
 

AT SHOTTON HALL 
_______________________________________________________ 

We love weddings, so we’ve put together a great all-inclusive wedding package 

for you. 

For just £5k, you can have the wedding that you’d love, without the hassle of 

running around trying to co-ordinate several suppliers. Let us do the hard 

work. 

~~~~~ 

Whatever the size or style of your wedding, Shotton Hall can handle it all. 
We’ve made show stopping desserts, filled a table with chocolate brownies, lay 
a hog in the middle of a dining table & even served a full wedding breakfast in 

picnic baskets… 

~~~~~ 

Your wedding day comes once in a lifetime, so let Shotton Hall create for you a 
menu that is a once in a lifetime experience for you and your guests. 

Call 0191 586 2491 for more information 

Shotton Hall operates in partnership with Oldfields Events 

 

 

What’s included in the £5 package? 

- A choice of classic welcome drinks 

- Delicious canapes to accompany 
your welcome drinks 

- Delectable restaurant-quality 
three course sit down meal of your 

choice with tea and coffee 

- Chair covers and table runner with 
your choice of sash colour for 

ceremony and wedding breakfast 

- Table centres of your choice for 
wedding breakfast 

- Starlit backdrop to top off the Top 
Table look 

- Shotton Hall house wine to 
accompany your meal (1/2 bottle per 

guest) 

- Exquisite sparkling wine for the 
speeches 

- Late evening buffet served during 
the evening party 

- Bottle of champagne for the Bride & 
Groom 

- Exclusive use of Shotton Hall until 
midnight on your wedding day 

- Personalised wedding playlist for 
your wedding breakfast 

- Your own dedicated Personal 
Wedding Manager to help you plan 
and oversee the smooth running of 

your special day 

- 24/7 wedding support and advice 
line 

- Silver cake stand and knife 

- Red carpet 

- Online wedding album with 
projected images at your evening 

party 

- Full bar facilities, waiting and bar 
staff 

- DJ & Disco until midnight 

 



 

YOUR £5K WEDDING MENU  

 

Do you want a Wedding Menu that is individually tailored to you? 

Then let Shotton Hall work with you to create a simply delicious, visually stunning wedding feast that’ll keep your guests 
talking. 

The food at your wedding is the centrepiece of your day – your first meal as a married couple, shared with those people 
that mean the most to you. It should represent you and your food tastes whilst also pleasing the masses. Which is why 

we offer a wide range of meat, poultry and vegetarian options. 

If there is something we can create to make your perfect day, more perfect, then let us know. Maybe it’s that meal you 
had on your first date or something you once tried on holiday…. Whatever it is, tell us! We love getting to know our 

clients and nothing makes the day more memorable than some personal touches. 

Whatever the size or style of your wedding, Shotton Hall can handle it all. We’ve made show stopping desserts, filled a 
table with chocolate brownies, lay a hog in the middle of a dining table & even served a full wedding breakfast in picnic 

baskets…  

Who knows what we can do next? At Shotton Hall, there are definitely no limits. 

Your wedding day comes once in a lifetime, so let Shotton Hall create for you a menu that is a once in a lifetime food 
experience for you and your guests. 

 

Have a Butcher’s as to what’s included, but remember, if you’d like something different, that’s fine! 

  



 

CANAPES – LITTLE BITES OF PLEASURE  

These are great as your guests are arriving. A little mouthful of pleasure 

Meat (pick two)  

Mini cheeseburgers 

Pork scratchings & pickled onion mayo 

Black pudding fritters & apple sauce 

Pulled pork croquettes 

Ham hock with piccalilli 

Chorizo with bacon chilli jam 

~~~ 

Fish (pick one) 

Fish, chips & peas 

Prawn cocktail wontons 

Smoked salmon & cream cheese 

~~~ 

Vegetarian (pick one) 

 

Curried cauliflower with curry mayo 

Wasabi & lime peas (v) 

Chickpea & mint falafel (v) 

