
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Thank you for your interest into holding your special day with us at The Risley Park.  
Our approach is a very accommodating one, it is your special day and our aim is 
to help you plan your dream day to your exact requirements. 
 
We have an experienced team of over 25 years to ensure your day runs smoothly, 
leaving you to relax and enjoy your day with family and friends. 
 
Once you have read through our menus please feel free to contact myself or one 
of our friendly staff who will be more than happy to discuss what we have to offer 
and answer any questions you have. 
 
Yours truly, 
 
 
 
 
Wedding Co-ordinator 
Joanne Lovett 
joe@probablythebestpubsintheworld.co.uk 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

The Risley Park 
BAR       RESTAURANT        FUNCTION SUITE 

  The Risley Park 

  Derby Road 

  Risley 

  Derby, DE72 3SS 

  Telephone: 0115 9392313 

  Fax: 0115 949 0583 

Website: www.therisleypark.co.uk  

mailto:joe@probablythebestpubsintheworld.co.uk


Our Menus are tailor made to suit your individual requirements.  The following are ideas of 
the range of menus we have to offer. 

All of menus are accompanied with a selection of seasonal market vegetables, buttered 
new and roasted potatoes unless otherwise stated. 

Each Menu is Individually priced but changes and additional course options can be 
costed upon request.  

All pricing structures include table linen, additional staff, coffee and any setting up 
requirements discussed. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Menu one 
£28.50 per head 

 
Country Vegetable Soup 

With a baguette & butter 
 

Traditional Roasted Sirloin of Beef 
Served with Yorkshire pudding, stuffing and a rich gravy 

 
Deep Caramel Apple Pie  

Oven Baked with creamy custard 
 

Menu two 
£32.00 per head 

 
Beetroot and Goats cheese   

Beetroot marinated in red wine vinegar, thyme and star anise and 
cinnamon with rocket leaves and grilled goats cheese  

 
Chicken Diane 

French trimmed chicken on dauphinoise potato with a creamy brandy, 
mushroom and onion sauce 

 
Lotus Bischoff cheesecake 

A creamy vanilla cheesecake flecked with caramelised biscuit spread 
crunchy biscuit crumb served with freshly whipped cream 

 
 

Menu three 
£30.00 per head 

 
Creamy Garlic Mushrooms 

Mushrooms sautéed in a herb, onion, tomato and garlic cream. Drizzled over 
slices of garlic ciabatta  

 
Braised Beef 

An 8oz fillet braised slowly and served on a bed of mash 
 

Sticky Toffee Pudding 
Served with a creamy custard 

 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Menu Six 
£28.00 per head 

 
Chicken Liver Pate 

A smooth pate on dressed leaves with baked baguette 
 

 Traditional Roast Lamb 
Tender slices of roasted lamb with Yorkshire pubbing, stuffing and mint sauce 

 
White Chocolate & Raspberry Roulade 

Slices of rolled meringue with cream, raspberries and white chocolate served with fruits of the forest 
 
 
 

Vegetarians, dietary requirements and children can be catered for separately upon 
request 

Menu five 
£34.00 per head 

 
Prawn Cocktail 

Norwegian prawns draped in Marie Rose sauce Served with salad  
 

Belly Pork Duo 
Pork belly slow roasted two ways with a compressed slab and a sage, 

apricot, thyme and garlic stuffed roll served with a cider gravy 
 

Lovin’ Spoon Cake 
A giant mouthful of chocolate pudding between two layers of dark 

moist chocolate drenched cake. Served with freshly whipped cream 
 

Menu four 
£32.00 per head 

 
Cream of Tomato Soup  

Accompanied with Bakers roll & butter 
 

Fresh Fillet of Scottish Salmon 
Baked salmon served with a drizzle of lemon and a hollandaise sauce 

 
 Tart au citron 

A refreshing light dessert made with a zesty lemon filling in a baked 
sweet pastry served simply with whipped cream and fruits of the forest 
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