PRESTWOLD HALL

LEICESTERSHIRE



EXCLUSIVE
HIRE CHARGES

2026 & 2027 PRICES
FULL DAY 6 HOURS +/HALF DAY UP TO 6 HOURS

MON-THUR FRI SAT SUN

/ BANK HOLIDAY SUN BANK HOLIDAY MON

LOW SEASON  ¢19250/8625 £1,500/£750 £1,875/£950 £1,325/£695

(Mar & Oct)

MID SEASON ¢y 375/0405 ¢1,750/£875 £2,125/£1,075 £1.500/£750
(April, May, Jun, Sep) !

U||GAH)SEASON £1,375/£695 £2,250/€1,125 £2,375/£1,175 £1,750/£875
ul, Aug

WINTER £1,125/£565  £1,250/£625 £1,625/£800  £1,250/£625
(Jan, Feb, Nov)

CHRISTMAS £1,250/£625 £1,500/£750 £1,875/£950  £1,375/£695

(Dec)

ADDITIONAL CHARGES

Bar Extension - £325 (from 11.00 pm to Midnight)
Damage Deposit - £500 (returnable against T&C’s)
Security - From £250 (advised for 18™ & 21*' Birthdays)




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 2028
GREY SUITE £235 £240 £250
SILVER SUITE £225 £230 £240
DOUBLE ROOMS £165 £170 £175
TWIN ROOM £120 £125 £130

Shared Bathroom

ADDITIONAL CHARGES

DRESSING ROOM

Includes Tea & Coffee

EXTRA BREAKFASTS £22 £24 £26

Z BEDS (4 AVAILABLE)

Includes Breakfast




2026 MENUS

All Prices Per Person

All prices include VAT at 20%

Our 2026 menus continue to champion the wonderful, changing
British ingredients available throughout our seasons. We offer a
range of options to suit your requirements, whether it's a sit down
set menu or something more relaxed to fuel the party!

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




CANAPES <o

Canapes are the perfect way to welcome your guests.
Please select four for your guests to enjoy during your drinks reception

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

Mini Fish & Chips

Honey Mustard Glazed Sausages

Shot Glass of Curried Parsnip Soup (VV)




SEATED DINING

TWO COURSES £55.00 THREE COURSES £70.00

Perfect for a more formal setting in our chandelier-lit Dining Room. Choose
from two or three courses, with tea, coffee and petit fours included . Our
three course menus includes homemade bread.

Please select a set menu for all your guests, choosing only one dish
from each of the starter, main & pudding options. If you wish to offer a
choice to your guests, please contact the team.

STARTER

Caesar Salad with smoked chicken Sourdough Croutons
Button Mushroom Risotto with aged Rocket & Parmesan (V)(*)

Smoked Haddock Fishcake with Tartare Butter Sauce

MAIN

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

Pan fried Scottish Salmon with Chive Mash, Brown Shrimp Butter Sauce

Ratatouille Puff Pastry Galette with Herb Salad, Fire Roasted Pepper (V)(*)

Fillet of Beef with Wild Mushroom Gratin, Dauphinoise Potatoes, Maderia Sauce
Supplement charge of £8.00

DESSERT

Cheesecake with Toffee Fudge & Salted Pretzels
Dark Chocolate Mousse with Shortbread Biscuits (*)

Lemon Meringue Pie with Blackcurrant Compote

(V) VEGETARIAN  (*) CAN BE MADE VEGAN




WHY NOT ADD¢

FOOD FOR SUPPLIERS

Hot Main Course for ‘Crew’
£29.50 per head

Sandwiches with Tea & Coffee
£14.00 per head

EXTRAS

Amuse-Bouche
£8.50 per head

Sorbet Course:
Champagne, Raspberry, Elderflower, or Lemon
£5.50 per head

Strawberries Dipped in Dark Chocolate
£4.00 per head

Extra bowls of vegetables
£12.00 per table

Cheese Plate & Biscuits
£65.00 per table
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PRESTWOLD HALL

