
WEDDINGS & CELEBRATIONS

SHROPSHIRE





To create your tailor-made wedding day, all you have to do is select the wedding breakfast from our extensive menu. There are 
two options available: 

 1. Select one dish from each course for all of your guests 
 2. Choose a maximum 2 starters, 2 main courses and 2 desserts and send these options to guests for them to ‘pre-order’
  (menu is normally added to your invitations). Prior to the day, we will require a list of what has been selected and to
	 	 ensure	efficient	service	we	ask	that	each	individuals	menu	is	written	on	their	name	card.	

Add to this canapés, your preferred drinks package and evening buffet preference.

Dietary requirements will be catered for (advance notice required). We use seasonal ingredients and items may be substituted
to accommodate seasonal variations.

WEDDING PACKAGES

CIVIL CEREMONY ROOM HIRE 2016/2017
   Sunday – Thursday* Friday & Saturday
Dorrells £250 £500
Mulliner Suite £250 £500
*Excludes Bank Holiday weekends when Saturday premiums apply

EVENING RECEPTION ROOM HIRE 2016/2017
   Sunday – Thursday* Friday & Saturday
Mulliner Suite £350 £500
*Excludes Bank Holiday weekends when Saturday premiums apply

ACCOMMODATION RATES 2016/2017
Stay in one of our stylish 22 en-suite bedrooms. A delicious Shropshire breakfast is served the following morning. 
   Sunday – Friday Saturday
Double / Twin bedroom £110 £120
Single occupancy £90 £100
Family (max 2 adults and 2 children) £130 £140



MENUS

The price indicated against each main course is inclusive of a starter and home-made bread, main course with seasonal 
vegetables, dessert, tea and coffee with chocolate mints. 

All prices shown are for 2016 & 2017. Please allow an annual 5% increase thereafter

  SOUPS
  • Seasonal Vegetable Soup, Chunky Sour Dough Croutons & Herb Oil

  • Leek & Potato Soup with Horseradish Cream & Crispy Leeks

  • Roasted Vine Tomato & Basil Soup, Wrekin White Crostini

  STARTERS
  • Seasonal Melon, Mixed Fruit Salsa & Raspberry Sorbet

  • Home-made Chicken Liver Parfait, Toasted Brioche & Red Onion Marmalade

  • Smoked Haddock & Spring Onion Fishcake, Pickled Beetroot Purée & Mixed Leaves

  • Mr Moyden’s Wrekin White Cheese & Sweet Onion Tart with Dressed Mixed Leaves

  • Pressed Ham Hock Terrine, Piccalilli, Honey & Mustard Vinaigrette & Watercress

  INTERMEDIATE
  • Iced Champagne Sorbet   £3.50
  • Choice of Homemade Soups   £5.95

  MAIN COURSES
  • Roast Sirloin of Staffordshire Reared Beef, Yorkshire Pudding, Roast Potatoes & Red Wine Jus  £42.95
  • Seared Breast of Chicken, Fondant Potato, Wilted Spinach & Wild Mushroom Fricassee  £39.95
  • Herb Crusted Salmon Fillet, Chive Potato Cake, Dressed Rocket & Lemon Cream  £39.95
  • Slow Roast Pork Belly, Creamed Potatoes, Savoy Cabbage & Pancetta, Cider Jus  £41.95
  • Roast Lamb Rump, Lemon Roasted New Potatoes, Seasonal Greens, Rosemary Scented Jus  £45.95
  • Rosette of Staffordshire Reared Beef Fillet, Dauphinoise Potatoes, Wilted Baby Spinach, £48.50
   Wild Mushroom, Pancetta & Baby Onion Sauce

  VEGETARIAN
  • Caramelised Onion, Sweet Potato, Sun-blushed Tomato & Goats’ Cheese Tart, Rocket Pesto  £32.95
  • Butternut Squash, Roasted Red Pepper & Garden Pea Risotto, Dressed Rocket  £33.95



