


E X C L U S I V E  
H I R E  C H A R G E S

(Mar & Oct)
L O W  S E A S O N

(Apri l ,  May, Jun, Sep) 
M I D  S E A S O N

( Ju l ,  Aug) 
H I G H  S E A S O N

( Jan, Feb, Nov) 
W I N T E R

(Dec) 
C H R I S T M A S

MON-THUR FRI SAT SUN
/ BANK HOLIDAY SUN BANK HOLIDAY MON 

£1,250/£625 £1,500/£750 £1,875/£950 £1,325/£695

£2,250/£1,125 £2,375/£1,175

£1,375/£695 £1,750/£875 £2,125/£1,075

£1,125/£565 £1,625/£800 £1,250/£625

£1,250/£625 £1,875/£950 £1,375/£695

2026 & 2027 PRICES

ADDITIONAL CHARGES
Bar Extension -  £325 ( f rom 11.00 pm to Midnight )  
Damage Deposi t  -  £500 (returnable against  T&C’s)  
Securi ty -  From £250 (advised for 18  & 21  Bir thdays)t h s t

FULL DAY 6 HOURS +/HALF DAY UP TO 6 HOURS

£1,375/£695

£1,500/£750

£1,500/£750

£1,250/£625

£1,750/£875



B E D R O O M S
We have 10 gorgeous bedrooms wi th ensui te bath/shower rooms,
including one adjoining bathroom, connect ing the Si lver Sui te and
Twin room – ideal for fami l ies.  There is  a requirement to book at least
f ive bedrooms. Your overnight guests may check in f rom 2.30pm and
check out t ime for al l  guests is  s t r ic t ly 10.30am. 

A luxury cooked and cont inental  breakfast  is  inc luded in the bedroom
prices, served between 08:30am – 09:30am. Please note we cannot
accept payment f rom guests.  

G R E Y  S U I T E

S I L V E R  S U I T E

2026 2027 2028

£235 £240 £250

£225 £230 £240

Shared Bathroom
T W I N  R O O M £120 £125 £130

£165 £170 £175D O U B L E  R O O M S

ADDITIONAL CHARGES

D R E S S I N G  R O O M  £225 £230 £250
Inc ludes Tea & Coffee 
 

£22 £24 £26E X T R A  B R E A K F A S T S

Z  B E D S  ( 4  A V A I L A B L E )  £40 £42 £44
Inc ludes Breakfast  



2 0 2 6  M E N U S

Our 2026 menus cont inue to champion the wonderfu l ,  changing
Bri t ish ingredients avai lable throughout our seasons. We offer a
range of opt ions to sui t  your requirements,  whether i t ’s  a s i t  down
set menu or something more relaxed to fuel  the party!  

We can accommodate most special  dietary requirements by prior
arrangement;  please highl ight any guest  al lergies in advance at
least  6 weeks prior to the event date.

Al l  Pr ices Per Person

Al l  pr ices inc lude VAT at  20%



CANAP É S
Canapes are the perfect  way to welcome your guests.  
P lease select  four for your guests to enjoy during your dr inks recept ion 

Smoked Salmon Bl inis wi th Sour Cream & Di l l

Baby Yorkshire Pudding & Rare Fi l le t  of  Beef 

Sundried Tomato, Mozzarel la & Basi l  Pesto on a Parmesan Biscui t  (V) 

Pork & Chorizo Double Sausage Rol l  

Mini Fish & Chips 

Honey Mustard Glazed Sausages 

Shot Glass of Curr ied Parsnip Soup (VV)

 

£16.00



S E A T E D  D I N I N G

S T A R T E R

Per fec t  for  a more formal se t t ing in our chandel ier - l i t  Dining Room. Choose
from two or three courses,  wi th  tea, cof fee and pet i t  fours inc luded .  Our
three course menus inc ludes homemade bread.

P lease se lec t  a se t  menu for  a l l  your gues ts ,  choosing only one dish
f rom each of  the s tar ter ,  main & pudding opt ions.  I f  you wish to of fer  a
choice to your gues ts ,  p lease contact  the team.

