Your Wedding
at
Wesley House
Wesley House, High Street, Winchcombe, Gloucestershire GL54 5LJ

Costs at a Glance
Civil Ceremony / Partnership
Atrium only
For up to 26 guests
£350
Restaurant and Atrium
For up to 75 guests

£650

Canapés
6 canapés per person
£10.50
Canapés reception- price on application

Wedding Breakfast - per person
Menu A
£35
Menu B
£40
Menu C
£45

Wedding Drinks Packages
Discussed and priced on an individual basis
House wine per bottle
House champagne per bottle

from £20.00
from £40.00

You are welcome to bring your own wines
Corkage charge per bottle:
Still wine
£15
Sparkling wine
£20

Accommodation at Wesley House
Our five individually decorated rooms are
available for yourselves and your wedding
guests.
We recommend a two night’s stay to include
our award winning full English Breakfast
Double / twin room - per night
£95
Terrace room - per night
£110

Evening Reception - Bowl Food
5 dishes per person
£25.00
7 dishes per person
£35.00

Mid-Week Packages
Special prices are available for mid-week deals, Monday to Thursday.
Please contact
Matthew Brown
01242 602366
to discuss your requirements.

Wesley House
Venue & Location

Situated at the heart of the North Cotswolds in
the picturesque Saxon town of Winchcombe.
Wesley House is centrally located - a couple of
hours from London and Manchester or an hour
from Bristol and Birmingham - an ideal
location amongst the beautiful rolling hills for
a delightful Cotswold wedding.
The professional team at Wesley House has
over 15 years experience of organising and
planning weddings. We will discuss and
propose options with you as well as giving you
ideas on theming or styles to choose from.
We look forward to helping you to plan your
wedding details so that your day will run
seamlessly.

Civil Ceremony /
Civil Partnership
The romantic and unique setting of Wesley House lends itself to creating a magical day for
you, your family and your friends. Our Atrium offers an intimate space for a small wedding
or for a larger do our whole restaurant can be transformed into seating area for your Civil
Ceremony on your special day.
Civil Ceremony fee for the Atrium
Up to 26 guests
£350

Civil Ceremony fee for the Restaurant
Up to 75 guests
£650

Reception Ideas~ Canapés
Our delicious canapés are a perfect start to your celebrations - served on themed trays with your
reception drinks or can be served continuously for a canapé Wedding Reception
Hot ~ Fish
Sesame prawn toast
Seared tuna with lime and coriander salsa on sesame bread
Thai crab cakes, sweet chilli dip
Lobster burger, brioche bun, iceberg, Marie rose sauce
Monkfish and pancetta brochettes with rosemary oil
Sea bass tempura with ginger, spring onion
and soy dipping sauce
Cornish scallops with pea puree and mint vinaigrette
Crispy cereal prawns
Cold ~ Fish
Seared pave of cold smoked salmon, pickled cucumber,
chive crème fraîche
Organic salmon mousse on chive blini with crème fraîche
Rosette of smoked salmon on granary croute,
cream cheese, keta
Fresh white crab mayonnaise en croute
Sesame crusted tuna, wasabi mayo
Smoked Bibury trout, watercress dressing, quails egg
Lobster medallion with scallop mousse and caviar
Seared tuna sashimi with mouli, wasabi, ginger,
honey and soy
Hot ~ Meat
Sticky Asian spiced pork belly
Chicken popcorn with sesame and Cajun dip
Grilled tandoori chicken skewers, mango chutney
Lamb and coriander Koftas, raita dip
Pulled pork and black pudding terrine, apple sauce
Crispy duck pancakes, hoi sin and cucumber
Moroccan spiced lamb fillet, yoghurt and mint dip
Chorizo and spinach tortilla cubes
Slivers of fillet steak wrapped around fresh asparagus with a
béarnaise sauce
Mini gourmet burgers of prime Aberdeen Angus beef,
blue cheese mayo and maple bacon
Cold ~ Meat
Carpaccio of beef with baby herb salad and white truffle oil
Shavings of smoked duck with spiced apple chutney

