ENOCIORa

THE ARBOREUM
Up to 80 guests
Sunday - Thursday £300
Friday/Saturday - £600

THE DUNKERLEY
Up to 100 guests
Sunday - Thursday £300
Friday/Saturday £700

THE CONSERVATORY
Up to 160 guests
Sunday - Thursday £300
Friday/Saturday £800

THE GARDEN
Up to 160 guests
Sunday - Thursday £300
Friday/Saturday £1,000

Registrar is to be booked separately with Cheshire East Registry Office
01270 375 140 ceremonysupport@cheshireeast.gov.uk
The Register Office, Muncipal Buildings, Earle Street, Crewe, CW1 2BJ




U

Here at Mere Court Hotel we only host one wedding per day. We also offer the option to make
the whole hotel exclusively yours. The main hotel & gardens will be closed to the general public

from 11.30am on the day of your wedding, until the next morning.

EXCLUSIVE USE ALSO INCLUDES;

Bespoke menu consultation for your wedding day
Premium wines upgrade for your wedding breakfast
lam function bar extension
Use of all private function rooms, lounges and grounds of the hotel

Sunday - Thursday Exclusive use @ £1,500. An allocation of 20 bedrooms must be taken at the
agreed wedding rate (excluding bank holidays)

Friday Exclusive use @ £2,000. An allocation of 25 bedrooms must be taken at the agreed

wedding rate

Saturday Exclusive use @ £2,000 (or Bank Holiday Sunday) an allocation of 34 bedrooms must

be taken at the agreed wedding rate

Where contracted wedding spends are above £10,500 the exclusive use cost is reduced to £1,500
for any day.

Exclusive use is subject to availability when booking your wedding and is based on the main hotel.

Bedrooms are not included in the Exclusive Use cost.




PACKAGE INCLUDES;

Sparkling wine & bottled beer drinks reception
3 Course wedding breakfast
Tea, coffee, chocolates
1 glass of house wine per person
Sparkling wine toast drink
Evening buffet
Bridal Suite with full English breakfast for the happy couple
Chiavari chairs or chair covers for your day guests
Ceiling canopy & backdrop

In house DJ




Dlighl Package

Available on selected dates throughout the year from £4,500

Based on 50 guests

PACKAGE INCLUDES
Civil ceremony room hire
Prosecco or bottled beer drinks reception
Canape’s (3 per person)
Prosecco toast drink per person
Evening buffet
Bridal Suite with full English breakfast for the happy couple
Chiavari chairs or chair covers for your day guests
Ceiling canopy & backdrop
In house D]J

Additional guests from £45.00 per person

Bespoke packages available upon request




{ilimate Fackage

Available on selected dates throughout the year from £3,500

Based on 30 Guests throughout

PACKAGE INCLUDES

Prosecco & bottled beer drinks reception
3 Course wedding breakfast
Tea, coffee, chocolates
2 Bottle of house wine per person
Prosecco wine toast drink
Evening buffet
Bridal Suite with full English breakfast for the happy couple
Chiavari chairs or chair covers for your day guests

Ceiling canopy & backdrop

In house D]

Additional guests from £85.00 per day guest & [17 per evening guest

Bespoke packages available upon request




Canape i

Smoked salmon blinis, sour cream
Crispy prawns & chilli mayo
Halloumi fries with tomato relish V

Mini Yorkshire pudding, roasted beef
& horseradish

Tempura vegetables, lemon & black
pepper dip V VE

Tomato & basil bruschetta VE

Fruit skewers V VE
Mini ice cteam cones V
Chocolate & marshmallow kabobs

Limoncello Jellies

SAVOURY

SWEET

Sticky chipolata sausages with mash

Vegetable spring rolls, sweet
chilli sauce V VE

Pulled pork bon bons
Mini croque monsieur

Balsamic caramelised onion crostini
& feta V

Mini fish & chips

Nutella stuffed churros V
Mini banoffee tarts V

Praline tart V

£9.00 per person for 3 / £13.00 per person for 5

A selection of these canapes can be made to suit dietary requirements




Adilitional’ Cetras

Late night bacon rolls @ £7.50 each
Upgrade to Prosecco for your arrival drink & toast drink @ /£5.50 per person
Upgtade to a cocktail drinks reception — Aperol, Bellini’s or Pimm’s @ /£3.50 pet person
Upgrade to 1/3 bottle of wine @ £3.25 per person
Upgtade to Y2 bottle of wine @ £6.75 pet person
Other drink options available on request
‘LOVE’ Light up Letters - £225.00
Mr & Mrs Light Letters - £275.00

Additional Chiavari chairs @ £4.50 each




COdling Breablist Men

OSSOk
Please choose 1 starter, 1 main course and 1 dessert plus a vegetarian option for your guests.

