
 



Con gr atu l ation s! 
 

 
Everything about your wedding must be perfect, from the time you book, your dedicated wedding 

co-ordinator will plan every detail with you, according to your individual requirements and ensure 

your day runs smoothly, allowing you to relax and enjoy the day with your guests. 
 

Let us take away all the stress and plan your perfect day. 
 

Stonehouse Court is a quintessential 17th century Manor House, set in six acres of magnificent gardens 

overlooking the Cotswold Countryside, with a mystical romance that sets the scene for a truly memorable day. 
 

 
Telephone: 01453 794950 |  Email: sales@stonehousecourt.co.uk 

 

 

 

 

mailto:sales@stonehousecourt.co.uk


Civil C e remoni e s 
 

At Stonehouse Court we have a choice of 5 licensed areas for civil ceremonies. 

Imagine reciting your vows in our picturesque gardens on a perfect summer’s 

day or in our Arundel suite located in the grand manor house. 
 

 
 

Th e Ca rol in e Sui t e 
 

Commencing January 2016 the Caroline Suite will undergo a 

complete refurbishment and will offer a new contemporary and 

stylish backdrop for your wedding. The work will be completed 

by March 2016, please contact us for more information. 
 

The newly refurbished Caroline suite is the largest of our 

suites, with stunning panoramic views across the brand 

new terrace, private landscaped gardens, reception and 

bar areas and a contemporary stylish interior, it’s totally 

self-contained and exclusively yours for the entire day. 

Pogod a 
 

What could be more romantic than getting married 

under our Cotswold stone pogoda! Located in the 

private gardens of the Caroline suite, it’s the perfect 

setting for a wedding ceremony outdoors! 
 

Should the weather not be suitable for an outdoor 

ceremony the Caroline suite will be used instead. 

 

 



C rel l i n Su it e 
 

The Crellin suite is located in the original part of the 

manor house, with its unique dark wooden paneling 

this suite offers direct access to the terrace, gardens 

and canal path. The Crellin suite offers the perfect 

setting for a small intimate wedding. 

The A ru nd e l Su i te  
 

The elegant Arundel suite with its high ceilings 

and bare wooden beams sets the scene for a 

truly magical day. With stunning views across our 

landscape gardens, which are bordered by the 

Cotswold Way canal and the Stroud valleys. 

 

 
 

 
 

Civi l C e re mon y Pri c i n g 
 

 
The Caroline Suite Pagoda Crellin Suite Arundel Suite 

 
 

Civil ceremony up to 120 Civil ceremony up to 120 Civil ceremony up to 40 Civil ceremony up to 85 
 
 

£500.00 £500.00 £350.00 £500.00 



C ap ac i t i e s 
 
 

 

The Caroline Suite 
 

Crellin Suite 
 

Arundel Suite 

 
Wedding Breakfast up to 120 

Evening reception up to 150 

 
Wedding breakfast up to 25 

Evening reception up to 30 

 
Wedding Breakfast up to 50 

Evening reception up to 80 

 
 
 

 
 
 

We d d i n g Bre akfa st & Eve n i n g Re c e pt ion Ve n u e Hi re 
 
 

Th e C a rol i n e Su i t e 
 

Please note minimum numbers for Friday & Saturdays function are 60 guests from May until September 
 
 

 

VENUE HIRE 
 

October - April 
 

May - September 

 

Monday - Thursday 
 

£500 
 

£900 

 

Sunday 
 

£550 
 

£1,100 

 

Friday, Saturday & Bank Holiday Sunday 
 

£1,000 
 

£1,600 



The A ru nd e l 
 

The Arundel Room provides a romantic setting in the Manor House for up to 50 guests. 
 
 

 

VENUE HIRE 
 

October - April 
 

May - September 

 

Monday - Thursday 
 

£150 
 

£300 

 

Sunday 
 

£200 
 

£350 

 

Friday, Saturday & Bank Holiday Sunday 
 

£250 
 

£550 

 
 

 
 
 

The Cre l l i n 
 

The Crellin Room, with its spiral staircase and oak paneled walls is a perfect intimate dining area for up to 25 guests. 
 