LEICESTERSHIRE

RELAXED DINING

These menus are designed for a more casual and
relaxed affair, with a wide range of selection to suit
all for a laid-back atmosphere. Served as Buffets



TAPAS & PAELLA

This menu is available all year round

£60.00

STARTER

Sharing boards served at the table

Please choose three of the below:

Spanish Tortilla Mini Chorizo Marinated Anchovies
Padron Peppers Patatas Bravas Pepperdew Peppers
Serrano Ham Gambas Pil Pil Manchego Cheese

All served with Olives, Warm bread, Romesco dip & Aioli mayonnaise

MAITN

Cooked al fresco in tradional paella pans & served buffet style
Please choose two of the below:

Meat Paella

e . Seafood Paella Vegetable Paella
wnt:.Chlcken, Chorlzolj( with Sliced Monkfish, King with Seasonal Garden
Mediterranean Vegetables Prawns, Mussels, Clams & Vegetables, Saffron & Herbs

Calamari

Mushroom Paella

Assorted Wild & Button Mushrooms, Piquillo Peppers, Long Stem Artichokes and Piment D’espelette

All served with Wild Rocket & Romaine Lettuce Salad & a Marinated Cherry Tomato Salad

DESSERT

To satisfy your sweet tooth please choose 3 desserts from our

relaxed dining dessert menu which can be found a few pages

below.



GARDEN PARTY

Dine like the English gentry with an informal small plates dining
experience of beautifully crafted foods in Prestwold Hall’s gardens.

£65.00
STARTER

Choose four canapés from any of our canapé menu
To be served during your drinks reception

MAIN

Served on stations around the garden

En Croute Station

Salmon Mushroom & Butternut Squash (V)
Salmon and Scottish Shellfish Baked in Mushroom, Butternut Squash & Wild Rice Baked in
Butter Puff Pastry Butter Puff Pastry

Both served with Little Gem Leaves in White Balsamic

Picnic Station
Fillet of Beef Frittata (V)

Cold Beef with Horseradish & Tarragon Créme Fraiche  Courgette & Goats Cheese Frittata

Poached Chicken Tart (V)
with Coronation Dressing Montgomery Cheddar & Slow Roasted
Onion Tart

All served with Asaragus, Peas & French Beans in a Creamy Dressing, Roasted Baby Potatoes (v)

Grazing Station

Salad of roasted vegetables & pesto, garden vegetables crudites and salad
leaves, freshly baked breads, hummus with pomegranate & toasted seeds,
aioli mayonnasie, roasted aubergine & sesame dips (VV)

DESSERT

To satisfy your sweet tooth please choose 2 desserts from our relaxed
dining dessert menu which can be found a few pages below.



BBQ

Dig into this Feast of classic BBQ items to suit all your guests! Go all out
on the main event and finish on something sweet.

£45.00

MAIN

Gourmet Beef Burgers Cumberland Sausages
Plant Based Burgers (vv) Hickory BBQ Chicken

SERVED WITH

Crispy Fried Parmentier Potatoes, Nacho Sauce, Spring Onions,
Jalapenos & Cheddar

Crunchy Buttermilk Ranch Salad, Crispy Onions

Corn on the Cob, Salt, Chilli & Lime

Mixed Garden Salad

Brioche Buns

Served with a Selection of Dips, Sauces & Relishes

DESSERT

To satisfy your sweet tooth please choose 2 desserts from our relaxed
dining dessert menu which can be found a few pages below.



NEAPOLITAN
SOURDOUGH PIZZA

Handmade & cooked outdoors from April to September in our wood fired pizza

oven.

