WELCOME
Set in the heart of glorious
Leicestershire countryside sits one
of the Midlands’ premier Wedding Venues,
Ullesthorpe Court Hotel & Golf Club.

“The perfect setting for your perfect wedding day”
We would like to begin by offering you our congratulations on your engagement. Our dedicated
Events Team will provide you with a friendly & attentive service from the moment you begin planning
your special day, to the moment you check out & head off on your honeymoon.
Please find enclosed our traditional wedding packages which have been designed & created with you
in mind, offering all you need for the perfect day. We also understand that every wedding is unique &
pride ourselves on tailoring these existing packages to suit your individual requirements. Having read
through our packages we invite you to make an appointment with our Events Team providing you
with the opportunity to view our stunning venue.

DURING YOUR VISIT WE ALSO WELCOME YOU TO:
Discuss your options for civil marriages & partnerships, wedding breakfasts & evening
receptions including your estimated number of guests & possible room layouts
Discuss our traditional wedding packages including menus & drink options
View our luxurious accommodation & leisure facilities
Ask any questions about your day & discuss any special requests you may have
Check our availability & make a provisional booking
After viewing our facilities we will happily make a provisional booking for your chosen date
for up to two weeks after which time confirmation of your booking is required.
Please refer to our Terms & Conditions.

We look forward to welcoming you to Ullesthorpe Court Hotel
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Here at Ullesthorpe Court Hotel we have three
beautiful rooms which are licensed for Civil
Ceremonies. The room hire charge for your
Civil Ceremony is included in our packages.

The Court Room
Located on the ground floor with large windows & ideal for an
intimate ceremony with your closest family & friends.
CAPACITY 36 MAX

The Ashby Suite
This first floor room has a feature bay window & views of open countryside.
Wheelchair access is available via a lift.
CAPACITY 50 MAX

The Blaby Suite
Accessed via a grand staircase to the first floor, this split level room offers a choice
of entry points & ceremony layouts. Wheelchair access is available via a lift.
The upper level of this room has a stunning vaulted ceiling bringing a
magical feeling to your ceremony.
CAPACITY 60 MAX
The lower level of this room gives you the option of inviting
more family & friends to share in your ceremony.
CAPACITY 115 MAX

Booking your Civil Ceremony
After provisionally booking your choice of room at Ullesthorpe Court Hotel, please telephone the
Registrar to check availability & to discuss the legal requirements for your civil ceremony.
Only the Registrar can book your ceremony & two Registrars must be present for your marriage to
take place, unfortunately we are not able to make any arrangements with the Registrar for you.

Registrars Office
Leicestershire Registration Service, County Hall, Leicester Road, Glenfield LE3 8RN
Tel 0116 305 6565

Please note that when having a ceremony followed by celebrations in the same room,
sufficient time is required to alter the room layout from seating to your chosen table plan.
Capacity 120 Max for your Wedding Breakfast
Capacity 195 Max for your Evening Reception

WEDDING SIMPLICITY
PACKAGE

WEDDING SIMPLICITY
PACKAGE INCLUDES:
• Complimentary Civil Ceremony Room Hire (if required)
• Complimentary Wedding Breakfast & Evening Reception Room Hire
• 3 Course Wedding Breakfast menu for 60 Guests
(Choice menu upgrade available)
• A Glass of Wine served with the Main Course
• A Glass of Sparkling Wine per person for the Toast
• Floral Pedestal Arrangement
• Banqueting Manager, also acting as Informal Toastmaster
throughout the Day
• Use of the Hotel’s Red Carpet
• Use of the Hotel’s Cake Stand & Knife
• Complimentary Bedroom for the Bride & Groom
• Preferential Accommodation Rates for your Guests

Simplicity 2020
£2,999 - Limited dates available

wedding
simplicity
package
price

Additional day guests @ £47.50 per person

£2,999

Subject to availability & Terms & Conditions.
At the time of publication prices are inclusive of VAT at 20%.

Simplicity 2021
£2,999 - Limited dates available
Additional day guests @ £49.00 per person

*A minimum of 85% of evening guests to be catered for
(where more than 60 are attending)
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Fancy a Wedding Breakfast
with a difference?