 

 

VENUE HIRE October - April 

 

May - September 

 

Monday - Thursday £150 
 

£300 

 

Sunday £200 
 

£350 

 

Friday, Saturday & Bank Holiday Sunday £250 
 

£550 



Weddi n g p acka ge s i n c l u d e s 
 

Dedicated wedding planner 

Red carpet on arrival 

Toastmaster services 

Jugs of water on the tables 

White table linen and napkins 

Evening dance floor 

Picturesque gardens and terrace 

Round cake stand and knife Easel 

for table plan 

Complimentary wedding tasting for 2 

Bridal suite for the night of your wedding or next best available room 

Special accommodation rates for your guests, subject to availability 
 

 

 
 

 

Th e Be d room s 
 

Upon confirming your wedding date with a deposit we will allocate the Bride & 

Grooms’ accommodation plus 10 additional bedrooms (Subject to availability). 
 

The 10 rooms will be held for up to 2 months prior to the wedding date. After this any 

rooms that have not been guaranteed with a credit card will automatically be released. 

All other rooms will be charged at the Best Available Rate at the time of booking. 
 

We strongly advise that accommodation is reserved as soon as possible 

after confirming your wedding date to avoid disappointment. 



 

C an ap é s M e n u 
 

Chicken tikka served on a baby gem lettuce with a mango chutney salsa 

Honey and sesame coated cocktail sausages 

Duck spring roll with a hoi sin dip 

Minted lamb kebab 

Smoked salmon and crème fraiche with a lime garnish 

King prawns marinated in lemon and chilli 

Thai fish cake with a sweet chilli dip 

Fish goujons 

Grilled halloumi in a baby gem lettuce with a mango salsa (v) 

Cherry tomato stuffed with blue cheese and walnut (v) 

Vegetable tempura with a sweet chilli dip (v) 

Caramelised onion and goat cheese tart (v) 
 

3 Canapés per person £8.00   |  4 Canapés per person £10.00 
 
 
 
 

Ni bbl e s 
Olives Salted 

peanuts 

Vegetable crisps 

 
£2.50 per bowl per item 



Vanilla cheese cake with mixed berry compote & honeycomb 
 

£7.50 per person 
 

Si lve r M e n u 
 

To Start 

Leek & potato soup 

Tomato & basil soup with pesto 

Trio of melon with feta & raspberry coulis 

Chicken & mushroom parfait with toasted brioche & chutney 

£7.50 per person 
 

 
 
 

To Follow 

Chicken breast, sage & onion stuffing & roast potato 

Pan roasted pork loin steak garlic, mash potato & mustard cream 

Grilled fillet of haddock with crushed new potato & leek cream 

Roasted fillet of hake, couscous & a tomato sauce 

All served with a selection of vegetables 

£19.50 per person 
 

 
 
 

To Finish 

Warm sticky toffee pudding, toffee sauce & vanilla ice cream 

Glazed lemon tart, raspberry sorbet & raspberry coulis 

Dark chocolate torte with raspberry coulis, vanilla scented mascarpone & amoretti biscuits 



Mango panna cotta with short bread biscuit & passionfruit sorbet 

£8.50 per person 
 

Gold M en u 
 

To Start 

Warm salmon fishcake on a bed of dressed leaves with sweet chilli sauce 

Trio of melon, parma ham with feta cheese & honey mustard dressing 

Ham hock terrine with red onion chutney & toasted brioche 

Smoked salmon, Prawn tian with scented paprika cocktail sauce & baby gem 

£8.50 per person 
 
 
 
 

To Follow 

Slowly roasted local topside of beef, roasted potatoes, yorkshire pudding & red wine jus 

Pan roasted guinea fowl, dauphinoise potato, bacon & shallot jus 

Roasted fillet of salmon, buttered new potato’s with a white wine cream 

Grilled fillet of sea bream, potato gnocchi, red pepper & tomato sauce 

All served with a selection of vegetables 

£21.00 per person 
 

 
 
 

To Finish 

White chocolate crème brulee with marshmallow & chocolate cookie 

Trio of chocolate mousse with raspberry sorbet 

Strawberry cheesecake with strawberry coulis & vanilla mascarpone 



Apple & rhubarb crumble with vanilla ice cream 

£9.50 per person 
 

Plati n u m M e n u 
 

To Start 

Confit chicken & wild mushroom ballantine with balsamic jelly & baby salad 

Beetroot cured salmon with shallots, capers, gherkins, crème fraiche & baby salad 

