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Weddings ~ 2012
at The Mytton and Mermaid Hotel 

Congratulations on your planned wedding....

We were delighted to receive your enquiry and would be 

pleased to discuss  your personal requirements with you.

The Mytton and Mermaid Hotel is a privately owned, family run hotel 

and as such offers you a unique opportunity to create fabulous 

memories of your special day.  We take great pride in our speciality 

bespoke weddings offering you our undivided attention.

Please find enclosed some sample menus that illustrate both our 

style and quality,  along with details of our extensive facilities.

We aim to offer you a sense of exclusivity that we feel your special 

day deserves.  May we take this opportunity to extend you 

an invitation  to visit us at your convenience.  

 Please feel free to call us anytime to arrange an appointment.

Thank you very much for your interest in our beautiful hotel.

We look forward to meeting you shortly.

Ann DiTella

Proprietor.

History of the Hotel

The village of Atcham is situated on the old A5 Roman Road approximately 3 miles to the East of Shrewsbury. The Manor of Atcham was held in pre-conquest times by the church of St Almond in Shrewsbury. Subsequently the Abbot of Lilleshall assumed ownership before the Abbey was dissolved in 1539. The Atcham Estate passed through the ownership of several purchasers before it was acquired by one Richard Hill in the 18th Century.

 

The Hotel is a grade II listed Building, built in 1735 standing on the banks of the River Severn, whose crypt is reputed to lead to a secret tunnel linking the building with the St Eata's church. The Inn, whose origins lie in the days of the mail coach, is steeped in history. From the early 18th century the Inn was known as the Talbot Arms - name derived from the Earls of Shrewsbury.

 

The property was rebuilt during the mail coach era and became a stopping point on route to Holyhead and Ireland. In the 1830's the name of the Inn was changed to that of the Berwick Arms when it came within the same ownership as Attingham Park, an estate which was secured and developed by Lord 

Berwick. In the 1860's the development of the railways lead to the decline of coaching Inns and the property reverted to the name of Atcham House and private ownership.

 

In the 1930's the house was purchased by Sir Clough Williams Ellis, the architect whose name is linked with Portmerion in North Wales. The building was converted to a hotel and assumed the name of The Mytton and Mermaid. The name Mytton derived from that of the local squire who squandered his 

fortune, whilst the Mermaid is the crest of the Portmerion hotel.

 

The hotel enjoys spectacular views over England's longest river. The entrance to Attingham Park and the imposing 18th Century stone bridge which ceased to take traffic when the present road bridge was constructed in the 1920's. The hotel bedrooms are en-suite and have been tastefully decorated whilst maintaining their own individual charm and character.

Atcham Bridge

The first bridge built at Atcham over the River Severn (England's Longest River) was constructed between 1200 and 1222 by the Abbot of Lilleshall. The Abbot demanded a Toll of One Penny for every laden cart which passed over the bridge.  This led to a legal dispute with the Townspeople of 

Shrewsbury.

 

A gentleman by the name of Leland passed over a bridge at Atcham in 1540 which he described as ‘a fayre stone bridge on the Severne to pass towards the Roman remains of Wroxeter’.

During the Civil War in 1642 there was a stone bridge at Atcham comprising of 18 arches.  This bridge was fortified by the Royalists.

 

In 1768 the bridge was destroyed by ice and the magnificent disused bridge, which is still standing, was constructed by John Gwynne, a famous Shrewsbury Architect.  John Gwynne is reputed to have 

befriended the famous Doctor Samuel Johnson. The present bridge at Atcham was constructed in 1929.  All the A5 traffic to Shrewsbury passed over this bridge before the motorway link was constructed in the early 1990`s.

     Options 

Stable Suite

The Stable Suite is the original stables to the hotel, with beamed ceilings and stained glass windows.

It is a lovely, quiet, private room adjacent to an enclosed courtyard with wrought iron tables and chairs.

This Stable Suite is licensed for Civil Weddings and can accommodate up to 90 guests.

Our hire charge for this room is £365.00.

The Mermaid Suite

Is beautifully furnished in antique oak with a comfortable country house feel and can accommodate up to 70 people for your wedding breakfast. This room can be joined with our Restaurant to accommodate up to 130. But live music can not be held in this room unless both rooms are booked together and for this we have a minimum number requirement of 100 for the wedding breakfast and 130 for the evening reception if a Friday or Saturday is required. Some flexibility can apply on certain days.

