SEDGEBROOK HALL
NORTHAMPTON

YO U R W E D D I N G

WELCOME TO
SEDGEBROOK HALL
Let us plan your perfect day...
Congratulations on your engagement; you’ve found the perfect partner, now
let us help you discover the perfect venue.
Set in the beautiful Northamptonshire countryside, Sedgebrook Hall provides
the perfect setting for your wedding.
Our aim is to be the very best venue in the area,with the facility to conduct
outdoor ceremonies under our beautiful pagoda in our gorgeous countryside
setting, and we work continuously to ensure that the food and service are of
the highest standards too.
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Your Venue
Here at Sedgebrook we have 3 rooms and a pagoda in our gardens registered
for civil ceremonies. Whether you are looking for an intimate ceremony and
wedding breakfast or a celebration seating up to 120, we can
take care of your special day.
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CIVIL CEREMONY AT SEDGEBROOK HALL
Take the first steps towards married life together
To book a Civil Ceremony/Partnership
1. Contact the Wedding Coordinator here at the hotel to check availability and view the licensed rooms.
2. Select your date and make a provisional booking with the hotel.
3. Contact the registrar to ensure that they are available to marry you on the date and time you require.
4. Confirm the booking to the hotel by paying your deposit and returning a signed copy of your contract.
To contact the registrar please access the Northampton County Council website; www3.Northamptonshire.gov.uk
Fees are payable to the Registry office in order to conduct the ceremony.
The Registry Office will be able to provide you with further information in regards to fees and processes.

For your information
Only the superintendent registrar can permit a civil, non-religious ceremony.
The content of the ceremony must be agreed in advance with the Superintendent Registrar who will be attending the ceremony.
Any music, reading, words or performance, which forms any part of the ceremony, must be secular.
Any rights of copyright for music, readings, etc. permitted at the ceremony are a matter for the couple and the holder of the
approval.
No drinks or food can be served in the same room that the ceremony is to take place in, up to one hour prior or during or
following the ceremony.
The general public cannot be excluded from the ceremony.
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The Oak Suite
Our Oak Suite is a contemporary and spacious room with close
access to the main lounge and bar.

The Mulberry Suite
Our Mulberry suite is a modern room with a high pitched celling,
located near the main lounge and bar.

Civil Service

Up to 120 guests

Civil Service

Up to 60 guests

Seated Wedding Breakfast

Up to 120 guests

Seated Wedding Breakfast

Up to 60 guests

Evening Buﬀet Reception

Up to 200 guests

Evening Buﬀet Reception

Up to 75 guests

The Elm Suite

Pagoda

Our Elm suite is a charming room perfect for intimate weddings,
located in our Victorian Manor House.

Our beautiful Pagoda for outdoor ceremonies

Civil Service

Up to 30 guests

Seated Wedding Breakfast

Up to 30 guests

Evening Buﬀet Reception

Up to 30 guests

Civil Service

Up to 120 guests

Please Note: During peak times minimum numbers or spend may apply. Peak times include Saturdays and bank holidays, Sundays during
April-September and also Friday and Saturdays in December. We always recommend that you cater for 100% of your evening guests.

7

8

Your Journey begins...
The booking process made clearer
The first stage is to book an appointment with the Wedding coordinator to
view the property and we can help with any initial queries.
You may need a second visit to make further enquiries or to see rooms set
up. This is absolutely fine with us!
When you know which date you would like to secure, we will send you a
contract and the contract will need to be signed and returned with a nonrefundable deposit of £1,000.
Three to four months before your special day we will invite the happy couple
to a complimentary menu and wine tasting.
6 weeks before your wedding we will arrange an appointment with you to
create a final details document to ensure that we capture the finer details of
your special day.
Of course we are on hand throughout to support you through any of the
stages of your Wedding and answer any questions. Feel free to contact us by
phone, email or in person.
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YOUR JOURNEY CONTINUES
Inclusions
Dressing room for the happy couple and their party to get ready in
Dedicated wedding team
Tables, chairs, white table linen & napkins, cutlery, crockery and glassware
Use of silver cake stand and knife
Red Carpet
Master of ceremonies service
Children’s room
Use of our garden games
Easel to display your table plan
Table number holders
Our wooden dance floor
Discounted bedroom rates for your wedding guests
The luxurious honeymoon suite for your wedding night
3 course complimentary menu tasting for the happy couple

Room Hire
Room hire is charged at £1,195 on a Saturday and £695 on a Sunday. The
room hire is from 9am until midnight and includes the use of your suite for a
civil ceremony if required.
Outdoor civil Ceremonies now available!
For an extra £250 you could have your ceremony in our picturesque gardens.
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CANAPÉS & DRINKS
Canapés

Drinks

Salmon pin wheels

Drinks Selection

Chinese style chicken kebabs

2 jugs of orange / apple / cranberry juice

Tandoori tiger prawn skewers
Chicken paté with red onion chutney, toasted
stoned baked loaf

Reception drink - 1 glass per person
(Your chosen cocktail / sparkling wine / Bottle beer)

