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A beautiful beginning, in a place like no other.

Ancient woodland, open heathland, roaming ponies and
some of Hampshire’s most beautiful countryside, make the
New Forest an unforgettable setting for your wedding day.

At New Forest Hotels, we have four distinctive wedding
venues, each with their own personality, setting and

style. From the elegance of a country manor and secluded
woodland surroundings to relaxed celebrations in the heart
of the Forest, there is a venue for every kind of wedding.

Four unique hotels. One beautiful New Forest.

Discover Burley Manor, Bartley Lodge, Beaulieu Hotel and
Forest Lodge - each offering their own spaces, atmosphere
and possibilities, supported by experienced teams who will
help bring your day together.

Your day. Your way. Your New Forest.

No two weddings should feel the same. That is why our four
hotels offer different settings, spaces and styles, giving you
the freedom to create a celebration that feels completely
your own.
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There are many good reasons that so many couples trust us to
host their special day.

Set within an eight-hundred year old estate and surrounded by
deep green forests and a red deer sanctuary, Burley Manor is
one of the most picture perfect backdrops in the New Forest.

Why choose Burley Manor?

80 guest capacity for ceremony and banqueting

120 guest capacity for evening reception

Grade Il listed 800 year old estate

Exclusive use of our two adjoining barns, The Barn and the
Deer Park Barn, both featuring vaulted beamed ceilings
Overlooking the neighbouring red deer sanctuary and
historic grounds

Complimentary stay in a luxury suite on the night of your
wedding, with breakfast the following morning

Onsite accommodation featuring up to 41 rooms

Room to get ready in for the Bride and bridesmaids
OPTION FOR EXCLUSIVE USE OF THE MANOR
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The Hart Package

Your qui i ingi :
quintessential New Forest wedding includes DAY 2028 2029
. . . . GUESTS
Exclusive use of the Deer Park Barn and The Barn for your wedding breakfast and wedding reception
Wedding breakfast menu & wine tasting for the happy couple
Fizz reception 2 glasses per guest
A selection of canapés during the reception Sunday - Thursday £150 £155
A delicious three-course wedding breakfast OCT-APR
Still & sparkling filtered water on the tables Friday - Saturday £160 £165
Tea & coffee after the meal
Sommelier's choice of half a bottle of house wine, per guest Sunday - Thursday £170 £175
A glass of fizz for the toast, per guest MAY-SEP
Operations team member to guide you through the day itself Friday - Saturday £190 £195
Evening buffet of Pizza & salad
Experienced wedding team to support your wedding plans
Tables dressed with linen napkins, crockery, cutlery, glassware, silver cake knife & wooden cake stand
Room to get ready in for the bridal party with breakfast hamper
Welcome drinks for bridesmaids and groomsmen
Buckets of beers and soft drinks for evening reception EVENING 2028 2029
Complimentary stay in a luxury suite on the night of your wedding, with breakfast the following morning GUESTS
FROM £150 PER PERSON
Pizza Buffet £22.50 £25
JAN - DEC BBQ/Hog Board £27.50 £30

Provisionally hold your date for two weeks with no deposit required. Secure your wedding for £2000. 6 months
prior, your second instalment £1500. 6 weeks prior, following final details, final payment required. Minimum
numbers apply. Sunday before Bank Holidays are charged at the Saturday rate.



Exclusively Yours Package

Enjoy exclusive access to the entire manor house from 3pm. EXCLUSIVE

USE

2027 2028 2029

Exclusive use of the Deer Park Barn and The Barn for your wedding breakfast and wedding reception

Wedding breakfast menu & wine tasting for the happy couple

Fizz reception 2 glasses per guest JAN Any Day £15,225 £16,000 £18,000
A selection of canapés during the reception

A delicious three-course wedding breakfast Sunday - Thursday £22,700 £24,800 £25,750
Still & sparkling filtered water on the tables OCT-APR