Smoked chicken and prosciutto Caesar salad
Fillet of beef tartar, parmesan crostini
Roast beef fillet with mini Yorkshire pudding
and horseradish cream
Venison carpaccio with rocket, shaved parmesan
and sherry vinegar
Chicken liver and foie gras parfait en croute
Hot ~ Vegetarian
Spicy Indian styled dahl cakes with a cool avocado relish
Scotch quails eggs with piccalilli dip
Pumpkin and pine nut risotto balls
Pea and mint risotto cakes with lemon crème fraîche
Red pepper, courgette and goats cheese tartlet with thyme
Tempura of baby vegetables, sweet chilli dip
Pea and parmesan arancini with mint yoghurt
Tempura okra with tomato and chilli jam
Vegetable dumplings with Thai dipping sauce
Cold ~ Vegetarian
Wild mushroom tartlet with glazed tarragon sabayon
Mature stilton and caramelised fig on walnut bread
Tomato and quails egg on crostini with tapenade
Tomato and basil shortbread, confit of cherry tomato
and shallot
Crudités with dips
Cerney goats cheese balls with red pepper soubise
Cherry tomato, boccaccini mozzarella and basil
Whole quails eggs with Maldon sea salt and
cracked black pepper
Dessert Canapés
Chocolate and pecan brownies
Banoffee tartlet
Mini éclairs filled with honeycombed cream
topped with chocolate
Griottine cherry and vanilla beignet
Almond and pear tart
Hazelnut financier
Rhubarb and custard tart

Wedding Breakfast Choices
Below are examples of many alternatives we can offer. A choice of dishes can be offered to your guests
as long as we receive a pre order one week before your day.

Menu A

Menu B

Menu C

£35 per person

£40 per person

£45 per person

Courgette and goats cheese tart,
artichoke & rocket salad,
honey & thyme dressing

Confit chicken, basil and black olive terrine,
onion compote, lamb leaves,
crispy pancetta

Seared scallops, pea puree,
capers & harissa dressing, pea shoot

Oat crusted smoked haddock,
potato & leek, shallot vinaigrette

Severn & Wye smoked & oak roast salmon,
pickled beetroot, radish & wasabi dressing

Pressed ham hock terrine,
apple chutney, toasted brioche

Tart of blue cheese mousse, apricot puree,
lambs lettuce & walnut

***

***

Provencal daube of beef,
potato puree, grilled courgette,
red wine sauce

Five spice Gressingham duck breast,
celeriac gratin, Swiss chard,
honey & soy sauce

Pan fried cod, cumin seeds,
rosti potato, pak choi,
herb dressing

Roast chicken breast,
wild mushrooms tagliatelle,
pancetta, sauce Basquaise

Balsamic glazed pork belly,
tarragon pomme puree
& ratatouille

Pan fried sea trout, basil, potato puree,
bok choi, braised fennel,
star anise cream

Summer vegetables gratin,
herb crusted buffalo mozzarella,
piquillo pepper coulis

Sun blushed tomatoes,
spinach & goats cheese tart,
artichoke, rocket, black olive dressing

Winter vegetables tart tatin,
stilton & watercress butter, parsnip puree

***

***

***

Baked dark chocolate mousse,
raspberry sorbet

Sticky toffee pudding, toffee sauce,
crème fraîche

Caramelised banana parfait

Coconut and lime parfait,
pineapple salad & rum syrup

Vanilla crème brulée, poached pear,
almond biscuit

White chocolate and pistachio marquise

Strawberry vacherin,
passion fruit cream,
summer berries

Fruit bakewell sponge,
Greek yoghurt sorbet, fresh blackberries

Chestnut & walnut tart

passion fruit cream, summer berries

Tart of blue cheese mousse,
toasted walnut & balsamic syrup
Slow roasted wood pigeon
with hazelnut & apple, wild garlic dressing
Pea & ricotta tortellini, smoked ham hock,
Offenham leaves, truffle dressing
***
Roast fillet of Cotswold beef,
braised ox cheeks, onion tart,
fondant potato & chicory
Pave of halibut, pak choi,
saffron & potato terrine,
kaffir lime leaf & ginger broth
Stuffed quail, cherry glaze,
roasted baby vegetables, foie gras sauce