Afternoon Tea Sample Menu
Price on request can be served in three parts as follows:

To Be Served First

To Be Served Second

Selection of Sandwiches & Brioche Rolls:
Honey Roast Gammon, grain mustard mayonnaise
Roast Beef, horseradish & rocket
Free Range Egg Mayonnaise, watercress
Cheddar, tomato chutney
Roast Turkey, cranberry sauce
Prawn Cocktail
Cucumber & Sea Salt

Hot Savouries:
Homemade Sausage Rolls
Goats Cheese & Spinach Quiche
Cold Savouries:
Smoked Salmon & Cream Cheese Bagel
Cheese & Bacon Croissant
Mature Cheddar & Sunblush Tomato Pin Wheels

To Be Served Third
Selection of Scones, Cakes, Tarts & Biscuits
Selection of Scones, Cakes, Tarts & Biscuits
Sultana, Cranberry & Plain
Mini Victoria Sponges
Carrot Cake with cream cheese icing
Quinoa, Date & Cranberry Flapjack with white chocolate
Chocolate, Coffee & Walnut Cake

Selection of Cream Cakes,
Pastries & Mini Desserts:
Forest Fruit Pavlova
Lemon Posset Shots
Chocolate Eclairs
Raspberry Shortbread
*Please note some items may change due to availability & the season

DR INKS PACK AGES
* Upgrade applies

Arrival Drinks
Bucks Fizz
Pimms & Lemonade

Sparkling Wine*
Champagne*
Mulled Wine

Prosecco*
House Wine

Wedding Breakfast Drinks
House Wine (red, white, rosé) - Choose from our extensive wine list*

Toast
Sparkling Wine

Champagne*

Prosecco*

Non-Alcoholic Drinks
Natural Rosé Lemonade
Natural Victorian Lemonade

Natural Mandarin
& Seville Orange

Wild English Elderflower
Orange Juice

MENU SELECTOR
For your Wedding Breakfast we ask that you
select one starter, main course & dessert
for your guests from the options below:

Starters

Vegetarian & Vegan

Country Vegetable Soup

Caramelised shallot tarte tatin

Roast Tomato & Red Pepper Soup
Aged balsamic syrup

Carrot, Orange & Ginger Soup
Curry Spiced Parsnip & Apple Soup
Smoked Salmon & Cream Cheese Roulade
Dill crème fraîche, sour dough toasts

Wild Mushroom & Walnut Pâté

Topped with goats cheese, balsamic dressed rocket salad

Brie, Red Onion Marmalade & Butternut Wellington
Roasted vine tomatoes

Five Bean Chilli
Spinach & Ricotta Cheese Cannelloni
Curry Spiced Butternut & Lentil Cake

Toasted ciabatta, rocket & parmesan shavings

Desserts

King Prawn Cocktail

Dark Chocolate Tart

Thousand Island dressing

Severn & Wye Smoked Salmon
Lemon, capers & herb salad

Goat’s Cheese & Vine Tomato Tart
Rocket salad, balsamic dressing

Chicken Liver Pâté
Red onion marmalade, toasted brioche

Cantaloupe Melon, Parma Ham, Roasted Figs
Ham Hock Terrine
Black pudding bon bon, homemade piccalilli

Welsh Rarebit, Rocket & Parmesan Salad

Vanilla mascarpone

Vanilla bean Crème Brûlée
Shortbread biscuits

Sticky Toffee Pudding
Caramel sauce, vanilla ice cream

White Chocolate & Raspberry Cheesecake
Profiteroles
Dark chocolate sauce

Eton Mess
Forest Fruit Pavlova
Lemon Posset

Mains

Raspberry purée,

Roast Turkey Breast

Vanilla ice cream

Sage & onion stuffing, cranberry sauce, roast gravy

Roast Chicken Breast Wrapped in Back Bacon
Fondant potato, wild mushroom sauce

Braised Shin of Beef
Horseradish mash, rich port wine jus

Roast Belly of Pork
Creamed savoy cabbage, honey roast parsnips, thyme jus

Roast Chicken Supreme
Duck fat roast potatoes, sage & onion stuffing

Rump of English Lamb
Minted dauphinoise potato, roasted root vegetables

Grilled Butterflied Fillet of Salmon
Chive mash, King prawns, saffron & white wine sauce

Bramley Apple & Blackcurrant Crumble Tart
Apple Pie
Vanilla Anglaise

Classic Lemon Tart
Passion fruit sorbet

Chocolate Truffle Praline Torte
Vanilla cream

Bakewell Tart
Vanilla Anglaise

White Wine Poached Pear
Cranberry compote, Chantilly cream

Vegan Chocolate Brownie
Artisan Cheeseboard(Supplements apply)
From £5.00 (2020) or £6.00 (2021) per person

Salmon & Baby Spinach Wellington
Chive mash, lemon & caper cream sauce

Cod Loin wrapped in Pancetta
Sautéed new potatoes, warm fine bean & shallot salad

Should you wish to offer your guests a choice of 2 starters, 2 mains (& a vegan
or vegetarian option) & 2 desserts a £5 per person charge will apply (excluding
À la Carte main courses). Please note that we will require a table by table
breakdown from you of your guests individual choices prior to the day. Please
note that special dietary requirements & children will be catered for separately.