The Restaurant

The Restaurant can hold up to 55 people and joins the Mermaid Suite, this can open out to one large room and can accommodate up to 130 people. The Restaurant can not be reserved without the Mermaid Suite. * During peak months a minimum of 100 is required for Saturdays.*

The Riverside Drawing Room

Is a small intimate room overlooking the river Severn with comfortable sofas, books to read and games to play should you wish.  A writing desk sits perfectly positioned in the bay of the window, viewing the beautiful gardens out to the river. The Drawing room is perfect for drinks and canapés before your meal or just to relax in the afternoon and enjoy a peaceful cup of tea.  The Drawing room could accommodate up to 20 people, and is licensed for small civil weddings; the room hire charge is £150.00.
The Bar at the Mytton
The cosy Bar with its real log fire, antique furniture, comfy sofas and welcoming atmosphere is open all day to all our customers.  If you have been for a walk in Attingham Park or after a hard days work in the fields all are welcome in the Bar...

Bramble Cottage

A picturesque Black and White Cottage with 4 bedrooms situated in the lane adjacent to the hotel, just 2 minutes walk away.   Perfect for a pre-wedding gathering with drinks and canapés,

 staying overnight and getting ready.

Mad Jack’s Restaurant and Bar with Rooms in Shrewsbury

Under the same ownership as the Mytton and Mermaid Mad Jack’s Restaurant and Bar with Rooms is perfect for a pre-wedding gathering the evening before the special day. Enjoy a modern British menu using fresh local ingredients in elegant surroundings four individually designed bedrooms with sleek lighting,

 contemporary bathrooms and flat screen TV’s. 

 Perfect for a cocktail evening for your pre-wedding celebrations!  www.madjacks.uk.com

The Malthouse

Is a property run by the National Trust in the Village. It operates completely independently from us.

The Malthouse can accommodate up to 110 people and can be booked 

by contacting Jane Casewell on: 01743-761338.

