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‘Congratulations’

Many congratulations to you both on this very special occasion and thank you for considering the
Makeney Hall Hotel as the venue for your wedding celebrations.

Makeney Hall Hotel has a proven track record in successfully helping couples celebrate the most
memorable day of their lives. Set in beautiful gardens it is the ideal venue for your special day and
perfect setting for your treasured photographs.

Our reputation is founded on providing the highest possible level of care and attention to your
individual needs, in order that both you and your guests enjoy every aspect of the day.

Whilst your brochure takes you through the many choices available to you on your wedding day, | would
be delighted to show you around our magnificent Hall, gardens and a selection of our individually
designed bedrooms. If | can be of any further assistance please do not hesitate to get in touch on the
contact details below.

Alternatively, why not join us at one of our wedding open evenings. These run on the last Wednesday of
every month from 6pm-8pm. Join us for a glass of bubbly, see the function rooms & meet various local
suppliers.

| wish you all the best with your wedding preparations.

Kind Regards

Bl tcchnes

Liz Fletcher

Wedding Co-ordinator

01332 845703
weddings.makeneyhall@akkeronhotels.com
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Civil Ceremonies

We have a choice of beautiful rooms for your civil ceremony or civil partnership. We can host your civil
ceremony at a room hire charge of £750.

(The Registrar must be booked through Ripley Registry Office 01773 841380 and cannot be organised by
the Hotel)

Church Weddings
We offer complimentary room hire for your chosen function room for your wedding reception.
(Should minimum numbers not be reached, a room hire charge may apply)

Use of the Conservatory
Weddings held in the conservatory are subject to a room hire charge of £500.

What’s Included?

Dedicated Wedding Co-ordinator & Master of Ceremonies
Sparkling wine arrival drink for Bride & Groom

Red carpet reception

Cake stand and knife

White table linen and napkins

Discounted accommodation for wedding guests

Use of 6 acres of landscaped gardens

All of our prices include VAT at the current rate.

Wedding Discounted Bedroom Rates
These rates are based on two adults sharing and include breakfast. Please contact reservations on
01332 845705 or reservations.makeneyhall@akkeronhotels.com to book.

Standard £99 per room, per night
Executive £119 per room, per night
Suite £129 per room, per night

A Finishing Touch

We are able to organise & cover your chairs in a stunning white chair cover & free elegant sash.

With over 30 shades to choose from, this finishing touch is not only personal & stylish, but competitively
priced to suit all budgets.


mailto:reservations.makeneyhall@akkeronhotels.com

'DRINKS PACKAGES
The drink packages below list an arrival or post ceremony drink, wine with the meal and a toast drink.
(You must provide a drinks package for all adult day guests)

Pearl Package

A glass of Bucks Fizz

A glass of House Wine

A glass of Sparkling House Wine
£16.50 per person

Sapphire Package

A glass of Bucks Fizz or Pimms & Lemonade
2 glasses of House Wine

A glass of Sparkling House Wine

£20.50 per person

Diamond Package

A Cosmopolitan, Bellini or Appletini
2 glasses of Premium Wine

A glass of Champagne

£25.50 per person

Children’s Drink Package

A glass of orange juice

A glass of lemonade or Pepsi
A glass of sparkling apple juice
£5.75 per person

Please feel free to tailor the above packages using the per person prices below. To add a glass of:
Bucks Fizz or Pimms & Lemonade £5.35

House Wine £4.85
Premium Wine £5.35
Cocktail £6.60
House Sparkling Wine £5.85
Champagne £8.60

! Prices shown throughout the brochure are for weddings booked for 2012 /13.
A price increase will be expected year on year of 5%



CANAPES & ARRIVAL PLATTERS
Why not add some arrival or post ceremony canapés and snacks to really ‘wow’ your guests.

Canapés

Mini Samosa

Baby Potatoes with Sour Cream, Caviar, Chives
Warm Smoked Haddock Welsh Rarebit Tart
Herb and Brie Cheesecake

Chicken Satay Sticks

Chilled Asparagus wrapped with Roast Beef and Horseradish
Mini Vegetable Spring Rolls

Cucumber Boats filled with Sweet Chilli Crab
Grissini Sticks, Prosciutto and Goats Cheese
Mini Smoked Salmon and Dill Mascarpone Pizza
4 items - £5.40 per person

Additional Options

Additional canapé items £2.10 per person
Crudités platter (to serve 10 people £30.95 per platter
Fresh Fruit platter (to serve 10 people) £30.95 per platter
Cheese platter (to serve 10 people) £47.50 per platter
Bowl of crisps (to serve 10 people) £5.50 per bowl

Bowl of deluxe nuts (to serve 10 people)  £5.50 per bowl



WEDDING BREAKFAST MENU PACKAGES

Please select one menu option for all guests (all guests eat the same) or offer a choice of two options for
each course (£5 supplement per person will apply).Please provide a menu package for all day guests.
Special dietary requirements can be catered for separately.

