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Take your vows in a stunning wedding venue surrounded by the breath taking landscaped
gardens in the Essex countryside at Greenwoods Hotel & Spa.

Greenwoods is the perfect place to celebrate your dream wedding day. With a variety of
elegant indoor and outdoor ceremony and reception suites, we offer the flexibility to create
a day that’s uniquely yours.

Our expert and friendly events team will be with you every step of the way, helping you bring
your vision to life. Plus, our picturesque grounds provide the perfect backdrop for capturing
those unforgettable moments.

We will customise your wedding package to fit your individual needs and work behind the
scenes to ensure every detail is executed flawlessly, so you can relax and enjoy your special

Y W

day.

phone: 01277 829990 (option 2)
email: weddingsegreenwoodshotel.co.uk
website: www.greenwoodshotel.com

d -r.
I




ABOU T US

o o

Greenwoods hotel has been lovingly restored,
refurbished and extended to provide a traditional
venue with a modern twist. The manor house is
steeped in history and every care has been taken to
ensure the original features, including and impressive
sweeping staircase, remain as distinctive as ever.

Our Library & Boardroom offer quintessential setting
for your wedding day. Located within the original
manor house, these rooms feature high ceilings,
decorative chandeliers and original wood panelling.
Perfectly positioned within close proximity to our
lounge bar and patio, these interlinking rooms boast
magnificent view over our sweeping lawns.

The Library suite and Boardroom provide an
intimate, traditional and classic setting for «
ceremony and wedding breakfast.

Claire Kentish, Wedding Photographer |

“From start to finish it was
seamless, relaxed and so much fun
and we can’t thank you enough for

putting our mind at ease and for
making everything happen so
smoothly behind the scenes”
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The Garden Suite is the culmination of a

multi-million pound project completed in
2017

With its own private entrance, terrace &
patio overlooking the gardens, this
contemporary room is an impressive
example of new and old architecture
blending together seamlessly.

The beautiful original 17th  century
archways have been incorporated tfo
provide for several spectacular windows,
that provide a multitude of natural light to
flood the room.
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Nestled within
gardens, is our garden gazebo, this is the perfect

acres of stunning landscaped
setting for a magical outdoor ceremony. This
stunning setting is licensed for civil ceremonies and

can accommodate up to 150 guests.

We didn't stop at just one outdoor area though,
Greenwoods has licensed other areas of our
beautiful grounds so you can choose the perfect
spot to fit your style and look for your special day.

Wt e

Our patios give you and your guests magnificent
views of our gardens, with ornate wrought iron patio
furniture for you and your guests to relax and toast to
the couple these spaces are perfect for drinks
receptions, live entertainment and outdoor fun and
games.

o

Neil Fortescye, V-(./ed
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Different areas of the gardens come alive
throughout the year, with our sprawling
lawns, manicured evergreen bushes and
seasonal flowers in bloom, our gardens
offer you a wealth of stunning and unique
photo  opportunities and  wonderful
countryside views.

Within our grounds you can find our
original 17th century fountain hidden in the
middle of our walled tall bushes this area
not only is a favourite for romantic photos
but also great for drinks reception,
intimate ceremony or outdoor wedding
breakfast in the summer months.

ding Photographer
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Our 40 elegant and individually designed
bedrooms ensure you and guests can relax in
style.

The sumptous combination of opulent
furnishings, with modern and fraditional textiles,
create a scene of timeless elegance and
comfort.

Every overnight stay for you and your guests
includes breakfast and use of Greenwoods spa
facilities from check in to check out.

Check inis at 2.00pm - Check out is 11.00am

Early Check in and late check out can be
arranged if you and your guests want to enjoy
our facilities for a little bit longer.

When booking a wedding with us, we put a hold
on a requested amount of rooms to ensure your
guests can always book a room, to book and
receive the discounted room rates your guests
musst call the reservations team and state the
couples name & wedding date.

