
 

 



 

 
 
 
 
 
 
 
 

Wedding Ceremony 
We know that saying ‘I Do’ is the most important part of your day and we 

understand that no two ceremonies are ever the same, which is why we give you 
choices to make the details of your ceremony bespoke and unique to the two of you. 

 

Ceremony Package Prices 
 

 
GARDEN ROOM 

(up to 40 guests) 
OAK ROOM 

(up to 90 guests) 
KENDAL SUITE 

(90 to 120 guests) 
FUNCTION SUITE 

(100 to 250 guests) 

Price Per Room £350 £550 £650 £750 

Supplement for 
Gazebo (outside) 

Apr. to Sept. 
£100 £100 £100 £100 

 

Our Ceremony Package includes: 
Your own personal host to guide you through the ceremony and the pre-ceremony 

interviews with the registrars beforehand 
 

Pre-ceremony meeting room hire 

Ceremony room hire 

An allocation to spend on floral decorations from our florist, Flowers by Arrangement, or 
ceremony styling from Mr & Mrs Jones Wedding and Event Designers   

Pianist to play your choice of music during your ceremony 

Sophisticated white stretchy chair covers 

Hurricane lanterns and LED candles along the aisle (indoors) 

 
 
 
 

Please note that the registrar must be booked and paid separately for their services 
and can be contacted via their online enquiry form at  

www.cumbria.gov.uk/weddings or telephone 0300 303 2472 

 
 

http://www.cumbria.gov.uk/weddings


 

 
 
 
 
 

Your Wedding Reception and Evening Celebration 
 

After your photographs amongst our 14 acres of grounds and woodland, sit back and relax in your 
tastefully appointed function suite. Here, your Wedding Host will ensure that everything runs 

smoothly, from your entrance to the cutting of the cake. 
 

Our Signature Wedding Package includes: 
 

Dedicated Wedding Co-ordinator to assist with the planning of your wedding 
 

Personal wedding host for the day 
 

The red carpet welcome 
 

Use of our extensive gardens for your photographs 
 

Complimentary hire of a private function suite and bar 
 

Table linen to suit your colour scheme 
 

Choice of cake stand and knife 
 

Special accommodation rates for your guests for one or two night stays with complimentary use of 
our Health & Fitness Club 

 

Pre-wedding menu tasting for two 
 

Your choice of seasonal reception drink 
 

Half a bottle of wine per person 
 

Selection of four canapés per person 
 

Three course set wedding breakfast* 
 

Half a bottle of wine per person 
 

A glass of bubbly for the toast 
 

An allocation to spend with our florist for table decorations or styling from our venue stylist 
 

Voile top table and cake table dressing 
 

Evening buffet – Pulled pork ciabattas, hot dogs, fish and chips or one pot menu options 
 

Executive bridal suite for your Wedding night 
 

Disco and DJ 
 

*Alternative menu options available – see pages 9-10  
 

 



 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

Wedding Package Prices 2022 – 2024 Inclusive 
 

 SUNDAY TO THURSDAY 
(EXCLUDING BANK HOLIDAYS) 

40 guests 

FRIDAY, SATURDAY & 
BANK HOLIDAY SUNDAY 

60 guests 

 2022 2023 2024 2022 2023 2024 

SIGNATURE £4,495 £4,895 £5,295 £6,695 £7,095 £7,495 

ADDITIONAL DAY & 
EVENING GUESTS 

£90 £95 £100 £95 £100 £105 

ADDITIONAL EVENING 
ONLY GUESTS 

£20 £21 £22 £20 £21 £22 

 
Children’s Package 

 

 1-5 YEARS 6-10 YEARS 11-15 YEARS 

 2022 2023 2024 2022 2023 2024 2022 2023 2024 

SIGNATURE £40 £41 £42 £48 £49 £50 £52 £53 £54 

 
Special Offers & Intimate Packages 

In addition to these Packages, we have special offers for late availability dates and intimate options 
that may be more suitable for a smaller number of guests. Contact us for further information. 

 
Exclusively Yours 

When booking a wedding at our venue we guarantee that yours is the only wedding taking place 
on your chosen date. It may be possible therefore to reserve both of our function spaces at a 

supplement. Please discuss the options with your Wedding Co-ordinator. 
 

