
Wedding Prices 

Events Managers: 

Charlie Keightley 

Emily Newson 

Contact: 

Mobile: 07927502280 

Office: 01536 418850 

Email: tobrothwell@gmail.com 



Weddings on weekdays: (Monday-Thursday) excluding bank holidays 

All Prices are inclusive of VAT 

All areas of the Barns: £1,700 

This includes: 

Private section of  the outside Barns courtyard area  

 Blessing ceremony upstairs layout - chairs provided for up to 65 guests 

 Downstairs dining with tables and chairs provided for up to 80 guests 

 Provision of white linen tablecloths, silverware, plates and glassware 

 

To hire the Barns the day prior for decorating, this is an additional £500 

Alternatively, our in house wedding decorator, we can provide decorating 

services to your specifications, prior to your arrival and during the 

morning of your wedding. Quotes for services are provided on request. 

To hire all areas of the Barns, with all additions mentioned above, and 

including private use of the full outside courtyard as well as hire of the venue 

for decorating the day prior: £3,200 

To increase the capacity of the barns, for dining for up to 110 people, a  

marquee is available for an additional cost of £1,200  

This cost includes the marquee with the additional tables and chairs 

required for higher numbers of guests. 

To hire a celebrant to conduct the blessing ceremony: £750 

Late bar: extend event until 1am (last orders at 12:30am) £150 

Please note that our venue can supply up to 100 banquet chairs. Therefore 

should you require additional chairs during dining, or to seat guests during a 

blessing ceremony upstairs, these will need to be hired in at additional cost. 

Venue Hire 



Weddings on weekends: (Friday and Saturday) including bank holidays 

All Prices are inclusive of VAT 

All areas of the Barns:  £2,500  

This includes: 

Private section of  the outside Barns courtyard area  

 Blessing ceremony layout upstairs - chairs provided for up to 65 guests 

 Downstairs dining with tables and chairs provided, for up to 80 guests 

 Provision of white linen tablecloths, silverware, plates and glassware 

 

To hire the Barns the day prior for decorating, this is an additional £500 

Alternatively, our in house wedding decorator, we can provide decorating 

services to your specifications, prior to your arrival and during the 

morning of your wedding. Quotes for services are provided on request. 

To hire all areas of the Barns, with all additions mentioned above, and 

including private use of the full outside courtyard as well as hire of the venue 

for decorating the day prior: £4,000 

To increase the capacity of the barns, for dining for up to 110 people, a  

marquee is available for an additional cost of £1,200  

This cost includes the marquee with the additional tables and chairs 

required for higher numbers of guests. 

To hire a celebrant to conduct the blessing ceremony: £750 

Late bar: extend event until 1am (last orders at 12:30am) £150 

Please note that our venue can supply up to 100 banquet chairs. Therefore 

should you require additional chairs during dining, or to seat guests during a 

blessing ceremony upstairs, these will need to be hired in at additional cost. 

Venue Hire 



Welcome drinks: 

Prosecco  -  £4.95 a flute 

Pimms  -  £3.95 a glass 

Orange juice  -  £2.00 a glass 

Bucks fizz  -  £2.95 a glass  

Jug of squash  -  £3.95 

Jug of fresh apple or orange juice  -  £10 

 

Where welcome drinks are booked for one hundred or more people: 

Prosecco flutes  -  £3.95 per person 

Pimms per glass -  £2.95 per person 

Unlimited tea and coffee  -  £100 for all day provision 

Beer package: £250 for 100 bottles of beer -  brand of beer will vary, but will 

be of Carlsberg quality. 

 

Decorative ice bath for bottles: £30 

 

Welcome food: 

Canapes  -  two per guest: £4.95 per person 

 

Arrival Complements 



Wedding breakfast table bottles: 

White wine: Lyric Pino Grigio, (Italian)  -  £14.95 

Rose: Jack & Gina, Zinfandel Rose (Californian)  -  £14.95 

Red wine: Plate 95 Merlot, (Chilean)  -  £14.95 

 

Toasting drink  -  prosecco: £17.95 each or £12.00 a bottle where more than 

12 bottles are purchased. 

