
Venue Hire 
Venue hire includes: hire until midnight, fully stocked bar, 19 acres of grounds for wedding photos, private dressing room for bridal party on 

the day, one night stay in our bridal room for night of the wedding, dedicated wedding coordinator, duty manager to act as master of 

ceremonies, storage facilities prior to wedding day, cake stand and knife. 

Wedding Ceremony Room: 

Room Capacity Price 19/20            21/22 

Delme Portico 100 £800                        £950 

Music Room 100 £800                        £950 

Adam Room 70 £600                        £750 

Radcliffe 50 £400                        £550 

Library 30 £250                        £300 
 

Wedding Breakfast and Reception Room: 

Room Capacity Price 

Delme + 
Atrium 

Wedding breakfast up to 70 guests 
Reception up to 200 guests 

£1,600 

Marquee 200 guests £2,000 

Exclusive use of the House and Marquee - £8,000 venue hire from wedding ceremony time to end of evening reception.  

Please note we have the marquee April- July in 2020, Marquee not available in 2021 

Bedrooms are available for your guests to book at a special rate of £85/95 for family rooms, £75/85 for double/twin rooms and £65/75 for 

single rooms. If you wish to book all 52 bedrooms for your guests, the rate is £3,600/£4300, payable at the same time as your wedding 

balance.  



Drinks 
 

Please select a maximum of two options for your reception drinks. 

 

 

 

All of the above are based on one glass per person. Water and orange juice will be offered as a non-alcoholic alternative.  

Reception Drink Price 2019-20                          2021-22 

Bucks Fizz £4.75                                          £5.50 

Sparkling Wine £5.00                                          £6.50 
Bottled Beer £3.95                                          £4.50 

House Wine £4.75                                          £5.50 
Prosecco £6.50                                          £7.80 

Kir Royal £4.75                                          £5.50 

Pimm’s £4.75                                          £5.00 
Champagne  £8.50                                         £9.75 

Toast Drink Price 2019-20                          2021-22 
Bucks Fizz £4.75                                         £5.50 

Sparkling Wine £5.00                                         £6.50 
Rose Sparkling Wine £6.95                                         £8.90 

Prosecco £6.50                                         £7.80 
Champagne  £8.50                                         £9.75 



                                   Canapés 
 

Choose three options 

 

Leek and blue cheese tartlet v 

Mozzarella, basil and cherry tomato skewers v 

Beef carpaccio 

Parmesan palmier v 

piquillo pepper and mozzarella crostini v 

Cocktail bouchees 

Chocolate dipped strawberries v 

 

£7.50 2019-20, £9.50 2021-22 per person 

Additional canapés are charged at £2.25/£3.15 per item 

 

 



 

Wedding Breakfast  

Menu 
 

Please select one starter, one mains and one dessert for your whole party 

 

Starters 

Mozzarella pearls, heritage tomato and basil oil v 

Cured ham, melon with crispy bacon 

Mushroom vol au vent v 

Celeriac and apple soup v 

Roasted butternut squash soup v 

Priory prawn cocktail 

Ham hock terrine 

Endive, blue cheese dressing v 

 



 

 

 

 

Main 

Wild mushroom ravioli, pesto v 

Roast chicken supreme chasseur  

Butternut squash risotto v 

Pan fried seabass, sea veg, champagne velouté 

Lemon and herb crust fillet of cod, lemon butter 

Radcliffe Slow cooked smoked pork belly, chorizo, burnt pear puree 

Pan fried guinea fowl breast, pea puree, madeira jus 

Herb crusted lamb rump, ratatouille, fondant potato 

 

 

 

 

 



 

 

 

Dessert 

Lime tart, Italian meringue 

Chocolate mousse 

strawberry cheesecake 

Profiteroles and warm chocolate sauce 

cherry gateaux 

Sticky toffee pudding, salt caramel sauce 

 

 

£52.00 2019-20, £75.00 2021-22 per person 

All meals are served with tea and coffee after dessert 

All dietary requirements are able to be catered for if known in advance 

 

 



Wedding Breakfast  

Children’s Menu 
Please select one starter, one main and one dessert for your whole party 

Starters 

Breaded mozzarella stick 

Cheesy garlic bread 

Mains 

Chicken goujons  

mini pizza 

Cod bites 

Served with chips and peas  

Desserts 

Selection of ice creams 

Chocolate brownie with ice cream 

£16.95 2019-20, £19.95 2021-22 per child 



Evening Buffet Options 
Finger Buffet 

chicken skewers, piquillo pepper pesto 

Cumberland Sausage rolls 

Mini stone baked pizza 

potato wedges v 

Mini duck spring rolls 

Honey and mustard cocktail sausages 

Spring rolls v 

Mini quiches 

Indian selection with dips v 

Tortilla chips and dips v 

6 options £18.00/£21.00 per person 
8 options £22.00/£26.00 per person 

10 options £24.00/£29.00 per person 
 
 

Buffet Baps Menu 
Chicken Caesar wrap 

£6.95/£8.95 per person 
pulled pork rolls, chimmi churri 

£8.95/£10.95 per person 



Hot Fork Bowl Buffet 
Main Courses 

Cottage pie 

Chilli con carne with rice/Vegetable chilli with rice 

Cocktail Sausages with crispy onions 

Green Thai Chicken curry  

Beef stew and dumplings/Vegetable gnocchi 

seabass, crushed potato, caper dressing 

Chargrilled chicken 

Bubble and squeak v 

Honey Roast gammon 

Mac and cheese v 

Mushroom risotto v 

Spinach and ricotta ravioli v 

Tomato, courgette and aubergine Tatin v 

 

 

 

Accompanied by 

Cold meat platter 

Vegetarian quiche 

Fish platter 

Crunchy slaw 

mixed leaf salad 

New potatoes 

Desserts 

Lemongrass crème brulee 

Cherry pie 

Pecan tart 

Buttermilk panna cotta 

Pear, almond tart 

Crème caramel 

Cheesecake 

Gateau 

Chocolate mousse 

Lime pie 

Cheese & biscuit platter 

 

 

2 Mains and 1 dessert £22.00/£26.00 per person 
2 Mains and 2 desserts £24.00/£28.00 per person 
3 Mains and 2 desserts £26.00/£32.00 per person 
3 Mains and 3 desserts £28.00/£35.00 per person 

 
(Children under 12 are charged at half the adult price) 



 

BBQ 

Beef burgers and rustic rolls 

Slow cooked pork belly  

Minted New potatoes 

Corn on the cob 

Slaw 

Mixed leaf salad with tomato, cucumber and onion 

£22.00/£27.00 per person 
 

Hog Roast 

Hot, carved pork served in a rustic roll 

Savoury stuffing and brunt apple sauce 

Minted new potatoes 

Corn on cob 

Slaw 

Mixed leaf salad with tomato, cucumber and onion 

£36.50/£42.00 per 
person 

Minimum of 70 people   
 