Bespoke Packages 
On occasion, one of our existing packages may not quite meet all of your requirements. We are 

always happy to chat through your ideas, make suggestions or create your own bespoke package 
personal to the two of you. 



 

  



 

 
 
 
 
 

Drinks and Wines Selector 
 

INCLUSIVE 
Prosecco or Rose Prosecco 

Bottle of Birra Moretti, Estrella (GF) or Becks Blue lager 
Fruit cocktail (non alcoholic) 
Orange juice (non alcoholic) 

 

£1 PER PERSON UPGRADE 
His Hers 

Bottles of Swan Blonde Ale Passionfruit fizz 
Old Mout Cider Pimms Cocktail 

Desperados Peach Bellini 
Harvistoun Wheesht (ruby ale alcohol-free) Belvoir Ginger Beer or Elderflower Presse 

(non alcoholic) 
 

£2 PER PERSON UPGRADE £5 PER PERSON UPGRADE 
Gin Bar  Champagne Bar  

  
Guests will be served one glass 

of their preferred gin from your selection 
of 3 from the following: 

You have the choice of serving your guests a 
glass of chilled Champagne or Rose Champagne 

with 2 of the following accompaniments: 
  

Rhubarb & Ginger Edinburgh Gin Peach puree 
Hendricks Raspberry liqueur  

Lakes Distillery Elderflower Gin Strawberry garnish 
Lakes Distillery The One Lemon and rosemary 

Monkey 47 Cherry garnish with an orange zest twist 
  
 

All served with a house selection of 
botanicals to complement your chosen gin 

 

 
 

Non–alcoholic: Tom Collins 
lemon juice, elderflower cordial & 

lemonade over ice 

Non-alcoholic: Pomegranate fizz 
Pomegranate juice, lemon juice & rosemary 

infused syrup, topped with soda 
 
 

This list is just an indication of what we can offer;  
we would be delighted to discuss other options with you if required. 

 

 



 

 
 
 
 
 

Canapes Selector 
 
Choose four tasty canapés per adult to accompany your reception drinks from our selection below. 

Or add an additional 2 options to your Signature Package at a supplement. 
 
  
 
 
 

 
Cold 

Cartmel Valley smoked salmon, horseradish cream 
Cumbrian air dried ham and melon 

Ham hock and Cumberland mustard roulade 
Crab mayonnaise, More Artisan rye bread 

Blengdale Blue mousse, truffle honey 
Bessy Beck smoked trout, lemon mayonnaise 

 
Hot 

Duck spring rolls, sweet chilli dipping sauce 
Cumbrian chicken and ras al hanout samosa 

Warm Cartmel Valley smoked salmon and leek quiche 
Sticky Cumberland chipolatas 

Cumbrian goat’s cheese and red onion pizzette 
BBQ Langwathby chicken kebabs 

 
Sweet 

£1 SUPPLEMENT PER PERSON 
Mini dark chocolate and stem ginger brownie 

Mini lemon curd and raspberry tart 
Pineapple, strawberry and marshmallow skewer 

Sticky toffee pudding, butterscotch, pecan 
Chocolate cup, white chocolate mousse, pecan nut 

Shortbread, milk chocolate, mint 
 

 
 
 

A CHOICE OF 4 PER PERSON 

INCLUDED 
A CHOICE OF 6 PER PERSON 

£2 SUPPLEMENT 

 



 

 
 
 
 
 

Wines with the Meal 
 

Half a bottle of House Red or White Wine per person is included in our Signature Package.  
 

INCLUSIVE £1 PER PERSON UPGRADE £2 PER PERSON UPGRADE 
 

HOUSE WHITE 
Acacia Tree Chenin Blanc, 

South Africa 
Refreshing and fruity with flavours 
and aromas of sweet apples, citrus 

fruit and ripe melon. 

 
WHITE 

Conto Vecchio, Pinot Grigio, Italy 
An inviting nose of fruits with delicate 

floral notes. Dry and crisp on the palate 
with an elegant, light body. 