 

Jugs of iced water: £2.00 each - with complimentary refills 

 

Jugs of fresh orange or apple juice: £10.00 each 

 

Wine bottle ice baths: £5.00 each 

Drinks Menu 



Choose from our selection of dining options, for your wedding breakfast or evening 

meal, served as either buffet style or table service 
Please ensure that you detail any dietary requirements to us when booking. 

Option One - served to table in courses - £29.95 per person 

Three course meal with warm bread for the table. 

Select one option and one vegetarian (if required) from each course. Please also select your choice of des-

sert. 

Starters 

• Carrot and coriander soup (V) 

with crème fraiche and fresh coriander 

• Brixworth Pate 

with caramelised onion chutney, pea shoots and French dressing 

• Mozzarella and tomato salad (V) 

buffalo mozzarella and tomatoes with fresh basil, basil pesto and balsamic glaze 

Mains 

Please select one of each potato and vegetable option from the following page to accompany your main. Our 

chef will be more than happy to help recommend a side. 

• Pan seared chicken supreme 

roasted with honey, thyme and rosemary, accompanied by a wholegrain mustard gravy 

• Garlic roasted chicken thighs 

with a wild mushroom fricassee 

• Slow roast pork belly 

with apple cider gravy and crackling 

• Rolled blade of beef 

braised overnight in Ale and served in a ‘bourguignonne’ sauce with pancetta and baby 

onions 

• Skin on salmon fillet 

with a lemon chive butter 

 

Wedding Breakfast 



Choose from our selection of dining options, for your wedding breakfast or evening 

meal, served as either buffet style or table service 
Please ensure that you detail any dietary requirements to us when booking. 

Option One - served to table in courses - £29.95 per person 

Three course meal with warm bread for the table. 

Select one option and one vegetarian (if required) from each course. Please also select your choice of des-

sert. 

Desserts 

• Lemon and lime bavarois 

with lime zest, Chantilly cream and fresh raspberries 

• Double chocolate cheesecake 

with chocolate sauce and white chocolate shavings 

• Tiramisu torte 

with hazelnut brittle and amaretto cream 

 

Wedding Breakfast 



Please ensure that you detail any dietary requirements to us when booking. 

Option Two—Premium: served to table in courses - £42.95 per person 

Three course premium meal with warm bread for the table, welcoming drink upon arrival* and after dinner 

truffles. Select one option and one vegetarian (if required) from each course. Please also select your choice of 

dessert. 

Starters 

• Spiced Parsnip soup (V) 

with crème fraiche, chilli oil and sage crisps 

• Ham hock and pea terrine 

with piccalilli, bacon mayonnaise and pickled red onion 

• Smoked duck salad 

with pea shoots, pomegranate seeds, dried cranberries and duck crackling 

• Prawn and Melon 

North Atlantic prawns, melon balls, cucumber ribbons and baby gem lettuce in lemon and  

dill 

• Lamb Koftas 

seasoned lamb koftas with natural yoghurt and minted cucumber salsa 

Mains 

Please select one of each potato and vegetable option from the following page to accompany your main. Our 

chef will be more than happy to help recommend a side. 

• Roast Sirloin of beef 

with salt and pepper rub, horseradish and thyme butter, red wine gravy 

• Braised lamb rump 

with a mint and redcurrant pan jus 

• Chicken supreme 

French trimmed supreme with Parma ham crisp in a creamy leek and white wine sauce 

• Sea Bass 

grilled fillet with a herb butter sauce and blanched samphire 

• Thick cut pork loin 

in a sweet, creamy apple and calvados brandy sauce 

Wedding Breakfast 



Please ensure that you detail any dietary requirements to us when booking. 

Option Two—Premium: served to table in courses - £42.95 per person 

Three course premium meal with warm bread for the table, welcoming drink upon arrival* and after dinner 

truffles. Select one option and one vegetarian (if required) from each course. Please also select your choice of 

dessert. 