Confit duck leg terrine with foie gras pickled carrots & salad marinated baby 

Goat cheese salad with trio of beetroot (beetroot relish, pickled beetroot & beetroot puree) 

£9.50 per person 
 

 
 
 

To Follow 

Fillet of beef with fondant, roasted shallots & red wine jus Braised 

lamb shank with mash potato minted jelly & red wine jus Pan 

roasted duck breast with bubble squeak & cherry jus 

Pan roasted fillet of sea bass, couscous, roasted vegetable’s & tomato salsa 

All served with a selection of vegetables 

£24.00 per person 
 

 
 
 

To Finish 

Trio of chocolate (chocolate brownie, mini chocolate torte & chocolate tart) 

Baileys cheesecake with coffee marshmallow & shortbread 

Trio of raspberry (raspberry panna cotta, raspberry torte & raspberry parfait) 



 

Ve geta ri an M e n u 
 

To Start 

Leek & potato soup 

Tomato & mozzarella salad with pesto dressing 

Greek salad with balsamic reduction 

Shallot tart tatin with blue cheese & baby salad 

£7.50 per person 
 

 
 
 

To Follow 

Wild mushroom & truffle risotto parmesan shaving & salad 

Feta, baby spinach, roasted red pepper & red onion pithivier 

Roasted vegetable fettuccine with tomato sauce 

Spinach & ricotta tortellini with a chive cream sauce 

All served with a selection of vegetables 

£19.00 per person 
 

 
 
 

Add a cheese course to any of the above menus 

A Selection of cheese with grapes, chutney, celery & biscuits 
 

3 Cheeses £8.00 per person 

5 Cheeses £11.00 per person 



 

Chi ld re n’s M en u 
 

To Start 

Tomato soup 

Garlic bread 

Melon & raspberry coulis 
 
 
 
 

To Follow Chicken or 

fish goujons Sausage 

and mash 

Tagliatelle with mushroom sauce 
 
 
 
 

To Finish 

Selection of ice creams 

Chocolate brownie with vanilla ice cream 

or half portion of your chosen wedding breakfast 

£25.00 per child 
 
 
 
 

Children’s menu includes 

Orange juice reception drink and lemonade for the toast 



 

Please select 5 items from the above menu to create your evening buffet 

Additional items £2.75 per person 
 

Eve n i n g Bu ffet 
 

Freshly filled baguettes, wraps and sandwiches (v) 

Cajun chicken skewers, tomato salsa 

Honey and mustard cocktail sausages 

Goujons of fish with tartar sauce 

Minted lamb kebabs, mint and cucumber yoghurt 

BBQ pork ribs 

Bacon and gruyere tarts 

Chicken tikka pieces, mango chutney Lemon 

and thyme roasted chicken drumsticks 

Homemade sausage rolls 

Pork pies 

Roasted vegetable and mozzarella pizza (v) 

Spinach and goats cheese tart (v) 

Vegetable spring rolls (v) 

Seasoned potato wedges (v) 

Pesto pasta salad Vegetable 

couscous Potato salad 

Mixed Salad 
 
 

£16.00 per person (5 items) 



£17.50 per person  

Eve n i n g Hog Roa st 
 

Locally reared hog served indoors or outdoors 

Chunky apple sauce / crackling 

Mixed green salad 

New potato salad with spring in a mint and grain mustard dressing 

Coleslaw with sweet corn and chives 

Vegetarian options 

Selection of rustic bread and rolls / Sauces and dressings 

£19.00 per person 
 

Please note: Minimum number’s 60. 
 