A mini basket of fish and chips

2 glasses of house wine with the wedding breakfast

Mini yorkshire puddings filled with roast beef

1 glass of sparkling wine / sparkling rosé
for toasting with speeches

Mini vegetable spring rolls with a sweet chilli dip
Greek feta salad spoon

Prices

Mini pigs in blankets

£24.50 per person

Mini meatball brochette marinated in a ragu sauce
American fries in ketchup
Mini scone served with jam and clotted cream
Strawberries dipped in chocolate

Optional upgrade to champagne for the
Drinks Reception & Toast for
£10.50 per person

Mini buckets of popcorn
Cheese and rosemary sea salt straws

Prices
3 items £6.95 per person
5 items £8.95 per person
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THE MENU
Starters
Sun Blushed Tomato Soup finished with a Basil Crème Fraîche
Chicken Liver Pâté with Stone Baked Loaf and Onion Chutney
Goats Cheese and Sundried Tomato Tartlet Sprinkled with Beetroot and Horseradish Relish

Main Courses
Roasted Chicken Supreme set on Creamed Potatoes, Seasonal Vegetables and Onion Gravy
Pan-Fried Seabass served with Crushed New Potatoes and Leek Cakes, Asparagus and topped with Chive Dressing
Open Vegetable Lasagne with Mozzarella and Toasted Sourdough Bread

Desserts
Vanilla Cream filled Profiteroles topped with Dark Chocolate Sauce
Panna Cotta Lemon Crunch
Sticky Toffee Pudding with Butterscotch Sauce

Price
£45.95 per person
1 Starter, 1 Main and 1 Dessert to be selected to create a set menu for your guests.
We cater for all Dietary Requirements; prior notice is all we need.

12

SOMETHING EXTRA
£3 per person to Upgrade Starter
Caramelised Fennel and Smoked Haddock Tartlet served with Burnt Garlic and Pine Nut Dressing
Ham Hock, Split Pea and Mustard Terrine topped with Chilli and Ginger Dressing
Salad of Marinated Mozzarella and Confit Cherry Tomatoes

£5 per person to Upgrade Main Course
Slow Braised Feather Blade of Beef with Roast Potatoes, Seasonal Vegetables and Apple Cider Gravy
Honey Glazed Pork Loin Steak, served with Grain Mustard Mash, Seasonal Vegetables and Apple Cider Gravy
Poached Salmon served on Minted Fennel Salad drizzled with Horseradish Crème Fraîche
Fricassee of Potato Gnocchi with Roasted Cherry Tomato, Spinach, Hazelnut Pesto and Parmesan Crumble

£3 per person to Upgrade Dessert
Chocolate and Coconut Tart
Baked Vanilla Cheesecake served with Fruit of the Forest Compote
Lemon Meringue Tart
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CHILDREN’S MENU
Starters
Garlic bread
Carrot sticks & dip
Houmous and pitta bread
Melon with a fruit sorbet

Main Courses
Sausage and Mash with traditional gravy and a Yorkshire pudding
Breaded fish fingers, fries and peas
Mini cottage pie with seasonal vegetables
Pasta swirls in a creamy pesto, spinach and mushroom sauce

Desserts
Jelly and vanilla ice cream
Apple crumble with custard
Banana split
Strawberry eton mess

Price
£15.95 per person
Children aged 4 and under may dine free of charge
Children aged 5 to 12 years can have a set menu from the above or a smaller portion of the wedding breakfast at 50% discount
Children aged 13 years and above are charged at the full adult price
1 starter, 1 main and 1 dessert to be selected to create a set menu for the little ones
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THE LUXURY AFTERNOON TEA
Selection of sandwiches
Freshly baked plain scone, with strawberry jam and clotted cream

Choose 4 items below
Wild Mushroom Arancini
Prawn Cocktail bouchée
Chicken Liver Parfait bouchée
Smoked Salmon Blinis
Tomato, Goats Cheese and Pecan Nuts Tart
Crayfish, Cucumber and Mango Tart
Peach, Fourme d’Ambert Blue Cheese and Hazelnut Tart
Cheese with Horseradish and Crayfish on Lemon Basil Cake

Choose 3 items below
Victoria Sponge Wedge
Lemon Drizzle
Raspberry and Orange Battenberg
Carrot Cake
Chocolate Fudge Cake

Price
£35 per person
Minimum numbers of 50 apply
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FAMILY STYLE
Sharing platters available as a starter option when having a Hog Roast or BBQ as your Wedding Breakfast
Baba Ganoush and Sesame Crackers
Charcuterie selection
Garlic and Parmesan Courgette rings
Paella Arancini bites
Feta and Watermelon skewers
Olive Tapenade and Toasted Sourdough Bread
Coban Salatasi (Turkish Salad)
Feta and Spinach stuffed Baguette
Parmesan-Roasted Cauliflower bites
Layered Hummus with Spiced Tortilla Chips
Halloumi Fries
Smoked Salmon Blinis
Mini Vegetarian Quiches
Moroccan Style Vegan Meatballs
Brie and Onion Marmalade Flatbreads

