
Say I Do in the Hear t o f England





Contemporary  in the    Country



The Manor House
Exclusive Use Weddings available on request



The Gard ens
Forty five acres to explore



The Birches
Our rustic ceremony room, nestled in woodland



Elizabeth’s Cour t
Wedding Breakfasts for up to 132
Evening receptions for up to 150







Gourmet 
Menus

Canapés
Fine dining menus

Afternoon teas
Al fresco BBQs



Our Bed rooms
Fifteen boutique rooms to play with



Our Package
•	 Complimentary wedding tasting for two prior 

to the big day
•	 Dedicated Wedding Host
•	 2 glasses of welcome Prosecco or Pimms on 

arrival
•	 Exclusive use of Elizabeth’s Court with terrace 

and Coach House Bar 
•	 5 arrival canapés per person
•	 3 course wedding breakfast followed by coffee, 

tea and petit fours
•	 Sparkling and still mineral water served with the 

meal
•	 Half a bottle of house wine per person served 

with the meal
•	 1  glass of Prosecco per person for the toast and 

speeches
•	 Evening Buffet - includes pulled pork baps or 

fish and chips option (additional evening guests 
charged from £15 pp)

For bespoke and tailored celebrations or any 
questions, please get in touch

 01675  446855
weddings@hamptonmanor.com



Pricing 2016
Package
£ per adult
low season

Package 
£ per adult
high season

Min adults 
during day

Min adults 
during 
evening

Mon-Wed £115 £130 40 70

Thursday £115 £130 50 80

Friday £125 £140 60 100

Saturday £135 £150 80 120

Sunday For minimum of 70  guests, see special pricing for our 
‘Lazy Sunday’ informal wedding package.
Or as per Friday pricing and numbers 

Maximum number of adults – Day = 120 / Evening = 150

Low Season – January, February, March, November, December *
High Season – April, May, June, July, August, September, October, Bank Holiday 

Sundays, Bank Holiday Mondays
*Exclusive Offers – 27th, 28th, 29th, 30th, 31st December 2017 - enjoy a beautiful 
Christmas wedding, taking exclusive use of the entire country estate and all 
15 bedrooms for an enchanting winter celebration (please call us directly for 

special pricing / guest numbers for these specific dates)

Civil Ceremony 

Room Hire of The Birches  
Low Season  £450.00 / High Season £850.00

For ceremony only, without wedding breakfast: 
£850. NB only bookable 3 months in advance of wedding date

Bed rooms
You will be required to take 9 of our 15 bedrooms:

5 x Executive Doubles @ £180.00 B&B
3 x Feature Rooms @ £215.00 B&B

1 x Bridal Suite @ £280.00 B&B

Terms and conditions apply.
All pricing for 2016 only.



Pricing 2017 
Package
£ per adult
low season

Package 
£ per adult
high season

Min adults 
during day

Min adults 
during 
evening

Mon-Wed £125 £140 40 70

Thursday £125 £140 50 80

Friday £135 £150 60 100

Saturday £145 £160 80 120

Sunday For minimum of 70  guests, see special pricing for our 
‘Lazy Sunday’ informal wedding package.
Or as per Friday pricing and numbers 

Maximum number of adults – Day = 120 / Evening = 150

Low Season – January, February, March, November, December *
High Season – April, May, June, July, August, September, October, Bank Holiday 

Sundays, Bank Holiday Mondays
*Exclusive Offers – 27th, 28th, 29th, 30th, 31st December 2017 - enjoy a beautiful 
Christmas wedding, taking exclusive use of the entire country estate and all 
15 bedrooms for an enchanting winter celebration (please call us directly for 

special pricing / guest numbers for these specific dates)

Civil Ceremony 
Room Hire of The Birches. 

The Birches is only available until Sept 2016. Thereafter ceremonies 
will take place on the covered terrace of Elizabeth’s Court. 
Low Season  £450.00 / High Season £850.00

For ceremony only, without wedding breakfast: 
£850. NB only bookable 3 months in advance of wedding date

Bed rooms
You will be required to take 9 of our 15 bedrooms:

5 x Executive Doubles @ £180.00 B&B
3 x Feature Rooms @ £215.00 B&B

1 x Bridal Suite @ £280.00 B&B

Terms and conditions apply.
All pricing for 2017 only.



Lazy Sund ays
Looking for something a little different?