Tea & coffee after the meal Friday - Saturday £26,200 £27,500 £28,750

Sommelier's choice of half a bottle of house wine, per guest

A glass of fizz for the toast, per guest Sunday - Thursday £23,500 £25.350 £26,750
Operations team member to guide you through the day itself MAY-SEP

Evening buffet of Pizza & salad Friday - Saturday £30,000 £34,000 £35,500

Experienced wedding team to support your wedding plans

Tables dressed with linen napkins, crockery, cutlery, glassware, silver cake knife & wooden cake stand
Room to get ready in for the bridal party with breakfast hamper

Welcome drinks for bridesmaids and groomsmen

Buckets of beers and soft drinks for evening reception EVENING 2027 2028 2029
Complimentary stay in a luxury suite on the night of your wedding, with breakfast the following GUESTS

morning

41 luxurious individually-designed rooms & suites on the night of the wedding, with a hearty breakfast
the following morning

Pizza Buffet £20 £22.50 £25
FROM £15,225 BASED ON 80 GUESTS

DEC

BBQ/Hog Board £25 £27.50 £30

Provisionally hold your date for two weeks with no deposit required. Secure your wedding for £2000. 6 months
prior, your second instalment 50%. 12 weeks prior, following final details 75% and, final payment required 6 weeks
prior to wedding date. All depsoits are non refundable and non-transferable. Minimum numbers apply. Sundays
before Bank Holidays are charged at the Saturday rate.
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Nestled at the end of a winding driveway, our stunning 18th-
century Grade Il listed Bartley Lodge stands gracefully amidst
eight acres of serene landscaped grounds. Featuring enchanting
garden walls, lush rolling lawns, and a richly adorned wood
panelled Baronial Hall, it offers a magnificent setting for

your celebration, providing both charm and elegance for
unforgettable memories on your special day. Every corner of the
estate invites romance and joy, making it the perfect backdrop
for your love story.

Why choose Bartley Lodge?
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80 guest capacity for ceremony and banqueting

150 guest capacity for evening reception

Grade Il listed historic Georgian estate

Dine in our oak-panelled Tudor styled Baronial Hall
Picturesque grounds surrounded by ancient oak trees
Option for an outdoor ceremony in our beautifully
landscaped garden

Complimentary stay in a Four Poster bedroom on the night
of your wedding, with breakfast the following morning
Onsite accommodation featuring up to 39 rooms
OPTION FOR EXCLUSIVE USE FOR THE COUNTRY
HOUSE HOTEL
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Located in the capital of the New Forest, Lyndhurst, our
building is pure Georgian townhouse but it's style is everything
you’d expect from a contemporary boutique hotel. Complete
with courtyard garden, Forest Lodge has a suite adorned with
twinkling chandeliers and close to the picturesque forest for
wedding snaps.

Why choose Forest Lodge?

70 guest capacity for ceremony and banqueting

120 guest capacity for evening reception

Classic contemporary Georgian townhouse

Situated in the capital of the New Forest

Perfect for intimate celebrations

3 licensed ceremony spaces to choose from
Complimentary stay in a four poster room on the night
of your wedding, with a hearty breakfast the following
morning

Onsite accommodation featuring up to 36 rooms
OPTION FOR EXCLUSIVE USE OF THE HOTEL
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Set in the middle of vast open heathland, where the ponies
outnumber people, Beaulieu Hotel provides the most beautiful
backdrop for impressive photos. Formerly a coaching inn and
situated on the outskirts of the ancient honey stone village of
Beaulieu, this is more like a country home-from-home.

Why choose Beaulieu Hotel?