Wedding Breakfast Suggestions 2012 
What’s Included… 

 Master of Ceremonies 

 Silver Cake Stand with Silver Cake Knife 

 Candles 

 Table Name Stands 

 Ivory or White Linen Table Cloths and Linen Napkins 

 Printed Menu Cards 

~~~

Our menus are prepared by Rosette awarded Chef’s with the best possible ingredients.
These menu suggestions are meant as a guide.  

We are happy to discuss your ideas with our chefs and quote a price.
Some dishes on these menus may contain nut products and food substance to which you 

or your guests may be allergic, please check if in doubt.
Vegetarian or special dietary requirements can be catered for with prior notice.
We would request that your menu choice is the same for each member of your party, 

in order to ensure consistent standards of presentation, quality and service.
Canapés to Compliment Reception Drinks

Canapés are served to compliment reception drinks on the riverside lawns (if weather fair) 

You may like to consider having some live summer jazz to serenade you and your guests! 

Prawn and Mango Tartlets

Petit Croque Monsieur

Melon with Proscuitto

Bangers and Mash (local sausage, mash and onion chutney)

Mini Burger with Mozzarella and Tomato Chutney

Wild Mushroom and Fontina Cheese Pizza, Caramelised Shallots and Asparagus

Marinated King Prawn and Pineapple 

Home Cured Duck Proscuitto ~ Sweet and Sour Beetroot

Pea and Risotto Bon Bon ~ Parmesan Crust 

Quail Egg and Parma Ham Tartlet, Black Olive Puree, Spiced Salt

Roasted Fig, Mozzarella and Prosciutto, Sage Dressing

Open Mini Scone with Local Smoked Salmon, Sour Cream and Dill

Confit of Cherry Tomato, Cream Cheese and Basil, Pine Nut Crust

Vegetable Sushi Roll, Wasabi Crème Fraiche

@ £1.40 per Canapé 

(Recommended a minimum of 3 Pieces per person)

Nibbles to Compliment Reception Drinks 

Grissini bread sticks ~ Blue cheese dip ~ Olives and roasted almonds ~ Potato Crisps..£9.75 per plate 

Edamame Beans ~ Soy ~ Ginger and Garlic Dressing..£6.10 per plate 

Thai Spiced Polenta Chips ~ Sweet Chilli Jam..£6.10 per plate 

Menu Suggestions 2012
Menu A:

Local Oak Smoked Salmon with Spaghetti of Cucumber and Lime Salad ~ Lime Crème Fraiche ~ Walnut Bread

**

Braised Sirloin of Shropshire Beef with Shallots and Chestnut Mushrooms ~ Red Wine Jus  

Stilton Dauphinoise ~ Panache of Vegetables

**

“Croque en Bouche” 

A Tower of Profiteroles filled with a Chantilly Cream, covered in Chocolate Sauce and bound in Spun Sugar 

 (one display served to each table)

**

Filter Coffee and Chocolate Truffles @ £38.30  per person 

Menu B:

Roasted Plum Tomato Soup with Mozzarella Croute ~ Basil Oil 

**

Breast of Corn Fed Chicken wrapped in Parma Ham on Basil Mash with Sauce Vierge ~ Ratatouille 

**

Fresh Seasonal Strawberry Pavlova ~ Chantilly Cream ~ Chocolate Shavings (served whole to each table with Sparklers) 

** 

Filter Coffee and Chocolate Truffles @ £35.25 per person 

 Menu C:

Mosaic of Salmon and Whiting with Cucumber Crème Fraiche and Citrus Brioche 

**

Pan Roasted Corn Fed Chicken ~ Chervil Mousse ~ Truffle Mash ~ Cassoulet of Vegetables

**

Iced Raspberry Parfait ~ Passion Fruit Sauce ~ Coconut Biscotti 

**

Filter Coffee and Chocolate Truffles @ £38.30 per person

Menu D:

Prawn and Mango Salad with a Sweet Chilli Dressing 

* **

Roasted Leg of Shropshire Lamb ~ Orange and Basil Stuffing ~ Pan Juices ~ Dauphinoise Potatoes ~ Fine Green Beans 

** 

Chocolate and Orange Torte ~ Grand Marnier Chantilly Crème 

**

Filter Coffee and Chocolate Truffles @ £38.30 per person 

Menu E: 

Rosette of Galia Melon ~ Vodka and Watermelon Granite ~ Marinated Strawberries

**

Pan Fried Fillet of Salmon ~ Sweet Pepper Polenta ~ Shellfish Sauce ~ Buttered Spinach

**

Vanilla Crème Brulee ~ Compote of Oranges with Chocolate Shortbread

**

Filter Coffee and Chocolate Truffles @ £38.30 per person 

Menu F:

Terrine of Lobster and Provencal Vegetables ~ Gazpacho Sauce 

**

Shropshire Beef Wellington ~ Shallot and Field Mushroom Jus ~Tarragon Mash ~ Medley of Green Vegetables

**

Assiette of Desserts 

**

Filter Coffee and Chocolate Truffles @ £46.00 per person 
Children Menu (under 12)

Childs Menu 1

Fan of Seasonal Melon with Strawberry Coulis 

~~

Goujons of Breast of Chicken ~ Home Made Chips and Salad 

~~ 

Ice Cream and Shortbread Cookies @ £18.90

Childs Menu 2

Home Made Tomato Soup and Freshly Baked Bread

~~

Local Pork Sausage on Buttery Mash ~ Seasonal Vegetables and Gravy

~~

Knickerbocker Glory @ £18.90
Seasonal Suggestions 2012
Canapés are served to compliment reception drinks on the riverside lawns (if weather fair) 

You may like to consider having some live summer jazz to serenade you and your guests! 

Spring:

 Cream of Asparagus Soup ~ Smoked Salmon Blinis ~ Dill Crème Fraiche 

**

Roasted Leg of Shropshire Lamb ~ Red Currant Jus ~ Buttered Mint New Potatoes ~ Fine Green Beans

**

Glazed Lemon Tart ~ Crème Fraiche ~ Compote of Rhubarb

**

Filter Coffee and Petite Fours @ £38.30 per person
Summer:

‘Prawn Cocktail’ ~ Fresh Water Prawns and Tiger Prawns ~ Baby Gem ~ Roasted Peppers ~ Marie Rose Sauce 

**

Breast of Free Range Chicken ~ Spinach, Pea and Lemon Risotto ~ Parmesan Shavings

**

Fresh Summer Strawberry Pavlova ~ Chantilly Cream and Chocolate Shavings 

**

Filter Coffee and Petite Fours @ £38.30 per person
Autumn:

Leek and Potato Soup with Shropshire Rarebit Fritters and Chive Crème Fraiche 

**

Apricot and Sage Stuffed Fillet of Pork ~ Fondant Potatoes ~ Carrot Puree ~ Apple and Vanilla Sauce

**

Sticky Toffee Pudding ~ Butterscotch Sauce ~ Vanilla Ice Cream 

**

Filter Coffee and Petite Fours @ £36.80 per person 
Winter: 

 Scotch Broth ~ Herb Fritters ~ Olive Oil 

**

Traditional Roasted Shropshire Turkey ~ Cranberry Sauce ~ Pork and Thyme Stuffing ~ Pan Juices

 ~ Roasted Potatoes ~ Glazed Vegetables 

**

Pecan Pie ~ Orange and Pineapple Salsa ~ Vanilla Pod Ice Cream 

**

Filter Coffee and Petite Fours @ £36.80 per person

“Chefs Best”
Assiette of Starters

Prawn Cocktail ~ Crab Spring Roll ~ Smoked Salmon ~ Crème Fraiche Bellini ~ Dill Cake 

**

Chicken and Prosciutto 

Asparagus, Pea and Spinach Risotto 

Ricotta and Basil Bon Bon ~ Balsamic Reduction 

**

Dark Chocolate Pudding 

Ice Cream 

White Chocolate and Raspberry Brulee 

Popping Candy 

Citrus and Chilli Sorbet 

Orange Crisp 

**

Filter Coffee and Petite Fours @ £39.50 per person 

Menu Suggestions 2012
We will happily discuss any ideas you may have with our Chef and design your own individual menu 

Soup 

Roasted Tomato and Red Pepper Soup ~ Garlic Crisps and Basil Oil

Cream of Button Mushroom Soup ~ Ragout of Wild Mushrooms and Tarragon Cream

Roasted Butter Nut Squash Soup ~ Herb Fritters ~ Canadian Maple Syrup

Smoked Haddock and Leek Soup ~ Soft Poached Hens Egg ~ Parsley Oil

Starters

Tian of Devon Crab and Prawns ~ Coriander Guacamole ~ Red Pepper Coulis

Pressing of Smoked Chicken and Bacon Terrine ~ Peach Compote ~ Pine Kernel Salad

Buffalo Mozzarella and Plum Tomato Salad ~ Aged Balsamic ~ Wild Rocket

Local Oak Smoked Salmon ~ Creamy Cheese and Dill Fondue ~ Gin and Caper Salsa ~ Black Pepper Bread

Rosette of Galia Melon ~ Vodka and Watermelon Granite ~ Marinated Strawberries

Salad of Smoked Duck Breast ~ Orange and Fig Compote ~ Apple and Hazelnut Dressing

Caramelised Shallot Tart ~ Ragstone Goats Cheese ~ Black Fig and Aged Balsamic 

Mains

Pan Fried Breast of Corn Fed Chicken Wild Mushrooms ~ Shallot and Pancetta Jus ~ Tarragon Mash

Corn Fed Chicken Supreme Stuffed with Spinach and Ricotta Cheese 

 Crispy Parmesan ~ Basil Mash ~ Roasted Red Pepper Sauce

Roast Leg of Shropshire Lamb with Apricots ~ Rosemary and Garlic Boulangere 

Pan Fried Fillet of Salmon ~ Sweet Pepper Polenta ~ Shellfish Sauce