ROOM RATES

Discounted Accommodation Pricing for
Wedding guests only

Sunday to Friday Rates

@ Standard Double Room £179.00

@ Premier Double Room £249.00

Saturday Rates

@ Standard Double Room £209.00

@ Premier Double Room £279.00

*Greenwoods reserves the right to change accommodation pricing at anytime
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_ PRIVATE TOUR & CONSULTATION
Pre Booking 0'------' ? Book an appointment to come in for a private tour of

Greenwoods, if you think that Greenwoods could be a
perfect option for your day, we would love to sit down
with you and learn more about your wants & needs to
put together a bespoke quote for you.

QUOTE & BOOKING FEE

Booking

After you have received your quote, selected your
date, Confirmed you would like to book with us then its
time to pay your booking fee & sign your contract.
Now your special day is confirmed, Congratulations!
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! . FOOD TASTING & QUESTIONS
6-12 months prior ¢'------' W?q On the lead up to your day the wedding co-

Nt ordinators are here and ready to answer any

| questions you may have. Around this time if you have

| booked a traditional wedding breakfast you will be

| invited to book in for your food tasting to help you

| select your perfect menu options for your day.
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FINAL PLANNING MEETING

8-10 weeks before your wedding date is when your
final planning meeting will be scheduled, at this
meeting your coordinator will go over every aspect of
your day with you and collect all details from you,
Including Final numbers, confirmed Menu choices for
your guests and everything in between. You will also
be able to ask any questions and clarify any last
queries you may have.

A
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2 months prior

Your wedding co-ordinator will be with you
throughout the day, quietly overseeing all the details
and making sure every step of your day is ready. They
will be on hand whenever needed, leaving you to
relax completely and enjoy yourselves!

@ YOUR WEDDING DAY

Wedding Day 6—————--.



OUR PACKAGES

At Greenwoods we want you to have a unique day solely designed around you, the couple. We offer full
bespoke weddings based on your exact needs but we also have a range of packages for you to choose

INTIMATE WEDDING PACKAGE

All inclusive Library Suite package based on 30 guests maximum

If you are dreaming of a wedding day that includes only the closest
members of your friends and family that is centred around your

ceremony and dining then this package is the perfect choice.
Weekday’s & Sunday’s

WEDDING WEEKENDER PACKAGE

3 days of dining, celebrations, luxury stays & spa access

\X/hy not have your Wedding over a 1ong weekend maximising your time
with your loved ones celebrating your wedding and treating yourselves

to all chat Greenwoods has to offer.

Friday, Saturday & Sunday. Save £3000 if held during the week
TWILIGHT PARTY PACKAGE
4pm cill Midnight celebrations

Weddings do not have to be all day & night to be perfect sometimes a
mid afternoon ceremony with emphasis on fun, food and celebration

instead of formality is just right.

Sunddy to 1"1‘iday and late dvai/a[?i/iry Sa[urdu_\,'s

THE ALL INCLUSIVE PACKAGE

Lavish Garden Suite Package with Outdoor Ceremony

Want a formal full day with almost everything you could need for a
lavish wedding with focus on amazing food, drinks, canapes, a gorgeous

ceremony and so much more.

\\”’cc/ca’ay, Sal‘urda)m. Slmdays and Prime Dates
GARDEN WEDDING PACKAGE
Summer Garden wedding

Picturing getting married and celebrating amongst beautiful
landscaped gardens, then our Garden party package is for you, Enjoy

summer cockrtails on the lawn, a BBQ feast, Garden Games and more
\\"cc/\’duy, Saturdays, Sundays and Prime Dates

CHRISTMAS WEDDING PACKAGE
Intertwining the magic of Christmas with your wedding day

If you love Christmas why not have gorgeous winter wedding styled

with opulent and elegant Greenwoods Christmas decorations,

\\3'(0/\’dajn Sanmid)vs, Sundd)vs and Prime Dates




PRICE LIST
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FUNCTION SUITE ROOM HIRE

January, February, March, April & October
Monday to Wednesday £2500 E £1000
Thursday £2750 O £1250
Friday & Sunday £3000 O £2000
Saturday Q  £4000 - £2250

= i),
May, June, September & November ») -
Monday to Wednesday ) £2750 g £1250
Thursday C £3250 |y 1500
Friday & Sunday Q £4500 £2250
Saturday _E £5250 J £2500
July, August & December © >

