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Y O U R  I N T I M A T E 
F A I R Y T A L E  W E D D I N G

Our small wedding packages are perfect for those who would like a more  
personal ceremony with only very close family or friends there. Say ‘I do’ in our 

historic Stuart or Walnut room before heading outside for some beautiful photos 
in our 500 acres of parkland.

2 0 2 3 - 2 0 2 4  P A C K A G E  I N C L U D E S :

PR E-W E DDI NG DAY
• Complimentary afternoon 

tea for two on receipt of 
signed contract 

• A return bed & breakfast stay

• Complimentary wedding 
tasting for couple 

A R R I VA L DR I N K S 
(Only available if ceremony is on-site)

• Alcoholic or Virgin Cocktail 
on arrival ( Only available if 
the Ceremony is on site)

• Red carpet on arrival

• The toastmaster

• Personalised potted history

CE R E MON Y
• Wedding Ceremony Room 

– £650.00 Fee applies

R E CE P T ION DR I N K S
• A glass of Prosecco 

• Lawn games including giant 
Jenga and Connect Four - 
weather permitting  

W E DDI NG BR E A K FA S T
• Four course Wedding 

Breakfast

• Half a bottle of house wine 
per person

• Wedding stationery 
including, Table Plan, 
Menu Cards & Place Cards

• Use of the wedding cake 
stand & knife

• Chair covers & ivory 
Damask table linen

• Candelabras

• Pink Prosecco for the 
speeches

E V E N I NG R E CE P T ION
• Evening Buffet included 

for the adults in the 
daytime

• £17.50 per additional 
evening guest – the 
numbers can increase to  
70 for the evening

• A selection of three bowl 
foods

• Use of a wooden dancefloor

• A Grand Feature bedroom 
on the wedding night

• A selection of bedrooms on 
a discounted room rate

LOW SEASON PRICING 
January - April & November

£90.00 Per Person 
A minimum of 30 Adults
The maximum number of guests is 40

HIGH SEASON PRICING 
May - October & December

£100.00 Per Person
A minimum of 30 Adults
The Maximum number of guests is 40

The numbers can increase to a maximum of 70 in the evening using the same two Function Rooms
Separate Ceremony room hire is £600.00

Civil Ceremonies must be booked directly with Rugby Registrars – Contact number 01788 551829



W E D D I N G 
S A M P L E  M E N U

T O  C O M M E N C E 
Pulled ham hock &  

Westcombe cheddar tartlet, 
pickled apple & watercress 

salad, piccalilli dressing

Marinated bocconcini, 
compressed charentais  

& galia melon,  
white balsamic vinegar & 

focaccia croutons 

Salt baked beetroot,  
whipped goats cheese,  

red chicory,  
black sesame seed tuile,  

walnut oil

Pressing of confit duck leg, 
orange relish,  

scorched orange segments, 
lavender & honey vinaigrette

Homemade Soup 
(There will be 4 options TBC)

T O  F O L L O W
Butter basted  

roasted chicken supreme,  
wild garlic croquette,  

morel, asparagus,  
leek & fricassee,  

Madeira reduction

12 hour braised West Country 
lamb shoulder roulade,  

cracked pepper,  
crushed swede & carrot,  

fondant potato,  
roasted Brussel sprouts,  
savoy cabbage, lamb jus

Spiced yogurt marinated  
salmon fillet,  

Bombay potato cake,  
crushed minted garden peas, 

coriander oil

Individual venison  
& mushroom pie,  

celeriac mash,  
cranberry & orange  

braised red cabbage,  
port gravy

Slow roasted  
on the bone pork loin,  

apricot & sausage stuffing, 
creamed potato with a sage, 
caramelized onion & cider 

sauce

T O  C O N C L U D E
Espresso martini trifles

Peanut butter cheesecake,  
dark chocolate ganache,  

salted caramel,  
peanut brittle

Blackberry roly-poly,  
sugar baked Bramley apples, 

apple brandy custard

Clotted cream panna 
cotta, Pimm’s macerated 
strawberries, meringue 

Coconut & lime dome,  
mango & pineapple salsa,  

rum & raisin syrup

E V E N I N G 
B U F F E T

Please ask for more  
information on our  

evening buffet package

Please note, you have a choice of 3 dishes per starter, main and dessert  
– vegetarian and vegan options must be included in this.

We can alter chosen dishes to cater for allergens and intolerances. 
This is a sample menu and is subject to change.



• Releasing of doves

• Owl ring bearer

• Live pianist to perform  
on more than one 
occasion during the 
day

• Carved bacon joint 
midnight snack

• Magic selfie mirror 

• Sweet cart for evening 
reception

W E  C A N 
A L S O 
B O O K :

• Upgraded wine

• Canapes 

• Sorbet course

I D E A S  T O 
M A K E  YO U R 
W E D D I N G 
E V E N  M O R E 
S PE C I A L . . .

F O R  M O R E  I N F O R M A T I O N  C O N T A C T : 
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