Goats cheese fritter with roasted peppers (v) 

~~~ 

Sweet (pick one) 

Sticky toffee pudding & banana cream (v) 

Eton mess shots (v) 

Chocolate ganache (v) 

Lemon tart (v) 

 

 

  



THE MAIN EVENT (AFTER THE CEREMONY OF COURSE!)  

STARTERS – LET’S BEGIN 

Pheasant, cabbage & bacon with bread sauce 

Creamed seasonal soup, with crispy cheddar croutons (v) 

Baby tomato bruschetta, with garlic, capers & basil leaves (v) 

Whipped chicken livers on toast with bacon jam 

Warm Iron-Age pork pie, with pastry topping and sweet gravy 

Hand-made ham hock terrine with pineapple pickle and hens egg 

Goats cheese and roasted root veg mousse with tiger crostini (v) 

Chorizo and red peppers on olive bread toast 

 

MAIN COURSE – THE 2ND CENTRE OF ATTENTION 

Blade of Durham beef, with creamed mash, caramelised baby onions, maple carrots & red wine jus 

Beer-braised chicken, garlic croquettes & smoked onion ketchup 

Maple glazed sausages, whipped potato, crispy onions, apple cider gravy 

Veal with wild mushrooms, basil potato croquette & truffle sauce 

Rolled pork shoulder with celery salt fondant, creamed mustard cabbage and a cider jus 

Mushroom wellington with creamy mash, mushroom duxelle and jus (v) 

Duck breast with savoy cabbage, Duchess potato and glazed cherry jus 

Shin beef, garlic bread and butter pudding, crispy bacon & mushroom jus 

Feta, mint & tomato on toast with garden salad and garlic oil (v) 

Chicken suet pudding with radishes, green onions, baby new potatoes & basil jus 

Hand-raised pie, twice-cooked chips and steeped peas 

 

DESSERT – A GREAT END TO A NEW BEGINNING 

Summer fruit pudding with crème fraiche (v) 

Naked mini Victoria sponge with fresh cream and seasonal fruit compote (v) 

Our famous sticky toffee pudding with salt caramel sauce (v) 

Warm chocolate fondant with peanut butter ice cream (v) 

Lemon pannacotta with macaroon 

Passionfruit and mango cheesecake with sticky syrup (v) 



 

 

ONCE THE SUN GOES DOWN 

There are lots of quandaries when it comes to evening food. Shotton Hall can help you overcome them. 

In this package, there are no beige buffets and a distinct lack of stodginess. You can be sure that there’s something for everyone. 

 

Hot Sandwiches (all guests have the same, except veggies of course) 

Maple glazed sausage with brown sauce chutney 

Slow-cooked beef with green onion mayo on a soft roll 

Classic hamburger with fairground onions and melted cheese 

Smoked pulled pork with seasonal slaw 

Sloppy veggie chilli with spiced cheese (v) 

All sandwiches come with cajun spiced twice-roasted potatoes 

 

Gourmet Hot Dogs (your guests get a selection) 

Cheese steak dog – slivers of steak with melted cheese & roasted peppers 

BLT dog – as it says; bacon, lettuce tomato – our favourite 

Onion & blue cheese dog – Onion rings & blue cheese sauce 

Jalapeño kraut dog – Spicy jalapeños, sweet slaw and chipotle dressing 

California Dog – French fries, pickle & smoked onion ketchup 

All dogs come with French fries and veggie alternatives are available 

 

Around the world (pick one – trust us it’ll suit everyone) 

The Italian job – pizzas, flatbreads, meat platters, goujons and fondue, crusty breads & oil, mozzarella (v) 

Oriental selection – Duck pancakes, satay chicken, breaded prawns, sweet chilli noodles, & wontons (v) 

Y Viva Espana – Quesedillas, mixed tapas, chilli chicken, olives, cous cous salads & sundried tomatoes (v) 

A True Brit – Mini fish & chips, pork pies, scotch eggs, baby gem salad & roasties (v) 

 

  



 

PLANNING YOUR BIG DAY – HOW IT WORKS WITH US  

 

Wedding planning often starts a year or two in advance of the actual day. To make life as simple as possible and to 

ensure everything goes without a hitch, we’ll work with you from the outset and agree key dates:  

18-months - 6-months before the big day: - Call or email us to check our diaries for availability. The earlier you contact 

us the more likely it is that a date will be free, especially during the summer months which can get very busy. We’ll 

arrange a meeting for you to come and look around and discuss things in more detail. This is the time to get your initial 

deposit sorted, just so you know the date is yours. You’ll also need to complete a booking form. 

2-4 weeks after your initial enquiry: - We’ll arrange a convenient meeting or telephone call with you to talk through your 

wedding, this is so we can get a really good understanding of your plans and start to develop our ideas. - A first draft of 

our proposals will be sent to you usually within 48-hours and when you are happy we will give you a call to take the 

second part of your deposit. 

At this point your booking is now confirmed, and we’ll send you a lovely confirmation email!  

12 weeks later: - We’ll contact you to get a further deposit amount 

8-6 weeks prior to your wedding: - We will finalise timings with you and event specifications such as how the room will 

be set up, agree table decorations etc along with access times and produce a timeline for your big day. 

 

4-weeks prior: - We will ask you to finalise guest numbers and any dietary requirements that they may have. This is will 

be followed by our final invoice which will be due for payment before your wedding day. 

 

1-week prior: - We’ll request a copy of your room and seating plan. 

1-2 days prior: - We’ll meet you and take delivery of all the nic-nacs that you’d like in your wedding room. We might 

even have a glass of wine with you. 

THE BIG DAY: - Don’t worry, we’ll be ready! 

 

Have you booked yet? 

 

 

 

 