@, —
Monday to Wednesday £4500 S £1750
Thursday £5250 L £2000
Friday & Sunday £6000 ;9 £2500
Saturday £7000 _1 £3000
OUTDOOR CEREMONY £775

FOOD DIRINK

Canape’s from £8 for 3pp Reception Drink £9.00
Three Course Meal £65.00 5 Bottle Dinner Wine £16.00
Children’s Meal £26.00 Toasting Glass £9.00
Supplier Meal £26.00 Tea & Coffee £3.00
Evening Finger Buffet £30.00

Non refundable booking fee of £2000 is required to secure your booking
£500 Damage waiver is required for all wedding bookings and will be returned to you within 48hrs after the
date providing no damage has occurred full terms & conditions will be issued to you before confirmation of
your booking.



PRICE LIST
L /(m/% %Zé/f&// /%/%/7;

FUNCTION SUITE ROOM HIRE

January, February, March, April & October
Monday to Wednesday £2750 E £1150
Thursday £3000 O £1400
Friday & Sunday £3250 O £2150
Saturday Q  g£4250 “  g2400

= J
May, June, September & November D) -
Monday to Wednesday CD £3000 g £1400
Thursday — £3500 M £1650
Friday & Sunday Q £4750 £2400
Saturday _E £5500 (d  £2650
July, August & December © >

O p
Monday to Wednesday £4750 o £1900
Thursday £5500 . £2150
Friday & Sunday £6250 :9 £2650
Saturday £7250 1 £3150
OUTDOOR CEREMONY £800

FOOD DRINK

Canape’s from £8 for 3pp Reception Drink £9.50
Three Course Meal £70.00 ', Bottle Dinner Wine £17.00
Children’s Meal £27.00 Toasting Glass £9.50
Supplier Meal £27.00 Tea & Coftee £3.00
Evening Finger Buffet £33.00

Non refundable booking fee of £2000 is required to secure your booking

£500 Damage waiver is required for all wedding bookings and will be returned to you within 48hrs after the

date providing no damage has occurred full terms & conditions will be issued to you before confirmation of

your booking.



PRICE LIST
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FUNCTION SUITE ROOM HIRE

January, February, March, April & October
Monday to Wednesday £3000 E £1300
Thursday £3250 O £1550
Friday & Sunday £3500 O £2300
Saturday Q  £4500 —  £2600

— i,
May, June, September & November D) -
Monday to Wednesday CD £3000 g £1550
Thursday —  £3500 M £1800
Friday & Sunday Q £4750 £2650
Saturday _E £5500 ()  £2800
July, August & December © >

-
Monday to Wednesday @, £4750 o £2050
Thursday £5500  £2300
Friday & Sunday £6250 :9 £2800
Saturday £7250 1 £3300
OUTDOOR CEREMONY £825
FOOD DRINK

Canape’s from £8 for 3pp Reception Drink £9.50
Three Course Meal £75-00 Y, Bottle Dinner Wine £17.50
Children’s Meal £28.00 Toasting Glass £9.50
Supplier Meal £28.00 Tea & Coffee £3.50
Evening Finger Buffert £36.00

Non refundable booking fee of £2000 is required to secure your booking
£500 Damage waiver is required for all wedding bookings and will be returned to you within 48hrs after the
date providing no damage has occurred full terms & conditions will be issued to you before confirmation of
your booking.
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CUSTOMER REVIEWS
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Mr & Mrs Shah

On behalf of my husband and myself we just wanted to say a huge thank you for our
wedding last week!

It went so well and we had the most amazing day ever! Everyone was saying how well
organised everything was and of course how beautiful the venue is.

Thanks for setting things up on the day and answering all my questions leading up to
it.

Mr & Mrs Fay

Mikyla and her team are passionate, professional and ensured everything run
smoothly, they also went above and beyond with helping making my disabled Mum
felt party of the day! Had such good advise and ensured our day was amazing!!! This

venue is amazing!