£45 .00

Choose three varieties from the following:

MARGHERITA (V) FUNGHI (V)
Mozzarella, Sun-dried Wild Mushroom, Créme
Tomatoes & Fresh Basil Fraiche, Alpine Cheese
DIAVOLA PUTTENESCA

Nduja, Fire Roasted Peppers Smoked Anchovies Olives

& Salami & Chillies

BIANCA PARMIGIANA (V)
Goats Cheese, Roasted Onions Chargrilled Aubergines, Semi

& Truffle Honey Dried Tomatoes, Aged Parmesan

SERVED WITH

Bowls of Nocellara & Kalamata Olives

Charcuterie Board of Cured Meats

Grissini Bread Sticks & Pitta Bread with Dukkha & Butternut Squash Dip
Crunch Garlic Baguettes

Spicy Potato Wedges

Caprese Salad

Gem Lettuce with Roasted Onions & Parmesan

DESSERT

To satisfy your sweet tooth please choose 2 desserts from our relaxed
dining dessert menu which can be found a few pages below.




HOG ROAST

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

£45.00

MAIN

Hot Roast Pork & Crackling Homemade Stuffing with Apple Sauce
BBQ Pulled Jackfruit (VV)

Bread Rolls

Roasted Leek & Cheddar Quiche (V)

Sage Roasted New Potatoes

Celeriac & Apple Coleslaw

Gem Hearts with Cider Vinaigrette

DESSERT

To satisfy your sweet tooth please choose 2 desserts from our relaxed
dining dessert menu which can be found a few pages below.




CHIPPY TEA

A refined take on the classic chippy tea.

£45.00

Steak Ale or Chicken, Leak & Ham Pie
Cheese & Onion Pie (V)

Beer Battered Bratwurst Sausage
Salmon & Herb Fishcake

Batter Scraps

Mushy Peas

Chips

Sliced Bread & Butter

Served with a selection of Condiments:
Ketchup, Tartare Sauce, Curry Sauce & Gravy

DESSERT

To satisfy your sweet tooth please choose 2 desserts from our relaxed
dining dessert menu which can be found on the page below.




DESSERTS

All our relaxed menus include a station of mini desserts.Please
choose two from the options below. Alterativly choose the Crepe
or lce Cream Station for Dessert

Triple Chocolate Brown Sugar Brownies
Toffee Fudge Cheesecake with Salted Pretzels
Classic Créme Brulée with Shortbread Biscuits
Seasonal Fruit Eaton Mess

WHY NOT ADD¢

CHEESE TABLE £9.50per head

A magnificent display of British and French cheese laid out for
your guests to dig in. Accompanied by crackers,chutney and Fruit

SOMETHING SWEET

lce Cream Tricycle £495.00

A fun addition to your reception, choose up to four ice cream and sorbet
flavours for your guests to choose from. Guests can then help themselves
to a tempting selection of toppings and sauces, served in cones or pots

Crepe Station - £495.00
Fresh crépes cooked live in front of your guests and served warm with a
delicious selection of toppings to create the perfect sweet treat.
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DRINKS
PACKAGES



DRINKS PACKAGES

Alcoholic options

If you do not require a toast drink, this can served as a second glass at your
drinks reception

LADY PENELOPE

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

(Add an extra arrival drink for £7 pp)
£28.50

LADY SYBIL

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

(Add an extra arrival drink for £7 pp)
£36.75

LADY URSULA

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

£51.50




DRINKS PACKAGES

Non-alcoholic options

LADY PENELOPE

A Reception Drink of either a Mocktail Mimosa (peach /
raspberry / cranberry / orange) or Sparkling Elderflower Punch

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

A glass of Nosecco

£20.00

LADY SYBIL

A Reception Drink of Passionfruit Punch, Mojito, Strawberry Daiquiri,
Gin Zero G&T, Pina Colada, Peach Paloma, or choice of 0% Lager /
Beer.

A Half bottle of Ein-Zwei-Drei wine

A glass of Nosecco

£30.00

LADY URSULA

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
£40.00




DRINKS PACKAGES

WHY NOT ADD¢

DRESS YOUR DRINK
A selection of citrus fruits, berries, herbs, & syrups.

£295.00

BUILD YOUR OWN BAR

Choose from a 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 £1090)

200 £1,475 (including Dressing £1770)
300 £1,995 (including Dressing £2,290)

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