Pearl Menu

Roast tomato, leek & potato or vegetable soup

Sliced seasonal melon & fresh fruits, with mango & passion fruit coulis
Smooth chicken liver pate, port wine dressing & melba toast

Pan fried chicken breast, button mushrooms, tarragon & red wine sauce
Roast turkey, sage & onion stuffing, sausage & bacon roll & cranberry sauce
Baked salmon fillet, parsley & lemon crust and a Champagne sauce

Chocolate & orange profiteroles with whipped cream
Refreshing lemon tart, fresh mint & raspberry coulis
Forest fruit cheesecake & red berry compote

Freshly filtered coffee & chocolate mints
£43.00 per person

Sapphire Menu

All starter options from Pearl Menu plus,

French onion soup topped with cheese croutons

Pressed Mediterranean vegetable terrine, pesto dressing leaves & parmesan

Roast leg of lamb, redcurrant & mint sauce
Loin of pork, honey glazed apples, crackling & a cider scented gravy
Supreme of chicken, bacon & mustard grain sauce

Classic apple pie with vanilla bean sauce
Brandy snap basket, ice cream & fresh fruit
Meringue nest, strawberries, cream & passion fruit sauce

Freshly filtered coffee & chocolate mints
£48.00 per person



Diamond Menu

All starter options from Pearl & Sapphire Menu plus,

Goats cheese tartlet & red pepper coulis

Confit pork belly & smoked duck terrine with spiced pear relish
Thinly sliced smoked salmon with lemon & caper dressing

Lemon, orange or mango sorbet

Traditional roast beef, Yorkshire pudding & a red wine gravy
Baked cod, pancetta & sage shallot sauce
Half a roasted duck, spring onion & almonds

Traditional créme brulee & a shortbread biscuit
Sticky toffee pudding with ice cream
Cheese & biscuits or a cheese platter for the table

Freshly brewed coffee & chocolate mints
£53.00 per person

Vegetarian Main Course Options

Spinach and pine nut quiche with a Provencal tomato sauce
Filo parcel of mushroom risotto & creamed leeks

Char grilled vegetables, pasta sheets & mozzarella glaze
Tian of aubergine, potato & goats cheese

Additional Extras

(Additional items & prices are available on request)
Sorbet £5.35 per person

Cheese platter  £47.50 per table



Gala Buffet A splendid alternative to the wedding breakfast. Available for 60 or more guests

Your choice of one of the starters below:

Fan of seasonal melon & fruit sorbet or Soup of the Day
Gala Buffet Meat

Honey and Dijon mustard glazed ham

Carved traditional roast beef

Chaufroid crown of turkey

Poached salmon glazed with cucumber

Your choice of two of the hot dishes below:

Beef stroganoff with oven baked rice

Chicken chasseur, sautéed button mushroom, tomato and tarragon white wine sauce
Tandoori lamb & naan bread

Seafood tagliatelle, tomato and herb salad

Vegetable en croute

Your choice of one of the below:
Potato wedges

Steamed new potatoes

Mini jacket potatoes

Creamed potatoes

Choose six salads to accompany your meal
Tomato and shallot

Cucumber and dill

Pasta tomato and herb

Continental mixed salad leaves

Waldorf salad

Potato bacon and grain mustard

Mixed bean

Spiced cous cous

Roast marinated vegetables

Your choice of one of the following desserts
Profiteroles glazed with caramel & a rich chocolate sauce
Refreshing lemon tart & raspberry coulis
£46.00



Children’s Menu

Freshly squeezed orange juice
Fan of melon with fresh fruits
Prawn Cocktail

Soup of the Day

Chicken satay sticks & dips
Pork sausages

Breaded chicken goujons
Fried fish goujons

Cheese & tomato pizza
Tomato pasta bake

Served with a choice of chips, mash, beans or peas
Vanilla ice cream & chocolate sauce

Chocolate brownie & chocolate ice cream

Fresh fruit salad

Profiteroles with chocolate sauce

Banana Split

£16.95 per child

The children’s menu is available to children under 12 years of age

Half Portions

Half portions of the chosen adult menu
Half adult price per person



EVENING BUFFETS
Please choose a minimum of 6 items from the finger buffet menu for your evening reception.