Mr & Mr Rogers

My husband and | got married at greenwood's in July. And all we can say, is just how
fantastic the venue and staff have been. We had a long engagement and planned for
over 2 years. From day one the lovely event co-ordinators held our hands through
each stage and made us feel safe and secure in every step. Sasha, you really are a
star. You were there with every question we had and helped us make choices which
led to the most amazing wedding day. You were all so accommodating of our
somewhat strange requests, but the wedding day was absolute magic! Thank you
thank you thank you. Mikyla you also worked so hard to ensure our day went perfectly
and we are so grateful to the whole of Greenwoods. The Food is incredible!
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Mr & Mrs Norris

We got married here last month. They did an excellent job. Mikyla was fabulous put me

completely at ease and oversaw it all. She was professional helpful and very much what
you need when getting married. Her assistant Sasha and the food and beverage
manager were also very friendly and helped see all went to plan. | would highly
recommend Mikyla and her team and greenwoods as a venue xxx

Mr & Mrs Smiih

Thank you so much for helping to make our wedding day so beautiful. We had an
absolutely amazing time and loved every moment. We've both said it was the best day
of our lives having our closest family and friends there with us to celebrate.

Thank you for all that you did to ensure that the day ran smoothly.

Mr & Mrs Harris

We had a fantastic wedding day! The whole day for me was overwhelming so it was
great that | didn’t have to think about a single thing.

So many of our guest complimented how much they enjoyed the wedding breakfast -
we both noted how hot the food was so would like to thank you for that.

Mr & Mrs Newman

We recently celebrated a friends wedding at Greenwoods Hotel & Spa, and what a perfect
day. From the moment we visited, the team made us feel at ease and completely confident
that we were in the best hands. The venue itself is absolutely stunning, beautifully maintained
gardens, elegant interiors, and a peaceful atmosphere that felt both luxurious and welcoming.
Greenwoods is the most magical setting and flawless service for one of the most important
days of my friends lives. Highly recommend for anyone looking for a wedding venue that truly
delivers on every level.



THE SPA

Step into a world of calm and
contemporary comfort. The Spa at
Greenwoods blends modern wellness
rituals with timeless serenity to offer a
truly elevated experience. From our
serene hydrotherapy pool to steam
rooms, sauna, relaxation areas and
beautifully appointed treatment rooms
— every detail is designed to restore
and renew.

Why not book in for some pampering
and relaxation in the lead up to your
day?

Contact Reservations on
01277 829 990 (option 1) or visit our
website www.greenwoodshotel.com

THE RESTAURANT

With a glowing AA Rosette and a
reputation for polished service, Ellis’s
Restaurant blends fine British cuisine with
the charm of a country manor setting.

Our chefs use fresh, locally sourced
ingredients to craft seasonal menus that
balance comfort with creativity.

Many of our couples like to start their
celebrations with an intimate dinner with
their nearest and dearest the evening
before.

For more information please speak to
the events team.




THE SECRET GARDEN

A beautiful and serene spot in our
gardens, that not only is perfect for
photos it is a unique backdrop for
reception drinks after your ceremony.

THE OLD GAZEBO

Step into the original Gardens Gazebo,
whether for photos or intimate ceremony
this Gazebo is a beautiful setting with
lots of nature surrounding it.



RECEPTION ONLY

Here at Greenwoods we can also
host your perfect reception whether
that be dinner or party only, Speak
with our events team to discuss your

requirements.

== Welcome
4 (Oour
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PERFECT TO ACCOMPANY YOUR
DRINKS RECEPTION

Vegetarian Options

Spanish frittata

Tomato, olive and mozzarella skewer
Goats cheese and red onion mini tartlet
Smashed avocado, chilli, on crostini (ve)
Tomato bruschetta (ve)

Tomato and mozzarella skewer
Vegetable spring roll

Goats cheese mousse, pear chutney

Meat Options

Smoked salmon cream cheese, dill
Prawn and mango skewer

Prawn cocktail tartlet

Roast beef, horseradish on croute
Asparagus and serrano ham on crostini
Honey and mustard glazed mini-Cumberland
sausages

