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A truly romantic wedding venue

Orchardleigh is a romantic Somerset Estate 10 miles south of Bath, with a magnificent Victorian

Stately Home, an Island Church, 18-hole Golf Course and plenty of accommodation.

Everything that's required for the perfect, exclusive fairytale wedding:

The Island Church has a capacity for 120 guests

Licensed to hold Civil Ceremonies in the House for 144 guests
Banqueting for 80 - 165 guests

The House is for Exclusive use only

Accommodation for up to 130 guests on the Estate

Private gated Estate with an 18-hole Golf Course

Set in 550 acres of parkland and lakes

Have your own Band and or Disco 'till dawn

The Bar can stay open 'till dawn for residents and their guests
Billiard Room with a full-size Table

Option to supply you own Wine and Champagne for the Wedding Breakfast
Fishing, Horse Riding and Shooting is available

Family owned and run, with superb food and personal service
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Our own in-house Wedding Planner, free of charge

You will find complete exclusivity at Orchardleigh. Our aim is to allow guests to experience the enjoyment of the House and Lodges

on the Estate as if they were their own.



Venue information

10.

Wedding breakfast from £27.50 - £52.50pp, Evening Buffet £3.95 - £15pp, Breakfast From £5.95-10pp.
Minimum total catering spend £3480 per day, excluding breakfast and corkage.

The Bride has access to a room in the East Wing of the House for preparation at 09:00.

Guest Access to Main House is at 12:00.

Leave by 11:00 next day, rooms vacated by 10:00.

Fully licensed bar (we can operate a prepaid bar @ £15.00 per head for day guests, and £20.00 per head for evening

guests, from the end of the Wedding Breakfast until the early hours, conditions apply).

Renting the main house accommodation is charged at £900.00 per floor, there are 2 floors, and the East Wing is per room,
11 rooms @ £90 and 4 rooms @ £60.This equates to about £42pppn if all the beds are used. In the main house there are
15 double and 2 twin rooms, one with a bathroo m suitable for disabled persons, and the East Wing has 10 doubles and 5
twin rooms. There are also an additional 10 extra beds that can be placed in rooms if you require.

Please note that all rooms in main house must be taken before lodges/cottages are booked.

Accommodation in the Lodges equates to £40-45pppn if all beds are used for a 2 night stay.

Bring your own Wine and Champagne for Reception drinks and Wedding Breakfast; we charge £7.50 per head for storing,

cooling & glassware etc.

Please note that we stop serving your wine at the end of the Wedding Breakfast.

Church service ard wedding breakfast will take approximately 5.30hrs, a Civil service and wedding breakfast will take
approximately 5hrs. For example if you would like your evening entertainment to start at 8pm then the Church service
needs to start at 2.30pm and a Civil Service at 3.00 pm to ensure continuity.

Civil ceremonies will be held in the Vestibule at a cost of £100.

An exclusive use venue fee will be charged for your day with us. This entails the principal ground floor rooms and

surrounding gardens. Price on application



Wedding breakfast menu one

Choo= one dish from each course: £27.50 per head

Classic Caesar salad

Fresh soup of the day

Florida cocktail, with mint

t u
Pork Sausage and Mash
With onion gravy
Slices of RoastChicken
Individual Nut Roast

With a rustic tomato & coriander salsa

t u

Ice cream selection

Chocolate Fudge Cake

Bread & Butter Pudding



Wedding breakfast menu two

Choo= one dish from each course: £32.50 per head

Thai Fishcakes :
With sweet chilli glaze :
Served on a bed of mixed leaves :

Melon Balls
With orange sorbet & raspberry coulis

: Home made West Country Vegetable Sup
With croutons

t u

Somerset Style Chicken :
Supreme of chicken with mushrooms & cider cream sauce :

Beef in Red Wine
Tender beef slowly braised in red wine with baby onions & button mushrooms