MENUS

  DESSERTS
  • Classic Eton Mess

  • Glazed Lemon Tart, Raspberry Coulis, Chantilly Cream

  • Warm Chocolate Brownie, Dark Chocolate Sauce & Vanilla Ice Cream

  • Glazed Vanilla Crème Brûlée, Shortbread Biscuit

  • Warm Apple Crumble, Fresh Vanilla Custard & Cinnamon Ice Cream 

  • Lemon & Vanilla Cheesecake, Mixed Berry Compote & Lemon Popping Candy

  • Selection of Farmhouse Cheeses, Biscuits, Celery, Grapes & Apple Chutney 

  CHEESE
  A Selection of Farmhouse Cheese & Biscuits Served with Celery & Grapes

  • Platter for 10    £38.50
  • Individual    £7.95

  CHILDREN’S MENU
  STARTERS
  • Fan of Melon with Fruit Compote

  • Chef’s Soup of the Day

  MAIN COURSES
  • Chicken Goujons with Chips and Beans

  • Mini Fish and Chips with Peas

  • Cheese and Tomato Pizza with Chips and Beans

  DESSERTS
  • Ice Cream

  • Fresh Fruit Salad

  Unlimited fruit juice or cordial during the main meal

  4 – 12 years    £21.95
  0 – 3 years                                                                                                                                                   (cover charge) £10.00

MENUS



• Canapés

• Your choice of Starter

• Champagne Sorbet

• Your choice of Main Course

• Your choice of Dessert

• Cheese

• Tea/Coffee

•	 Truffles

• 2 reception drinks on arrival. All with a half bottle of

 wine per person from our house selection and a glass of

 champagne for the toast.

 £95.00 per person

EXECUTIVE WEDDING MENU

Our Shropshire Afternoon Cream Tea is served the traditional 

way on china tiered cake stands. 

•	 Finger	Sandwiches	with	assorted	fillings

• Cheddar Cheese and Caramelised Onion Tart

• Fruit Scones with Preserves and Chantilly Cream

• Sausage Rolls

• Chocolate Brownie

• Tea or Coffee

• Glass of Bubbly

 £25.00 per person. Minimum number of 50 people

 applies. Not available on Saturdays or Bank Holiday

 Sundays. Price includes civil venue hire, but excludes

 registrar’s fees. 

To go with reception drinks for guests to enjoy whilst the

all-important photographs are being taken.

• Sweet Onion Focaccia Cheese & Tomato Pizza

• Honey & Mustard Roasted Pigs in Blankets

• Pork Wontons & Chilli Dipping Sauce

• Thai Marinated Tiger Prawn Skewers

• Tomato & Mozzarella Bruschetta

• Smoked Salmon & Goats Cheese Roulade

 4 items £4.95 per person
 6 items £7.50 per person 

AFTERNOON TEA

CANAPÉS

MENUS



DRINKS

The drinks packages are suggestions only. Quantities served to guests can increase and we can also offer a choice from our full wine list 

instead (surcharge applies). 

A LITTLE DIFFERENT
Summer or Winter Pimms, Selected Cocktails, Bottled Beer or bespoke wine selection from our extensive wine list

COCKTAILS
SOMETHING BLUE bubbly mix of Blue Bols & Peach Schnapps, topped with Sparkling Wine 

BLUSHING BRIDE exotic mix of Malibu, Amaretto, Orange Juice & Grenadine

‘I DO’ indulgent blend of Baileys, Blue Bols, Banana Liquor & Cream

HONEYMOON relax with a Vodka, Peach Schnapps, Mango Sourz & Cranberry Delight

TIE THE KNOT bright and vibrant, Bacardi, Midori with Orange Juice topped off with Lemonade

FOREVER TOGETHER Our blend of Whisky, Baileys & Honey shaken over ice

BUBBLY BLISS Chambord topped with sparkling wine

VIRGIN BRIDE	non-alcoholic	mix	of	Orange,	Pineapple	&	Lemon	Juice	topped	with	soda	and	finished	with	a	splash
of grenadine

