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YOUR ASIAN CELEBRATION AT
PRESTWOLD HALL

LEICESTERSHIRE







EXCLUSIVE
HIRE CHARGES

2026 & 2027 PRICES
From
10:30am

MON-THUR FRI SAT SUN

/BANK HOL SUN /BANK HOL MON

LOW SEASON
(Mar & Oct)

£2,500 FSC I 010]0) £3,750 £2,750

MID SEASON o750 £3,500 £4,250 £3,000
(April, May, Jun, Sep)

HIGH SEASON £2,750 £4,500 £4,750 £3,500

(Jul, Aug)

WINTER £2,250 £2,500 £3,250 £2,500

(Jan, Feb, Nov)

?DHfj'STMAS £2,500 £3,000 £3,750 £2,750
ec

There is a minimum requirement of:

40 daytime guests on Monday-Wednesday

60 daytime guests on Thursdays & Sundays

75 daytime guests on Fridays & Saturdays throughout the year.

ADDITIONAL CHARGES

Bar Extension - £325 (from 11.00 pm to Midnight)
Damage Deposit - £500 (returnable against T&C's)




YOUR WEDDING CEREMONY

We hold a licence to host civil wedding ceremonies and partnerships for up to 140
guests. Please note that the earliest we can accommodate a civil ceremony is 1.00 pm,
with guests arriving from 12pm. Suppliers may arrive from 10.30 am. All civil
ceremonies must be booked directly with the Leicestershire registrars on 0116 305
6565, with whom you can liaise over availability of dates.

We are delighted to host religious and cultural ceremonies. Whether you are having a
Hindu, Pakistani or Muslim wedding, our experienced events team are here to help every
step of the way. We can accommodate sacred fires and mandaps within the library or

gardens. There is plenty of space to carry out all traditions, including the baraat, in our
beautiful gardens.

We are very happy to hold both a religious ceremony and civil ceremony on the same day.
Please ask the team for further details.

INDOOR CEREMONIES £350
In the Library

OUTDOOR CEREMONIES £395

In the Georgian Gazebo or Lawns




BEDROOMS

We have 10 gorgeous bedrooms with ensuite bath/shower rooms, including one adjoining
bathroom, connecting the Silver Suite and Twin room — ideal for families. There is a requirement to
book at least five bedrooms. Your overnight guests may check in from 2.30pm and check out time
for all guests is strictly 10.30am. A luxury cooked and continental breakfast is included in the
bedroom prices, served between 08.30am — 09.30am. Please note we cannot accept payment from
guests.

2026 2027

HONEYMOON SUITE £235 £240
SILVER SUITE £225 £230
DOUBLE ROOMS £165 £170
TWIN ROOM (SHARED BATHROOM|) £120 £125
ADDITIONAL CHARGES
DRESSING ROOM (8.00AM — 4.00PM)

: - £220 £225
ltems to be moved to upstairs lounge after this time.
The Lounge (early access 11am)
An additional space available the morning of the £120 £125
wedding.
EXTRA BREAKFASTS £20 £22
Z BEDS (3 AVAILABLE) £38 £40

COTS (2 AVAILABLE)
Available FOC, please provide your own bedding







PRESTWOLD HALL CATERING
ALL PRICES PER PERSON

All prices include VAT at 20%

We have a talented team of in house chefs who champion wonderful British ingredients. We can
accommodate most special dietary requirements by prior arrangement, including halal meat
options. if you are interested in our three course wedding breakfast menus, please refer to our
wedding brochure.

BREAKFAST & BRUNCH

Selection of pastries, fresh fruit platter, tea, coffee, orange juice - £16.50 - Add prosecco £21.50 Classic
English sandwiches or salads, fresh fruit platter, sparkling elderflower - £16.50 - Add Prosecco £21.50
Bacon & sausage or veggie sausage baps, orange juice, tea and coffee - £14.00 - Add beer £17.50

LIGHT LUNCH MENU

Our light lunch option is perfect when combined with a three course wedding breakfast
later in the day. Please select 4 options to create your menu - £27.00

A selection of finger sandwiches: Cucumber & cream cheese, cheddar and plum
chutney, roasted Mediterranean veg with hummus

Tempura prawns with a chilli ginger dip

Homemade sausage or veggie sausage rolls (VV*)

Chicken tikka with mint yoghurt

Onion Bhaiji & cauliflower pakora with mango chutney (VV)
Chilli Paneer (V) Grilled Halloumi with plum tomato chutney (V)
Roasted red pepper hummus with pumpkin seed cracker (VV)




CANAPES

A wonderful way to welcome your guests during your drink’s reception. You are
welcome to ‘mix & match’ to create the perfect canape menu for you.