Roast Saddle of Shropshire Lamb Garlic and Spinach Mousse ~ Spring Onion and Thyme Mash ~ Pan Jus

Roast Shropshire Sirloin of Beef Tarragon and Leek Crushed New Potatoes ~ Bordelaise Sauce

Malden Sea Salt and Thyme Roasted Strip Loin of Beef 

 Home Made Yorkshire Pudding ~ Roasted Potatoes ~ Red Wine Sauce

Local Guinea Fowl ~ Fondant Potato ~ Caramelised Root Vegetables 

Wild Mushroom and Thyme ~ Red Wine Jus 

Ballotine of Shropshire Pork ~ Spinach and Girolles ~ Parma Ham ~ Dauphinoise Potatoes 

Dijonnaise Sauce ~ Fine Green Beans with Shallots 

Desserts

Baked White Chocolate and Vanilla Cheesecake ~ Baileys Cream ~ Dark Chocolate Shavings

Tiramisu ~ Amaretto Biscuits

Fig and Honey Mascarpone Tart ~ Honeycomb Ice Cream

Vanilla Crème Brulee ~ Bitter Sweet Orange Sauce ~ Home Made Shortbread

Choux Paste ~ Hazelnut Cream ~ Peanut and Pistachio Brittle ~ Chocolate Sauce

Baked Chocolate Tart ~ Compote of Cherries ~ Vanilla Sauce 

Chocolate Truffle Torte ~ Fresh Raspberries ~ Vanilla Pod Sauce 

Poached Pear ~ Chocolate Sauce and Shortbread 

Strawberries set in Champagne jelly with Mint Sabayon 

Lemon and White Chocolate Delice with Blackcurrant Coulis 

Classic French Lemon Tart ~ Raspberry Sauce ~ Crème Fraiche 

Chocolate Brioche Bread and Butter Pudding ~ Banana Ice Cream 

  Cheese 

 A selection of Local and English Artisan Cheeses ~ Biscuits, Grapes and Chutney @ £7.65 per person

Cheeseboards can be presented to each table or one large display for guests to help themselves

Fish or Sorbet  

We are pleased to offer a Fish or Sorbet course that will balance your chosen menu

Vegetarian
A Gateau of Field Mushrooms and Spinach with Basil and Pine Kernels

Wild Mushroom and Goats Cheese Strudel ~ Compote of Tomatoes and Roasted Peppers

A Tian of Mediterranean Vegetables ~ Tomato Beurre Blanc ~ Toasted Pine Nuts

A Risotto of Asparagus ~ Lemon and Garden Peas with Shavings of Parmesan

Feuilette of Ratatouille ~ Basil Cream ~ Confit of Fresh Tomatoes

Evening Buffets 

These are designed to follow an afternoon reception and are only available to follow a wedding lunch held at the Mytton and Mermaid.  We cannot part cater buffets as this can compromise the standards of the hotel. 

Traditional English Buffet

Honey Roasted Buttercross Farm Ham 

with Pickled Onions and Piccalilli

Smoked Mackerel Fillets

~ Beetroot and Watercress Salad ~ Horseradish Crème Fraiche

Coronation Chicken Salad ~ Flaked Almonds ~ Mango Chutney 

Grilled Wenlock Edge Shropshire Fidget Sausage ~ Grain Mustard Mayonnaise

Appleby’s Cheshire and English Stilton with Chefs Chutney

Buttered Baby Potatoes  

Chunky Coleslaw

Tossed Green Salad

Tomato and Red Onion Salad

Home Baked Breads

Local Crisps  

£16

 Eton Mess or Lemon Posset (supplement £5)

Italian Buffet

Mediterranean Olives and Roasted Almonds

Grissini Bread Sticks and Pesto Dip

Mozzarella , Sun Dried Tomato and Salami Italian Ciabatta Pizza

 Pasta Salad with Prawns , Chilli and Lemon

Roasted Chicken, Courgette  and Basil Brochettes

Baked Mushrooms with Pancetta and Spinach

Balsamic Roasted Mediterranean Vegetables

Sundried Tomato , Pine Nut and Parmesan Cous Cous

Stuffed Roasted Peppers with Tomatoes, Anchovies and Capers

Tomato, Black Olive and Red Onion Salad

Green Leaf Salad

Garlic and Olive Oil Bread

£16

Classic Italian Tiramisu (supplement £5 )

The Hog Roast

 Whole Roasting Shropshire Pig on a Spit Served with Apple Sauce and Stuffing

Baked Jacket Potatoes with Butter and Sour Cream

Chunky Coleslaw 

Buttered and Salted Sweet Corn Bites

Savoury Rice Salad

Dressed Green Salad

Tomato and Red Onion Salad

Home Baked Breads @ £17.90 

A minimum of 100 guests is required or Roasted Joints of Shropshire Pork will be substituted

Moroccan Hot Buffet 

Platters of Toasted Pitta ~ Hummus ~ Harissa Dip

Olives ~ Spiced Nuts and Chargrilled Halloumi