£5.95 each

MENUS DRINKS

PACKAGE A
• One glass of Bucks Fizz on arrival

• One glass of House Wine with your meal

• One glass of Sparkling Wine to toast

 £14.50

PACKAGE B
• One glass of Bucks Fizz on arrival

• Two glasses of Red, White or Rosé Wine with

 your meal

• One glass of Sparkling Wine to toast

 £19.00

PACKAGE C
• One glass of Pimms Cocktail on arrival

• Two glasses of Red, White or Rosé Wine with your meal

• One glass of Champagne to toast

 £20.00

PACKAGE D
• One glass of Sparkling Wine or Kir Royal on arrival

• Three 175ml glasses of Red, White or Rosé Wine with

 your meal

• One glass of Champagne to toast

  £25.00



BUFFET SELECTION
6 items (1 sandwich option, 1 salad option, 4 buffet items) £14.95 per person
8 items (1 sandwich option, 2 salad options, 5 buffet items) £16.95 per person
10 items (1 sandwich option, 3 salad options, 6 buffet items) £17.95 per person

EVENING RECEPTION MENUS

BUFFET ITEMS
• Cajun Spiced Chicken Drumsticks

• Vegetable Samosas

• Vegetable Spring Rolls

• Plaice Goujons & Tartare Sauce

• Potato Wedges

• Half Buttered Jacket Potatoes

• Mini Beef & Horseradish Yorkshire Puddings

• Mixed selection of  Mini Chicken & Mushroom and Steak & Ale Pies (£1.00 supplement) 

• Sausage Rolls

• Onion Bhajis

• Pork Pie & Pickle

• Assorted Vegetarian Filled Pastries

• Honey & Mustard Roasted Pigs in Blankets

• Caramelised Onion & Cheddar Cheese Tart

• Sliced Meat Platter (£1.00 supplement)

• Hot ‘n’ Spicy Tiger Prawns with Lemon Mayonnaise

• Cajun Spiced Mini Chicken Kebabs

• Potato Skins with Savoury Fillings

SANDWICHES
• Filled Foccacias & Ciabattas

• Finger Sandwiches

• Filled Baguette Selection

SALADS
• Coleslaw

• Potato & Chive

• Mixed Leaf

• Tomato, Red Onion & Basil

• Caesar Salad

DIETARY INFORMATION
Any food prepared in our kitchen may contain traces of Cereal 

(Gluten), Nuts, Milk, Soya, Mustard, Eggs, Lupin, Fish, 

Crustaceans, Molluscs, Sesame Seeds, Celery or Sulphur Dioxide. 

Please	provide	advance	notification	of	any	special	dietary	

requirements for your guests.



BARBECUE
• Beef Burgers, Cheese Slices & Onions in a Bap

• Pork & Leek Sausages

• Cajun Spiced Mini Chicken Kebabs

• Half Buttered Jacket Potatoes

• Garlic & Sweet Onion Focaccia Bread

• Coleslaw

• Mixed Leaf Salad

• Potato & Chive Salad

• Tomato, Red Onion & Basil Salad

 * Vegetable Burgers & Quorn Sausages available upon request

 £19.50 per person 

PORK BAP BUFFET
• Roast Pork Loin

• BBQ Pulled Pork Shoulder

• Baps & Accompaniments

• Half Buttered Jacket Potatoes

• Coleslaw

• Mixed Leaf Salad

• Tomato, Red Onion & Basil Salad

• Vegetarians can be catered for by prior arrangement

 £17.95 per person 

HOG ROAST
•	 Hog	Roast	Served	in	a	Bap	with	Apple	Sauce	&	Stuffing

• Potato & Chive Salad

• Coleslaw

• Mixed Leaf Salad

• Tomato, Red Onion & Basil Salad

• Quorn Sausage available upon request

 £23.95 per person 
 Minimum number of 100 applies. 

