Essentials Package - Winter Package 2026

£5500* FOR 40 GUESTS THROUGHOUT THE DAY & 60 EVENING GUESTS

To include the following:

e Room hire for your wedding breakfast & evening
reception

e Red carpet

e Wedding Coordinator to help plan your day

e Printed hotel menus, name cards and table plan

e Use of the hotels cake stand and knife

e Wooden dancefloor hire

o Dedicated Master of Ceremonies

e One glass of Prosecco and/or bottled beer after the
ceremony

e Three course wedding breakfast with tea & coffee

o Half a bottle of house wine with the meal
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o Glass of Prosecco for the toast

e Menu taster for the happy couple

e Evening Supper Barms and Wedges

e White table linen and napkins

e Chair Covers and co-ordinated sash

e DJ & Disco from 7.30pm until 1am

o Bridal Suite for the night of the wedding

o Preferential bedroom rate for your guests

e 40% off your first anniversary stay at the hotel
e VAT and all service charges

For Weddings in January,
February & March 2026

*Saturday Supplement- £500.00
* Tilden Suite supplement £500.00

£90.00 per extra day guest
£12.95 per extra evening guest

Civil ceremony room hire from £350.00

*The Essential Package is subject to availability



Essentials -
Wedding

Breakfast

STARTERS

¥ Smooth Chicken Liver & Brandy Pate, Red Onion
Relish & Crostini Croutons

v Salmon & Soft Herb Rillette, Salsa Verde

v Cream of Mushroom & Thyme Soup (v)

v Roast Tomato & Basil Soup (v)

v Warm Leek & Brie Tart, Pickled Beetroot & Walnut
Salad (v)

v Beef Tomato, Pesto Cream Cheese, Toasted Pine
Nuts, Shallot & Balsamic Dressing (v)

\A/

\A/
4\

4A

MAINS

v Breast of Chicken, Creamed Tarragon Potato, Wild
Mushrooms & Fine Beans

v Roasted Salmon, Herb Crushed New Potatoes, Tomato
& Dill Cream

v Honey roasted Pork Loin, Mustard Mash, Sage & Apple
Jus

v Roast Breast of Chicken, stuffing, bacon, wrapped
chipolatas

v Baked Goats Cheese & Beetroot Tart, Young Spinach &
Toasted Nuts (v)

v Roasted Butternut Squash & Halloumi Cheese Salad,
Sesame & Chilli Oil (v)

*Please choose the same option for all of your guests,
dietary requirements can be catered for separately

DESSERTS

v Glazed Lemon Tart, Raspberry Sorbet

v Chocolate Layered Fudge Cake, Coffee Cream
v Créme Brulee, Shortbread Biscuits

v Lime Cheesecake, Pineapple Salsa

v Sticky Toffee Pudding, Treacle Sauce

v Choux Buns, Chocolate Sauce & Roasted Nuts

TEA, COFFEE & CHOCOLATES

SUPPER BUFFET

¥ Bacon Sandwiches

v Sausage Sandwiches

v Tomato & Mozzarella Ciabatta
v Potato Wedges



