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Nestled in the rural tranquillity of Buckinghamshire,
your wedding journey begins as you travel through our
breath-taking, tree-lined approach towards our stunning,
Arts and Crafts Mansion, built in 1911.

You will find our venue full of lavish character, a sweeping
staircase, carved fireplaces, chandeliers and beautiful,
leaded light windows. Manicured gardens and

architectural detailing make stylish and stunning
backdrops for those ‘once in a lifetime’ photos.
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You and your guests will be astounded by the beauty
and charm of our historical gardens, which were originally
designed in a style of an outdoor room.
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Outdoor ceremonies take place between April and September.




Our idyllic outdoor ceremony space offers an entrance through
our secret garden gate towards the wedding pavilion.
What a magnificent start to your ceremony!

You and your guests will be astounded by the beauty and
charm of our historical gardens, which were originally designed
in a style of an outdoor room. This romantic oasis provides you
with plenty of truly endless photographic opportunities.
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The Manor Lounge, perfect for an indoor wedding ceremony, is
brimming with grand features. High ceilings, an impressive
stone fireplace and leaded light windows set a bright and airy
stage where your dream wedding comes true.

Civil cermony room hire prices (from)

2022
JUN - SEPT: £1,000
OCT - MAY: £800

2023
MAY - SEPT: £1,100
APR, OCT, DEC: £1,000
JAN, FEB, MAR, NOV: £900

2024
MAY - SEPT: £1,200
APR, OCT, DEC: £1,100
JAN, FEB, MAR, NOV: £1,000

When reserving Horwood House for your ceremony, you will need to
contact Buckinghamshire Registrars office directly on 01296 382 481 to
book your ceremony with the Registrars. Please note, the registrars do not
allow the venue to contact them on your behalf.
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Guests can mingle in our stunning manicured
gardens or gorgeous Manor House, whilst
you enjoy creating fabulous memories and

photos together with family and friends.
Sparkling wine, cocktails, Champagne,

Gin stations or bottle barrows can be served

with Chef’'s homemade canapés.

Following your drinks reception, guests are
called through to your wedding breakfast.
Our newly refurbished, Eyre & Cook Suites are
wonderfully light and spacious; ideal for
complementing any chosen colour palette.









Classical

Horwood
PACKAGE

Prices per person (from)

2022
JUN — SEPT: £150
OCT - MAY: £120

2023
MAY - SEPT: £155
APR, OCT, DEC: £135
JAN, FEB, MAR, NOV: £120

2024
MAY — SEPT: £165
APR, OCT, DEC: £145
JAN, FEB, MAR, NOV: £130
10% reduction on Sunday - Thursday
weddings, excluding Bank Holidays,

subject to availably.

Price increase may apply beyond 2024.

Our classical package offers everything you need

for your special day. You can add to this package

and really personalise your day with some unique,
quirky ideas.

You are required to have a drinks reception,
wedding breakfast and evening buffet for your day
with us.

A CLASSIC DOUBLE ROOM THE NIGHT PRIOR
Suites are available should you wish to upgrade

ROOM HIRE
A beautiful suite for your wedding breakfast and
evening reception

RECEPTION DRINKS
A glass of Prosecco to welcome your guests

THREE COURSE WEDDING BREAKFAST
A three course meal including tea, coffee and mints

HALF A BOTTLE OF HOUSE WINE PER PERSON
A varied range of wines are avaliable should you
wish to upgrade

A GLASS OF SPARKLING WINE PER PERSON
To toast your future happiness

EVENING BUFFET
Choose five items from our finger buffet menu

A WOODEN DANCE FLOOR
To dance the night away

LITTLE TOUCHES
Use of a silver cake stand and knife for your
wedding cake

A DEDICATED WEDDING TEAM
Our team will offer advice and guidance for
a perfect day

EXECUTIVE ROOM THE NIGHT OF THE
WEDDING
Suites are available should you wish
to upgrade



Making 1t
Personal

Drinks receptions ordinarily last an hour and a
half (although there is no ordinarily at Horwood
House). We have included one drink per person

in our package. Your second glass could be
something completely different.

WHAT’S YOUR TIPPLE?
Add an additional glass of Prosecco £6

Add an additional glass of Gin and tonic,
from £6.50
Add an additional cocktail from £10.50
A choice of Horwood Apple Cooler,
Strawberry Daiquiri or Mojito
Upgrade to two glasses of Champagne £20
with our Champagne wall




FANCY A NIBBLE?

COLD CANAPES
Chicken Tikka Skewers (GF)

Marinated Bocconcini, Olive & Baby Tomato
Skewer (V) (GF)

Chilli & Tomato Quiche
Mushroom and Stilton Tarts

Cajun Salmon Bites
(£1.50 per person supplement)

Pulled Beef Croquette
(£1.50 per person supplement)

HOT CANAPES
Tempura Vegetables with Teriyaki Dip Falafel
Pitta Pockets

Vegetable Spring Rolls (v)
Chicken & Chorizo Skewers
Cod Fritters

From £9.50 per person for 3 items

A choice of five canapés
An ice cream bar
Chocolate dipped strawberries

(Pricing on request)

Menus and prices maybe subject to change.