~~~

Tagine of Chicken or Lamb 

Casablanca Cous Cous

Spiced Aubergine with Lentils, Peppers and Tomatoes

Feta, Olive and Tomato Salad 

Dressed Green Salad

Mediterranean Flat Breads

~~~

Turkish Delight 

£18.50 

~~~

Coconut Cheesecake, Pistachio Crumb ~ Honey and Cinnamon Oranges (supplement £5)

Supper

 A platter of English and Continental Cheese

Chefs Home made Pate 

Grapes ~ Apples ~ Celery ~ Biscuits 

 Crusty Bread and Home Made Chutney @ £12.20

This buffet is a suggestion for later Wedding Breakfasts who may not require a full buffet due to finishing so late 

“Bespoke Buffets”  

We will happily suggest ideas for themed evening buffets 

 and create just what you want! 

‘Wedding Cake of Cheese’ 


Perfect for a Cheese Supper, please ask for details 
Drinks Packages 2012 

 We can design any drinks package to suit your personal

Requirements but these ideas may be helpful with your financial costings.

 Arrival drinks (weather permitting) may be served….

 on the Riverside Lawn, 

our Stable Courtyard 

or in Mad Jack’s Bar.

( 1 )

Bucks Fizz or Pimms on arrival

1 glasses of house red or white wine with your meal

A glass of sparkling wine for your toast

£11.50

( 2 )

Pimms or Bucks Fizz on arrival  

2 glasses of house red or white wine with your meal 

A glass of sparkling wine for your toast

£16.60  

( 3 )

Kir Royale or Bellini Cocktail on arrival 

2 glasses of house red or white wine with your meal

A glass of sparkling wine for your toast

£17.65 

( 4 )

1 glass of Champagne on arrival or 2 glasses of either Kir Royale or Bellini made with Sparkling wine 

2 glasses of red or white house wine with your meal

A glass of Champagne for your toast

£23.25
( 5 )

Non alcoholic drinks

3 x soft drinks per person

£8.70

 Large bottles of sparkling or still water @ £3.95 per bottle (75cl bottles) 

 

House wine is available from £15.95 per bottle

 

Jugs of non alcoholic Fruit Punch @ £8.00 each

 

Jugs of Orange or Apple Juice @ £6.95 each

 

Jugs of Squash or Elderflower Cordial @ £5.95each

A full wine list is available for your perusal and a list of after 
dinner drinks, malt whiskeys and Ports

 Prices can vary according to the outcome of budgets and tax duties

We will be happy to arrange a wine tasting for your wedding

 A corkage facility is not available 

Accommodation Tariff for 2012
	
1
	Attingham Suite
	Large 5 Foot Gothic Bed on First Floor, Overlooking the Entrance
	£155.00

	 
	 
	and grounds of Attingham Park. This room has a Bath/Shower.
	 

	1A


	Mytton Suite
 
	Large Four Poster room with Bay Windows overlooking the Historic Atcham Bridge. Again with Bath/Shower.
	£175.00

	2


	Mermaid Suite
 
	Spacious Double Room with a 5 Foot Gothic Bed and Overlooks the Hotel gardens. This room has a Bath/Shower.
	£155.00

	3


	The Ironbridge

	Tasteful Double Room on the First Floor with views overlooking the River Severn. With a Bath/Shower.
	£110.00

	4
	Atcham Suite
	Exquisite Room with a 5 Foot Gothic Bed and Magnificent views.
	£155.00

	 
	 
	With a Bath/Shower.
	 

	5


	The Cressage
 
	A Comfortable Room with windows overlooking the Gardens to the front and River to the side. This room has a Bath/Shower.
	£110.00

	6


	The Wrekin
 
	An Unusual Double Room on the Second Floor with Beautiful views. With a Bath/Shower.
	£110.00

	7


	The Crosshouses
 
	A Compact Single Room on the Second Floor looking over the Hotel Gardens. This room has a Shower Only.
	£85.00

	7A
	The Eata
	A Single Room facing St Eata's grounds which will be able to
	£85.00

	 
	 
	accommodate an extra person. This Room has a Shower Only.
	 

	8
	The Wroxeter
	A Large Twin Bedded Room on the Second Floor with views towards               £110.00

	 
	 
	Attingham House. This Room has a Bath/Shower.
	 