 
WHITE 

Valdivieso Chardonnay, Chile 
Lots of ripe, tropical fruit flavours with 

refreshing lemons and clean, crisp 
apples. It's deliciously fruity with the 

very tiniest hint of creamy vanilla. 
   

HOUSE RED RED RED 
Alto Bajo Merlot, Chile 

“Alto Bajo” translates as “High Low” 
and reflects the varied regional 

landscape of Chile. Flavours of juicy 
red berries with a hint of spice and a 

soft, smooth finish. 

Terre Forti Sangiovese, Italy 
This red wine is light and fruity, with 

simple flavours of cherries and summer 
fruits. Very easy drinking 

Monte Clavijo Rioja Tempranillo, 
Spain 

Juicy, easy-going Rioja with a gently 
perfumed nose and soft underbelly of 
raspberry, strawberry and red cherry 

fruit flavours on the palate. 
  

ROSE 
The Bulletin Zinfandel Rose, USA 

Raspberry and watermelon fruit 
flavours, juicy and light, with 

refreshingly bright acidity on the finish. 

 

ROSE 
Vivanco Rijo Rosado, Spain 

Aromas of strawberry, jasmine and 
roses on the nose, while the palate has 

plenty of crisp citrus fruit flavours, 
alongside the juicier cherry and 

strawberry fruit. 
 

Toast Wines 
One glass per person for speeches and toasts 

 

INCLUSIVE £5 PER PERSON UPGRADE 
 

Vaporetto Prosecco NV, Veneto, Italy 
A great style of Prosecco. Full of lively, little bubbles and a 

lovely soft lemon and pear fruit palate. Fantastically 
refreshing, it's a versatile and popular choice 

Palmer & Co Brut Reserve NV,  
Champagne, France 

A rich, aromatic palate of white fruits, pears, baked 
apples and apricots, with subtle notes of honey, 

hazelnuts, dried currants and brioche. The finish is long, 
harmonious and structured, with a beautiful freshness. 

 
 

Wherever possible we have secured sufficient stocks of a particular wine to last the lifetime of the 
list. If we are unable to offer the wine specified, a suitable alternative will be available. 

 



 

 
 
 
 
 

Food Selector 
Your Signature wedding package includes a three course wedding menu with 
tea and coffee, chosen from the selection below. Those with specific dietary 

requirements can be catered for on an individual basis. 
 
 
  
 
 
 
 

If you would like an additional choice per course there would be a supplement of £2.50 per person, per 
course. A full pre-order will be required at least 37 days prior to your wedding date with final guest 

numbers. A reminder is also required for the guests on day. 

 
Starters 

Please choose 1 option 
Roast plum tomato soup, basil crème fraiche 

Leek and potato soup, chive oil, croutons 
Creamed goat's cheese, roasted beetroots, black olive dressing, wild rocket 

Slow cooked ham hock, new potato and Cumberland mustard terrine, pickled vegetables, rye toast 
Smoked chicken Caesar salad – gem lettuce, Parmesan, croutons, anchovies, Caesar dressing 

Buffalo mozzarella, slow roast tomatoes, wild rocket, basil oil - £2.50 supplement 
Cartmel Valley smoked salmon, horseradish cream, 100% rye bread - £4 supplement 
Smoked Cumbrian produce, pickled vegetables, sourdough toast - £3 supplement 

Cocktail of Greenland prawns, iceberg lettuce, cherry tomatoes, pea shoots - £2.50 supplement 
Baked parcel of confit duck, gem lettuce, shallot, walnut and parsley dressing - £3 supplement 

 
Vegetarian Main Course 

Please choose 1 option 
Caramelised onion, leek and brie parcel, fondant potatoes, parsley and truffle dressing 

Spinach, ricotta and wild mushroom cannelloni, tomato butter sauce, wild rocket 
Butternut squash, aubergine and lentil curry, coconut rice, cauliflower fritters 

 
 

 
 
 
 

1 
STARTER 

1 
VEGETARIAN 
MAIN COURSE 

1 
MAIN COURSE 

1 
DESSERT 



 

 
 
 
 
 

Main Course 
Please choose 1 option 

Please choose Roast local chicken, gratin potatoes, rosemary-red wine sauce 
Eight hour blade of Cumbrian beef, creamed potatoes, wild mushroom and tarragon jus 