Mini Crab cake

Pork belly bites, gochujang and maple
Chicken satay skewers

Hoisin duck spring rolls

Sweet Options
Macaroons
Mini pavlova with mango and passion fruit
Triple chocolate brownie bites
Strawberries dipped in chocolate

Lemon curd, raspberries sweet tart
Profiteroles
Mini fruit kebab

310 Gffet
WeAdvney Grestfast
GRILL

FROM THE BUFFET

Tomato and mozzarella salad, basil
Mixed leaf salad

Coleslaw

Potato salad

Cheese slices

Lettuce, tomatoes

Soft baps, hot dog roll

FROM THE GRILL

Beef burger

Cumberland pork sausage
Lamb kofta

Piri piri chicken kebabs
Grilled onions

Corn on the cob

DESSERTS
Fruit platter and seasonal berries

Mini dessert selection
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Margherita pizza

Pepperoni Pizza

Ham and pineapple

Chicken and mushroom

Roasted med vegetables

Meat feast

Pepperoni, jalapenos and red onion

Potato Wedges & Dip
Choose 3 types of pizza

£18.00 per person

SLOW COOKED

Succulent Crackling

Plant based burger option or BBQ Jack
fruit

Soft baps

Sage and onion Stuffing

Apple sauce

Heirloom tomatoes

Mixed leaves, coleslaw & potato salad
Mini dessert selection

Fruit platter with seasonal berries
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TRADITIOAL & SAVOURY

Selection of finger sandwiches
(Ham, Smoked Salmon, Cucumber Cream
Cheese, Egg Mayonnaise)

Homemade scones
served with clotted cream and Tiptree

jam

Delicious selection of sweet treats
prepared freshly in house.

Mini Savoury bites

£42.00 per person

DONT NEED A FULL EVENING
BUFFET OR WANT AN
ADDITIONAL SNACK?

EVENING SNACK
Chicken or Fish goujons

Potato wedges or chips

£7.50 per person minimum 30 guests
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TRADITIONAL 7 ITEM FINGER BUFFET

Chef’s Selection of finger sandwiches or wraps

Choose one salad option from below;
Caesar salad

Chicken Caesar

Mozzarella tomato & rocket salad

Greek style salad

Rainbow salad

Tuna sweetcorn pasta salad

Roasted Mediterranean veg pasta salad
Cucumber feta and mint salad

Potato salad

Coleslaw

Choose 5 options in total from vegan/vegetarian
and or non veg options below

Vegan/vegetarian options

Cauliflower wings gochujang sauce glaze (ve)
Moroccan style falafel, tzatziki (v)

Spicy bean burger sliders (v)

Mini cheese and tomato pizza (ve)

Mini vegetarian quiche (v)

Potato skins with cream cheese and chive (v)
Marinated Vegetable skewer (ve)
Vegetable tempura (ve)

Vegetable spring roll (v)

Breaded mushrooms (v)

Non vegetarian options
Battered fish chunk tartare sauce
Chicken goujons

Duck spring roll

Lamb kofta

Pork belly bites

Sausage rolls

Honey mustard cocktail sausage
Chicken satay skewers

Mini beef sliders (+£3pp)

BBQ pork ribs (+£3pp)

Desserts/Sweet options
Fruit platter with seasonal berries (ve)
New York cheesecake (v)

Mini White chocolate and raspberry cheesecake (v)(GF)

Triple chocolate brownies (v)

Meringue nests with Chantilly cream and berries (v)

ted, Fork uffel

Meat options

Red wine marinated chicken breast, button mushrooms,
pancetta, mushroom jus

Beef bourguignon

Green Thai chicken curry

Chipotle salmon Supremes, lemon, salsa Verde
Beef stroganoff

Chicken curry

Beef Lasagne

Steak and ale pie

Beef chilli con carne

Penne carbonara

Vegetarian/vegan options

Macaroni cheese (v)

Thai green vegetable curry (ve)

Vegetarian lasagne (v)

Sweet potato and chickpea curry (ve)

Potato gnocchi, pesto, spinach, olives and sun-dried
tomatoes (ve)

Spinach & ricotta tortellini, tomato and basil sauce (v)

