
 Y O U R  P E O N Y  W E D D I N G



Our passionate and experienced team have
perfectly planned and meticulously managed
over 4,000 weddings. With all this insider
knowledge we have created the perfect
package for you using our most delicious
menus, our best suppliers and all the precious
details that will take the stress out of your
planning.

WELCOME



Our chefs have designed exquisite menus,
combining timeless Prestwold classics with
contemporary dishes for your Peony Wedding, all
paired with the perfect wines to celebrate each step
of the way.

For 24 hours, Prestwold Hall and formal gardens
will be Exclusively Yours. Including beautiful spaces
for you to prepare on the morning of your wedding
all the way through to your wedding night in our
luxurious honeymoon suite.

It’s the finer details that matter and we have the
perfect team to design your décor individually for
you. Choose from a gorgeous selection of florals,
personalised stationery and wedding cake designs. 

Watch the Grand Library transform as you start your
evening celebrations. Complete with contemporary
lighting and live DJ to dance the night away. 

F O R  E X A C T  D E T A I L S  P L E A S E  S E E  W H A T ’ S  I N C L U D E D  P A G E

ALL YOURS

VENUE DECOR

FOOD & DRINK

AN EVENING PRODUCTION



Arrive from 8am when you will be whisked upstairs
with your entourage to our beautiful dressing room.
Enjoy a luxurious brunch for five people with a glass
of fizz to begin your celebrations.

We welcome your partner into our elegant house
bar from 11am, reminiscent of a 1920’s
gentleman’s club. Enjoy a relaxing morning of
anticipation with a brunch for five guests. 

Selection of freshly baked pastries and fruit
platter. Served with tea, coffee, orange
juice & Prosecco.

Lincolnshire sausage & bacon rolls.
Served with a glass of Prosecco or cold
beer.

THE PREPARAT IONS 

BRUNCH

P L E A S E  S E L E C T  O N E  P E R  P A R T N E R



Choose between an indoor ceremony in our
grand Library or outdoors in our Georgian
Gazebo. For those couples looking for A
church ceremony, St Andrew’s Church is
just 100 yards from our front door. Please
note that church ceremonies are booked
separately at an additional fee.

YOUR
CEREMONY



Our team will be here to top you up, whilst
serving your choice of canapés.

Entertain your guests with some traditional
English garden games before heading through to
your wedding breakfast.

Baby Yorkshire pudding, rare fillet of beef

Smoked salmon blinis with sour cream and dill

Sun dried tomato and mozzarella with basil
pesto on a parmesan biscuit 

Pork and Chorizo double sausage roll 

After you have said “I do”, celebrate with a glass
of sparkling wine. Enjoy our beautiful gardens or
explore the beautiful architecture within the
hall.

SPARKLING
RECEPTION

CANAPÉS



Prestwold’s house wine offers the perfect
accompaniment to all our menu choices. Our
team will ensure your guests are topped up
throughout the meal, with complimentary
still & sparkling water available throughout.

We are delighted to invite you to one of our
popular and complimentary group menu
tastings for you and your fiancée before your
wedding, to help make those food decisions
a little easier. 

Afterwards, raise a glass of Prosecco for your
toast, with full use of Prestwold’s PA system
for your speeches - so that your guests won’t
miss a thing!

RAISE A GLASS

THE FEAST
Our chefs have designed the perfect
wedding breakfast menus to suit all tastes.
Choose from Sir Christopher, Sir James or Sir
Edward menus for your special day. 