Slow cooked shoulder of Cumbrian lamb, Cumberland mustard mash, red wine and tarragon sauce 
Grilled fillet of salmon, parsley crushed potatoes, lemon butter sauce 

Roast loin of pork, fondant potato, apple sauce, cider jus 
Roast breast of Goosnargh duck, fondant potato, pink grapefruit, red wine sauce - £5 supplement 

Roast sirloin of beef, Yorkshire pudding, roast potatoes, red wine jus - £6.50 supplement 
Rump of Cumbrian lamb, creamed potatoes, rosemary-red wine sauce - £4 supplement 
Seared filet of sea bass, dill crushed potatoes, chive butter sauce - £3.50 supplement 

Roast corn fed chicken breast, pressed thigh, fondant potato, 
Cumberland mustard cream sauce - £4 supplement 

 
Vegetables 

Your Main Course will be served with a selection of seasonal vegetables 

 
Desserts 

Please choose 1 option 
English cheeses with grapes, celery and biscuits 

Raspberry pavlova, raspberry syrup, raspberry compote 
Warm sticky toffee pudding, butterscotch sauce, vanilla ice cream 

Choux profiteroles, hot chocolate sauce 
Vanilla cheesecake, strawberry compote, cinnamon cream 

Hot chocolate fondant, chocolate sauce, white chocolate ice cream - £4 supplement 
Cumbrian cheeses, grapes, celery, damson chutney, artisan crackers - £3 supplement 
White chocolate cheesecake, honey roast pear, dark chocolate sauce - £2 supplement 

Cumbrian desserts in miniature - £3 supplement 
Warm pear and almond tart, vanilla sauce, black treacle ice cream - £2.50 supplement 

 
Tea and Coffee 

Tea and coffee will be served at the end of your meal with chocolates 

 
Cheese 
Optional 

Box baked Camembert with thyme and rosemary (2 boxes for 10 covers) – £30 per table 
Cumbrian cheese board served per table (10 covers) – £50 per table 

 



 

 
 
 
 
 

Alternative Menu Options 
A traditional Wedding Breakfast isn’t always the preferred option when couples start to plan the 

catering for their special day. Within our Signature Wedding Package, we give you the flexibility to 
simply change the Wedding Breakfast for our delicious Afternoon Tea or tasty Celebration Buffet 

for your main meal, so your occasion is just that little bit different. 

 
Signature Afternoon Tea 

Our decadent afternoon tea is perfect for those wanting a truly special afternoon 
celebration that’s just a little bit different! Our selection of delicious sandwiches and 

cakes will be served to your guests at their tables on afternoon tea stands, instead of a 
traditional three course wedding breakfast. 

 

Menu 

Cartmel Valley smoked salmon and herb cream cheese on wholemeal bloomer 
 

Roast ham and Cumberland mustard ciabatta 
 

Greenland prawn, crab and gem lettuce wraps 
 

Cheddar cheese and roasted red onion focaccia 
 

Coronation chicken and iceberg lettuce wraps 
 

Warm Plumgarth's Cumberland sausage rolls 
 

Kendal Creamy cheese and onion chutney muffins 
 

~o~ 
 

Warm fruit scones, Cornish clotted cream, strawberry jam 
 

Marshmallow and pineapple skewer 
 

Dark chocolate and pecan brownie 
 

English strawberries, clotted cream 
 

Blueberry and almond tart 
 

Banana bread 
 

~o~ 
 

Tea or coffee   



 

 
 
 
 
 
 
 

 
Celebration Buffets 

Our celebration buffets have been designed for those looking to keep things a little more 
informal, offering your guests a tempting selection of hot and cold items for them to enjoy. 