Price
5 x Items £6.50 per person
7 x Items £9.00 per person
9 x Items £11.50 per person
Minimum numbers of 50 apply
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STREET FOOD
Served from our very own market stalls, choose 2 main dishes or desserts per stand, all sides included

Spanish Market Stall

Tex Mex Market Stall

Pisto
Spanish Style Tomato and Butter Bean Cazuela

Smoky Chicken Nachos

Squash Casserole

Pinchitos

Texas Stew

Empanadas

Southwestern Casserole

Chorizo, Butternut Squash and Sweet Potato
Dressed with Parmesan

Tex-Mex Sloppy Joe
Spicy Chipotle Black Bean Chilli

Chorizo and Seafood Paella

Sides:

Chorizo, Saffron and Lobster Bisk Mussels

Sour Cream
Salsa

Sides:
Patatas Bravas

Avocado
Corn on the cob
Potato Wedges

Selection of Dips

Asian Market Stall

Mini Desserts
Market Stall

Ramen
Chicken Satay

A selection of cheesecakes

Korean BBQ Chicken Wings

Victoria Sponge Cake

Hirata Sam Pan Bun

Carrot Cake

Chinese Pan cake

Tiramisu

choose 2 fillings Gai Tod, Hoisin Duck or Sweet and Sour Pork Belly

Coffee and Walnut Cake

Sides:
Sliced Spring Onion
Sliced Chillies
Shredded Gem Lettuce

Price
£35 per person
Minimum numbers of 80 apply
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PARTY FOOD
Hog Roast

BBQ Menu

Traditional Hog Roast served with baps
& apple sauce.
Please select 4 savoury items and 1 dessert item
from the options below:

Selection of bread rolls

Coleslaw
Potato salad, bacon, chives
Mixed leaf salad
Couscous, lemon, olives, roast vegetables
Pasta salad, roast vegetables, pesto, tomato, basil
Caesar salad, parmesan, croutons

Mediterranean herb chicken kebabs
4oz beef burgers
Pork and leek sausages
Vegetable kebabs
Potato Salad
Mixed leaf salad
Corn on the cob

Roast mediterranean vegetable salad
Vegetarian quiche

Fruit Platter

Jacket skins, chive sour cream

A selection of local cheese & biscuits

Spicy wedges, sour cream dip

Prices

Fruit platter
Meringue, chocolate or raspberry sauce

£22.95 per person
Minimum numbers of 35

Chocolate gateau
Summer fruit trifle

Prices
£21.00 per person
Minimum numbers of 80
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PARTY FOOD
Evening Buﬀet

Evening Extras

Marinated chicken skewers

Cookies & Milk

Pesto roasted vegetable wraps

Popcorn buckets

Mini burger with tomato relish

Toffee Apples

Mini cheese & tomato pizzas

Warm mini doughnuts served with
chocolate dipping sauce or hot chocolate

Assorted finger sandwiches
Beef and blue cheese wraps
Mini red pepper and goats cheese tartlets
Homemade sausage rolls
Mini pork pies
Mini croque monsieur
Mini hot dogs

Prices
6 items £20.00 per person
Additional Items £3.00 each
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Prices
Each item is £3.95 per person
and can be served until midnight as extras

GIRLS NIGHT IN
Take the stress away the night before your wedding, by relaxing in one of our manor house rooms with a girls movie night in.
Unwind with a glass of prosecco to watch your favourite movie on the big screen!
Or why not book a pamper evening with the treatment rooms.

The Package includes
Prosecco to start the night
Big screen for the girlie movie
Pizzas to watch the movie
Bean bags to relax in
A complimentary bedroom for the bride

Pricing
£14.95 per person
Based on a minimum of 10 people
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LADS NIGHT IN
Once all the preparations are complete you can kick back and relax with your closest comrades.
Chill out with a movie and a pizza or play some games whilst you count down the last few hours before your big day.

The Package includes
Beer to start the night
Big screen for a movie
Pizzas to watch the movie
Bean bags to relax in
A complimentary bedroom for the groom

Pricing
£14.95 per person
Based on a minimum of 10 people
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THE PERFECT END
TO THE PERFECT DAY
For those who want to stay after the music stops we have 102 bedrooms and
offer discounted rates for your guests. Please note that guests can only start booking their
bedrooms 1 year prior to your wedding, and after you have signed your contract and paid
your deposit. Guests will secure their own bedrooms, meaning you’re not liable for their
bedroom at all, leaving you to focus on the more important things.

For the Newlyweds
A complimentary honeymoon suite is included in the wedding packages
for the newly married couple on the night of the wedding. Subject to availability.

The little extras...
Sedgebrook Hall works alongside trusted and reputable suppliers, so if you
want to add a little something extra to your day, just ask and we’ll point you in
the right direction.
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Sedgebrook Hall, Pitsford Road, Chapel Brampton, NN6 8BD
Tel: +44 (0) 1604 821 666
Email: sedgebrook.events@thevenuescollection.co.uk
Web: sedgebrookhall.co.uk

