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Sherbourne House
Sherbourne House is a beautiful 18th century building with 9 ensuite
bedrooms, two function rooms and bar. With our quiet garden and
stunning conservatory, we can offer unique surroundings and a warm
welcome on your special day.
Our function room can accommodate up to 40 guests for a seated
wedding breakfast and you will also have direct access to the garden
and bar. Wedding guests can book rooms at a reduced rate and you
are welcome to book out the entire Hotel for your exclusive use.
On the following pages you will find menu suggestions and some
ideas for drinks and/or an evening buffet.
We would happily discuss your ideas with you
to make this day as special as it should be. To start planning your perfect day,
please call Heather or Pauline on 01953 454363 or email stay@sherbournehouse.co.uk.

Our wedding package can include:

o Venue Hire which includes table linen and napkins - £300.
o Your choice of menus – 3 course Wedding Breakfast menu for
up to 40 guests at £30.00 per person and/or Evening Reception
for up to 75 guests from £10.50 per person (this brochure includes
sample menus with a selection of starters, mains and desserts. The list is not
exhaustive and we would urge you to discuss your own personal requirements
with us).
o The option to bring your own music or use ours –we can also
arrange an evening disco - £200.
o “Pay as you go” or fixed priced refreshments from our wellstocked bar.
o Free access to our beautiful Hotel Gardens and Rooms for your
wedding portraits

A sample Wedding Breakfast Menu
The price of the wedding breakfast takes into account your
choice of two starters, two mains and two desserts.
Starters
Homemade seasonal soup
Prawn and Crayfish cocktail with a twist of lemon
Mushrooms cooked in a cream, wine and stilton sauce
Selection of Melon Balls topped with fresh berries
Warm blue cheese tartlet served on a red onion salad
Homemade chicken liver pate with ciabatta toast
Selection of Main courses
Roast turkey, beef, lamb or pork
with gravy and various sauces
Grilled fresh salmon steak with a choice of sauces or accompaniments
Roasted chicken fillet filled with creamy goats cheese and enclosed in
Parma ham with ratatouille and linguini pasta
Medallions of Pork Fillet served with an apple and calvados cream sauce
Brie and Spinach Pancakes baked in a Tomato Sauce and served with a
crisp salad

Desserts
Homemade Profiteroles with Chocolate Sauce
Eton Mess using seasonal soft fruit
Homemade ginger and lemon pudding
Tangy lemon tart with Chantilly cream
Homemade white chocolate cheesecake
Baked nectarines served with coconut ice cream

Teas and coffees

£30.00 per person.

Suggestions for an Evening Buffet
Assorted Sandwiches (V)
Homemade Sausage Rolls
Selection of Mini Pizza (V)
Filo Prawns with Sweet Chilli Dip
Cod Goujons with Tartare Dip
Mini Pork Pie Wedges with Mustard
Mini Smoked Salmon Bagels
Selection of Quiche (V)
Chicken Satay Sticks
Crudités with fresh houmous (V)
Selection of Vol-au-Vents (V)
Homemade Chocolate Profiteroles (V)
(V) Indicates that a Vegetarian option is available.
For a six dish evening buffet - £10.50 per person
For a nine dish evening buffet - £13.50 per person
For a twelve dish evening buffet - £16.50 per person
Alternatively we can offer fresh bacon rolls and chips for your guests £6 per person.

We can always cater for food intolerances or allergies – please
discuss your requirements with us.

Bar Packages
Once you have decided on the meal, you may want to decide on
a bar package to complement the choice. Here are some
suggested examples:

Package A - £11.90 per person
A glass of sparkling wine, Bucks Fizz or non-alcoholic fruit punch on
arrival
Two glasses of house wine with the meal
A glass of sparkling wine for the toast

Package B - £13.50 per person
A glass of Pimms, Sherry or non-alcoholic fruit punch on arrival
Two glasses of house wine with the meal
A glass of sparkling wine for the toast

Package A – £16.50 per person
A glass of Pimms ,Sherry or non-alcoholic fruit punch on arrival
½ bottle of house wine with the meal
A glass of Champagne for the toast

If these packages are not what you have in mind, please feel free
to choose your own selection from our extensive wine list.
If you wish to order champagne instead of sparkling wine for the
toast, this is available at an additional supplement of £2.50 per
person.
All drink’s packages include our house wine. You are welcome
to select a wine from our wine list and we will add the difference.

”Pay as you go” Bar Prices
Arrival Drinks
(per glass)
Bucks Fizz
Pimms
Sherry
House Wine
Champagne
Sparkling Wine
Alcoholic/Non-Alcoholic Fruit Punch

£3.50
£4.00
£4.00
£4.00
£6.95
£5.00
£3.50

Drinks with the meal
House Wine – per bottle
£16.25
*feel free to select alternative wines from our wine list

For the Toast
Champagne – per bottle
Sparkling Wine – per bottle
Appletise – per person

£42.50
£25.00
£2.50

If you have alternative ideas please feel free to discuss them with us!

ADDITIONAL INFORMATION
GUIDED TOUR
Now you have had a chance to look through our wedding
brochure, why not make an appointment to come and have a
look round?

DEPOSIT
Once you have decided on Sherbourne House for your wedding
you should contact the hotel with your required date, which we
will provisionally hold for fourteen days, after which a £300.00
non refundable deposit is required to confirm your booking.

EVENING ONLY CELEBRATIONS:
Should you wish to hold just the evening celebration with us we
would need to stipulate a minimum of 30 guests to be catered
for, with a room hire charge of £200.00.

THE NEXT STEP
If you would like more information about any of the suggestions
or to book a viewing of our lovely Hotel, please don’t hesitate to
email give us a call - 01953 454363 - stay@sherbournehouse.co.uk.

UPON BOOKING
Once you have decided to book with us and have paid your
deposit (to secure your chosen date), we would recommend
arranging a meeting with the Hotel Manager (Heather White) to
discuss your Wedding Breakfast/Buffet/Bar/Entertainment
plans.

SIX-EIGHT WEEKS TO GO
Following the initial meeting, we would recommend returning to
the hotel 6 – 8 weeks before your big day. This meeting will
cover specific information like your choice of menu, drinks
package and approximate guest numbers.

ONE WEEK TO GO!
By/during the week before your wedding we will require details
of your table plan, place cards, delivery of your wedding cake
and any other necessary arrangements, to make sure everything
goes according to plan.

& FINALLY ON YOUR WEDDING
DAY…
Enjoy it – and leave the rest us.

We are on hand at Sherbourne House at any time during the
lead up to your wedding, just give us a call if you have any
questions or queries and we will happily assist you.

Sherbourne House
01953 454363 - stay@sherbourne-house.co.uk