Chocolate beignet, passion fruit curd

Raspberry sorbet, tuile biscuit

Toffee rum sauce,
orange & crème fraîche ice cream

Reception ~ Bowl Food choices
For an evening to remember our lovely selection of bowl food dishes are served to your guests in an
informal setting. A relaxed and enjoyable way to finish off your day.
Meat
Prime steak and ale pie
Braised beef in beer, herb dumplings
Braised lamb shoulder couscous, coriander and harissa broth
Coq au Vin
Chicken basquaise
Roast chicken wings with confit lemon and cumin
Pork meatballs almond sauce
Ham and goat cheese feuillete
Chicken & tapenade ballotine rocket salad
Chicken Caesar salad
Chicken or beef satay skewers with spiced peanut sauce
Fillet of beef olive
Classic cassoulet
Organic pork chipolatas, grain mustard mash and
red onion gravy
Duck confit on spiced puy lentils with sautéed red cabbage
Confit pork belly, apple and red cabbage, cider sauce
Roasted chorizo and white beans casserole
Fish
Seafood chowder, potato
Bouillabaisse aioli crostini
Salmon croquette, leek and potato salad
Salt cod fritter with spinach harissa mayo
Sardines with romesco sauce
Mussel in vinaigrette dressing garlic butter
Goan fish curry, fragrant rice, mango and coriander naan
Smoked haddock and leek risotto
Fish pie
Stir fried scallops with Thai asparagus and black beans

Strips of monkfish coated with coconut and lemon grass
batter with sweet chilli sauce
Goujons of cod in crisp beer batter with chunky chips
Tiger prawn and pineapple green curry on sticky jasmine rice
Vegetarian
French onion soup with gruyere croutons
Garlic mushrooms fritters, herb crème fraîche crusty bread
Pea and feta salad mint
Courgette salad with lemon and coriander dressing
Orange and fennel salad chilli parsley and olive
Patatas bravas
Butternut squash, sweet potatoes & garlic soup
Ratatouille
Potato and mushroom pie
Aubergine gratin
Pumpkin butterbeans and tomato stew
Butternut squash and feta risotto with toasted pine nuts
Desserts
Apple and blackberry crumble
Passion fruit posset
Chocolate and pecan brownie
Vodka jellies
Chocolate and orange mousse
Crème brulée
Blueberry cheesecake
Lemon tart
Banoffee tartlet

The Evening
Continue your evening in the Restaurant.

Restaurant

Wedding Drinks Packages

No minimum / maximum of 100 guests

Discussed and priced on an individual basis

Evening food discussed and priced
on an individual basis

House wines are priced from £20
House champagne from £40 per bottle

Example Bowl Food Menu

To down load our wine list please log onto our
website: wesleyhouse.co.uk

Chilled fresh pea velouté with air dried ham
and white truffle oil
Crayfish and avocado cocktail
with lemon and saffron mayonnaise
Monkfish and pancetta brochettes
tomato and sweet chilli salsa
Mini doner kebebs
(roasted leg of lamb, marinated in coriander
garlic and cracked pepper)
King prawn, red chilli and chervil risotto
Goan chicken curry with fragrant pilau rice
***
Mango and lime posset
Chocolate brownie
Panna cotta with seasonal berry compote
Crème catalana

All served in little pots and bowls
Canapé service

Accommodation & Rooms
at Wesley House
Five individually decorated rooms provide memorable
accommodation for yourselves and your wedding guests.

Almsbury (terrace room)

Mumble Meadow

Our cosy bedrooms have en-suite shower rooms and are
individually furnished. The double rooms are named after
the fields surrounding Sudeley Castle - one of which,
“Almsbury”, has a private terrace overlooking the North
Cotswold Edge. The Castle itself can be seen from here in
Winter, once the
leaves have fallen.
Our twin bedroom is
know as “The
Preacher’s Room”
since the founder of
the Methodist Church,
John Wesley, stayed
here twice in 1755
and 1779 as a guest
of the then owner of
the building, John
Stait, whilst preaching
in the town.

Setchley

We recommend a two
night’s stay at £95 per
night and £110 for our
terrace room inclusive
of our award winning
full English breakfast.
Preachers

Sandy Hollow

Wesley House, High Street, Winchcombe, Gloucestershire GL54 5LJ
Telephone: 01242 602 366 Email: enquiries@wesleyhouse.co.uk
Website: wesleyhouse.co.uk

