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~ Your Wedding Day ~ 

                                                   
 

As part of the comprehensive service that we offer at Aldermaston Manor, all of the items below are included in your chosen adult 
Wedding Breakfast Menu Package 

 
 

Hire of Library and the Sir Malcolm Stewart Room for the Wedding Breakfast 
 

  Top table decoration (in your choice of colours) 
 

Centre posy flower display for each table (in your choice of colours) 
 

Pedestal display of flowers in reception (in your choice of colours) 
 

 Menu cards   Table plan    
 

White table linen       Cake stand and knife 
 

Bridal Suite on the wedding night   
 

Changing room for the couple 
 

One complimentary menu tasting of the chosen Wedding Breakfast for the bride and groom (subject to conditions)  
 

In addition, we will be delighted to advise on any aspect of planning the reception and our Duty Manager will act as Master of Ceremonies 
and be on hand to ensure that everything runs smoothly on the day. 
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~ The Wedding Breakfast ~ 
 

We offer three Wedding Breakfast Menu Package options, each providing a choice for your three courses.  Please select one choice for each 
course from one of these options.    

 
We are happy to discuss any particular menu requests or special dietary requirements that you may have. You are welcome to mix and 

match between the options, however, prices will be adjusted accordingly. 
 

Children’s Menu 
 

For children up to the age of 12 years there is a special 
 ‘Child’s Menu’ consisting of three courses 
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Congreve Menu Options 

 

 
Warmed goats’ cheese tarte tatin with rocket and balsamic glaze 

or 
Chicken liver parfait served with a red onion and rosemary marmalade accompanied by toasted brioche 

or 
Roasted red pepper soup with herb croutons 

 
~ / ~ 

 
Supreme of salmon with a bacon and mushroom cream served with minted new potatoes 

or 
Roast sirloin of beef with Yorkshire pudding, roast potatoes and a port and five spice gravy 

or 
Tenderloin of pork wrapped in cured belly with apple puree, roasted new potatoes and a calvados sauce 

~ / ~                                
 

Strawberry and raspberry pavlova with a fruit coulis 
or 

Rich chocolate mousse with a Baileys milkshake 
or 

Manor House lemon tart served with clotted cream and a mixed fruit compote  
 

Coffee and mints 
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Stewart Menu Options 

 
 

Slow roasted confit of duck with Belgium endive and a plum sauce drizzle 
or 

Duet of honeydew and galia melon with mango coulis 
or 

Salmon gravadlax on a shallot and fennel compote with a lemon and juniper dressing 
 

~/ ~ 
 

Roasted breast of free range chicken with a mushroom and brandy cream sauce 
or 

 Saddle of lamb with roast potatoes and a thyme flavoured jus 
or 

Roast guinea fowl with a bean cassoulet and game gravy 
 

~ / ~ 
 

Chilled raspberry soufflé with pistachio shortbread biscuits 
or 

Italian panna cotta with poached plums and a lavender and kirsch sauce 
or 

Intense chocolate cheesecake with a red wine and star anise syrup and soft fruit compote 
  

Coffee and mints 
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Archard Menu Options 

 
 

Mango and smoked chicken salad with a raisin infused oil 
or 

Watercress and mussel soup with a saffron cream 
or 

Blue cheese soufflé with cauliflower purée, baby spinach and poached William pear 
 

~ / ~ 
 

Gressingham duck breast with creamed Savoy cabbage, apple and bacon and a honey infused sauce 
or 

Norwegian Cod topped with a herb and brioche crust, Mediterranean vegetables and a shellfish velouté 
or 

Scottish beef wellington with a sticky merlot jus, sauté onions and mushrooms 
 

~ / ~ 
 

Banana and Baileys parfait with hazelnut cookies 
or 

Chilled raspberry and pink champagne terrine with whipped minted crème fraiche 
or 

Passion fruit crème brulée with a mint and mango salsa 
 

 Coffee and mints 
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Drinks Packages  

 
You may select one of the three drinks package options listed below: 

 
  Package A Package B Package C 

~ Reception Drink ~ ~ Reception Drink ~ ~ Reception Drink ~ 
One glass of Bucks Fizz  One glass of Pimms One glass of House Champagne  

(   
~ With the Meal  ~ ~ With the Meal ~ ~ With the Meal ~ 

Three glasses of House Wine Three glasses of any wine  
from our full wine list priced at up to £21 

per bottle  

Three glasses of any wine 
from our wine list  priced at up to £23 

per bottle 
   

~ For the Toast ~ ~ For the Toast ~ ~ For the Toast ~ 
One glass of Sparkling Wine One glass of House Champagne One glass of Jacquart Brut Mosaique 

 
We are also happy to offer a range of canapés for your guests to enjoy with reception drinks. 

 
Orange juice will also be available with your reception drinks and throughout your meal for those preferring a soft drink.  Children are 

welcome to their choice of soft drink throughout. 
 

