We can make your
dream a reality

Welcome
My name is Donna and I take care of all weddings here
at The Manor, working with couples to create their
perfect day, right down to the last tiny detail.
We pride ourselves on offering a relaxed, bespoke
service tailoring your experience to make it perfect for
you.
Once you have chosen your wedding package and
drinks, the sky is truly the limit on how you can
customise your day - whether it's an alpaca or an
Aperol Spritz we are always happy to accommodate.

Donna x

Weddings at the Manor
Your wedding day will be full of joy, love, and laughter.

These packages were designed to help you plan one of the most
memorable days of your life. We’ll work with you to create an event
that you can get excited about. We want your wedding to be
unforgettable — no matter the size.

Let’s make magic happen!

Our rooms
Should you wish to book any of our rooms,
you will not be disappointed
Most of our rooms overlook our beautiful
garden and surrounding countryside - a
tranquil place to rest and recharge.

Our garden
Our garden is one of our most loved spaces, and we
want your day to center around this beautiful space.
For couples getting married on site, we have a
pergola located at the bottom of our lawn perfectly
suited to get married beneath.
Our terrace, situated just off of our garden room
overlooks everything, including the beautiful
Worcestershire rolling hills.

Garden Room
Our garden room is the centre point of our
weddings, big and small. It's flooded with natural
light, with a backdrop of our rolling hills
We encourage our guests to personalise their space
to make the day even more memorable.
The room features patio doors that open out
directly onto our stunning terrace area - perfect for
when the sun is shining!

Your Ceremony
We can host civil, humanist or religious ceremonies
inside our gorgeous Garden Room.
Should you prefer to make your vows in the open air,
The Manor is also licensed for outdoor garden
weddings which take place underneath our wooden
pegola - truly a venue for all seasons.
Whichever way you choose say ‘I do’, you can share the
moment with up to 100 guests.

“The accommodation was
excellent, with an amazing
honeymoon suite! And the
wedding was unbelievable...”

MRS JACKSON

Your Wedding, your way
If you are planning on an intimate wedding, or
inviting the extended family, we cater to
celebrations of all sizes.
Weddings with 40 guests or less have complete
access to our stunning garden room for the
entirety of their day.
If you are looking to have a larger wedding for
more than 65 guests, we would allocate the entire
venue for you, giving you plenty of space to
celebrate. You will have full private hire of the
garden, garden room, snug, bar area and terrace.

Up to 40 Guests

CEREMONY &
RECEPTION

RECEPTION ONLY

Perfect for intimate weddings. Get
married with us, then celebrate
afterwards with your wedding
breakfast and evening reception.

Arrive at the Manor from
12noon to enjoy your wedding
breakfast, followed by your
reception.

Wedding ceremony licence
Hire of Pergola for the ceremony
Full hire of the Garden Room for your wedding
breakfast and evening reception
Tables & Chairs
Personalised menus

Full hire of the Garden Room for your wedding
breakfast and evening reception
Tables & Chairs
Personalised menus
Personalised table plan

Personalised table plan

Crisp folded linen

Crisp folded linen

Silver cake base & cake knife

Silver cake base & cake knife

65- 100 Guests

EXCLUSIVE HIRE
WEDDING
The Manor will be exclusively yours from
the morning of your wedding until the
next day at noon.
Suitable for a minimum of 65 guests.

Full exclusive private hire of the entire venue and grounds
Wedding ceremony
Hire of the bridal suite
Hire of 5 x additional rooms
Breakfast for those staying with us
Crisp folded linen
Table napkins
Tables & Chairs
Personalised menus
Personalised table plan
Silver cake base & cake knife

IVY
Pea veloute
smoked bacon and sour cream
Burrata
Heritage tomato, basil mayonnaise, pickled shallots and sourdough crisps
Ham hock terrine
parsley emulsion, piccalilli and toasted bloomer bread

Roast corned chicken breast
fondant potato, tenderstem, baby carrots, chestnut mushroom and tarragon cream
Pan fried salmon
creamed potatoes, broccoli and dill and lemon hollandaise
Herb gnocchi
goats cheese and spinach cream sauce, broad beans, rocket

ROSE
Wild mushroom and tarragon soup
fondant potato, tenderstem, baby carrots, chestnut mushroom and tarragon cream
Parma ham
roast peach, rocket and feta, sour honey dressing
Whiskey cured sea trout
creme fraiche, dill, charred cucumber, keta caviar, pickled fennel

Roast sirloin of beef
dauphinoise potatoes, shallot and thyme puree, roast baby onions, smoked pancetta,
heritage carrots