MENU SELECTOR
A La Carte Main
Course Selector
Our À la Carte main courses carry a supplementary
charge per person. Please see below:
Pan Fried Sea Bass

Beef Wellington

Vanilla mash, balsamic roasted vine tomatoes,
buttered baby spinach, langoustine bisque
£5.00 Supplement

Fondant potato, wild mushrooms, port wine jus
£15.00 Supplement

Roast Chump of lamb

Sweet potato fondant,crispy kale
£5.00 Supplement

Honey and Cracked Black Pepper Glazed Duck Breast

Dauphinoise potato, pea, bacon and wild mushroom fricassee
£10.00 Supplement

*Please note that a choice of menu cannot be offered when
choosing your main course from the above selector, vegetarians
& special dietary requirements will be catered for separately.

Roast Striploin of Beef
Yorkshire pudding, roast potatoes, root vegetables, rich red wine jus
£10.00 Supplement

Evening Buffet
Course Selector
Your chosen package includes our Buffet Menu for 60 guests. (See individual packages for price of
additional evening guests) Please choose your selection from the section below to create your menu.
Extra items to be charged at £2.50 per person (2020 Weddings) / £2.75 per person (2021 Weddings)

Section A

Section B

Salad section

Peri-Peri Spiced Potato Wedges

Potato and chive salad

Sausage Rolls

Selection of Vegetarian & Meat
Open Sandwiches & Wraps

Thai Chicken Kebabs

Parma Ham & Melon Slice

Caesar salad

Vegetarian & Meat Quiche Selection

Scotch Egg Quarters

Mixed leaf salad

Hot Buffet Options - Select a choice of 3

Select a choice of 3

with Piccalilli

Spring Rolls, Samosas & Onion Bhajis

Select a choice of 2

Coleslaw

Tortilla Chips & Dips

Goat’s Cheese & Red Onion
Marmalade Tart

Ham Hock Terrine
Crudités & Dips

Deep Fried Seafood Goujons

Prawn Cocktail Shots

Tartare Sauce

Lamb Kofta Kebabs, Mint Yoghurt

Buffet Alternatives
Should you choose an alternative buffet option any additional evening guests (above the 60 included)
Alternative items will be charged as follows; £10.95 per person (2020 Weddings) / £11.95 per person (2021 Weddings)

Sausage & Bacon Rolls

1/4lb Cheeseburgers

With fries

Smoked back bacon, salad and fries

Hot Dogs

Pulled Beef Burgers

Caramelised onions, fries

Brioche, coleslaw, fries

Roast Leg of Pork
Sage & onion seasoning, crackling, apple compote
(when more than 60 evening guests are attending a minimum of 85% must be catered for on the buffet menu and 100% on the alternative buffet menu)
*minumum/maximum numbers apply. All menus are correct at the time of publication & are subject to change.
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We have compiled the following information to
help you with planning your wedding with us.
Please ask our Events Team about anything that we
have not covered or you are unsure about.

CIVIL CEREMONIES
Civil ceremony pedestal floral arrangements remain the property of
the hotel. You must provide your own music on CD (or MP3) for
civil ceremonies & this must have been agreed with the Registrar.
A religious ceremony or blessing must not take place during a civil
service. The consumption of food or drink is not permitted in the
ceremony room before or during the ceremony.
Guests should be advised to arrive a minimum of 15 minutes before
the service commences & the Bride & Groom should arrive no later
than 30 minutes beforehand. Video recording may take place during
the ceremony by agreement with the Registrar, providing that the
operator remains stationary & is unobtrusive. No photography is
permitted during the ceremony, except by invitation of the registrar.

GENERAL CONDITIONS
For health & safety reasons, only biodegradable confetti may be used

within the hotel & its grounds. Photography is not permitted on
the golf course for safety reasons. Any lit candles must be secured
in stable holders (ideally tea lights) & they must not be included in
any decorative arrangements which may catch fire or be tipped over.
You will be held liable for the cost of any repairs or replacement of
any part of the fabric, furnishings or property of Ullesthorpe Court
necessary following any wilful damage caused by any person invited
by you or on your behalf. We will not be held responsible for any loss
or damage caused to the client’s property, including wedding gifts
brought into the hotel. We would therefore advise the arrangement
of adequate insurance cover. The person making the booking accepts
that any person causing a nuisance or trying to obtain alcohol under
the age of 18 will result in the event being stopped.
At the time of publication prices include VAT at the rate of 20%.
Please note that if the rate of VAT increases between the date contract
is formed & the date of your wedding, we will adjust the VAT in
accordance.