MAINS

STARTERS

DESSERTS

S E R V E D  W I T H  H O M E M A D E  B R E A D  A N D  S A L T E D  B U T T E R

T E A ,  C O F F E  A N D  P E T I T  F O U R S  S E R V E D  I N  T H E  I N N E R  H A L L

Vanilla Cheesecake, Mandarin Sorbet

Sticky Toffee Pudding, Spiced Pineapple

Fresh Fruit Pavlova, Vanilla Cream 

Hot Chocolate Fondant with Pistachio Ice Cream 

Smoked Haddock Fishcakes, Samphire, Brown Butter & Shrimp Hollandaise 

Whipped Goats Cheese, Heritage Tomatoes, Black Garlic, Olive Crostini 

Roasted Butternut Squash, Chestnut Mushroom and Gruyere Tart, Black Grape & Pickled Walnut

Ham Hock, Pea & Mint Risotto 

Chicken with Red Wine, Mushrooms, Button Onions & Smoked Bacon, Creamed Potatoes 

Fillet of Pork wrapped in Parma Ham, Parmesan Potato, Spring Onion, Piquillo Pepper & Sweetcorn Salsa

Pan-fried Sea Bream, Baby Courgette Tempura, Chorizo & Broad beans 

Goats Cheese & Spinach Arancini, Cherry Tomato Coulis (V) 

SAMPLE DISHES 



What better way to celebrate then with an
extravagant ‘Jazz-up-your-Gin’ bar. Your
guests can finish their gin or prosecco, with
a selection of citrus fruits, berries, herbs
and syrups - the perfect enhancement to
your after dinner drinks.

DRINKS DRESS ING BAR



EVENING MENU

POSH P IES

NEAPOLITAN SOURDOUGH P IZZAS

Steak & Ale 

Chicken, Ham & Leek 

Cheese, Leek and Potato pie (V) 

Served with Chips, Mushy Peas & Gravy

Keep your guests dancing the night away with a delicious
evening food menu

‘Margarita’ - Mozzarella, Sun-dried Tomatoes & Fresh Basil (V)

‘Funghi’ – Wild Mushroom, Crème Fraiche, Alpine Cheese (V)

‘Diavola’ – Nduja, Fire Roasted Peppers & Salami

‘Puttenesca’ – Smoked Anchovies Olives & Chillies 

‘Bianca’ – Goats Cheese, Roasted Onions & Truffle Honey

‘Parmigiana’ Chargrilled Aubergines, Semi Dried Tomatoes,

Parmesan (V) 

Served with Caprese salad, Potato wedges, Veg Slaw

C H O O S E  T H R E E  F R O M  T H E  F O L L O W I N G  V A R I E T E S



Celebrate your first night as newly-weds with a bottle of bubbly
in your Honeymoon Suite, upon booking all guest bedrooms.
Enjoy a luxurious breakfast the following morning before
setting off on your honeymoon.

HONEYMOON SUITE



With a combined mileage of over 10,000
weddings, you’re in safe hands with
Prestwold Hall’s team of wedding
specialists. The team will be there for you
in the lead up and on the wedding day
itself to ensure everything is running just
as it should. 

When picking your wedding venue, we
know good food can often be big part of the
decision making. Head Chef Marco and his
team have carefully curated our menus with
only the best quality ingredients in mind. 

MEET YOUR TEAM

PRESTWOLD HALL 

EVENTS  TEAM

CHEFS BR IGADE 



Your Peony Wedding includes a personal design
consultation with Vicky at Inviting Writing where
she will help select the perfect stationery based
on your personalities and style preferences. Select
from a range of designs for your table numbers,
place cards, table plan and welcome sign.

INVIT ING WRIT ING



Marco offers a bespoke floral, decor
and styling service. With studios
located in Florence and the East
Midlands, his style perfectly reflects
our architecture, reminiscent of a
classical Italian villa.

HIDEN
FLORALS & DECOR



Toni will work closely with you to create
the perfect three tier wedding cake from
a selection of finishes and flavours, and
with a choice of cake stands and knives. 

Red Velvet Bakery designs and creates
beautiful wedding cakes, combining
indulgent flavours with the utmost
attention to detail.

RED VELVET  BAKERY



Watch the Grand Library transform into your own
private club with the help of contemporary
lighting and romantic fairy lights. 

Your name in Lights! Jon has an extensive
collection of 4ft light up letters. Choose between
your initials or LOVE. 