130 guest capacity for ceremony and banqueting

250 guest capacity for evening reception

Formerly a coaching inn

Situated in the heart of the New Forest

Scenic panoramic views of the heathland

One of the largest wedding venues in the New Forest
Complimentary stay in a deluxe room on the night of your
wedding, with a hearty breakfast the following morning
Onsite accommodation featuring up to 35 rooms
OPTION FOR EXCLUSIVE USE OF THE HOTEL
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The Butterfly Package

Available at Bartley Lodge, Beaulieu Hotel & Forest Lodge GUESTS 2027 2028 2029

Private room hire of the function suite for your wedding breakfast and wedding reception
Wedding breakfast menu & wine tasting for the happy couple

A glass of eldferflower fizz, Prosecco, summer fruit punch or bottled beer for each guest after the Sunday - Thursday £100 £115 £125
ceremony OCT-APR

A delicious three-course wedding breakfast Friday - Saturday £110 £120 £130
Still & sparkling filtered water on the tables

Tea & coffee after the meal Sunday - Thursday £100 £120 £130
Half a bottle of house wine, per guest MAY-SEP

A glass of Prosecco for the toast, per guest Friday - Saturday £125 £130 £135
Evening buffet of either Pizzas or pulled pork baps with salad & chips

Experienced wedding team to support your wedding plans
Operations team to guide you through the day itself
ChiavariChairs ) ) . ) ) EVENING

Tables dressed with white linen, crockery, cutlery, glassware, silver cake knife & cake stand GUESTS 2027 2028 2029
Complimentary stay in a luxury suite on the night of your wedding

FROM £100 PER PERSON

Host your wedding ceremony with us for £550. Outdoor ceremony available at Bartley and Beaulieu. Pu”e(;PPiELI; Baps £15 £17.50 £20

JAN - DEC

BBQ/Hog Board £25 £27.50 £30

Cheese Board £26 £27 £28

From £10,700 to £22,500
o Includes The Butterfly Wedding package, all bedrooms, and exclusive hire of the hotel (Ipm—11am).
o Bedroom access from 3pm; event space access from 10am.

Provisionally hold your date for two weeks with no deposit required. Secure your wedding for £2000. 6 months
prior, your second instalment £1500. 6 weeks prior, following final details, final payment required. Minimum
numbers apply. Sundays before Bank Holidays are charged at the Saturday rate.
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Simply Elegant Weddings
Your classic New Forest wedding includes:

Ceremony room hire from 4pm

Evening room hire from 5pm until midnight

Celebratory glass of fizz or sunset cocktail

Private bar, DJ and disco from 7pm until midnight

Evening ‘BBQ’ to graze throughout the evening

An informal wedding style with flexible seating

Use of our cake knife & stand

Overnight accommodation for the happy couple in a Deluxe bedroom with breakfast

FROM £62.50 PER PERSON
Additional guests £40 per person
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Elope to the Forest for an intimate, stress-free wedding surrounded by nature. Just you, your

partner, and a magical New Forest setting.

Includes Indoor Ceremony room, Champagne Afternoon Tea, Romantic Candlelit Dinner for two.

Luxury Stay — One-night retreat in a comfy deluxe. Breakfast — A perfect start to your first day as a married
couple. Witnesses Provided — Two witnesses supplied by the onsite team.

From £1,100

GUESTS 2027

BARTLEY LODGE
BEAULIEU HOTEL £4,195
FOREST LODGE

BURLEY £5,195
MANOR

2028 2029
£3,395 £3,595 £3,955
£4,495 £4,945
£4,995 £5,395 £5,935
£5,495 £5,945
£6,195 £6,595 £7,135

Minimum numbers apply and subject to availability. Offer applicable to new bookings only.
Deposits: £500 upon booking, 2nd deposit £1750 6 months prior and final balance due 6 weeks prior to wedding date.

All deposits are non refundable.

Only valid on selected dates.



