OLD THORNS

HOTEL & RESORT

CONFETTI PACKAGE

All you could possibly want from a Wedding Package, and more! Let us give you less to think about.

CEREMONY

Tie the Knot in one of our wonderful settings.

DRINKS RECEPTION
Start your celebrations with a glass of Prosecco or your
cocktail of choice from our selected menu.

THREE COURSE WEDDING BREAKFAST*

Choose from our seasonal menu.

WINE WITH THE WEDDING BREAKFAST

Half a bottle of house wine per person.

TOAST DRINK
Raise a glass to the happy couple with Prosecco or one of
our flavoured bellinis.

TOASTMASTER

Our in-house banqueting team will take on the role of
your toastmaster, ensuring you have the smoothest day
possible.

EXTRA LITTLE DETAILS
Use of a cake stand and knife ready for that special
moment, menu cards for each table and use of an easel for

EVENING RECEPTION
Our evening buffet selection provides plenty of variety -
additional charge for evening guests.

ENTERTAINMENT
Our resident DJ will have you dancing the night away.

HONEYMOON SUITE
Enjoy a complimentary stay in our 2-bedroom apartment -
we will have the bubbly ready!

FOOD TASTING

We want you to be happy with your food selection on the
day. Come in and sample the menu and our wines. An
excuse for an evening out before the big day!

THE FINISHING TOUCHES™

Have more time to enjoy your magical day, let us take care
of those finishing touches for you. Working with one of
our wonderful suppliers, your package includes all of the
following to create the day you have always dreamed of:

- Centrepieces

- Welcome sign

- Chair sashes in the colour of your choice

- Table runners in the colour of your choice

your table plan.
Hampshire Suite Gatsby Ballroom
2024 2025 2026 2024 2025 2026
Sun-Thurs £7,995 £8,695 £9,695 £10,195 £10,995 £11,895
Friday £8,495 £9,195 £10,095 £11,195 £11,995 £12,895
Saturday £8,995 £9,695 £10,595 £12,195 £12,995 £13,895

Packages are based on 60 day guests and 100 evening guests in our Hampshire suite and

*Additional £5.00 charge per person for choice menu. ** Decorations are not included on the top table

of 80 day guests and 100 evening guests in our Gatsby Ballroom.




OLD THORNS

HOTEL & RESORT

SPRING/SUMMER

CONFETTI MENU

Roasted wild mushroom and truflle oil soup, chive créme fraiche (M)(S)
Prawn cocktail, lemon, brown bread & butter (G)(Cr)(E)(N)(Ms)
Heritage tomato, basil and shallot salad (vegan)

Pea and asparagus arancini, Pomodoro sauce (G)(E)(N)(S)
Spring vegetable Minestrone (vegan) (Cl)

Ham hock terrine, piccalilli, toasted sourdough (G)(N)(Ms)(S)

Roasted supreme of corn-fed chicken, fondant potato, roasted carrot, Hispi cabbage, wild mushroom sauce (M)(S)
Grilled fillet of seabass, baby ratatouille, couscous, basil (G)(F)(M)
Tomato and roasted red pepper risotto, rocket (vegan)
Roasted rump of lamb, potato gratin, peas and asparagus, red wine and rosemary jus (M)(N)(S)
Mediterranean vegetable skewers, wild rice, roasted vine tomatoes (vegan)

Roasted loin of beef, Yorkshire pudding, roasted potatoes, panache of seasonal vegetables, red wine gravy (G)(E)(M)(N)(S)

Raspberry and white chocolate cheesecake, Chantilly cream (G)(E)(M)(N)
Vegan chocolate brownie, coconut sorbet (vegan) (G)(N)
Chilled lemon tart, raspberry coulis (G)E(M)(N)
Strawberry panna cotta (E)(M)
Pineapple carpaccio with lime and chilli (vegan)

Tiramisu (G)(E)(M)(N)(S)