T W O  C O U R S E S  £ 5 5 . 0 0    T H R E E  C O U R S E S  £ 7 0 . 0 0

D E S S E R T

Caesar Salad wi th smoked chicken Sourdough Croutons

But ton Mushroom Risot to wi th aged Rocket & Parmesan (V)(*)

Smoked Haddock Fishcake wi th Tar tare But ter Sauce

(V) VEGETARIAN     (*) CAN BE MADE VEGAN

M A I N
Chicken wi th Red Wine, Mushrooms, But ton Onions & Smoked Bacon, Creamed
potatoes

Pan fr ied Scot t ish Salmon with Chive Mash, Brown Shrimp But ter Sauce

Ratatoui l le Puf f  Pastry Galet te wi th Herb Salad, Fire Roasted Pepper (V) (*)

Fi l le t  of  Beef wi th Wild Mushroom Grat in, Dauphinoise Potatoes, Maderia Sauce

Supplement charge of £8.00

Cheesecake wi th Tof fee Fudge & Sal ted Pretzels 

Dark Chocolate Mousse wi th Shortbread Biscui ts  (*)

Lemon Meringue Pie wi th Blackcurrant Compote



W H Y  N O T  A D D ?

F O O D  F O R   S U P P L I E R S

E X T R A S

£8.50 per head
Amuse-Bouche

£5.50 per head

Sorbet Course:
Champagne, Raspberry, E lderf lower, or Lemon 

£4.00 per head
Strawberr ies Dipped in Dark Chocolate 

£12.00  per table
Extra bowls of vegetables

£65.00 per table
Cheese Plate & Biscui ts

£29.50 per head
Hot Main Course for ‘Crew’

£14.00 per head
Sandwiches wi th Tea & Coffee



R E L A X E D  D I N I N G
These menus are designed for a more casual and

relaxed af fair ,  wi th a wide range of se lect ion to sui t
a l l  for a laid -back atmosphere. Served as Buf fe ts  



T A P A S  &  P A E L L A

S T A R T E R

This  menu is  avai lable a l l  year round 

£ 6 0 . 0 0

Spanish Tor t i l la 
Padron Peppers 
Serrano Ham  

Shar ing boards served at  the table

P lease choose three of  the be low:

Mini Chorizo 
Patatas Bravas
Gambas Pi l  P i l  

Al l  served wi th Wi ld Rocket  & Romaine Le t tuce Salad & a Marinated Cherry Tomato Salad

M A I N

Cooked a l  f resco in t radional  pael la pans & served buf fe t  s ty le
P lease choose two of  the be low:

with Chicken, Chorizo &
Medi terranean Vegetables 

Meat Pael la
with Sl iced Monkf ish, King
Prawns, Mussels,  Clams &
Calamari  

Seafood Pael la 
with Seasonal Garden
Vegetables, Saf f ron & Herbs 

Vegetable Pael la 

Assor ted Wild & But ton Mushrooms, Piqui l lo Peppers,  Long Stem Art ichokes and Piment D’espelet te 
Mushroom Pael la 

Al l  served wi th Ol ives ,  Warm bread,  Romesco dip & Aio l i  mayonnaise 

Marinated Anchovies 
Pepperdew Peppers 
Manchego Cheese 

D E S S E R T
To sat is fy your sweet  tooth p lease choose 3 desser ts  f rom our
re laxed dining desser t  menu which can be found a few pages
below. 



G A R D E N  P A R T Y

S T A R T E R

Dine l ike the Engl ish gentry wi th an informal smal l  plates dining
experience of beaut i fu l ly craf ted foods in Pres twold Hal l ’s  gardens.

£ 6 5 . 0 0

Choose four canapés f rom any of  our canapé menu
To be served dur ing your dr inks recept ion

D E S S E R T

Salad of  roas ted vegetables & pes to,  garden vegetables crudi tes and salad
leaves,  f resh ly baked breads,  hummus wi th pomegranate & toas ted seeds,
aio l i  mayonnasie,  roas ted aubergine & sesame dips (VV) 

M A I N
Served on s ta t ions around the garden 

Salmon and Scot t ish Shel l f i sh Baked in
But ter Puf f  Pastry 

Salmon
Mushroom, But ternut  Squash & Wild Rice Baked in
But ter Puf f  Pastry 

Mushroom & But ternut  Squash (V)

Both served wi th L i t t le  Gem Leaves in  Whi te  Balsamic

E n  C r o u t e  S t a t i o n

Cold Beef wi th Horseradish & Tarragon Crème Fraiche 
Fi l le t  of  Beef

Courget te & Goats Cheese Fr i t ta ta 
Fr i t ta ta (V)

Montgomery Cheddar & Slow Roasted
Onion Tar t  

Tar t  (V)

Al l  served wi th Asaragus,  Peas & French Beans in a Creamy Dress ing,  Roas ted Baby Pota toes (v )  

with Coronat ion Dressing 
Poached Chicken

P i c n i c  S t a t i o n

G r a z i n g  S t a t i o n

To sat is fy your sweet  tooth p lease choose 2 desser ts  f rom our re laxed
dining desser t  menu which can be found a few pages below. 