Your Wedding Breakfast

Offer two choices per course for an additional £5 per guest,
or three choices per course for an additional £8 per guest

CANAPES (included in Burley packages)
Upgrade £9.50 - choose three options
Smoked salmon blinis, créme fraiche and dill
Grilled chicken skewers, sweet chilli glaze
Pigsin blankets

Vegetable spring rolls (v)

Roast vegetable and hummus crostini
Caprese skewers, balsamic glaze (VE, GF)

Mini Yorkshire pudding and roast beef, horseradish
and gravy glaze (£1 supp)

TO BEGIN

Choose one option
Roasted tomato and basil soup, herb croutons (VE)

Goats Cheese and caramelised onion tart, rocket,
balsamic glaze (V)

Mozzarella, cherry tomatoes, basil, basil oil (VE)

Smoked salmon, avocado, pickled shallots, capers and
lemon dressing

Chef recommends

Duck salad, orange segments, crispy shallots and citrus
vinaigrette dressed leaves

Chicken terrine, spiced plum chutney, cornichons,
toasted brioche and herb salad

Crispy pork belly, apple purée, cider jus and crackling
shards (£2 supp)
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THE MAIN EVENT

Choose one option

Pan-roasted chicken supreme, dauphinoise potato,
honey-glazed carrots, tarragon jus

Crispy herb butter chicken, potato fondant, creamed
spinach and roast garlic sauce

Chef recommends

i Honey and ginger glazed loin of pork, roasted baby
: potatoes, seasonal vegetables, apple purée and cider jus

Butternut squash and lentil wellington, roast potatoes
and vegetable jus (VE)

Saffron and pea risotto, parmesan and herb oil (V)

Poached salmon, potato purée, charred baby leeks and
shellfish reduction

Slow-braised beef blade, celeriac purée, buttered kale,
crispy onion rings and red wine reduction (£2 supp)

SOMETHING SWEET

Choose one option

Sticky toffee pudding, rich sauce, vanilla bean ice cream and
caramel shards

Eton mess, berries and coulis

Chocolate sponge pudding, orange and citrus syrup (VE)

Profiteroles filled with mascarpone mousse, orange-
infused cream and dark chocolate shavings

Vanilla cheesecake, spiced poached pear and caramel sauce

Chocolate truffle torte, chocolate ganache and berries

: Our most popular dish
Trio of desserts tasting plate: mini chocolate truffle torte,

. mini lemon meringue finger and macaron (£2 supp)

(£x supp) option comes with a supplement per person

(V) vegetarian | (VE) vegan | (GF) gluten-free
(VGO) vegetarian option | (VEO) vegan option | (GFO) gluten-free
option

If you are concerned about any food allergies or dietary
requirements please speak to a member of the team who would be
happy to assist. Menu items may be subject to change.

For oﬁﬂﬁw Guests

For our smaller (under 12’s) guests to enjoy,
for half the price of a grown up.

DRINKS

Fruit juice on arrival
Squash during the meal
Appletiser for the toast

TO BEGIN

Choose one option

Selection of crudités, hummus dip (VE, GF)
Garlic bread fingers (VEO)

Loaded nachos, cheddar cheese, salsa, sour
cream, smashed avocado (GF)

Tomato soup (VEO, GFO)

THE MAIN EVENT

Choose one option

Sausage and mash, peas/beans (GFO)
Fish goujons, fries and peas/beans
Mac & cheese, (V, GFO)

Burger, fries and peas/beans (GFO)

SOMETHING SWEET

Choose one option

Churros, chocolate dip

Ice cream, with popping candy (VEO, GFO)
Brownie (VEO, GFO)

Fruit salad (VE)
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Your Evening Buffet

Your evening savouries included in your package

PIZZA
Served buffet style

Variety of pizza slices

Margherita, Pepperoni, Hawaiian and BBQ Chicken
Chips

Dips

£15 PER PERSON (2027)

(included in your package)

PIZZA & SALAD BUFFET

Whole pizza per person

Garlic bread & chips

Mixed leaf salad

Tomato, mozzarella and basil salad

Dips

£20 PER PERSON (2027) (£5 supplement to upgrade)

Included in Burley packages
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PULLED PORK BAPS
Served buffet style

Slow cooked Pulled Pork
Soft rolls
Chips

Coleslaw

£15PER PERSON (2027)

(included in your package)

Clawton your W?