 

Summer Celebration Buffet 
APRIL TO SEPTEMBER INCLUSIVE 

Winter Celebration Buffet 
OCTOBER TO MARCH INCLUSIVE 

 

Slow roast leg of lamb, sun dried tomatoes, 
black olives and basil 

 

Poached local chicken breast, lemon thyme, 
leeks, white wine cream 

 

BBQ pork belly, floured baps, apple sauce 
 

Cold poached fillets of salmon, cucumber, herb 
cream cheese 

 

Fricasse of summer vegetables, steamed 
basmati rice 

 

Goat’s cheese and red onion quiche 
 

Salad of baby gem and iceberg lettuces, 
croutons and chives, blue cheese dressing 

 

Red coleslaw 
 

Chick pea, sweet corn and parsley salad 
 

Sticky chicken, bean sprout, coriander and 
peanut salad 

 

Buffalo mozzarella, cherry tomatoes, fresh figs, 
black pepper dressing 

 

Selection of Artisan breads with tomato and 
black olive tapenades 

 

~o~ 
 

Strawberry pavlova, clotted cream 
 

Summer fruit trifle 
 

Lemon curd cheesecake, raspberry compote 
 

~o~ 
 

Tea or coffee and chocolates 

 

Slow roast blade of beef,  
baby onion and thyme gravy 

 
 

Roast breast of chicken, bacon and sage cream 
 
 

Molasses braised belly pork, floured baps 
 
 

Fillet of hake, roasted peppers and black olives 
 
 

Winter root vegetable tagine, coriander rice 
 
 

Blue cheese and shallot quiche 
 
 

Red cabbage slaw 
 
 

Beetroot, feta, spinach and walnut salad 
 
 

Roast new potato and rocket salad, 
grain mustard oil 

 
 

Salad of honey roast chicken, pear and 
watercress, sultana and black pepper dressing 

 
 

Selection of Artisan breads, tomato and black 
olive tapenades 

 
 

~o~ 
 

Winter berry trifle 
 

White chocolate cheesecake, orange and 
cranberry compote 

 

Passion fruit and mango pavlova 
 

~o~ 
 

Tea or coffee and chocolates 
 
 



 

 
 
 
 
 

Children’s Package 
 

OUR CHILDREN’S PACKAGE INCLUDES: 
Non-alcoholic reception drink 

 

A three course meal – either a smaller portion of the adults menu  
or your preferred meal from the Children’s menu below 

 

Orange or blackcurrant cordial with the meal and toast 
 

Evening buffet 

 
Reception Drinks and Mocktails 

Orange juice 
Fruit punch – mixed fruit juices 

Shirley Temple – lemonade, grenadine and orange juice 
Sandcastles on the beach – apple juice, lemonade, orange juice and lemon slice 

Sea breeze – cranberry and grapefruit juice 

 
Children’s Menu 

Please choose 
 

   
 
 

For all children selecting the Children’s Menu to enjoy 
 

Starters 
Fan of seasonal melon,  

fruit sorbet 
 

Homemade soup of the day 
 

Cheesy potato wedges 
 

Garlic bread 
 
 

 

Main Course 
Pork sausages, creamed 
potato, peas and gravy 

 

Pasta with tomato sauce  
 

Breaded chicken pieces, 
chips and peas 

 

Plaice goujons,  
chips and peas 

 

Dessert 
Ice cream sundae 

 

Sticky toffee pudding, 
butterscotch sauce,  

vanilla ice cream 
 

Fruit salad, lemon sorbet 
 

Waffles, bananas, maple 
syrup, cinnamon cream 

 

1 
STARTER 

1 
MAIN COURSE 

1 
DESSERT 



 

 
 
 
 
 

Evening Buffet Selection 
For your Evening Buffet we have the following options: 

 
OPTION ONE 

Pulled Pork Ciabattas 
BBQ marinated pulled pork 

Warm More Artisan ciabatta • Sweet potato 
fries • Spiced red coleslaw • Apple sauce 

 
OPTION TWO 

One Pot Hot Dishes – Please Choose 1 Option 
Oven baked lasagne, warm bread rolls,  

mixed salad leaves 
 

Fricassee of chicken, leeks and tarragon, 
steamed rice 

 

Lamb hot pot, warm bread rolls,  
pickled red cabbage 

 

Braised beef, mushrooms and onions, garlic 
roast new potatoes 

 

OPTION THREE 
Hot Dogs 

Fried onions • Grated cheese 
Mustards • Sriracha mayo 

 
 

OPTION FOUR 
Tray of battered fish and chips 
Mushy peas • Lemon • Sauces 

 
 

OPTION FIVE 
Traditional hot and cold buffet 

Please discuss this option with your  
Wedding Co-ordinator 

 

 
Alternative buffet options are also available - speak to your Wedding Co-ordinator. 

