
Exclusive Venue use on your wedding day from 3pm
Private room hire for your wedding breakfast and wedding reception

Wedding breakfast menu & wine tasting for the happy couple
Cranberry gin fizz cocktail or sloe gin with prosecco

Pigs in blankets canapes
Three-course festive wedding breakfast with coffee & mince pies

Still & sparkling filtered water on the tables
Half a bottle of house wine, per guest

A glass of Prosecco for the toast, per guest
Grazing cheese boards for evening reception

Chivari chairs (applicable at Bartley and Beaulieu only) 
Tables dressed, crockery, cutlery, glassware

Use of our cake knife & cake stand 
ALL bedroom at the hotel for you and your weddings guest for the night of the wedding

Based on 70 guests 
Sun-Thur Fri Sat 27-30 Dec NYE

BL/FL/BH £10,500 £11,000 £12,000 £13,000 £18,500
BM £11,500 £14,000 £15,000 £17,000 £24,000

Additional day guests £100 per person
Additional evening guests £25 per person

  
Available 1st November - 23rd December, and 27th December- 30th December. £2,000 deposit at the time of booking, 50% payment 
due 6 months prior to the wedding, 75% payment due 3 months prior to the wedding, Final balance due 6 weeks before the wedding, 

All deposits are non-refundable and non-transferable. Minimum numbers apply and subject to availability.   
Bedroom Offer: Up to ten discounted bedrooms for the night prior and night of your wedding 
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Festive? Say ‘I Do’ this Winter!
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Festive? Say ‘I Do’ this Winter!
Starters

Confit duck leg terrine 
Brioche, spiced cherry, chutney (GFO)

Baked heritage carrots
Vegan feta, pomegranate, toasted seeds, herb oil (GF, VE)

 Mains
Roasted turkey breast 

Roasted potatoes, honey glazed carrots & parsnips, charred sprouts

Wild mushroom risotto
Crispy tarragon, truffle oil, toasted pine nuts (VE, GF)

Dessert
Christmas pudding

Brandy sauce, red currants (VEO, GFO)

Champagne & raspberry posset
Vanilla shortbread (GF)