STARTERS
Bride & groom’s soup of choice VE GF
Pressed ham hock, piccalilli, pea shoot salad, sourdough
Cheshire cheese & baby leek tart, tomato relish, rocket, balsamic V

Duo of melon cocktail, chilled watermelon puree, minted honeydew balls, strawberry sorbet VE GF

MAINS
Butter roast chicken breast, creamy champ mash, seasonal vegetables, red wine shallot jus GF
Fillet of salmon, sautéed new potatoes, seasonal vegetables, sorrel & herb butter sauce GF
Butternut squash pithivier, fondant potatoes, tenderstem broccoli V
Slow cooked beef daube, dauphinoise potatoes, sticky red cabbage, roasted carrots, rich beef jus GF

Potato gnocchi, broccoli, salsify, basil pesto, soya white wine reduction VE

DESSERTS
Baked vanilla cheesecake, salted caramel ice-cream V*
Warm chocolate brownie Chantilly, fresh berry salsa V* (can be GF/VE)
Lemon tart raspberry ripple ice-cteam, berry sauce V

Dark chocolate & raspberry torte white chocolate sauce V




YOUR MENU YOUR CHOICE
Create your own menu by upgrading to any of the dishes below

STARTERS

Chicken & wild mushroom terrine, toasted brioche, red onion puree £2.00PP

Roasted sweet potato, beetroot, crispy kale, quinoa salad VE GF £2.00pp
Honey whipped goats cheese, beetroot puree, candied walnuts V GF £2.00pp

Three cheese arancini, rich tomato sauce, watercress V £2.00pp
Pork belly, thai cucumber, carrot & chilli salad, soy reduction GF £2.00pp
Salted salmon gravadlax, dill ricotta, citrus oil GF £2.50pp
Beef hash cake, poached egg, chipotle yoghurt £2.50pp
Crab & crayfish tian, avocado salsa GF £3.00pp

MAINS
Wild mushroom & garlic risotto, truffle oil, fried girolles VE £1.00pp
Pan fried pork fillet, black pudding fritter, sweet potato puree, seasonal vegetables,
creamy mustard sauce £2.50pp
Breast of duck, carrot puree, confit duck leg croquettes, fondant potato, blackberry jus GF £3.50pp
Braised lamb shoulder, creamy savoy cabbage, fondant potato, minted lamb just GF £3.50pp
Cod loin, curried mussel velouté, potato gratin £4.50pp
Slow roasted sirloin of beef, garlic & rosemary roast potatoes, carrot, swede &
Yorkshire pudding £5.00pp
6oz rump steak, puff pastry disc, chicken liver parfait, hand cut chips, red wine jus £5.50pp

DESSERTS
Sticky toffee pudding butterscotch sauce, vanilla ice-cream V £2.00pp
Eton mess seasonal berries V. GEF £2.00pp
Apple crumble tartlet custard V £2.00pp
Coffee panna cotta , honeycomb, Chantilly GF £2.00pp
Chocolate orange mousse, caramlised orange, polenta crumb £2.00pp
Vanilla créme brulée, homemade shortbread V £3.00pp supplement
Warm chocolate fondant, vanilla ice cream £4.00
Poached pear, wild cherry sorbet, kirsch sorbet, kirsch cherry liquer £3.00 V VE




g My Eptins

Choose from one of the following menu’s to be included in your package;

HOUSE BURGERS
Beef burgers, cheese, onions, pickles, burger sauce
Halloumi burgers, gem lettuce, sweet chilli sauce
Crispy chicken burger, melted cheese, bacon mayo

Served with skin on fries or wedges

GREEK GYROS
Marinated chicken, pork or halloumi flatbreads
Fresh tomatoes & red onions
Shredded lettuce
Tzatziki sauce

Served with skin on fries or wedges

TRADITIONALLY BRITISH
Mini fish & chips in cones with tartare sauce
Old English sausage batch with brown sauce
Bacon rolls with ketchup

Served with skin fries or wedges

(Vegetarian options available)




FANCY SOMETHING EXTRA?