Wedding
Breakfast

STARTERS
Pressing of Ham Hock
Roasted & Honey Glazed Hazelnut, Apple Purée,

Sour Apples, Tarragon Dressing

Goat's Cheese & Truffle Mousse
Pickled Beetroot & Toasted Walnuts (V)

Salt Cod & Gruyere Croquette

Sorrel & Caper Mayonnaise

Fennel & Courgette Cake
Vine Tomato Basil Salsa (VE) (V) (GF)

Earl Grey Smoked Chicken Breast
(£3 per person supplement)
Sherry Soaked Apricots & Toasted Sourdough

Maple Cured Salmon
(£3 per person supplement)
Wild Rocket & Torched Cumber (GF)

MAINS
Roasted Free Range Chicken Supreme

Rosemary New Potatoes & Wild Mushroom Cream (V)

Baked Hake
Fennel, White Crab & Dill Cassoulet (GF)

24 Hour Braised Pork Belly
Fondant Potato, Greens & Burnt Apple Sauce

Slow Cooked Beef Brisket
Creamy Mash Potato, Honey & Sesame Carrots, Red Wine &
Thyme Jus

Chickpea & Cumin Fritter
Coconut & Lentil Dhal, Coriander & Mint Salad (V) (VE) (GF)

Sweet Potato & Wild Mushroom Pithivier
Wilted Broccoli, Sage & Tomato Ragu (V) (VE)

Salt Aged Beef Fillet (E15pp supplement)
Horseradish Potato, Seasoned Greens & Port Jus
(GF)- Served Medium

Cajun Salmon
(£5 per person supplement)

Basil & Pine Nut Gnocchi

Roasted Lamb Rump
(E7 per person supplement)
Charred Broccoli, Red Cabbage, Fondant Potato

Redcurrant Jus. Served Pink

DESSERTS
Lemon Meringue Tart (GF) (V)

Black Forest Mousse
Kirsch Cherries & White Chocolate (V)

Stem Ginger & Passion Fruit Panna Cotta
Home-Made Shortbread (V) (GF)

Cardamom & Vanilla

Chocolate Brownie

Vanilla Ice cream (V) (GF)

Apple & Plum Tart
Mixed Berry Compote (VE) (GF)

Cheese Platter
(minimum of 10 £8.50 per person supplement)
A selection of three Local & Continental Cheese,

Crackers, Chutney & Grapes

TEA COFFEE & MINTS

Menus and prices maybe subject to change.
Please choose one set menu for all guests,
excluding dietary requirements.






Children’s Menu

STARTERS
Crudites & Dips (V) (GF)

Cheesy Garlic Bread

Melon & Strawberry Skewer with Mango Dip
(V) (GF)

MAINS
Grilled Chicken Breast, Carrots, Peas & Gravy

Fish Fingers & Chips, Peas

Penne Pasta with Tomato Sauce
& Cheese Topping

Beef Burger

DESSERTS
Chocolate Brownie with Vanilla Ice Cream

Fresh Fruit Salad with Fruit Coulis
Strawberry Sponge Cake & Whipped Cream

Please choose one set menu for all children.
Children 0-4 years dine free of charge from this menu.
Children 5-12 years are charged £29.95pp

Children 13 years and above are charged at half

the full adult price.

Please choose one starter, one main course and

one dessert for all children attending.

All soft drinks are included in the package during

the drinks reception and wedding breakfast.




Evening
Reception
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H | B « ) Time to party the night away! Cater for a
Ji. . a1 ' minimum of 80% of your total evening guests
o & '_-* o with one of our delicious evening options. Room

hire is included in our Classic evening package.

EVENING MENU
Assorted filled sandwich baguettes

Vegetable Spring Rolls
Honey & Sesame Chicken Wings
Vegetable or Lamb Samosas
Chicken Satay, Peanut Sauce
French Bread Pizza
Thai Fish Cakes, Sweet Chilli Dip
Chicken Goujons, Tarragon Mayonnaise
Jacket Skins, Chive Sour Cream
Spicy Wedges, BBQ Sauce

The above is a sample menu and maybe subject to change.

Other evening options available on request

and priced accordingly.







That’s a wrap...
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Your family and friends can enjoy
a wonderful stay at our country Hotel and
Spa and enjoy a hearty breakfast the
following morning.

Extend the celebrations with your immediate
family and book all 9 bedrooms in our
Courtyard stables, including the private
courtyard. Or why not book dinner the night
prior in our new Harry’s Bar and Kitchen, this
is a delightful space to enjoy drinks and a
buffet the night prior to your big day or for
lunch together the following day.

Our dedicated Weddings team is on hand to
help answer any of your questions.

Please feel free to contact us on
01296 722 100 or
email weddings@horwoodhouse.co.uk
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