Pan fried Sea bream
summer baby vegetables, samphire, grain mustard and chervil cream
Harissa roasted carrots
goats cheese and spinach cream sauce, broad beans, rocket

Sticky toffee pudding
salted caramel sauce, honeycomb, vanilla ice cream

Sticky toffee pudding
salted caramel sauce, honeycomb, vanilla ice cream

Dark chocolate delice
strawberry sorbet

Dark chocolate delice
strawberry sorbet

Raspberry bavrois
meringue, sorbet

Raspberry bavrois
meringue, sorbet

Tea or coffee

Tea or coffee

BLOSSOM
Freshly prepared lentil soup
warm crusty roll
Galia melon
forest berries and bramble sorbet

DRINKS PACKAGES
BRONZE

2 bottles of house wine
(Red & White)

SILVER

Pan roasted chicken breast
creamed potatoes, seasonal vegetables and red wine gravy
Gala melon
creamed potatoes, broccoli and dill and lemon hollandaise

Fresh cream profiteroles
with warm chocolate sauce
Vanilla cheesecake
biscuit crumb base and rasberry compote

Tea of coffee served with
chef's selection of petit fours

2 Bottles of house wine
(Red & White)
plus 6 bottles of beer

GOLD

2 Bottles of house wine
(Red & White)
plus 6 bottles of beer
& 1 bottle of prosecco

PLATINUM

2 bottles of
Taittinger champagne

Look after your guests throughout dinner with our fantastic choice of refreshment
packages. Additional drinks can also be added to your reception; please ask your
Event Manger, Donna for more details.
All drinks packages are based on a per table price.

Your evening reception
As the evening draws in, we will transform the space
giving you and your guests plenty of space to celebrate.
Our Garden Room is as versatile as it is beautiful. A
neutral palette creates the perfect canvas for any
wedding theme.
A buffet can also be provided, tailored to suit your
personal tastes and requirements.

Evening Buffet
Our selection of buffet items are freshly
prepared and offer a real variety for all
tastes.
We have two buffet options to choose
from, including a traditional finger
buffet menu.
We also provide a 'build your own'
menu designed for couples looking to
personalise their day.

FINGER BUFFET MENU
Selection of Assorted Sandwiches on White & Wholemeal Bread with FOUR of the following:

Chicken Skewers with Lime, Ginger & Sesame

Tandoori Roast Chicken with Mint Yogurt

French Onion Tart with Bacon & Chives

Home Dried Plum Tomato & Houmous, Basil & Parmesan Choux

Hot Goat’s Cheese Choux Buns with Salsa Verde
Marinated Ratatouille Brochette with Cheese Fondue

Lamb Kofta with Minted Yogurt Sauce
Mini Toad in the Hole with Sweet Onion Jus

Pork & Leek Sausage Rolls

Prawn & Gem Lettuce Wraps

Ciabatta Pizzas – Ham & Pineapple, Cheese & Tomato, Pepper & Mushroom

Satay Chicken, Lime, Chilli & Coriander Wraps

Fish Goujons with Homemade Tartare Sauce

FINGER BUFFET

Satay of Beef with Peanut Sauce

Caramelised Fig, Feta & Rocket Tart

Build your own evening buffet
Choose from the below options and build your own evening buffet

2 Main Courses, 3 Salad/Vegetables and 1 Pudding
3 Main Courses, 4 Salad/Vegetables and 1 Pudding
4 Main Courses, 5 Salad/Vegetables and 2 Puddings
5 Main Courses, 6 Salad/Vegetables and 3 Puddings

COLD FORK

SALAD SELECTION
Minted New Potatoes

Roast Herefordshire Turkey, Cranberry,
Orange & Port Relish
Dressed Side of Scottish Salmon, Dill
Mayonnaise, Lemon & Capers

Cherry Tomato & Basil Salad
Dressed Green Salad
Wild Mushroom, Fennel & Feta Salad

Honey Baked Ham, Honey & Mustard Glaze
Roast Sirloin of Local Beef, Horseradish
Béarnaise (supp. £3.00)

Fine Beans, Shallot & Asparagus Salad (seasonal)
Celery, Apple & Beansprout Salad with Citrus

Smoked Salmon & Gravadlax, Cucumber Pickle
Vinaigrette
Chicken Liver Parfait, Pickles & Chutney
Cheeseboard of Local Cheeses, Celery, Grapes,
Chutney & Biscuits

Apple Coleslaw
Tomato, Avocado & Basil Salad

Roasted Vegetable, Red Pepper & Pesto Tart
Wild Mushroom & Leek Strudel, Tarragon
Mayonnaise