	15
	Courtyard Room
	A Double Room and an area with a sofa bed. Shower Only.
	£110.00

	16
	Courtyard Room
	A Single Room Overlooking the Gardens. Shower Only.
	£85.00

	17
	Courtyard Room
	A Double Room with Large French Window. Shower Only.
	£110.00

	18
	Courtyard Room
	A Double Room with exposed beams. Shower Only
	£110.00

	19
	Courtyard Room
	A Twin Bedded Room. Shower Only.
	£110.00

	20
	Courtyard Room
	A Double Room. Shower Only
	£110.00


Single occupancy of a double room is priced from £90.00

Rates quoted are subject to change without notice at the Management’s discretion

Check in time is from 3.00 pm and check out by 11.00 am  

Extra beds are available in certain rooms at the cost of £20.00 each, 

children under the age of 2 years are free of charge.

Bramble Cottage 
Is owned by the hotel and is located in the adjacent Malt House Lane just a couple of minutes walk and comprises:  2 x double rooms (travel cot available), 2 x single rooms, TV in each bedroom, maximum of six occupants, 1 x bathroom with bath and shower, 1 x downstairs w.c,  spacious  lounge with large flat screen T.V. and DVD,   log burning fire, radio, conservatory with dining table, kitchen ~ fully equipped, rayburn, washing machine and tumble dryer, dishwasher, central heating, front and rear enclosed garden, parking for 3 cars, phone line exactly the same as hotel,  all linen and towels are provided along with dressing gowns.   Tea and coffee making equipment is provided.

Mad Jack’s Restaurant and Bar with Rooms 

Four individually designed bedrooms with sleek lighting, contemporary bathrooms and flat screen TV’s are available at our sister property located in Shrewsbury town centre. Also perfect for a pre-wedding gathering the evening before the special day. Enjoy a modern British menu using fresh local ingredients in elegant surroundings.   www.madjacks.uk.com  
Guests can enjoy a 10% discount on accommodation if they stay 2 nights 

(the 10% discount does not apply to Bramble Cottage or Mad Jack’s accommodation) 
Recommendations List


	Flowers
	
	
	Video 
	

	Dog Pole Floral Art 
	01743 351674 
	
	Cam 3 Video 
	01743 891286

	Josephine Howells 
	01743 352031 
	
	
	

	Lipstick and Gin 
	07530428063 
	
	Taxis 
	

	
	
	
	Access Cars
	01743 545454

	Horse and Carriage 
	
	
	Vincents 
	01743 367777

	Wedding Carriage Hire 
	01952 720270
	
	Comet 
	01743 344444

	Wellington Carriage Co 
	01952 242495
	
	
	

	
	
	
	Toastmaster
	

	Cars 
	
	
	Roy Sudlow 
	01952 223624

	A Touch of Class 
	01743 440805 
	
	
	

	Frank Painter and Sons 
	01743 362023
	
	Jazz Duo 
	

	Silverline Cars 
	01939 210855
	
	Eddie and Jenny Miller 
	01691 870626

	
	
	
	
	

	Cakes 
	
	
	Cello & Pianist 
	

	Cake Creators 
	01743 361415
	
	“Finesse”
	01905 755421

	Cake Craft 
	01952 223843
	
	
	

	
	
	
	Solo Guitarist and Singer
	

	Ice Carving 
	
	
	Joe Seager
	07828 839053

	Ice Creations 
	01743 247981
	
	Fireworks 
	

	
	
	
	Jack Flash Fireworks 
	01939 291261

	Photographers 
	
	
	
	

	John Poole
	01743 369218
	
	Discos
	

	Russell Davies 
	07779 407978
	
	Solid Gold Entertainment 
	01939 200666

	Bridget Chilcott 
	01952 510066 
	
	High Society 
	01743 368468

	
	
	
	Alive & Kicking Entertainment 
	01952 520007

	Balloons 
	
	
	
	

	Balloon Expressions 
	01952 245395
	
	Bridal Wear
	

	Balloon Lady 
	01743 344805
	
	Hayley J 
	01743 235140 

	Celebration Balloons 
	01743 236680
	
	Shropshire Country Brides 
	01694 771470 

	
	
	
	Peter Posh 
	01743 467105


Shropshire County Council 

Guidance For These Who Wish To 

Marry On Approved Premises 

1.      As soon as a couple have made provisional arrangements for their marriage on approved  premises, they should be advised to contact the superintendent registrar for the district in which the premises are situated at The Shire Hall, Shrewsbury ( Shrewsbury 01743 252921)
  

2.
Without the presence of this superintendent registrar and a registrar, there can be no 

marriage and any arrangements for the use of the premises depend entirely on their  availability.  It is therefore, essential that the couple make advance booking with this superintendent  registrar for his attendance at their proposed marriage as soon as a booking can be accepted. 