Wine choices from packages B or C are limited to a maximum of two varieties, prices per bottle are inclusive of VAT 
 

The Hotel reserves the right to alter the selection of wine on the wine list 
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~ Evening Reception Finger Food ~ 

 

  The items below are available for evening functions that follow the Wedding Breakfast 
Alternatives are available, including BBQ’s and Hog Roasts – details upon request 

 

Minimum 5 items  

Cold 
 

Poached salmon fingers with dill, cucumber and yoghurt 
Chicken wrapped in bacon skewers  

Mini prawn cocktail shot 
Crudités with cream cheese and chive dip (v) 
Sautéed leek and English cheddar quiche (v) 
Mozzarella cheese and tomato crostini (v) 

Mini pork pies 
 

Hot 

Herb crusted salmon with dill crème fraîche 
Homemade sausage rolls 

Homemade smoked haddock fish cakes with tartar sauce 
Crumbed chicken goujons with sour cream and chive sauce 

Individual mini cottage and shepherds’pies 
Cocktail Cumberland sausages with wholegrain mustard dip 

Falafel with a mint and yoghurt dip (v) 
Selection of warm mini tartlets – cheese and onion, cream of field mushroom, tomato and basil (v) 
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Wedding Tariff 

January 2012 to December 2012 
 

Wedding Breakfast Menu  Drink Packages   Evening Reception 

Congreve Options £58.35 per head  Package A £16.60 per head  Finger food £14.60 per head 
Stewart Options £62.50 per head  Package B £20.00 per head  Extra items      £2.95 each 
Archard Options £69.15 per head  Package C £23.35 per head    

Childs Menu £14.15 per child  Childs package £5.40 per child     
 

 
Room Hire for Ceremony 

£375 
Room Hire for the evening reception may apply if we are not asked to provide food 

 
Accommodation 

£37.45 per person per night bed and breakfast.  Extra bed for child under 12years 
sharing with parents £12.50  Suites £108.35 

 
All prices are shown exclusive of VAT at the current rate 

Rates are correct at time of printing and are subject to change without prior notice. 
For 2013 weddings an increase of 5% should be added to the above prices. 
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Wedding Receptions  
Terms and Conditions 

 

These conditions apply when booking Aldermaston Manor facilities. Your confirmation of the booking will signify acceptance of these 
conditions. 
 
Deposit 
A £500.00 non-refundable deposit is payable on confirmation of your booking. If a deposit is not received within fourteen days of making a 
provisional booking it may be released without prior notice 
 
Minimum numbers 
60 adults on Saturdays  and  45 adults on Fridays for a sit down wedding breakfast 
Evening reception buffets - no minimum requirement if there are at least 100 evening guests in total   
 
Cancellation 
In the unfortunate event of a cancellation , the following charges shall apply for confirmed bookings: 
Cancel within six months - 75% of the total amount 
Cancel within three months - 100% of the total amount 
 
Postponement is allowed within 6 months of the original date at an additional cost of £500. We recommend that you take out specialist 
Wedding Insurance for your own peace of mind. 
 
Final Numbers 
If you give us at least two weeks notice prior to the date of your event you can reduce your original numbers by 10% without charge. Any 
additional reductions will be charged in full. 
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Payment  
In addition to your initial £500 deposit, 50% of the estimated total cost is to be paid 6 months prior to the event. Those bookings confirmed 
within 6 months will be required to pay 50% of the estimated total cost on confirmation in addition to the deposit.  The final balance is 
required 14 days prior to the event. 
 
Amendments by the Client 
Any amendments you decide to make to your booking must be confirmed to the hotel in writing. 
 
Amendments by Aldermaston Manor 
Aldermaston Manor does not accept any liability and shall not be liable for non-completion of the package or for any delays arising as a 
result of: 
Exceptional adverse weather conditions. 
Loss or damage by fire or floods, or any other cause beyond its reasonable control. 
 
Aldermaston Manor reserves the right to increase prices where necessary without prior notice. 
 
Damages  
Clients will be responsible for any damage caused to furniture, fixtures or fittings during their stay. 
 
Credit Facilities 
The Company reserves the right to grant, refuse or limit credit facilities. 
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How to get here …. 
 
 
From the M4 
Leave at Junction 12 and follow the signs to Newbury A4. Take left turn at the roundabout for Aldermaston/Tadley A340. In Aldermaston 
continue 200 yards beyond the mini roundabout, turning left at the fork into Church Road. Proceed for a quarter of a mile to the Manor 
House sign on the right. 
 
From the M3 
Leave at Junction 6. Take the A340 to Tadley and on to Aldermaston. As you enter the village, turn sharp right into Church Road and 
proceed for a quarter of a mile to the Manor House on the right. 
 
From the A34 
At Newbury take the A4 towards Reading. Pass through Thatcham and Woolhampton 
and carry on to the sign to Aldermaston/Tadley A340. In Aldermaston continue 200 yards beyond the mini roundabout, turning left at the 
fork into Church Road.  Proceed for a quarter of a mile to the Manor House sign on the right. 
 
By Rail 
Reading is on both the Paddington and Waterloo main lines, the more frequent service being from Paddington. Basingstoke is on the main 
Waterloo line. Taxis are easily available from both. 
 
By Air  
Helicopter landing and parking facilities are available by arrangement. Heathrow is 40 miles away and Gatwick 60 miles.  
 
 