Fresh sandwich & wrap selection V £3.00pp
Loaded fries; Salt & pepper fries & cheese, bacon, spring onions V VE £3.50pp
Salad selection; Pesto pasta, Caesar, Moroccan cous cous V £3.00pp
Artisan pizza selection; meat & vegetarian £4.00pp
Skewer selection; peri peri chicken, vegetable kebabs in black bean, lamb koftas with minted
yoghurt GF £4.00pp
Dim sum selection; vegetable spring rolls, crispy wontons, prawn crackers £3.50pp
Indian selection; vegetables samosa, onion bhaji’s, mini poppadom’s V £3.50pp
Pie of your choice; chicken & mushroom, beef & ale or cheese & onion V £5.00pp
Cheese grazing board; selection of local cheeses, celery, grapes, chutneys, crackers £8.00pp
Ice cream station; strawberry, vanilla, chocolate with various toppings £5.00pp

Mini dessert bites; chocolate & hazelnut doughnuts, chocolate brownies, cheesecake £5.00pp

Or choose to swap out your evening buffet completely for;

HOG ROAST
Whole roasted pig & crackling
Sage & onion stuffing
A selection of bread rolls & wraps
Traditional apple sauce
Coleslaw
Potato wedges
Vegetarian burgers

£3.50 per person supplement




CLASSIC PACKAGE PRICES

CLASSIC (50 day/80 evening) 2025 2026 2027
Off Peak (Jan-Mar/Oct-Dec)

Monday-Thursday £5,100 £5,250 £5,400
Sunday £5,600 £5,750 £5,900
Friday £5,850 £6,300 £6,650
Saturday £6,350 £6,750 £7,150
Peak (April-September)

Monday-Thursday £5,600 £5,750 £5,900
Sunday £5,850 £6,250 £06,650
Friday - - -
Saturday - - -
Additional Day Guests £82.00 £88.00 £94.00
Additional Eve Guests £17.00 £19.00 £21.00

Children Age 10-17 half price | Children under 10 — Children’s menu @, £25.00




GRAND PACKAGE PRICES

GRAND (60 day/100 evening) 2025 2026 2027
Off Peak (Jan-Mar/Oct-Dec)

Monday-Thursday £6,250 £6,500 £6,750
Sunday £6,750 £7,000 £7,250
Friday £7,000 £7,500 £8,000
Saturday £7,500 £8,000 £8,500
Peak (April-September)

Monday-Thursday £6,750 £7,000 £7,250
Sunday £7,000 £7,500 £8,000
Friday £7,500 £8,000 £8,500
Saturday £8,250 £8,750 £9,250
Additional Day Guests £82.00 £88.00 £94.00
Additional Eve Guests £17.00 £19.00 £21.00

Children Age 10-17 half price | Children under 10 — Children’s menu @, £25.00




Frequently Asbed Dustions

TRETPTT

Do you hold more than one wedding per day?
No, we only hold one wedding per day regardless of whether or not you have upgraded to

Exclusive Use of the venue.

What are the benefits of booking Exclusive Use?
When upgrading to our Exclusive Use package, the main hotel will be exclusively yours for your
wedding day from 11.30am until the following morning. Our restaurant and other function rooms
will be close, and the general public will also not be able to access our main hotel bar & gardens.

Bedrooms are also only bookable by your wedding guests.

How many bedrooms do you have at the hotel?
We have 34 bedrooms in the main hotel including your bridal suite, we also have a two bedroom

lodge which is a separate building.

How long can I provisionally hold a date for?

We can provisionally hold a date for 7 days, after this time we would require a deposit to
secure your date. If you require the date to be held for longer please ask and we will try to
accommodate where possible.

How many guests can your venue hold?

Our Conservatory can seat 160 for a wedding breakfast, and upto 200 reception style in the

evening. For ceremony capacities of each room please see our Civil Ceremony information.




Can I have an outdoor ceremony?

Yes, we offer ceremonies in our garden overlooking the lake. We always book an indoor
ceremony room for you incase of inclement weather and would make the decision with you the

day priot.

Do you offer a menu tasting?
Yes, we offer a wedding breakfast menu tasting for the happy couple from 6 months prior to

your wedding where you will get a full 3 course meal each.

Do you have your own in-house catering team?
Yes, all our catering is done in house by our chefs’, with the exception of our Hog Roast option

where an external company is hired in.

THE NEXT STEPS...

Book your wedding showround to see the venue, meet the team and discuss your day in more detail.
Provisionally hold your date for up to 7 days without a deposit
Book your registrar with Cheshire East Registry Office

Secure your date with us with a /1,000 deposit

ANY QUESTIONS? Please do get in touch if you have any questions or would like to discuss
your day in more detail. Contact our weddings & events team for more information.
Email: weddings@merecourt.co.uk
Call: 01565 831 000

Visit: www.merecourt.co.uk