 
 
 

Eve n i n g BBQ 
 

Homemade burgers / vegetarian & meat 

Gloucester old spot sausages Vegetable 

kebabs 

Chicken satay skewers 

Hot potatoes Bread 

basket Salad bar 



catered for when choosing the Burger bar or fajita menus 
 

Burger Ba r 
 

Beef / Chicken / Lamb / Vegetarian 

Served with the following: 
 

Cheese - monterey jack cheese, smoked cheddar, Swiss cheese 
 

Sides - jalapenos, French fries, jars of gherkins, onions, salad, tomato, coleslaw 
 

Selection of sauces 
 

£15.00 per person 
 
 
 
 
 
 

 

Chi cke n or Ve get a ri an Fa jit a s 
 

Served with grated cheese 

tomato salsa, guacamole 

sour cream, jalapenos, tortilla chips 
 

£15.00 per person 

 
Please Note: We require a minimum of 100% of your guests to be 



 

 

Dri n k Package s 
 

Silver Drinks Package 

Bucks fizz for the reception drink 

1 glass of wine for the wedding breakfast 

A glass of sparkling wine for the toast 

£15.00 per person 
 
 
 
 

Gold Drinks Package 

A glass of prosecco for the reception drink 

½ bottle wine per person for the wedding breakfast 

A glass of prosecco for the toast 

£20.00 per person 
 
 
 
 

Platinum Drinks Package 

A glass champagne for the reception drink 

½ bottle wine per person for the wedding breakfast 

A glass of champagne for toast 

£23.00 per person 



 

 
 
 

Ex c l u sive Us e We d d i n gs 
 

Live out the fairy-tale with exclusive use for the day. Imagine the most beautiful 

setting and the only guests are those you have specially invited. 
 

Stonehouse Court exclusive use commences from your arrival at 11.00am on the day of 

your wedding until checkout at 11.00am the following morning. You and your guests 

will have the luxury of stylishly decorated rooms to relax in, the beautifully landscaped 

gardens to explore, and the most impeccable service our team can offer. 

 
 

36 Be au t i fu l l y Appoi n t e d Be d room s 
 

Exclusive use of the Manor House includes the bridal suite plus 35 beautifully 

appointed en-suite bedrooms, sleeping a maximum of 70 guests. 
 

We do ask that you allocate all of the bedrooms to ensure that your family and 

close friends are accommodated. If you choose for your guests to pay for their 

own rooms on departure, this will be deducted from the Exclusive Use charge. 
 

 
Guaranteed exclusive use of the whole hotel: £7000.00 

 
 

The above price is for exclusive use of the entire hotel and bedrooms this 

does not include any food and beverage apart from breakfast 

 
Bedroom check-in time for your guest is 2.00pm on the day of arrival. 



 

How to Book You r We d d i n g 
 

 
Please contact our Sales & Events office on 01453 794950 to discuss your 

requirements and to see if the date you require is available. 
 

If the date is available we can provisionally hold the date for 14 days. A deposit 

payment is required of £1000.00 to secure your wedding date. 

 
Telephone: 01453 794950 |  Email: sales@stonehousecourt.co.uk 

 

 

 

 

mailto:sales@stonehousecourt.co.uk


If your numbers are reduced below the minimum number (as stated), the hotel will charge for the difference.  

Te rms & Con d i tion s 
 
 

Booki n g con fi rm at ion 
 

All bookings will be considered provisional until the hotel receives a signed copy of 

the terms and conditions and appropriate non-refundable deposit of £1,000. 
 

An additional deposit of £500.00 will be required to reserve the 10 bedrooms at the wedding 

preferential rate. This will be deducted from the overall cost of the wedding, however should 

you cancel the wedding our cancellation terms and conditions will apply. 
 

Pre-payment of 50% of the total billed is payable six months before the wedding. 
 

Final payment is due 14 days prior to the wedding in cleared funds. 
 

If payment is not received, the hotel reserves the right to cancel the wedding and 
levy a cancellation charge of up to 100% of the proposed invoice total. 

 
We reserve the right to charge 2% above the bank of England base rate 

if you do not settle your invoice within the agreed terms. 
 

Any additional charges made on the wedding day (i.e. extra guests, 

additional wines) are payable on departure. 
 

In order for us to plan your event properly we will require final guest numbers 14 days prior to the event. 
 

The final charge payable will be based on this number or the actual number attending, 

whichever is the greater and providing that the minimum charge has been exceeded. 



 

 
 
 

C an c e l l at ion 
 

Cancellation charges are as follows: 

None refundable deposit is retained 
 

•  Between 6 and 12 months to the date of wedding 75% of total booking value 

•  Between 4 and 6 months to the date of wedding 90% of total booking value 

•  Less than 4 months to the date of the wedding 100% of total booking value 
 

Cancellation charges will be calculated on the contracted minimum number 

of adults that you have stated upon signing this document. 
 