SPRING & SUMMER: £16

Broad Bean, Feta & Wild Garlic Crostini (V)
BBQ Asparagus, Lemon Hollandaise (V)
Spring Chicken & Truffle Terrine, Pea Purée

AUTUMN & WINTER: £16

Cocktail Sausage Toad in the Hole,
Mustard Smoked Haddock Kedgeree Balls

Spiced Beetroot Falafel, Sour Cream

Smoked Trout, Pickled Cucumber, Tapioca Cracker Shot Glass of Curried Parsnip Soup

CLASSIC: £17.75

Smoked Salmon Blinis with Sour Cream & Dill
Baby Yorkshire Pudding & Rare Fillet of Beef
Sundried Tomato, Mozzarella & Basil Pesto

on a Parmesan Biscuit (V)
Pork & Chorizo Double Sausage Roll

CONTEMPORARY: £18.50

Mini Fish & Chips

Maple Glazed Doughnut, Crispy Bacon
Savoury Choux Bun, Swiss Cheese & Ham
Manchego Croquetas, Quince purée (V)

ASIAN: £17.75

Chllli Paneer (V)

Masala Potato ‘Aloo Bonda’ (V)
Tandoori Chicken on a Poppadom with a
Minted Yoghurt

Mini Vegetable Samosa (V)

LUXURY: £18.50

Chunky Triple Cooked Chip, Truffle & Parmesan (V)
Peppered Steak on Rosti Potato, Bearnaise Sauce
Seared Scallops, Preserved Lemon & Caper Salsa

Baked Asparagus in Filo Pastry, Tomato Tapenade (V)




DESSERT

If you have chosen one of our excellent Asian catering partners for your wedding breakfast,

there is the option to choose a dessert provided by Prestwold Hall chefs, included in our venue
and service charge.

SPRING & SUMMER

Strawberry Cheesecake
Glazed Passionfruit Tart, White Chocolate & Mint English Summer
Berry Jelly, Strawberry Ripple Ice Cream, Crushed Meringue

AUTUMN & WINTER

Warm Treacle Tart, English Custard Sauce
Hot Chocolate Fondant, Malted Milk Ice Cream
Salted Caramel Tart, Vanilla Ice Cream, Toffee Apple

LUXURY £5pp Supplement

Assiette of Citrus: Lemon Meringue Pie, Orange & Mandarin Parfait, Key Lime Curd Doughnut
Assiette of Hot Puddings: Caramel Bread & Butter Pudding, Pear Crumble Tart, Sticky

Toffee Pudding

Assiette of Chocolate: White Chocolate & Tonka Bean Ice Cream, Milk Chocolate Torte, Dark
Chocolate & Grand Marnier Macaron




OUR ASIAN CATERING PARTNERS
ALL PRICES PER PERSON

SERVICE CHARGE £68.00

When you book one of our Asian catering partners, a service charge is applied per person.
You would contact your prefered supplier directly to make all arrangements for menus, tastings
and payment for food. The service chathe includes the choice of one of Prestwold Halls
desserts, selected from the list above.

WHATS INCLUDED:

A dedicated team of event managers, waiting and bar staff to look after you and your guests.
Tables, chairs and white table linen, cutlery, crockery and glassware.

A team of talented chefs to assist your caterer

Use of our kitchens and service

THE CUMIN, NOTTINGHAM

_
The Cumin is an award winning caterer serving authentic dishes from North mﬁﬂ ﬂﬂ] T IT[[E

Indian and Punjabi Cuisines. Their menus focus on authentic flavours and EVE

fresh local produce.

E: info@cumincatering.co.uk
T: 07388 454846
Please click here to go to their website.

SANJAYS FOODS, LEICESTER Sanjan

Sanjay Foods prides itself on the impeccable array of bespoke Indian
catering menus. Sanjay caters to Punjabi, Gujarati, Muslim and Bengali.
Atul, Lai-yee and the team are on hand to help with any questions.