(You must cater for 100% of expected evening guests & additional buffet options and prices are available on request)

Finger Buffet Selector Menu

A selection of sandwiches, open rolls & wraps
Tandoori chicken skewers, with a mint yoghurt dip
Baked garlic & herb flat bread

Mini duck & hoisin spring rolls

A selection of quiches

Spinach & ricotta pizza

Crispy fried lemon pepper chicken fillets with a herb mayonnaise.
Mini vegetable samosas with a sweet chilli dip
Fried fish goujons with tartare sauce

Pork & herb sausage rolls

6 items - £17.50 per person

8 items — £19.75 per person

Continental Buffet

Selection of Swiss charcuterie

Display of selected cheese & fruit
Selection of pates & terrines

Guacamole & corn chips

Fresh fruit & vegetable crudités

Selection of homemade breads

Croissant of cured ham & Gruyere cheese
Grissini, goats cheese & parma ham sticks
£19.75 per person

Mexican Buffet

Beef chilli con carne

Rice & spicy potato wedges

Guacamole, sour cream, salsa & corn chips
Chicken fajitas with peppers & onions
£17.50



Indian Buffet

Chicken Curry

Vegetable pilau rice

Naan bread

Poppadums with pickles and chutney
Onion bhajis

£17.50

BBQ Menu

Cumberland sausage with fried onions
Cajun seasoned chicken pieces
Skewered vegetable kebabs
Burgers, plain or with cheese
Corn on the cob

A selection of breads

Coleslaw

Potato salad

Mixed leaves

Tomato & red onion salad

Pasta salad

A selection of sauces & dressings
£27.95

Additional Options

Butties (bacon, sausage or chip) £4.95 per person

Hog Roast - price available on request

Plus items from the ‘canapés & arrival platters’ on page 4

Desserts £3.95 per person

(Cheesecake, gateaux, Bakewell tart, meringue nests with strawberries, pavlovas, lemon tart or brulee
tart)



PLATINUM WEDDING PACKAGE
Why not choose this lavish package to really spoil yourselves & your guests.

€< € € € € € € ¢ € ¢ ¢ ¢ ¢ <

Sapphire drinks package

Sapphire wedding breakfast menu

Up to 8 items from the evening finger buffet selector menu
Complimentary Bridal Suite, including breakfast

Two complimentary bedroom upgrades (for guests of your choice)
Changing room on your wedding day (for you or your guests)
Complimentary wedding menu taster for two guests (prior to the wedding)
Giant garden games or snow machine

Disco entertainment for your evening reception

Red carpet upon arrival or for your ceremony

Cake stand and knife

White table linen and napkins

Master of Ceremonies

Dedicated Wedding Coordinator

Conservatory Weddings £6,200.00
Available for up to 40 adult day guests & 100 evening guests

Milford Suite Weddings £8,500.00
Available for up to 70 adult day guests & 150 evening guests

Additional adult day guests £70 per person & additional evening guests £19.75 per person

¢ Diamond Upgrade ¢

Upgrade to arrival canapés, Diamond drinks package & Diamond menu for
£700 (Conservatory) and £1500 (Milford Suite)

(Additional adult day guests £76 per person & additional evening guests £19.75 per person)



EXCLUSIVE USE WEDDING PACKAGE
Makeney Hall can be your ‘pad’ for the entire occasion! Simply fabulous!

Exclusive use of Makeney Hall

Use of all 46 bedrooms, including breakfast for all your guests
Civil ceremony & main function room hire

Canapés on arrival or after your ceremony

Diamond drinks package for all day guests

Diamond menu for all day guests

A choice of 6 items from the evening finger buffet selector menu or Hog Roast
Disco entertainment for your evening reception

Giant garden games or snow machine hire

Red carpet upon your arrival or for your ceremony

Cake stand and knife

White table linen and napkins

Master of Ceremonies

Dedicated Wedding Co-ordinator

€< € € € € € € € € ¢ ¢ ¢ ¢ <

Sunday-Thursday from £11,400

Friday from £15,500

Saturday from £17,999

Available for up to 70 adult day guests & 100 evening guests

(Additional adult day guests £84 per person and additional evening guests £17.95 per person)



WINTER WEDDING PACKAGE
This magical package is available for new bookings from 1* November 2012 to 31* March 2013

*  Mulled wine or hot chocolate on arrival

* A glass of House Wine with the wedding breakfast

*  Aglass of sparkling wine for the toast

*  Pearl wedding breakfast menu or winter wonderland buffet

*  Freshly brewed coffee & chocolate mints

*  Up to 6 items from the evening finger buffet selector menu

*  Candelabra centre piece, for each table, with fresh flower detail (choice of two designs)
*  Snow machine hire

*  Roaring log fire in Drawing Room

*  Complimentary bridal suite, including breakfast

*  Two complimentary bedroom upgrades (for guests of your choice)
*  Red carpet upon your arrival or for your ceremony

*  Cake stand and knife

*  White table linen and napkins

*  Master of Ceremonies

*  Dedicated Wedding Co-ordinator

Package Price £3,999
Available for up to 40 adult day guest and 80 evening guests

(Additional adult day guests £60 per person and additional evening guests £17.50 per person)