Dance the night away from 7pm until midnight
with a live DJ, bespoke music selection and
premium lighting.

J A C K  S T A R  D J  &
J M C  P R O D U C T I O N S  



VENUE DÉCOR

FOOD & DRINK

AN EVENING PRODUCTION

Inviting Writing
Welcome Sign
Table plan 
Table numbers
Place cards and menu 

Exclusive venue hire 
Full event management
Two Dressing Rooms 
Garden Games

Jack Star DJ -
Live DJ set from 7pm until 12am
Contemporary lighting 

Hiden Floral Design
Guest table decor
Top table dressing
Ceremony decor 

Red Velvet Bakery 
Three tier cake 
Selection of cake stands
Cake knife

Indoor or outdoor ceremony set
Honeymoon Suite with fizz and cooked
breakfast for two (when all other
rooms booked)
Bar and music extension to midnight

Brunch for 10 guests                                      
Selection of four canapés                               
Three course wedding breakfast                   
(Sir Christopher, Sir Edward or Sir James)         
Evening menu 

JMC Productions - 
Your initials in light up letters
Upgrade to include additional
letters and a photobooth available 

Upgrades on flowers, stationery, cake packages, DJ and lights are made directly with
the individual suppliers and may be subject to additional charges. We are unable to
remove suppliers from this package or provide refunds on any individual elements.

THE DETAILS . . .
ALL  YOURS 

A glass of Prosecco per person
Half bottle of house wine per person
Glass of Prosecco for the toast
Drink dressing bar 

Invitation to a group menu tasting event for you and your partner
Upgrades are available on all food and drink 



Your event will include round dining tables, long or round top table option, tableware, linen, Chiavari chairs and all
soft furnishings in the house. Civil ceremonies must be booked to start no earlier than 1pm to allow your suppliers
adequate time to set up your special day. Please book directly with the Leicestershire registrars on 0116 305 6565.

The below prices give you access to the Hall from 10.30 am until midnight, with exclusive use of all our overnight
accommodation on the evening of your wedding at an extra charge. All guest bedrooms must be booked for
complimentary use of the honeymoon suite. Your overnight guests may check in from 2.00 pm and check out time for
all guests is strictly 10.30 am. A luxury cooked breakfast is included in the bedroom prices and will be served from 8.30
to 9.30 am in the house bar.

 2025: All Day £175.00  Evening Only £25.00     2026: All Day £185 Evening Only £27.50    2027: All Day 195.00 Evening only £30.00

A deposit of £3,000 is required to secure your date 

S T A N D A R D  P R E S T W O L D  H A L L  T & C ’ S  A P P L Y

GUEST NUMBERS 

MON-THURS

40 DAY | 70 EVE 80 DAY | 120 EVE

SAT

2025    £13,250
2026    £14,000
2027    £14,750

2025     £13,500
2026     £14,250
2027     £15,000

2025     £13,750
2026     £14,500
2027     £15,250

2025    £20,750
2026    £21,950
2027    £22,950

2025    £21,250
2026    £22,500
2027    £23,500

2025    £22,250
2026    £23,500
2027    £24,750

2025    £21,500
2026    £22,750
2027    £23,750

2025    £22,000
2026    £23,250
2027    £24,250

2025    £22,500
2026    £23,750
2027    £24,000

MID SEASON
(Apr, May, June, Sept,

Oct, Dec)

LOW SEASON 
(Jan-Mar, Nov)

HIGH SEASON
(July, Aug)

FRI, SUN 
Bank Holiday Monday Bank Holiday Sunday 

PRICING & INFORMATION

ADDITIONAL GUESTS



P R E S T W O L D - H A L L . C O M

E N Q U I R I E S @ P R E S T W O L D - H A L L . C O M  
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DOVER JAQUES |  DRG PHOTOGRAPHY |  THE VEDRINES |  CHARLOTTE WISE |  WHITNEY LLOYD |  THE GEORGES |  ZOHAIBALI |  HELEN KING |  STEVEN BRADSHAW |
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