WEDDING INSURANCE
Ullesthorpe Court Hotel & Golf Club shall not be responsible for any
loss or damage which you may suffer arising from events beyond
our control or the control of its suppliers (including, without
limitation: fire, failure of electrical, gas or other power supplies,
strikes, industrial action, terrorist activity, technical problems
with transport, illness of entertainers & bad weather), nor for any
curtailment, cancellation or change to any accommodation, activity
or itinerary or any other consequences which arise as a result of such
events. Ullesthorpe Court Hotel & Golf club recommend that you
take out suitable wedding insurance.

CATERING
Buffet food will only be left on display for consumption for a
maximum of 2 hours. The consumption of food or drink purchased
anywhere other than Ullesthorpe Court is not permitted, with the
exception of bottled products which have been authorised & for
which corkage charges have been paid in advance.
For evening buffets following an earlier Wedding Breakfast, 85%
of the anticipated number of guests must be catered for. For
evening receptions without the full evening buffet or an earlier
Wedding Breakfast, 100% of the anticipated number of guest must
be catered for.

BOOKINGS & PAYMENT

Provisional bookings are held for up to 14 days, after which, the facilities
will be made available for reselling. To secure bookings, a non-refundable
& non-transferable deposit of £500.00 & a signed copy of this document
is required to confirm that the client has read, understood & accepts the
terms & conditions of booking. At the time of confirmation, anticipated
numbers attending your reception are required. Should the final numbers
fall by more than 25%, additional charges will be applied. Final numbers
will be required in writing 14 days prior to your reception & will be the
numbers charged for. Numbers may only be increased after this time in
agreement with us & will become the chargeable amount.
Our Wedding packages are inclusive of 60 guests & will be the minimum
number of guests charged for, additional guests will be charged for at the
published rates for both daytime & evening. It is the policy of the hotel
to cater for more than one event on the same day, therefore, changes
to event timings may only be made in agreement with the hotel. Your
choice of wedding package & additional items must be finalised at least
6 weeks prior to the event. Any changes after this time may result in
additional charges being applied. Payment of 50% of the anticipated
final bill will be required at this time. We will require your final numbers
14 days prior to the event, at which time a final invoice will be raised.
Payment of this invoice must be received no later than 7 days before the
date of the event.

CANCELLATIONS
All cancellations must be made in writing & payment of any
cancellation charges made within 14 days of receipt of final invoice. If
a confirmed booking is cancelled for any reason, cancellation charges
will be applied as follows:
• 6 months or more before the date of the event
deposit forfeited
• 3-6 months before the date of the event
deposit forfeited + 25% of the total anticipated bill
• 1-3 months before the date of the event
deposit forfeited + 50% of the total anticipated bill.
• Less than 1 month prior
deposit forfeited + 100% of the anticipated bill.
We may, at our discretion, take into account any subsequent reselling
of the facilities following a cancellation & understand the difficulties
which may arise for the client in the event. We would therefore
recommend that the client takes out insurance to cover such a
situation. Where we have booked outside companies on your behalf
(e.g room décor, entertainment) we will pass on any subsequent
cancellation charges should they arise.

To confirm your booking please sign & return your Terms
and Conditions Form along with your £500 deposit.
Date of Wedding _____________________________________
Estimated Numbers (Day) ________ (Evening) _________
Signatures (Prospective Couple) _______________________
_____________________________________________________

NAL TOUCH
THE PERSO
“From the beginning the
hotel staff were excellent, always
attentive to our needs, we didn’t
have to worry about a thing.”
LAURA AND MARK

“The staff are amazing, helpful and friendly.
The wedding dinner was absolutely amazing, food was first class.
The setting for wedding photos is ideal with the gardens and
golf course views. I really recommend this hotel to anybody looking
for a wedding venue. Thank you Ullesthorpe Court for giving
me and my husband the most perfect wedding day.”
NATALIE

“To sum up the whole wedding experience at Ullesthorpe Court,
I can honestly say that we were made to feel as if we were the
most important people who had ever visited the hotel.
From reception staff, to the bar staff, to housekeeping - everyone
was friendly, helpful and competent.”
LISA (TRIPADVISOR)

“The bedrooms and morning breakfast the day after were fantastic,
and we were given a private room for the breakfast for ourselves
and all our guests who stayed over to share more time with
our friends and family.”
BEN AND JENNY HALL

“We were so impressed with our wedding at Ullesthorpe Court Hotel.
We got married here on the 24th June and the staff were very helpful
they couldn’t do enough to help us. The food was amazing,
accommodation in the bridal suite was outstanding.
I would highly recommend any bride to view Ullesthorpe.”
JADE (TRIPADVISOR)

“Love has
nothing to do
with what you are
expecting to get only with what you
are expecting to give which is everything”
Katharine
Hepburn