Stonehouse Court hotel can only accept cancellations in writing from the Bride & Groom. Only on receipt of 

written confirmation from Stonehouse Court hotel to the Bride & Groom has the booking been cancelled. 
 

Changing the date of a wedding constitutes a cancellation; therefore a second deposit 

is required to secure the new date and the original deposit will not be refunded. 
 

Stonehouse Court reserves the right to cancel any booking at any time upon which the 

deposit paid will be refunded, but the hotel will not have any other liability. 
 

The Company reserves the right to cancel any booking forthwith and without any liability on its part in 

the event of any damage or destruction of the Hotel by fire of other cause, any shortages of labour or 

food supplies, strikes, lock-outs or industrial action, or any other cause beyond the control of the 

Company which shall prevent it from performing its obligations in connection with any booking. 



 

 
 
 

 
Con d u c t 

 

The Customer shall be responsible for the orderly and safe conduct of the wedding and shall have 

regard to any regulations imposed by any competent authority, and shall ensure that nothing shall be 

done which will constitute a breach of the law or impossible forfeiture of the Licenses for the sale of 

wine, beer, spirits or for music and dancing or other permissions attaching to the Hired Premises. 
 

In particular the Customer shall ensure that there is no illegal betting or gaming. 
 

The Customer shall fully indemnify the Company against any claims, or 

loss or damage arising as a result of breach of this clause. 
 

At the time of making the initial booking until the end of the event, we request that members of 

staff employed by Stonehouse Court Hotel are treated with courtesy. Abusive language, rude or 

threatening behaviour will not be tolerated and may result in the cancellation of your booking. 
 

Any person found to be taking or offering illegal substances will be reported to the police and removed from 

the premises. Any guests fighting or causing damage will be removed immediately from the premises. 
 

The Bride & Groom shall be held responsible for any losses or damages sustained to Stonehouse 

Court Hotel. This is in respect of the premises, furnishings, utensils or equipment, whether 

the same is caused wilfully or by negligence or default, and shall be liable for the full cost 

of replacement or repair plus compensation for loss of business caused thereby. 



rooms, any additional rooms booked will be charged at our best available rates at the time of booking. 
 

 

Ca rol i n e Sui t e 
 

When hiring the Caroline suite the room will be available for you to access at 7am they day of your 

wedding, in some circumstances it may be possible to access the suite beforehand however this cannot 

be guaranteed, we strongly advise that all suppliers deliver items on the day of your wedding. 
 

You are responsible for the collection of all personal items after your wedding, any items left following the 

wedding are not the responsibility of the hotel and we cannot be held liable for any lost/damaged items. 
 

The Caroline is fitted with a sound limiter of 89 decibels, it is your responsibility to 

relay this to the DJ/Band and insure that the limiter is not exceeded. 
 

Any external suppliers that you book in relation to your event, including bands or entertainers must 

be approved by the hotel prior to the event. The hotel may refuse approval for any reason. 
 

No food or alcohol may be brought into the hotel unless you have had prior permission. Corkage 

will be charged at £13 per bottle of wine, £20 per bottle of champagne. If any of your guests 

bring alcohol onto the premises during your wedding you will charged £20 per bottle. 
 

We can provide most equipment, however, should you wish to bring your own equipment 

into the hotel you must insure that it has been tested and is safe to use. 
 
 

Be d room s 
 

We will automatically release any provisional bedrooms being held for your wedding 8 weeks before 

your wedding date. Bedrooms are sold on a first come, first serve basis unless agreed with the hotel. The 

rates for rooms is £150.00 for the Manor Rooms and £100.00 for the Garden Wing. This rate is for the first 10 



 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Stonehouse Court Bristol 

Road, Stonehouse, GL10 

3RA, United Kingdom 

 
 
 

T: +44 (0) 1453 794950 | F:  0843 357 5558 
 

W: www.bespokehotels.com/stonehousecourt 
 

E: info@stonehousecourt.co.uk 

http://www.bespokehotels.com/stonehousecourt
mailto:info@stonehousecourt.co.uk