E: info@sanjayfoods.com
T: 0800 234 6685

Please click here to go to their website

GUARDIAN OCCASIONS, BIRMINGHAM e

A family run business delivering excellent Hindi and Punjabi cuisine.
They work closely with you amd your families to develop a menu that

is uniquely yours, reflecting individual tastes.

E: info@guardianoccasionscatering.co.uk
T: 0121 554 3995
Please click here to go to their website



https://thecumin.com/
https://thecumin.com/
https://www.sanjayfoods.com/bespoke-catering/punjabi/
https://www.sanjayfoods.com/bespoke-catering/gujarati/
https://www.sanjayfoods.com/bespoke-catering/punjabi/
https://www.sanjayfoods.com/bespoke-catering/gujarati/
https://www.sanjayfoods.com/bespoke-catering/
mailto:info@guardianoccasionscatering.co.uk
https://www.guardianoccasionscatering.co.uk/
https://www.guardianoccasionscatering.co.uk/




CHILDREN

STARTERS

Tomato Soup (V)
Fresh Melon & Strawberry Fruit Salad (V)
Batons of Carrot & Cucumber with Hummus (V)

Prawn Cocktail
Garlic & Mozzarella bread (V)

MAIN COURSE

Chicken Breast with Mash, Vegetables & Gravy
Chicken Goujons & French Fries

Fish & Chips

Cheeseburger, Salad & Sweet Potato Wedges
Penne Pasta, Tomato Sauce (VV)

DESSERT

Ice Cream Sundae Waffles with Maple Syrup & Ice Cream
Chocolate Brownies & Ice Cream

Fresh Berries (VV)

Vanilla Milk Shake & Cookies

TWO COURSES: £30 THREE COURSES £36




EVENING FOOD

These menus are designed for wedding receptions, where one a three course wedding breakfast has been
served earlier in the day. It is required that you cater for all your additional evening guests and an agreed
proportion of no less than 50% of your daytime guests.

NEAPOLITAN SOURDOUGH PIZZA:

ﬁo]ngmgée and cooked outdoors from April to September in our wood fired pizza oven. Choose three
varieties from the following:

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

‘Funghi’ — Wild Mushroom, Créme 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, Aged Parmesan (V)

Caprese Salad: Buffalo Mozzarella, Tomato & Basil

Spicy Potato Wedges
Classic Vegetable Slaw

HOG ROAST: £25.00

Hog Roast (min. 100 guests) or Roasted Pork Joints (min. 40 guests)

Hot Roast Pork & Crackling
Homemade Stuffing

Apple Sauce

Bread Rolls

Roasted Leek & Cheddar Quiche (V)
Sage Roasted New Potatoes
Celeriac & Apple Coleslaw

Gem Hearts with Cider Vinaigrette




BBQ: £28.50

AVAILABLE FROM APRIL TO SEPTEMBER Homemade Beef Burgers
Lincolnshire Sausages

Chilli & Soy Marinated Chicken

Skewers of Roasted Vegetable & Halloumi (V)

Little Gems with Herb Vinaigrette

Tomato, Cucumber & Basil salad

Classic Vegetable Slaw

Various Dips & Relishes

Further vegetarian options available

BURGERS, HOT DOGS & FRIES: £27.50

CHOOSE 2 + 1 VEGETARIAN OPTION + 1 OF HALLOUMI OR DIRTY FRIES

Bratwurst Hot Dog with Mustard, Relish & Crispy Onions

Gourmet Beef Burger with Portobello Mushroom & Gruyere, Truffle Mayo

Buttermilk Fried Chicken with Ranch Salad & Sriracha Sauce

Veggie Corn Dawg with Curry Ketchup & Pickles (V)

Crispy Falafel Burger with Sweet & Sour Cucumbers, Tzatziki (V)

Halloumi Fries with Soured Cream Salsa & Guacamole (V)

Dirty Fries topped with Spring Onions, Barbeque Sauce, Cheddar Cheese, Chillies (V)

GRAZING BUFFET: £28.50

Honey Glazed Ham

Charcuterie Meats

Homemade Caramelised Onion Sausage Rolls

Gala Pork Pie with Chutney

Selection of Fine Cheeses, Celery & Grapes

Selection of Antipasti & Dips

Crackers, Grissini Bread Sticks

A selection of warm breads with Olive Oil & Balsamic vinegar




SIMPLE EVENING FOOD

A £3.75 supplement applies for choosing more than one option. 100% of your total guests must be catered
for:

Lincolnshire Sausage & Bacon Rolls with Hand Cut Potato Wedges - £13.00

Marinated Pulled Pork & Slaw in a Soft Floured Roll - £14.50

Simple Hog Roast with Bread Rolls, Apple Sauce & Stuffing (min. 100) - £18.75

Ciabatta Open Toasties: Cheddar & Red Onion, Tomato & Mozzarella, Cured meats & Emmental - £14.00
Posh Fish Finger Sandwich, Tartar Sauce - £14.00

Soft Shell Taco, Beef Brisket, Pickled Red Onion, Soured Cream & Salsa - £14.50

Steak & Ale Pies/Chicken, Ham & Leek Pies with Chips, Mushy Peas & Gravy - £20.00

DECORATED CHEESECAKES & TOWERS

We are delighted to create impressive cheese wedding cake towers, depending on the
cheeses chosen and numbers to be catered for. These can then be incorporated into the
service of your evening food — please ask us for a quotation — from POA

SOMETHING SWEET

lce Cream Tricycle - £495
Crepe Station - £495

Available for two hours for up to 100 guests. Please ask for more information.

AFTER HOURS

After-hour packages are served in the late lounge for overnight guests. Prices per person, minimum 4.

CHARCUTERIE: £17.00 CHEESE BOARD: £17.00
Baked Normandy Camembert’s, Warm Baguettes Colston Basset Stilton Celery,
Honey Glazed Mini Chorizo’s Fruits, Chutney & Pickles

Sliced Iberico Ham, Manchego Cheese & Quince Jelly Cheese Wafers
Nocellara Olives Prestwold Sourdough
Mushrooms a la Grecque

Add a bottle of Quinta do Crasto Finest Reserve Ruby Port -

£45







DRINKS PACKAGES

LADY PENELOPE: £28.50

A reception drink of either Mimosa/ Pimm’s / lager / beer or soft drink (one per person)
A glass of house wine with the meal

A glass of house Prosecco for the toast

LADY SYBIL: £36.75

A reception drink of either Mimosa/ Pimm’s / lager / beer or soft drink (one per person)
A half bottle of house wine with the meal

A glass of house Prosecco for the toast

LADY URSULA: £51.50

Two reception drinks of Champagne or bespoke cocktail
A half bottle of house wine with the meal

A glass of house champagne for the toast

Please note: Lady Penelope, Sybil & Ursula are also all available using the excellent non-alcoholic

still and sparkling wines from our wine list

CHILDREN SOFT DRINKS: £15

A selection of four soft drinks throughout your event.




NON ALCOHOLIC DRINKS PACKAGES

LADY PENELOPE £22.75

A Reception Drink of either a Mocktail Mimosa or Sparkling Elderflower Punch
A glass of of Ein-Zwei-Drei wine, Passionfruit Punch or Summer Cup Punch

A glass of Nosecco

LADY SYBIL

£29.50
A Reception Drink of Mojito, Gin Zero G&T, Sparkling Elderflower or choice of 0% Lager / Beer.

A Half Bottle of Ein-Zwei-Drei wine

A Glass of

Nosecco

LADY URSULA £45

Two Reception Drinks of Wild Idol Sparkling Rose or Bespoke Mocktails
A Half Bottle of Ein-Zwei-Drei wine

A glass of Nosecco or Wild Idol Sparkling Rose




WHY NOT ADDz

BUILD YOUR OWN BAR

Choose froma flavored Vodka, Gin or Rum Bar (maximum of four spirits)

Absolute Vodka Raspberry, Vanilla, Citron

Warners Gin Dry, Raspberry, Elderflower
Bacardi White, Kraken Spiced, Kraken Black Cherry Rum

Paired with Variety of Tonic, Soda & Mixers
100 £795 (including Dressing £1,090)

200 £1,475 (including Dressing £1,770)
300 £1,995 (including Dressing £2,290)

CHAMPAGNE TOWER:

20 Coupes £265
40 Coupes £475
70 Coupes £775

LITRE JUGS OF SOFT DRINKS:

Sparkling Elderflower £12
Lemonade/Coke/Diet Coke £10
Fruit punch £12

MOCKTAILS BY THE GLASS:

Elderflower or Raspberry Mojito £7
Prestwold Sunrise £7

Nosecco Mimosa £8




PHOTOGRAPHY CREDITS: MEGAN WILSON - AN BURSIL - SOPHIE MAY - LAUREN ELLIOT