B B Q
Dig in to th is  Feas t  of  c lass ic BBQ i tems to sui t  a l l  your gues ts!  Go al l  out
on the main event  and f in ish on something sweet .

£ 4 5 . 0 0

M A I N

Gourmet Beef Burgers Cumberland Sausages 

S E R V E D  W I T H

Hickory BBQ ChickenPlant Based Burgers (vv)  

Crispy Fr ied Parment ier Potatoes, Nacho Sauce, Spring Onions,
Jalapenos & Cheddar
Crunchy But termi lk Ranch Salad, Crispy Onions 
Corn on the Cob, Sal t ,  Chi l l i  & L ime 
Mixed Garden Salad
Brioche Buns
Served wi th a Se lec t ion of  Dips,  Sauces & Re l i shes 

D E S S E R T

To sat is fy your sweet  tooth p lease choose 2 desser ts  f rom our re laxed
dining desser t  menu which can be found a few pages below. 



N E A P O L I T A N
S O U R D O U G H  P I Z Z A  
Handmade & cooked outdoors  f rom Apri l  to  September in  our  wood f i red pizza
oven.  

£ 4 5 . 0 0

Choose three  var ie t ies f rom the fo l lowing: 

M A R G H E R I T A  ( V )
Mozzarel la, Sun-dr ied
Tomatoes & Fresh Basi l  

F U N G H I  ( V )
Wild Mushroom, Crème
Fraiche, Alpine Cheese 

D I A V O L A  
Nduja, Fire Roasted Peppers 
& Salami 

P U T T E N E S C A  
Smoked Anchovies Olives 
& Chi l l ies 

B I A N C A  
Goats Cheese, Roasted Onions
& Truf f le Honey 

P A R M I G I A N A  ( V )
Chargri l led Aubergines, Semi
Dried Tomatoes, Aged Parmesan 

Bowls of Nocel lara & Kalamata Olives
Charcuter ie Board of Cured Meats 
Griss ini  Bread St icks & Pi t ta Bread wi th Dukkha & But ternut  Squash Dip
Crunch Garl ic Baguet tes 
Spicy Potato Wedges 
Caprese Salad 
Gem Let tuce wi th Roasted Onions & Parmesan 
 

S E R V E D  W I T H

D E S S E R T

To sat is fy your sweet  tooth p lease choose 2 desser ts  f rom our re laxed
dining desser t  menu which can be found a few pages below. 



H O G  R O A S T

Hot Roast  Pork & Crackl ing Homemade Stuf f ing wi th Apple Sauce 
BBQ Pul led Jackfrui t  (VV)
Bread Rol ls  
Roasted Leek & Cheddar Quiche (V) 
Sage Roasted New Potatoes 
Celer iac & Apple Coles law 
Gem Hearts wi th Cider Vinaigret te 

£ 4 5 . 0 0

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

M A I N

D E S S E R T

To sat is fy your sweet  tooth p lease choose 2 desser ts  f rom our re laxed
dining desser t  menu which can be found a few pages below. 



C H I P P Y  T E A
A  r e f i n e d  t a k e  o n  t h e  c l a s s i c  c h i p p y  t e a .

£ 4 5 . 0 0

Steak Ale or Chicken, Leak & Ham Pie 
Cheese & Onion Pie (V)
Beer Bat tered Bratwurs t  Sausage 
Salmon & Herb Fishcake
Bat ter Scraps 
Mushy Peas 
Chips 
Sl iced Bread & But ter

Served wi th a select ion of Condiments:
Ketchup, Tar tare Sauce, Curry Sauce & Gravy 

D E S S E R T

To sat is fy your sweet  tooth p lease choose 2 desser ts  f rom our re laxed
dining desser t  menu which can be found on the page below. 



