, toasted walnuts and micro 

rocket

MAINS (Choose one meat and one vegetarian option)

Meat option: 

Whiteheads Slow Roast Beef

Whiteheads Garlic and Rosemary Lamb

Apple and Sage Pork Loin

Butter Basted Turkey Breast

All served with yorkshire puddings and jugs of red wine gravy

Vegetarian / Vegan options:

Stuffed Vegan Butternut Roast (VE)

Beetroot Wellington 

Mushroom, Pepper and Pesto Strudel

All served with creamed potatoes, roast potatoes and chef’s choice of seasonal vegetables

DESSERTS (choose from)

Sharing Fruit Pavlova

Seasonal Fruit Cobbler served with Custard 

Sticky Toffee Pudding served with butterscotch sauce and vanilla bean ice cream

Tea and Coffee served from our Lancashire Brew Station

HOST THE ROAST

A traditional three-course roast dinner with a 

difference



STARTERS

The Wellbeing Sharing Platter 

Lancashire cheese and black pudding croquettes

Baked northern brie

Farmhouse bread

Potted Whiteheads pork shoulder with fruit chutney

Or

The Wellbeing Vegetarian Sharing Platter 

Lancashire cheese and leek croquettes

Baked northern brie

Farmhouse bread

Potted vegetable pate

Or 

The Wellbeing Vegan Sharing Platter

Vegan black pudding and cheese croquettes

Vegetable ragout 

Farmhouse bread

Potted Lancashire field mushroom pies

Or

Wellbeing Ploughman’s

4oz small tin pork pies

Ham Hock

Lancashire cheese

Pickles and chutney

Crusty bread and butter

WOW FACTOR 

Our most popular package - sharing, celebrating and 

having fun!          



MAINS

The Wellbeing Farm Meat Sharing Boards 

(Choice of two meats plus Whiteheads sausages)

Slow roast beef

Garlic and rosemary lamb

Apple and sage roasted pork loin

Lemon and thyme roasted chicken legs

Or

 The Wellbeing Farm Vegetarian/Vegan Option

Spiced cumin butternut squash and lentil wellington served with tempura vegetables (VE)

All Served with a Choice of Sides (pick 2 potato and 2 vegetable dishes):

Choose Two: 

Compressed potatoes ● Creamed potatoes ● Garden herb roasted potatoes ● Minted new potatoes

Choose Two:

Glazed carrots ● Cauliflower cheese ● Tenderstem broccoli ● Green beans ● Glazed root vegetables

DESSERT

Cake cart and ice cream station

Choose 3 cakes from the following:

Carrot cake ● Chocolate fudge cake ● Sticky toffee cake ● Lemon cake

And any 4 flavours of ice cream:

Vanilla ● Triple chocolate ● Strawberries and cream ● Toffee crunch ● Eton mess ● Rum and raisin ●
 Malty Teaser ● Gin and elderflower sorbet ● Lemon sorbet ● Passion fruit sorbet

Or 2 of the following: 

Triple chocolate brownie

Sticky toffee pudding and butterscotch sauce

Wellbeing mess with meringue and Chantilly cream

Choux buns with warm chocolate sauce

White chocolate and raspberry brulee

WOW FACTOR



            HOG ROAST hand carved by our chefs in front of your 

                     guests providing theatre and more WOW!

                                                                                                        Or

                                       BBQ pulled jackfruit for vegan and vegetarian option (VE)

                             Both served with Lancashire barm-cakes, apple sauce, stuffing and wedges

                                                   …… Oh that first bite of a pulled pork bun!

                                                                                                OR

Stonebaked pizzas handmade using our very own wood-fired pizza oven!

Choose 4 from the following list:

Margarita (V)

Pepperoni

Ham and mushroom

Garlic chicken and roasted pepper

Mediterranean vegetable (V)

Spicy beef and chilli

Tuna, sweetcorn and red onion 

BBQ roasted cauliflower (VE)

Margarita (VE)

Mediterranean (VE)

(Vegan pizzas available on request)

All served with cajun wedges

Waiting staff will walk round with pizza boards - even to the Dance Floor!

EVENING FOOD



              EVENING NIBBLES - when you just want to dance….

                                                    Choose 2 options from the following list:

Bacon barms with tomato chutney

Whiteheads sausage barm with onion marmalade 

Fish finger barm with tartare sauce

Famous Bolton carrs pasties

Homemade spicy bean burgers with salsa

All served with cajun wedges

- Or -

STREET FOOD VIBE 

For an evening party with a difference - Wow your guests with our on-trend selection of street 

food

Choose 3 from the following list:

EUROPEAN: Pasta carbonara, Paella or Bratwurst 

UK: Lancashire hot pot, Yorkshire pudding wraps or Fish & Chips

USA: Loaded nachos, Slider burgers or Mac ‘n’ cheese

EVENING FOOD



LITTLE PEOPLE’S MENU

For all three wedding packages, children can choose to have 

half of the adult portions OR we provide one option below

STARTER

Garlic ciabatta (with or without cheese)

Hummus with tortilla chips and vegetable sticks (V)

Sweet potato skins with sour cream and chive (V)

MAINS

Mini beef burger served with wedges and salad

Breaded chicken goujons served with wedges and beans

Mac ‘n’ cheese (V)

Fish fingers served with wedges and peas

Tomato and vegetable pasta (V)

DESSERT

Ice cream (choose from a selection of flavours)

Chocolate brownie served with ice cream

Jam jar sundae (chocolate or strawberry)

Alternatively children can just have smaller portions of the adult meals.