Fancy the Manor all to yourself?  
Try our Lazy Sunday 

Weddings, designed for those looking for a little 
informality in a rather posh place…

Exclusive use of the whole manor
£100 per person (minimum of 70 guests)
Plus optional Civil Ceremony Hire £450

Afternoon Tea & Fizz 
In the main Manor House 

(Comprising of: 2 glasses of welcome Prosecco or 2 
bottled beers, 3 savoury canapés, scones, with jam 

and clotted cream, selection of sweet treats)

Fish & Chip Supper
 (Or other classic comfort food offering) followed 

by your favourite Pud in Elizabeth’s Court

Drinks d uring the meal
Sparkling and still mineral water 

Half a bottle of house wine per person 
1 glass of Prosecco per person for the toast 

Late Night Bacon Butties 

Bed rooms
Flat rate on accommodation of £120 room only 
including all of our Suites. All rooms must be taken.

Terms and conditions apply.



choosing your menu
For your wedding day,  you will be served 5 set canapés. Please choose one 
starter, one main and one dessert, one vegetarian set menu and one kids 3 
menu for your wedding breakfast. Dietary requirements will be catered 
for. If you would like to give your guests 2 options of starter, main and 
dessert, there is a supplement of £5 per person.

canapés
Pigs cheek nugget with apple sauce
Goats cheese and beetroot meringue
Salmon and cream cheese blinis
Truffle custard sandwich
Cheese and chive croquette

Starters
Please choose one choice (or 2 choices if opting for the £5 supplement):

Salmon, basil mayonnaise, cucumber, horseradish snow

Brioche a la teté, cèpes, wild mushroom, madeira cream, white truffle oil

Chicken liver parfait, cumberland jelly, warm sourdough toast

Beetroot, beetroot ketchup, goats cheese mousse, beetroot crisps



main Courses
Please choose one choice (or 2 choices if opting for the £5 supplement):

Rump of lamb, mint, peas, dauphinoise

Rump of beef, confit onions, onion purée, pomme anna, bone marrow 
crumb

Pork belly, celeriac remoulade, salt baked celeriac, spinach, apple

Corn-fed chicken, smoked bacon, sweetcorn, tarragon, fondant potato

Vegetarian
Please choose one choice:

Wild mushroom and port risotto

Pea and mint risotto

Butternut squash and wild mushroom wellington, carrot purée,
caramelized shallots and Roquefort cream



desserts
Please choose one choice (or 2 choices if opting for the £5 supplement):

Apple tarte tatin, vanilla ice cream, arlette pastry

Chocolate torte, salted caramel, hazelnut, hazelnut ice cream

Caramelized pineapple, coconut sorbet, rum caramel

Lemon curd, meringue, raspberries, raspberry sorbet

Kids Menu
Please choose one option for each course:

Starters

Melon 
Soup
Cheesy garlic bread

Mains

Roast dinner (pork/chicken/beef or sausage, one choice)
Fish & chips
Pasta

Desserts

Ice cream
Chocolate brownie
Sticky toffee pudding



Little Extras
For a fine dining experience add in our little extras to your meal. 
Additional £5 extra per person for both amuse bouche (served before 
starter) and pre-dessert (served before dessert).

Amuse Bouche
Seasonal choice of soup
Scottish langoustine bisque, madeira and a topping of puff pastry
Wild mushroom and port risotto finished with white truffle oil

Pre-dessert
Pistachio crème brulee
Lemon posset with short bread
Champagne raspberry jelly

cheese board
£4 supplement per person

Cheese and biscuits, Hereford Hop, Cashel blue, Kinerton Ash and Coastal 
Cheddar all served with homemade red onion chutney, grapes and celery



drinks 

Included in your package:
2 glasses of welcome Prosecco or Pimms per person on arrival 
Sparkling and still mineral water served with the meal
Half a bottle of house wine per person served with the meal
1 glass of Prosecco per person for the toast and speeches

House wine within your package:
Pez de Rio Sauvignon Blanc, Spain 2013
Pez de Rio Tempranillo-Merlot, Spain 2013

Below are our two upgrade options:

WINE Upgrades
A supplement applies per person.
Please choose 1 x white and 1 x red from the following selection:

white

Verdejo, Cuatro Rayas, Rueda, Spain 2013 £2pp

Picpoul de Pinet, Coteaux de Languedoc, France 2014 £3pp

Tinpot Hut Sauvignon Blanc, Marlborough, New Zealand 2014 £5pp

Chardonnay, Cuvée Alexandre, Lapostolle, Chile 2012 £6pp

red

Petit, Cabernet Merlot, Ken Forrester, South Africa 2013 £2pp 

Tormaresca, Neprica, Puglia, Italy 2014 £3pp

Layers, Red Blend, Barossa, Australia 2012 £5pp

Lirac, Domaine Maby, France 2013 £6pp



Champagne Upgrades
All of our packages are based on the following allocation:
2 x glasses per person during reception drinks
1 x glass per person during speeches

Included in the package: 
Prosecco, Vaparetto, Veneto, NV

Below are our upgrade options:

Jacquart Champagne
Supplement per person:

£10 for drinks reception and toast
£4 for toast only

Ruinart Champagne 
Supplement per person:

£20 for drinks reception and toast
£7 for toast only



Informal Evenings
Choose one option from the below:§
Barbecued pulled pork baps
served with potato wedges
Included in your package

Fish & chips
served with traditional accompaniments  
Included in your package

Gourmet hot dogs
served with fries
£5 supplement per person

BBQ
served with jacket potatoes and salads
£10 supplement per person

Deli style buffet
Continental meats, cheeses, pate, olives, seasonal salads, 
a hot dish, homemade bread selection and desserts
£15 supplement per person

Mini desserts buffet
Macarons
Tonka bean brownies
Fruit tartlet
£5 supplement per person



Civil Ceremony
The registrar for this area is Solihull – 0121 704 8002
Local Church – Church of England
St Mary & St Bartholomew – 01675 442 339

Timings
Civil Ceremony – 30 minutes
Reception drinks/photos – 1.3 / 1.5 hours
Wedding breakfast 2.30 / 3hrs
Evening Reception commence 7.00pm-7.30pm
Evening party finish - Midnight

Timings that work well:
Church Ceremony – 1pm 
Civil Ceremony – 2pm
Reception Drinks – 2.30pm – 4pm
Wedding Breakfast – 4.15pm – 6.30pm/7pm
Evening Reception 7.30pm – midnight

Child ren 
0-2 – No charge; we have 3 highchairs and 4 booster seats
2-12 – £50 per person inclusive of a three course meal and drink package 
Hotels policy; a maximum of 10 children under the age of 12 per wedding 
which will include babies due to health and safety within the hotel and 
space available.

F lowers & Decorations
We do ask that nothing be attached to the walls. Flowers and candles 
are fine but the candles must be safe. If having a Civil Ceremony then 
flowers/candles can be transferred to Elizabeth’s Court. We ask that 
suppliers arrive early morning to set up. Certain items can be delivered 
the night before and stored.

Setting Up
Table Linen
We provide tablecloths and napkins. If you choose to provide your own 
table linen we would need to receive this the night before the wedding.

Table Stationery/Favours
The Hotel policy is that we do not allow alcoholic miniatures. 
Table stationery and favours can be delivered the night before and we 
will position all items on the tables. We ask that items are separated by 
tables and boxed/bagged up separately. You will be required to submit 
all table plans details at least 2 weeks prior to the wedding. We will take 
care of placing all table stationery and favours on the table.

When will the room be ready?
The room will be ready as soon as feasibly possible. If we do not have 
functions during the week we will start to get the rooms ready. If there 
is a late function the night before we will work our hardest to turn the 
room around so it will be ready for the morning.

Table Plan
We have an easel for the table plan to be displayed on

Table number/name holders
We have a range of small silver holders

Cake stand and cake knife
We offer a cake stand and knife in the package, we have a round and 
square stand 14inch diameter.

Confetti
Due to the gardens we ask that Confetti is not used
Flower petals can be discussed and must be located outside only 

Music
DJ’s/Bands must have insurance/liability cover
Bands & DJs must finish by midnight.



Fireworks
These are permitted, but they must be done by our supplier:
Jonathan’s fireworks –www.fireworksatyourwedding.com. Fireworks 
must be low noise and must be finished by 10pm at the latest. 

Chinese Lanterns
These are not permitted.

Resid ents Bar
We can open the bar from 12pm and close at midnight for non-residents; 
We are able to re open the residents bar from 12.30pm / 12.45pm and 
serve residents until 3am.

Alcohol
If guests are seen to be drinking alcohol other than purchased at the 
Hotel, this will be confiscated.

Bed rooms
Check-in is at 3pm for all bedrooms. Check out is at 11am.
Breakfast is included in the rates and is served within our restaurant or
an alternative function room subject to availability. 
We have 15 bedrooms at the hotel. We have 6 extra beds and 2 x travel 
cots for any children that are staying with parents.
Child supplement in bedrooms - £30 inclusive of breakfast per room 
per night 

It is possible to request an early check–in for the bedrooms? 
We cannot guarantee this but can try our best with any early arrivals 
that we have been notified of. We can only block bedrooms off the 
night prior at the cost of the bedroom.



Contact Us
 01675 446855

weddings@hamptonmanor.com

hamptonmanor.com

We’re always happy to talk to you about 
exclusive use weddings and any bespoke 

requirements.

All photography by:
fwphotography.co.uk

juliekimphotography.com



Have a tas te o f the Manor

hamptonmanor.com
01675 446080

Enjoy dinner at Peel’s Restaurant or Afternoon tea in the Parlour

Solihull’s first 3 rosette restaurant


