Please contact Heather or Pauline:
T: 01953 454363
E: stay@sherbourne-house.co.uk.

Whether you’re looking for a winter wedding, or a one filled with summer sunshine, Sherbourne House is a beautifully quaint Norfolk location
for your wedding, offering unique surroundings and a warm welcome on
your special day.
Sherbourne House is a beautiful 18th century building with nine
spacious ensuite bedrooms, two function rooms and bar. Your guests
will be able to relax and socialise in our quiet garden and stunning
conservatory.
We understand how stressful planning your wedding day can be, so it is
our goal to make your wedding day the most smoothly-running day
possible, and we are gladly able to discuss your ideas with you
to make your day as special as it should be.

~ The Team at Sherbourne House Hotel

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.

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

You may wish to decide on
a bar package to
complement your choice of
meal.

All drinks packages include
our house wine. You are
welcome to select a wine
from our wine list and we
will add the difference

A glass of sparkling wine, Bucks Fizz or nonalcoholic fruit punch on arrival
Two glasses of house wine with the meal
A glass of sparkling wine for the toast

£18.50 per person
A glass of Pimms ,Sherry or
non-alcoholic fruit punch on
arrival

£15.50 per person

½ bottle of house wine with
the meal

A glass of Pimms, Sherry or non-alcoholic fruit
punch on arrival

A glass of Champagne for the
toast

Two glasses of house wine with the meal
A glass of sparkling wine for the toast

Double or Twin Room

£105.00

Single Occupancy of a Double or Twin Room

£85.00

Single Room

£50.00

ROOM ONLY RATES
Double or Twin Room

£96.50

Single Occupancy of a Double or Twin Room

£76.50

Single Room

Now you have had a chance to look through our
wedding brochure, why not make an appointment
to come and have a look around?
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@sherbourne-house.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.

¨

Venue Hire, including table linen and napkins—£300.

¨

Free access to our beautiful Hotel Gardens and Rooms
for your wedding portraits

¨

Your choice of menus
3 course Wedding Breakfast menu for up to 40
guests at £35.00 per person and/or Evening Reception
for up to 75 guests from £10.50 per person,.
©

SIX-EIGHT WEEKS TO GO

ONE WEEK 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.

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.

©

Sample menus can be found overleaf.

¨

The option to bring your own music or use ours—we can
also arrange an evening disco for a charge of £200.

¨

“Pay as you go” or fixed priced refreshments from our
well-stocked bar.

Roast turkey, beef, lamb or pork
with gravy and various sauces

Ever popular fresh salmon steak baked with lemon butter
and served on a bed of crushed new potatoes
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

Warm Chocolate Brownie, Chocolate Sauce and Ice Cream
Eton Mess using seasonal soft fruit
Homemade Sticky Toffee pudding and Toffee Sauce

Traditional Apple Crumble and Custard
Homemade Raspberry and Amaretto Cheesecake
Refreshing Lemon Sorbet with Raspberries
Teas and Coffees

Assorted Sandwiches (V)
Homemade Sausage Rolls
Selection of Mini Pizza (V)
Filo Prawns with Sweet Chilli Dip
Lemon Sole Goujons with Tartare Dip
Mini Pork Pie Wedges with Mustard
Duck and Hoisin Spring Rolls

If the packages on the previous page are not what you have in mind, perhaps try our
“pay as you go” package.

Selection of Quiche (V)
Chicken Satay Sticks

These options are not extensive, please feel free to build your own drinks menu from
our extensive wine list.

Crudités with fresh houmous (V)
Samosas – Meat and Vegetarian
Homemade Chocolate Brownies (V)

Six dish evening buffet

£10.50 per person

Nine dish evening buffet

£13.50 per person

Twelve dish evening buffet

£16.50 per person

Alternatively: bacon rolls and chips

£6.50 per person.

Bucks Fizz

£3.50

Pimms

£4.50

Sherry

£4.00

House Wine

£4.95

Champagne

£6.95

Champagne
per bottle

£49.00

Sparkling Wine
per bottle

£25.00

Appletise
per person
House Wine

£19.90

Lanson Rose Champagne

£45.50

£2.50