We are happy to discuss upgrading or
enhancing your menu selection options.

Just let us know.

Bespoke Your Evening

Upgrade your evening savouries for an additional supplement per guest

NEW FOREST BBQ

Served with breads, dips and sauces

Mains

Butchers beef burger (GF)
Bratwurst German sausage
Vegetarian sausages (VE)

Peri-peri vegetable skewers (VE)

Sides

Rolls and buns

Corn on the cob
Potato and herb salad
Mixed leaf salad

Coleslaw

Mini Desserts
Eton mess

Chocolate brownie
(V, VEO, GFO)

£25 PER PERSON (2027)
(£10 supplement to upgrade)

HOG BOARD

Served on rustic boards

Mains
Roast pork
BBQ pulled jackfruit (VE)

Sides

Soft rolls

Apple sauce (VE, GF)
Stuffing

Roast potatoes

Coleslaw

Mini Desserts
Sticky toffee pudding

Fruit platter
(V, VEO, GFO)

£25PER PERSON (2027)
(£10 supplement to upgrade)

(V) vegetarian | (VE) vegan | (GF) gluten-free

(VGO) vegetarian option | (VEO) vegan option | (GFO) gluten-free option

If you are concerned about any food allergies or dietary requirements please speak to a member of the team who would be happy to assist.

23



Little Extras

Add those finishing touches to your special occasion with our available-to-hire extras

Popcorn Station

Popcorn crates with a selection of sprinkle
flavours. Sprinkles include cinnamon, salt, sugar,
lemon & thyme.

£55FOR 2 CRATES (2027)

Donut Wall

Treat everyone to something sweet with
our donut wall. Includes a variety of flavour
choices to savour.

£65 FOR 40 PEOPLE (2027)

£90 FOR 60 PEOPLE (2027

Sweets Station

A ladder of your favourite treats to create your
perfect pick & mix. Includes 8 selections of retro
penny sweets.

£99 FOR 60 GUESTS
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Hot Chocolate Station

Warm the evening up with a hot chocolate station.

Includes mini marshmallows, whipped cream and
sprinkles.

£4.25 PER PERSON

MAKE IT BOOZY FOR £7.25

The Spritz Bar

A little extra boozy treat. Add a stylish Spritz Bar
with Aperol, Hugo and alcohol-free serves - a
relaxed, colourful touch your guests will love.
£380 FOR 40 GUESTS

Pimms Station

A sunshine staple, treat your guests to a kilner jar
of Pimms and lemonade with traditional mint and
mixed fruit garnish.

£300 FOR 40 GUESTS

Bucket of Beer

Enjoy the refreshing taste of chilled Peroni and
Corona.

£33 PER BUCKET (8 BOTTLES, 4 OF EACH)
Prosecco Bar

3 bottles of Prosecco and 3 bottles of Rosé
Prosecco onice. Includes a jug of peach juice and

mixed berry juice, topped off with fruit garnishes.

£230
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Get in Touch

0800 44 44 41
events@newforesthotels.co.uk
newforesthotels.co.uk

Loskingfor o sodion?

Take a look at our Instagram
@new _forest_hotels_weddings

Collection Map

New Forest Hotels are a vibrant collection of country house hotels and restaurants in the New Forest.

Brook
Fritham Calmore
Cadnam
SOUTHAMPTON
Totton
Stoney Cross
Y Minstead Netley Marsh
Linwood Colbury
' Ashurst
NEW FOREST
NATIONAL PARK
Lyndhurst
A3l
Forest Corner ’
Burley
Furzey Lodge
Brockenhurst .
Beaulieu
BOURNEMOUTH
East Boldre
’ Beaulieu Hotel
’ Bartley Lodge ’ Burley Manor
’ Forest Lodge ' The Drift
27
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