BBQ options are available at a supplement. 
 

Optional Buffet Extras 
 

Miniature Dessert Selection 
SUPPLEMENT OF £2.95 PER PERSON 

 
Mini white chocolate cheesecake,  

cinnamon cream 
 

Fruit kebabs, marshmallows, dipping sauces 
 

Warm bread and butter pudding, jugs of custard 
 

Strawberries and clotted cream  
 

Profiteroles, hot chocolate sauce 
 

Dark chocolate brownie, orange cream 

Late Night Munchies 
GRAZING TABLE 

 
Sliced ham and beef, mustards and horseradish 

Cumbrian cheeses with crackers  
and tomato chutney 

Marinated olives 
Hummus, olive oil, pitta breads 

Guacamole, sour cream, tortilla chips 
Artisan breads and rolls, tomato tapenade 

Cookies and milk 
 

£350 for 35 people - Served in the Hotel Lounge 



 

 
 

 

~ Optional Extras ~ 
 

There are many ways to tailor your wedding to be unique to you as a couple allowing your 
personalities to shine through. We’ve outlined a few below that we feature at 

our regular Wedding Showcases to give you some ideas.  
 

Your Wedding Co-ordinator can chat through your ideas and would be delighted to make an 
introduction to our Wedding and Event Designers or Suppliers to discuss the possibilities. Here are 

just some of the options… 
 
 

VENUE STYLING 
Aisle carpet 

Alternative centrepieces 
Additional chair covers and bows 

Alternative chair dressing: taffeta, hessian or lace sashes, sequin bands, chair hoods or drapes 
Blossom trees for the aisle and/or top table  

Chivari whitewash chairs 
Flower or greenery wall 

LED starlit backdrop 
LED swagging for top table and/or cake table 

LOVE letters (Floral and LED) 
Neon signs 
Postboxes 

Table runners 
Terrace or balcony swagging with bows and lights 

Uplighters 

 
ENTERTAINMENT 

Caricaturist 
Disco 

Live band 
Magician 

Pianist to play during your reception drinks and/or wedding reception 

 
 

KEY SUPPLIERS 
We have a fantastic selection of key suppliers that we trust to be part of your Wedding Day. From 
wedding transport and photographers, to specialists in hair and make-up, the list is endless. Once 
you have your Wedding booked with us, we can share this list with you to help with your planning. 

 



 

 

 

~ Extending the Celebrations ~ 

 
Why limit yourselves to just one day?  

We can help with pre-wedding spa afternoons, activities within our woodlands or a pre-wedding 
meal to break the ice in Alexander’s or our Greenhouse Restaurant. 

 
Or why not set-up some special rates for the night after the wedding and arrange a post-wedding 

meal with your close family and friends? 

 
Chill Out 

Our Green Rooms Spa can offer the perfect pamper package to settle your nerves 
pre-wedding. With options for men and women it’s a great opportunity for some ‘me’ 

time before the big day. 
 

Take a look at their treatment menu and book online here: www.greenroomkendal.co.uk  

 
Get Active 

We can offer rifle shooting, archery and our high ropes course with our activity 
partners, Live For Today. This facility is based in the woods behind the hotel and can 

easily be added as part of your wedding plans. 
 

Take a look at the options here: www.live-for-today.com/castle-green-kendal/  
 

 
On behalf of the Castle Green Hotel, we would like to thank you for considering our venue for 

your forthcoming Wedding Day. 
 

We are honoured each and every time a couple chooses us to be involved in their love story, 
and we very much hope that we get to be involved in yours too! We’re sure that we have 

given you lots to think about, but if you would like to chat further or arrange an appointment 
to view, feel free to contact us by telephone, e-mail or DM on Facebook or Instagram. 

 
Speak soon…    

 

 Nicola Postlethwaite & Claire Laughton xxx 
Your Wedding Co-ordinators 

http://www.greenroomkendal.co.uk/
http://www.live-for-today.com/castle-green-kendal/