Selection of locally produced specialist sausages
With creamy mash & a caramelised red onion gravy
Homemade Steak& Ale Pie

Prime cuts of West Country beef braised in traditional ale
topped with homemade pastry

Poached Salmon Sipreme
With a dill & mustard sauce

Roasted Vegetable &lousie

t u

Strawberry & Cointreau Charlotte

Lemon Tart
With marbled summer fruit Chantilly cream

Profiteroles
With whipped cream & rich chocolate sauce



Wedding breakfast menu three

Choose one dish from each course:£37.50 per head

Fan of Melon with slices of Italian Parma ham
Dressed on picked rocket and watercress leaves with sweet chilli dressing

Carrot & Coriander soup

Salad of mixed leaves & rocket bacon lardons crunchy croutons & raspberries
Dressed with aged balsamic vinegar

t u

Roast Rib of Beef & Yorkshire Puddings
With a rich pan juice & red wine jus

Chicken Supreme
With white wine, brandy & mushroom sauce

Roast leg of Lamb
With minted red wine pan gravy

Pan fried Tuna Seak
Laced with lemon & lime butter

Roasted Mediterranean \egetables
With softly crumbled feta cheese

t u

Summer Fruit Pudding
With Cornish clotted cream

Luxury Bread & Butter Pudding
Made with croissant & glaced fruits
With a warm vanilla creme anglaise

Marbled Chocolate & Raspberry Pyramid
With raspberries & raspberry couli



Wedding breakfast menu four

Choo= one dish from each course: £42.50 per head

Oak smoked salmon on a bed of mixed leaves
With French style vinaigrette

Chargrilled Vegetable Terrine
Served on fine mixed leaves dressed with extra virgin olive oil & aged balsamic

Hand made SomersetPork & Cider Paté
Served with melba toast

t u

Beef Wellington
Served with a red wine jus

Tenderloin of Pork Dijonnaise
Pork fillet served with a mild grain mustard sauce

Chicken Supreme stuffed with apricot stilton
Wrapped in smoked streaky bacon with a rich & creamy white wine sauce

Ginger & Pepper infused Monkfish Tail Steak

Oven roasted Mediterranean vegetables
Topped with melted cheese encased in flaky pastry

t u
Chocolate truffle torte

With mint chocolate ice cream

Panna Cotta
Served with a summer berry coulis & fresh strawberries

Butterscotch & peach pie
Made to a secret recipe

Dreamy lemon cheesecake
With passion fruit sauce, & minted strawberry compote



Wedding breakfast menu five

Choo= one dish from each course: £47.50 per head

Poached & Smoked Salmon Terrine with Lemon & Dill
Served on fine mixed leaves with lemon vinaigrette

West County Braised Garlic Mushrooms
In a cream & cider sauce with garlic flatbread

Rich onion soup
With a Swiss ementhal & fresh thyme topped crouton

t u

Pork Tenderloin with Caramelized Orange & Red Wine sauce

Venison, Red Wine & Cranberry Braise
Served with a seeded mustard mashed potato heart

Fillet Steak Stroganoff
With brandy white wine cream, mushrooms & onions

Grilled O6Harissadd spiced Swordfishgsupre
With chilli flakes, tomato, garlic & coriander .

Baked peppers
With cherry vine tomatoes & a balsamic vinegar reduction

t u
PoachedPear

With cider sorbet & a blue berry & cassis oulis

Chocolate Cups filled with White & Dark Chocolate Mousse
Served with fresh strawberries & fruit couli

Raspberry Pavlova
Garnishedwith fresh summer berries



Wedding breakfast menu six

Choo= one dish from each course: £52.50 per head

Pate de Foie Gras
Served with sweet chutney mini pear and toasted brioche

Beef Carpaccio
With pine nuts, parmesan shavings & rocket

Caramelized Onion & Cashel Blue Tartlet
Served with a dressed salad of rocket
Lobster Bisque

t u
Pork Medallions with Calvados & Apples

With a cream sauce

Fillet Steak
With a choice of sauces

Supreme of Guinea Fowl
Stuffed with lemon & herb cous cous, & a light pan gravy

Pan Fried Turbot with Spring Onions
Served with ginger sauce

Baked Fennel with Sun-Dried Tomatoes & Goats Cheese
t u
Individual Fresh Strawberry Tart