EVENING RECEPTION MENUS EVENING RECEPTION MENUS

ADDITIONAL ITEMS
• Peppered Minute Steak £4.95 per person

• Minced Lamb Kofta & Mint Yogurt Dip £4.95 per person

• Mini Corn on the Cob £1.95 per person

• Gammon Steak & Pineapple £3.95 per person

BOWL FOOD*
• Pork & Leek Sausage / Quorn Sausage with Chive Mash &

 Red Onion Jus

• Braised Lamb / Seasonal Vegetable Tagine, Apricot & Sweet

 Chilli Cous Cous

• Thai Green Chicken or Vegetable Curry, Braised Rice &

 Prawn Crackers

• Beef or Vegetable Pasta Bake, Garlic Bread

• Fish & Chip Cones, Mushy Peas & Tartare Sauce

• Beef or Vegetable Chilli & Braised Rice & Tortillas

• Steak & Ale Pie / Vegetable Pie, Chips & Mushy Peas

• Thai Fish Cake, Mixed Salad

• Chilled Chicken or Salmon Caesar Salad

• Roast Sirloin of Beef, Hand Cut Chips, Roast Cherry Vine

 Tomatoes & Béarnaise (£2.00 Supplement) 

 Any bowl of food £13.00 per person
 Additional dishes £5.00 per person

DESSERT
• Mini Dessert Platter

 Mini Chocolate Brownie, Mini Eton Mess & Lemon Tart 

 £5.00 per person



ALL-INCLUSIVE CELEBRATION PACKAGES
Our all-inclusive celebration packages have been tailor-made to make planning an event a little less daunting. They are also ideal for 

those who are considering an ‘off peak’ day or month of the year. The packages available have been devised to suit every budget and 

party size. They are also ideal for celebrating anniversaries, birthdays or any milestone event. 

When	are	the	packages	available?
The all-inclusive packages are available Sunday to Thursday all year round. If you are looking at holding your wedding in November, 

January, February or March, then they can be used on any day of the week. Bank Holiday Sundays and some December dates are 

available, but a supplement will apply. 

What’s	included?
• Civil ceremony room hire (Registrars’ fees not included)

• Red carpet aisle runner

• Services of our dedicated wedding planner

• Chair covers and coloured sash (daytime only)

• Drinks reception with Bucks Fizz

• 3 course meal with coffee (see menu below)

• Chef’s selection of homemade canapés (4 per person)

•	 Evening	buffet	to	include	bacon	butties	and	wedges	or	a	fish	and	chip	cone	supper

• One glass of wine with the meal

• Cake stand and bridal knife

• White table linen (coloured linen available for a supplement)

• Master of Ceremonies for the day

• Complimentary honeymoon suite on the night if 11 or more bedrooms are booked for the night of the wedding

• The opportunity for up to 4 people to taste the menu selection of your choice (at a subsidised rate)

 

Preferential rates for a range of wedding suppliers also available - photographers, bridal transport, chocolate fountains, candy carts, 

photo	booths,	florists,	balloons,	cakes,	fireworks,	disco	and	live	entertainment…	and	much	more.

CELEBRATION PACKAGES

 INTIMACY BLISS DREAMS
 25 guests 50 guests 60 guests

2016 £2125.00 £4000.00 £4350.00

2017 £2250.00 £4400.00 £4800.00

2018 £2375.00 £4800.00 £5200.00

PACKAGE SIZES AND PRICES
Please note that the package sizes are to include the Bride and Groom.

Extra guests can be added onto these packages at £60 per adult and

£30 per child to include day and evening. Extra evening guests only

can be added for £12 per person



STARTERS
• Seasonal Melon with Mixed Fruit Salsa, Grand Marnier Syrup & Fruit Sorbet

• Home-made Chicken Liver Parfait with Toasted Sour Dough & Red Onion Jam

• Smoked Salmon Carpaccio with Prawns, Endive Salad with a Lemon & Dill Dressing (supplement of £2.00 per person)

• Smooth Country Vegetable Soup with Chive Crème Fraîche

MAIN COURSE
• Roast Sirloin of Local Beef with Yorkshire Pudding & Red Wine Jus (supplement of £2.00 per person)

• Pan Seared Chicken Breast on Fondant Potato, Baby Spinach & Wild Mushroom Cream

• Baked Herb Crusted Salmon Fillet on Sauté Potato Cake, Lemon Butter & Wilted Rocket Leaves

• Roast Sweet Potato, Sun-blushed Tomato, Roasted Red Pepper & Goats’ Cheese Tart with a Basil Pesto & Balsamic Glaze

DESSERTS
• Warm Chocolate Brownie, Chocolate Orange Sauce & Vanilla Ice Cream

• Classic Eton Mess

• Glazed Lemon Tart with Raspberry Coulis & Chantilly Cream

• Sticky Date Pudding with Toffee Sauce & Butterscotch Ice Cream

Please select a maximum of two options per course

CELEBRATION PACKAGES MENU



Q.	Is	Hadley	Park	House	licensed	for	Civil	Ceremonies?	
A. Yes within our conservatory and The Mulliner Suite; we are also licensed for Civil partnerships, conversion ceremonies, vow renewals, 

blessings and naming ceremonies.