A fee for this attendance will be payable before the ceremony.


  

3.
The couple will also have to give notice of marriage to the superintendent registrar(s) of the district(s) in which they live.  The notice must be given in person by one of the couple but is valid only for twelve months.  One of the couple should therefore, attend the register office where they live as soon as possible after notice can be given.

  

4.
The couple should be warned that any arrangements made for a marriage to take place on the approved premises are dependent on:

(a) the attendance of the superintendent registrar for the district in which the premises are situated, and… 

(b)  the issue of the authority or authorities for marriage by the superintendent registrar(s) to whom notice of marriage was given.
 

 5.
When notice is given in a different registration district from the one where the marriage is taking place, the couple will have to collect the authority before the ceremony and ensure that it is delivered to the registrar who is to attend the ceremony.

  

6.
The couple should be advised that only a civil, non-religious ceremony can be permitted by the superintendent registrar.  Any music, reading, words or performance which forms any part of the ceremony must be secular.  The content of the ceremony must be agreed in advance with the superintendent registrar who will be attending the ceremony.

  

7.  
Any rights of copyright for music, readings, etc. permitted at the ceremony are a matter for the couple and the holder of the approval.

Terms and Conditions of Booking 

Weddings and Functions

CONFIRMATION

All bookings must be confirmed in writing with the appropriate deposit within one month of the booking being made. 

To secure the booking a non refundable deposit of £500 is required. 

In addition a deposit of £20 is required for each accommodation booking.

 

MINIMUM NUMBERS
A minimum number policy will apply however, this can be waived if a room hire charge can be agreed.

 

CANCELLATION

All deposits are non refundable unless a prior agreement has been made in writing with the hotel management.

 

PERIOD OF NOTICE
Deposit of £500.00 which is non refundable

26 weeks notice the deposit retained by hotel 

13 to 26 weeks notice 50% charge

7  to 13 weeks notice 75%  charge

0 to  7 weeks notice full charges to be made

 

PAYMENT AND FINAL NUMBERS 

All monies due must be paid in full 2 weeks prior to the date of the function. Final numbers must be confirmed 2 weeks prior to your wedding. An invoice based on these final numbers will be issued at this point and posted to you. 
 

FINAL NUMBERS

The menu selection and final numbers must be agreed no later than 2 weeks prior to your function.

 If your numbers drop below the minimum number agreed in writing, a room hire charge will be legally incurred.

 

PRICES
Whilst the hotel management will endeavour to keep price increases to a minimum, all accounts will be charged at the current prices set by the hotel on the date of the event unless otherwise agreed in writing by the hotel management

V.A.T will be charged at current rate. 

 

DAMAGES

The hirer will be responsible for any loss or damage to the hotel premises, fixtures, fittings and

 equipment which may be caused by the hirer’s guests.   

 ACCOMMODATION ARRANGEMENTS 

If live entertainment (disco, band etc) is being played during an evening party then the bride and groom are committed to booking all of the Stable Suite bedrooms (numbers 15,16,17,18,19,20) because they are so badly affected by the noise.   The hotel reserves the right to move wedding guests from the main hotel bedrooms into the Stable Suite bedrooms if they are not occupied.   If guests wish to stay overnight then rooms can either be allocated by the Bride and groom or guests can book direct with the hotel ~ either way a deposit of £20.00 per room is required.  

 Reception can provide a booking form listing rooms available. 

Check in time is from 3.00 pm and check out by 11.00 am.

Accommodation booking arrangements:      Please tick your chosen option below

All bedrooms to be organised and allocated by Bride and Groom…………………

Guests can book bedrooms direct with hotel……………………………..…………

 

SIGNED..............................................................................DATED...............................

DATE OF YOUR WEDDING……………………………………………………….

This form confirms your contract for your forthcoming function. Please sign and date  ~ Thank you