Served with clotted cream

Medley of Chocolate & Fruit Stacks
Served with raspberry & passion fruit coulis

Luxury Tia Maria Cheesecake

Pear & Port Patisserie Creme Pie



Buffet wedding breakfast menu one

A complete selection: £32.50 per head

Mushroom Quiche
Tomato Quiche
Ham and Leek Quiche
Cold Pork and Egg Re
Seledion of Dinner Rolls
Roast Topside of Beef
Cold Qut of Turkey
Warm Gammon
Potato Salad
Green Salad
Rice Sala, with Peas, Red Pepper and @eetcorn
Home-Made Qoleslaw
Waldorf Salad
Marinated Green dives

Chicken Satay with Warm Peanut Swuce



Buffet wedding breakfast menu two

A complete selection: £37.50 per head

Celery and Stilton Quiche
Chicken and Asparagus Quiche
Courgette, Leek and Chive Quiche
Cold Chicken and Apricot Re
Freshly baked French Bread and Dinner Rlls
Slices of Oak Snoked Salmon
Roast Fore-Rib of Beef
Warm Honey Roast Ham
Hot Roast Turkey
Warm Minted New Potatoes
Selection of Black and Green Qives
Farm House Fate
Mixed leaf green salad, with rocket
Wild Rice salad with Cranberries, Walnuts, Tomato, Cucumber and Spring Qnions
Thai Noodle Salad
Greek Salad with Tomatoes, Feta Cheese, Cucumber, Red Onion and Black [ves
Chicken Satay with Warm Peanut Sauce

Tempura Battered Prawns with Sweet Chilli Sauce



Buffet wedding breakfast menu three

A complete selection: £42.50 per head

Roasted Mediterranean Vegetable Quiche
Salmon and Broccoli Quiche
Chicken and Sweet Corn Quiche
Cold Turkey and Venison Re
Selection of freshly baked Dinner Rolls, French Beads and Italian Ciabattas
Whole dressed Salmon garnished with Rawns
Roasted ForeRib of Beef
Warm Honey Roast Ham, studded with Cloves
Platter of sliced Continental Meats
Warm Minted New Potatoes with Melted Butter
Selection of Black and Green Qives
Whole Duck and Orange Fate
Mixed leaf Green Salad
Wild Rice Salad with Cranberries, Wdnuts, Tomato, Cucumber and Spring Onions
Thai Noodle Salad
Coronation Chicken
Mixed Bean Salad
Home-Made Qoleslaw
Italian salad of Vine Tomatoes, Buffalo Mozzarella and Freshly Torn Easil
Chicken Satay with Warm Peanut Sauce
Tempura Battered Prawns with Sweet Chilli Sauce

Thai Fish Brochettes



Canapés

£2.95 per head selection

Assorted Nibbles toinclude Crisps, Nuts, Olives, Cornichons Grissini & Dips

£6.00 per head selection

Mini Yorkshire Puddings with Beef& Horseradish
Tuna Ragout Shells
Chedda Cheese& Crispy Onion Tartlets
Mini Sausages with wholegrain mustard & Honey Glaze

Smoked Salmon & cream Cheese Rosette

£7.95 per head selection

Lumpfish Caviar & Smoked Salmon Tartlet
Skewered Tempura Battered Prawns with sweet Chilli Dipping Sauce
Quail Eggs & Spoons
Mini Yorkshire Puddings with Beef & Horseradish
Tuna Ragout Shells
Cheddar Cheese & Crispy Onion Tarts
Mini Sausages with wholegrain mustard & Honey Glaze

Mini Burgers