Q.	When	should	we	contact	the	registrar	to	book	a	Civil	Ceremony?	
A.	Once	you	have	decided	upon	a	date,	you	should	contact	the	local	registry	office	in	Wellington	(01952	382444).

Q.	What	is	the	cost	to	hold	a	Civil	Ceremony	at	Hadley	Park	House?	
A. We charge £500.00 to hold your ceremony here. There is also a separate charge made by the registrar.

Q.	Can	we	have	a	reception	at	Hadley	Park	House	if	we	get	married	in	church?	
A. Yes – with pleasure!

Q.	What	is	the	earliest	time	we	can	book	a	Civil	Ceremony	or	reception	at	Hadley	Park	House?	
A. 12.00pm – although depending on availability, you are welcome to arrive earlier to get ready or have drinks.

Q.	What	is	the	maximum	number	of	guests	for	a	Civil	Ceremony?	
A. 100 within our Conservatory and 175 within the Mulliner Suite.

Q.	What	is	the	maximum	number	of	guests	for	a	wedding	breakfast?	
A. Up to 85 within our Conservatory, and up to 140 in The Mulliner Suite.

Q.	Will	my	reception	be	held	in	the	same	room	all	day?
A. Typically, our charming conservatory is used for daytime wedding breakfasts. This room is available until 6pm, when we ask guests to 

vacate and make their way to the Mulliner Suite to enjoy the evening reception. 

Q.	What	is	the	maximum	number	of	guests	for	an	evening	reception?	
A. Up to 200 in The Mulliner Suite.

Q. Do	you	have	a	minimum	number	requirement	for	guests?	
A. This only applies on Saturdays between April 1st and October 31st, and on Fridays and Saturdays in December.  We ask that you 

provide a sit down meal from our banqueting menu for a minimum of 50 guests, followed by an evening buffet from our buffet menu 

for a minimum of 80 guests.

FREQUENTLY ASKED QUESTIONS



Q.	Does	Hadley	Park	House	have	a	resident	DJ?	
A. We do have a recommended resident DJ who we can book on your behalf.

Q. Can we hire our own band or DJ? 

A. Yes we are happy if you wish to provide your own entertainment – we can also make recommendations too. We require a copy of 

their	public	liability	insurance	and	electrical	testing	certificates.

Q. Can we supply our own drinks? 

A. Please ask your wedding planner about corkage arrangements. 

Q.	Can	we	set	up	an	account	bar?	
A. Yes, we are happy to make arrangements.

Q.	What	time	does	the	bar	close?	
A. The bar will close at 12.30am to any guests that are not resident at the hotel.

Q.	Is	a	marquee	allowed	in	the	grounds?	
A. Yes, please ask your wedding planner for further details.

Q.	Are	fireworks	permitted	at	Hadley	Park	House?	
A. Yes, provided they are set off before 10.30pm and are supplied and supervised by a reputable pyrotechnics company – we can make 

recommendations if required.

Q.	Is	overnight	accommodation	available?	
A. Yes, within our 22 en-suite bedrooms.  We offer a favourable rate to all wedding guests.

Q. Is the bridal suite complimentary? 

A. Yes, if 11+ of the bedrooms are booked.

Q.	Is	there	parking	available	for	the	guests?	
A. Yes, free on-site parking is available

FREQUENTLY ASKED QUESTIONS FREQUENTLY ASKED QUESTIONS



NOTES



NOTES NOTES



Hadley Park East, Telford, Shropshire TF1 6QJ 
01952 677 269 • info@hadleypark.co.uk • www.hadleypark.co.uk