D E S S E R T S
A l l  o u r  r e l a x e d  m e n u s  i n c l u d e  a  s t a t i o n  o f  m i n i  d e s s e r t s . P l e a s e
c h o o s e  t w o  f r o m  t h e  o p t i o n s  b e l o w .  A l t e r a t i v l y  c h o o s e  t h e  C r e p e
o r  I c e  C r e a m  S t a t i o n  f o r  D e s s e r t

Tr ip le Chocolate Brown Sugar Brownies 
Tof fee Fudge Cheesecake wi th Sal ted Pre tze ls  
Class ic Crème Bru lée wi th Shor tbread Biscui t s  
Seasonal  Fru i t  Eaton Mess

W H Y  N O T  A D D ?
C H E E S E  T A B L E

A  m a g n i f i c e n t  d i s p l a y  o f  B r i t i s h  a n d  F r e n c h  c h e e s e  l a i d  o u t  f o r
y o u r  g u e s t s  t o  d i g  i n .  A c c o m p a n i e d  b y  c r a c k e r s , c h u t n e y  a n d  F r u i t  

£ 9 . 5 0 p e r  h e a d

S O M E T H I N G  S W E E T

Ice Cream Tr icycle £495.00 
A fun addi t ion to your recept ion, choose up to four ice cream and sorbet
f lavours for your guests to choose f rom. Guests can then help themselves
to a tempting select ion of toppings and sauces, served in cones or pots 

Crepe Stat ion -  £495.00
Fresh crêpes cooked l ive in f ront  of  your guests and served warm with a
del ic ious select ion of toppings to create the perfect  sweet t reat.



DR INKS
PACKAGES



L A D Y  P E N E L O P E
A recept ion dr ink of ei ther Mimosa/ Pimm’s / lager /
beer or sof t  dr ink (one per person) 

A glass of house wine wi th the meal 

A glass of house Prosecco for the toast  

(Add an extra arr ival  dr ink for £7 pp)

£28.50

D R I N K S  P A C K A G E S

L A D Y  S Y B I L
A recept ion dr ink of ei ther Mimosa/ Pimm’s / lager /
beer or sof t  dr ink (one per person) 

A Hal f  bot t le of house wine wi th the meal 

A glass of house Prosecco for the toast  

(Add an extra arr ival  dr ink for £7 pp)

£36.75

L A D Y  U R S U L A
Two recept ion dr inks of Champagne or bespoke cocktai l
 
A hal f  bot t le of house wine wi th the meal 

A glass of house champagne for the toast  

£51.50

Alcohol ic opt ions

I f  you do not require a toast  dr ink, th is can served as a second glass at  your
drinks recept ion 



L A D Y  P E N E L O P E

A Recept ion Drink of ei ther a Mocktai l  Mimosa (peach / 
raspberry / cranberry / orange) or Sparkl ing Elderf lower Punch 

A glass of of  Ein -Zwei -Drei  wine, Passionfrui t  Punch or Summer Cup Punch 

A glass of Nosecco 

£20.00

D R I N K S  P A C K A G E S

L A D Y  S Y B I L

A Recept ion Drink of Passionfrui t  Punch, Moji to, Strawberry Daiquir i ,  
Gin Zero G&T, Pina Colada, Peach Paloma, or choice of 0% Lager /
Beer.  

A Hal f  bot t le of Ein -Zwei -Drei  wine 

A glass of Nosecco 

£30.00

L A D Y  U R S U L A

Two Recept ion Drinks of Wild Idol Sparkl ing Rose or Bespoke
Mocktai ls
 
A Hal f  bot t le of Ein -Zwei -Drei  wine 

A glass of Nosecco or Wild Idol Sparkl ing Rose 

£40.00

Non-alcohol ic opt ions



D R I N K S  P A C K A G E S

D R E S S  Y O U R  D R I N K
A select ion of c i t rus f rui ts ,  berr ies,  herbs, & syrups. 

£295.00

W H Y  N O T  A D D ?

C H A M P A G N E  T O W E R
20 Coupes        £265
40 Coupes        £475
70 Coupes        £775

100 £795 ( inc luding Dressing £1090 )  
200  £1,475  ( inc luding Dressing £1770 )  
300 £1,995  ( inc luding Dressing £2,290 )  

B U I L D  Y O U R  O W N  B A R
Choose from a f lavored Vodka, Gin or Rum Bar (maximum of four
spir i ts )

Absolute Vodka Raspberry, Vani l la, Ci t ron
Warners Gin Dry, Raspberry, E lderf lower
Bacardi White, Kraken Spiced, Kraken Black Cherry Rum

Paired wi th Variety of Tonic, Soda & Mixers 




