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WEDDINGS AT PARIS HOUSE

At Paris House we have a number of options available for your special day. 
Whether its for your wedding breakfast, a pre-wedding dinner the night 
before or an ‘undoing’ lunch the day after, even an intimate hen or stag 
party, Paris House is a magical location for intimate wedding celebrations. 

PRIVATE DINING ROOM FOR 10 to 14
For groups of between 10 and 14 guests we can offer the use of our private 
dining room. Groups of up to 12 can sit on our beautiful round table while a 
group of 14 would be accommodated over 2 tables; an 8 and a 6.There is no 
additional charge for the use of this room, however we do have the 
following minimum spend levels:

Thursday Lunch £2,000 Dinner £2,000
Friday Lunch £2,000 Dinner £2,250
Saturday Lunch £2,250 Dinner £2,500
Sunday Lunch £2,250

The room is available for either 12.00pm to 4.30pm for lunch or 6.45pm to 
11.00pm for dinner. Minimum spends are inclusive of VAT. To secure your 
booking of our Private Dining Room, we require a deposit of £50 per 
person at point of booking (this is refundable up to 14 days ahead of the 
event in case of cancellation).

If the minimum spend is outside your party’s budget, standard tables for up 
to 9 guests are available in the main restaurant.
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EXCLUSIVE USE FOR up to 34

For larger parties, we also offer our restaurant for your exclusive use from 
either 12.00pm to 4.30pm for lunch or 6.30pm to 11.00pm for dinner. We can 
serve up to 34 guests comfortably in our main restaurant.

For Exclusive Use we do not charge a hire fee, however we do have a minimum 
spend level. These minimum spends  depend on the day of the week and service 
you wish to enjoy:

Thursday Lunch £5,650 Dinner £5,650 All Day £11,300
Friday Lunch £5,650 Dinner £6,200 All Day £11,850
Saturday Lunch £5,650 Dinner £6,200 All Day £11,850
Sunday Lunch £5,650
(Please note there are separate rates for our Festive period 14 Nov – 24 Dec)

Minimum spends are inclusive of VAT. To secure the restaurant for Exclusive 
Use, we require a 50% deposit at point of booking. All minimum spends are 
valid for 2024, but may be subject to increase for future dates.

Our cancellation policy is as follows:
● more than 28 days notice – full refund
● 21-28 days notice – 50% refund
● Less than 21 days notice – no refund
● You must give 72hrs notice for a change in numbers of guests or the cost of 

the selected menu will be charged. 
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MENUS & PRICING

At Paris House we specialise in Set Tasting Menus. These are created by our 
chefs with the journey of flavours in mind, providing you with a sensational 
dining experience. As such, the menus are set. 

PRICING
6 Course Tasting Menu - £125 per head

Optional Extras:
Cheese Course - £18 for individual or £25 to share
6 Glass Wine Pairing - £90 per head
Full wine list available for wines by the bottle. No corkage.

Dietary requirements:
We can offer tasting menus for the following dietary requirements: 
pescatarian, carnitarian (no fish), vegetarian, vegan, dairy free, gluten free, nut 
free. If your specific needs are not covered by these, or are any combination of 
2 or more, please call us on 01525 290692 to discuss before booking. 

There is also a Children’s 3 course menu available on request. 

Menus change seasonally and adjustments can be made by our chefs due to 
product availability. Current menus are available online. 

Please note these prices include VAT. No service charge will be added to your 
bill. 
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SEA BREAM
Ceviche, pickled kohlrabi, green sriracha & compressed fennel 

Jade & Jasper Fiano, Australia, 2022
• 

TOMATO
Isle of Wight tomato, gazpacho & black olives

Apla Rose, Oenops, Greece, 2022
• 

HAMACHI
Prawn, sesame, royal chestnut mushroom & crispy seaweed

Erden Treppchen Riesling Kabinett, Weingut Mönchhof, Germany, 2020 
•

HERITAGE RIB OF BEEF
Crispy onion, courgette, beef fat dressing & chimichurri 

Cabernet Franc, Mendel, Argentina, 2021
• 

ARTISAN CHEESE
Artisan cheeses & garnishes, individually or to share - £18.50/£20

Discover 3 different Ports to pair with your cheeses - £20/£28 
• 

ENGLISH STRAWBERRY
Preserved plum, rose & red shiso delight

Manzoni Moscato Spumante Rosé Extra Dry Violette,
Conte Collato, Veneto, NV

• 
CUSTARD TART

Salted duck egg custard, kesar mango,
coconut & kaffir lime sorbet

Botrytis Pinot Gris, Greywacke, New Zealand, 2023

****SAMPLE MENU ONLY ****
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RECOMMENDED SUPPLIERS

As we don’t hold a wedding license, we can recommend the following local civil 
venues for your wedding ceremony. Religious venues mostly have their own 
specifications on your eligibility to get married there, which is why we do not 
recommend them directly.

Ampthill Registry Office
Leighton Buzzard Registry Office

We are happy to recommend the following suppliers to help make your day. 
These are local suppliers who we either know personally or have used in the 
past. Obviously, we recommend you meet with them to make sure the 
chemistry is right, and can hold no responsibility if you are not completely 
happy with the service they provide!

Photographers:
Binky Nixon - https://binkynixon.com/
Becky Kerr - https://www.beckykerrphotography.co.uk/
Ed Tyler - http://www.edwardtylerweddings.com/
Tom Gold - https://tomgold.co.uk/

Florists:
Sophie at Sophie & Bee - https://sophbee.co.uk/
Emi Floral Designs, Ampthill - https://www.emifloraldesigns.com/
Fieldgate Flowers - https://fieldgateflowers.co.uk/
Ruth at Papaver Studio - https://www.papaverstudio.co.uk/
Olivia James, Woburn - https://www.oliviajameswoburn.com/
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RECOMMENDED SUPPLIERS continued...

Cake
Cakestand & Crumb, Ampthill - https://www.cakestandandcrumb.co.uk/
Mrs Mac’s, Woburn Sands - https://www.mrsmacssweettreats.com/
T.sweetmap by Tracy - @t.sweetmap Instagram
Heirloom cafe, Edlesborough - https://www.heirloom.cafe/

What to wear?
Wedding Workshop, Ampthill - https://www.weddingworkshop.co.uk/
Woburn Bridal Boutique - https://www.woburnbridal.com/
Souster & Hicks Tailors - https://www.sousterandhicks.com/

Where to stay?
The Woburn, Woburn - https://thewoburn.co.uk/
Moore Place, Aspley Guise - https://www.mooreplace.com/
Havisham House, Woburn - https://www.havishamhouse.co.uk/

Music:
Amie True, Harpist - https://www.amietruemusic.com/
Fan Club House Band - https://www.fanclubhouseband.com/
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