Desserts 

• Crème caramel bavarois 

with toffee popcorn praline 

• Peach Melba 

with fresh raspberries and raspberry coulis 

• Chocolate Orange Crème Brulee 

with torched orange segments and chocolate soil 

• Apple Bakewell Tart 

with blueberry compote, Chantilly cream and dusted with cinnamon 

• Sticky Toffee Pudding Cheesecake 

with crème patisserie and crushed Maltesers 

• Lemon Mousse 

with lemon curd, fresh raspberries and lemon zest 

 

Wedding Breakfast 



Please ensure that you detail any dietary requirements to us when booking. 

Vegetarian Starters 

Please select one vegetarian starter 

• Goats cheese and beetroot tart (V) 

crumbled goats cheese, wild rocket and beetroot with French dressing 

• Charred halloumi salad (V) 

cumin spiced cous cous with mint and coriander, with a natural yoghurt and sesame 

dressing 

• Melon trio (VE) 

Cantaloupe and galia melon fans, watermelon croutons, elderflower syrup 

 

Vegetarian Main Courses 

Please select one vegetarian main course, to be served with the same potato and vegetable course as your 

main course 

• Brie and red onion pithivier (V) 

puff pastry encased brie and rich tomato with confit baby tomatoes and red pepper 

sauce 

• Wild mushroom bread and butter pudding (V) 

savoury bread and butter pudding with garlic roasted mushrooms, herbs and chive butter 

sauce 

• Butternut squash risotto (VE) 

with sage and onion crisps 

 

Wedding Breakfast 

Potato Options Vegetable Options 

Garlic and sage roasted baby 
potatoes 

Green beans in a garlic and 
rosemary butter 

Crushed new potatoes with pancet-
ta, red onion and parsley 

Thyme butter fondant potato 

Olive oil creamed potatoes (add 

wholegrain mustard) 

Creamy pea gnocchi 

Baby carrots 

Cauliflower cheese 

Tender stem broccoli with wilted 
spinach 

Honey glazed parsnips 



Please ensure that you detail any dietary requirements to us when booking. 

Wedding Breakfast add ons 

 

Soup shot course £2pp 

Perfect between starter and main, a small burst of flavour from one of chefs 

home soups, served in a tea cup and garnished to please the eye 

 

Soup course £4pp 

Enhance your 3 course meal to 4 courses with our soup course, served prior 

to your starter. Select yours from our Chef’s extensive list of homemade 

soups 

 

Sorbet course £2pp 

The perfect palate cleanser, served in a Kilner jar 

 

Cheese board £3.95pp 

Served after dessert to the table with chutneys, crackers and dried fruits 

 

Arrival Canapes £4.95pp 

2 Canapes per person, served on your arrival at the venue 

Wedding Breakfast 



Choose from our selection of dining options, for your wedding breakfast or evening 

meal, served as either buffet style or table service 

Please ensure that you detail any dietary requirements to us when booking. 

 

Hog Roast and Trimmings, serves 120 - 130 people:  £850 

Glazed pulled pork   Apple sauce 

Fresh rolls     Herb seasoned roast potatoes 

Includes 5x vegetarian   Sage and onion stuffing 

falafel burgers (spiced   Pork crackling 

chickpea, potato & onion)  Mustard, ketchup, barbeque sauce 

Additions: £2.50 per person 

• Tomato and fresh basil penne pasta salad 

• Homemade crunchy coleslaw 

• Chorizo & roasted red onion pasta salad 

• Salad bowls - cherry tomato, red onion, cucumber, sweet 

peppers, mixed leaves 

Evening Meal 



Our in-house entertainment and planning personnel are dedicated to giving your 

special day the perfect final touches 

 

Our recommended personal wedding decorator: quotes available on request, ac-

cording to your specifications 

 

Our in house vocalist: Our live musical performer - perfect to create the desired 

ambiance during your wedding 

Also perfect as evening entertainment, and during your first dance 

Soloist – Starting price £480.00 

Artist and backing music- £480.00 

Artist and 8 piece band- £2,160.00 

5 piece band- £1000.00 

 