Cucumber & Mint Salad
Caesar Salad

BUILD YOUR OWN BUFFET

HOT FORK

PUDDING SELECTION

Pork & Leek Sausages, Cider, Apple & Tarragon Velouté
Lightly Spiced Beef & Red Pepper Goulash, Smoked Paprika & Chilli
Thai Spiced Marinated Strips of Chicken with Coconut, Lime & Coriander
Traditional Shepherd’s Pie, Rosemary & Roast Garlic Mash
Coconut, Tomato & Lentil Dahl, Tempura Curried Cauliflower
Seafood Hotpot, Roasted Fennel & Dill Cream
Rack of Pork Steaks, Orchard Thieves Cider & Cream Fraiche Sauce, Caramelised Apples
Spinach, Feta, Pine Nuts in Filo Pastry, Tomato Salsa
Baked Salmon Crumble with Stem Ginger & Lime
Stir-Fry Crispy Duck, Cashew Nuts, Bamboo Shoots, Spring Onion, Hoi Sin & Coriander
Classic Chilli Con Carne with Red Chillies, Tomatoes & Kidney Beans
Authentic Lamb Rogan Josh
Spiced Marmalade Glazed Gammon
Braised Ox Cheek, Root Vegetables, Red Wine Sauce

BUILD YOUR OWN BUFFET

Rocky Road Chocolate Brownie, Honeycomb
Raspberry Brioche Butter Pudding, Caramelised White
Chocolate
Hot Chocolate Fudge Cake, Butterscotch Sauce
White Chocolate & Raspberry Cheesecake, Raspberry
Coulis
Fruit Pavlova, Passion Fruit Sauce
Treacle Tart with Clotted Cream
Profiteroles, Chantilly Cream, Chocolate Sauce
Sticky Toffee Pudding, Caramel Sauce, Pouring Cream
Chocolate Trifle with Griottine Cherries & Kirsch
Fruit Crumble with Vanilla Custard

Extras
We provide a variety of additional extras to make
your day extra special. Ask our team if you would
like to include anything that is not listed here.

Prosecco toast/ reception
Champagne toast/ reception
Cocktail reception
Tea & coffee (per person)
Venue decoration

COST SUMMARY
2023

Weddings

0 - 40 guests - reception only (Weekend).................................................... £2,000
0 - 40 guests - wedding & reception (Weekend)........................................ £3,000
65-100 guests - wedding & reception (Weekend...................................... £8,000
0 - 40 guests - reception only (Mon-Thurs)................................................. £1,000
65-100 guests - wedding & reception (Mon-Thurs).................................. £4,000
.

Food Packages pricing is per person
Ivy........................................................................................................................... £49.95
Blossom................................................................................................................ £59.95
Rose...................................................................................................................... £69.95

Drinks packages
Bronze..................................................................................................................
Silver.....................................................................................................................
Gold.......................................................................................................................
Platinum...............................................................................................................

Evening Buffet

£42
£67.20
£107
£147

pricing is per person

Finger Buffet......................................................................................................
2 Main Courses, 3 Salad/Vegetables and 1 Pudding................................
3 Main Courses, 4 Salad/Vegetables and 1 Pudding...............................
4 Main Courses, 5 Salad/Vegetables and 2 Puddings..............................
5 Main Courses, 6 Salad/Vegetables and 3 Puddings.............................

£18
£22
£27
£32
£37

Extras
Room Decoration..............................................................................................
Prosecco reception/ toast (per person)
Taittinger Champagne reception/ toast (per person..............................
Cocktail reception (per person).....................................................................
Tea or coffee (per person)..............................................................................

Prices for 2024 and beyond availble on request

£200
£5.95
£12.25
£9
£2.65

Room Capacities
Enquire with us for room hire prices

Tedstone

Honeymoon suite

2 people

2 people

Clifton

Whitley

2 people

2 people

Shelsley

Sapey

2 people

2 people

2 children

1 child

Suggested Suppliers
Venue Decorations

Cake

Wedding Concepts by Lisa Maria,
Kidderminster
https://www.Weddingconcepts.org.uk

Cakes by Victoria from The Couture Cake Company
https://www.thecouturehampercompany.co.uk

“As seen on Channel 4’s - Don’t tell the bride &
The Secret Millionaire”

Flowers

Make-up
Amy Laney
https://www.amylaney.com

Flowers of Kidderminster
http://www.flowersofkidderminster.co.uk
Cooks Florist in Stourport
https://www.stourport-florist.co.uk

MAY YOUR
WEDDING
DREAMS
COME
TRUE

AND SO THE
ADVENTURE
BEGINS...

THE MANOR, ABBERLEY, BA56 VGR - 09876 76578
WEDDINGS@MANOR.CO.UK - MANORABBERLEY.CO.UK