4 piece band- £660.00 

Artist and a mini orchestra for jazz/swing style events-  £2,500.00 

 

£200.00 non-refundable deposit is required to secure entertainment for any  

chosen date, with full amount paid 12 weeks in advance 

—— 

 

Our house DJ/disco provider: £250 -  perfect as your evening entertainment 

Our Partners 



Doughnut wall - serves 100 with dipping sauces included: £175 

Sweet cart stocked with a selection of  sweets: £125 

Sweet carts only (can be used as a decorative cake table, photo booth, 

present station, or stocked with sweets by yourself): £25 each 

 

If  the upstairs of the Barns is to be set out for the blessing ceremony  -  we offer 

the ability to change the layout of the room into a ‘chill-out’ space for the evening 

portion of the event, for £150 

 

Chiavari chairs - we offer the option of decorative lime wash Chiavari chairs for 

both your downstairs dining floor plan, and your upstairs blessing ceremony. 

These chairs both look aesthetically pleasing, and allow for a higher number of 

occupants during a blessing ceremony, as well as allowing more space for those 

seated around tables during dining. Quotes available on request. 

 

 

Optional Extras 



Choose our luxury weekend wedding package, which includes:  

Meetings with our events managers to plan the details of your wedding  

Hire of the upstairs and downstairs of the Barns and full private use of the outside 

courtyard for the day and night of your wedding reception  

Access to the venue the day prior to your booking, to facilitate decorating 

Provision of fully dressed tables, and chair covers & sashes in a colour of your 

choice 

Use of the Barns sound system 

Welcome drinks - prosecco flute provided for each guest on arrival, with alcohol 

free bucks fizz or fresh orange juice provided as an alternative  

Canapes provided on arrival - three for each guest  

Blessing ceremony with celebrant held in the upstairs of the Barns  

Daytime dining: Wedding breakfast: three course meal for day guests, including: 

White wine, red wine and rose per table, white linen napkins, and provision of  

white linen tablecloths and all silverware, plates and glassware, set on each table 

Live artist or DJ to perform during your first dance and as your evening 

entertainment 

Evening meal: Hog roast with all the trimmings, served buffet style 

50 GUESTS 

£170 per person 

60 GUESTS 

£147 per person 

70 GUESTS 

£132 per person 

80 GUESTS 

£120 per person 

Luxury Package 



Choose our luxury weekend wedding package, which includes:  

Meetings with our events managers to plan the details of your wedding  

Hire of the upstairs and downstairs of the Barns and full private use of the outside 

courtyard for the day and night of your wedding reception, including a marquee to 

house a portion of your guests during dining 

Access to the venue the day prior to your booking, to facilitate decorating 

Provision of fully dressed tables, and chair covers & sashes in a colour of your 

choice and use of the Barns sound system for the duration of your event 

Welcome drinks - prosecco flute provided for each guest on arrival, with alcohol 

free bucks fizz or fresh orange juice provided as an alternative  

Canapes provided on arrival - three for each guest  

Blessing ceremony with celebrant held in the upstairs of the Barns  

Daytime dining: Wedding breakfast: three course meal for day guests, including: 

White wine, red wine and rose per table, white linen napkins, and provision of  

white linen tablecloths and all silverware, plates and glassware, set on each table 

Live artist or DJ to perform during your first dance and as your evening 

entertainment 

Evening meal: Hog roast with all the trimmings, served buffet style 

90 GUESTS 

 £125 per person 

100 GUESTS 

£115 per person 

110 GUESTS 

£108 per person 

120 GUESTS 

£103 per person 

130 GUESTS: £98 per person 

Platinum Package 



Bookings 

 

If  you’re interested in viewing the Barns or arranging a wedding consultation, please 

email us at tobrothwell@gmail.com or call 01536 418850 

 

Please note that a £500 non-refundable deposit is required to secure your chosen 

date, and please ensure that you read out terms and conditions prior to booking an 

event with us. If you have any further questions, we have a FAQ section on our 

website, or alternatively, please feel free to contact us. 
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