Sides

Buttered new potatoes (v)
Creamy mash (v)

Basmati rice (ve)

Seasoned potato wedges (ve)
Garlic ciabatta (v)

Seasonal vegetables (v)

Desserts/Sweets

Fruit platter with seasonal berries (ve)

New York cheesecake (v)

Mini White chocolate and raspberry cheesecake (v)(GF)
Triple chocolate brownies (v)

Meringue nests with Chantilly cream and berries (v)

Choose two meat options, one vegetarian option and
one dessert option
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THREE COURSE TRADITIONAL DINNER

ry

Carrot & Butternut Squash Soup
(Vegan, GF option available)

Toasted seeds, cumin oil, pea shoots, crostini

Roasted Parsnip & Apple Soup
(Vegan, GF option available)

Parsnip crisp, crostini, pea shoots

Leek & Potato Soup
(Vegan, GF option available)

Crispy leeks, pea shoot, herb oil, crostini

Burrata
Heirloom tomato salad, watermelon, balsamic dressing, micro salad, crostini

Beetroot Salad
(Vegan, GF option available)

Beetroot textures, Courgette, chicory, pomegranate, walnut, herb oil

Lamb En Croute
Puy lentil fricassee, lime, creme fraiche, micro herbs, jus

Smoked Salmon & Crab
(GF option available)

Avocado, green apple, horseradish cream, crostini, micro herbs

Smoked Duck Breast
(GF option available)

Duck leg bon bon, chicory, beetroot, orange, balsamic, micro herbs

Ham Hock Terrine
(GF option available)

Mustard emulsion, pickled vegetables, crostini, pea shoot

Prawn & Crayfish Tian
(GF option available)

Marie rose sauce, mixed leaves, crostini

Onion Tart Tartin
Rocket leaves, pine nuts, semi dried fomatoes, balsamic dressing

Baked Goats Cheese
(GF option available)

Watercress, orange, cherry fomatoes, walnuts, brioche, honey mustard dressing
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THREE COURSE TRADITIONAL DINNER

Chicken Supreme
Fondant potato, seasonal vegetables, jus

Guinea Fowl
Potato rosti, button mushroom onions, pancetta, port wine jus

Grilled sirloin steak (£6 supplement pp)
Crispy Pont Neuf potatoes, portobello mushroom, vine tomatoes, jus

Roasted striploin
Yorkshire pudding, carrot and swede mash, roasted potatoes, seasonal vegetables, red wine jus

Braised lamb shank
Creamy mash potato, carrots, turnips, green beans

Cod wrapped in Parma Ham
Sautéed potatoes, stem broccoli, herb cream sauce

Duo of Lamb (£8 supplement pp)
Herb crusted Lamb rack, crispy bon bon, pea puree, peas, fondant potato, radish, mint jus

Braised Beef
Pomme puree, onions, seasonal vegetables, oyster mushrooms, pancetta

Beef Fillet (£10 supplement pp)
Pomme anna potato, kale, baby vegetables, wild mushrooms, jus

Seared Seabass
Crushed new potatoes, seasonal greens, olive tapenade, salsa Verde

Mushroom Risotto
Wild mushrooms, rocket, truffle oil

Beetroot Wellington (Vegan)
Pomme puree, baby vegetables, red wine gravy

Butternut Squash Ravioli
Truffle cream, pine nuts, rocket, parmesan
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THREE COURSE TRADITIONAL DINNER

Raspberry & Vanilla Cheesecake (Gluten free)
Raspberry gel, white chocolate soil, raspberry ripple ice cream

Dark Chocolate Tartlet
(Vegan GF option available)
Chocolate soil, orange gel, berries, salted caramel ice cream

Lemon Tart
(Vegan GF option available)

Raspberry sorbet, white chocolate, Chantilly, raspberries, strawberries

Sticky Toffee Pudding
(Vegan GF option available)
Toffee sauce, berries, clotted cream ice cream

Warm Triple Chocolate Brownie
(Vegan GF option available)
Chocolate soil, berries, vanilla bean ice cream

Brioche Bread & Butter Pudding
Toffee sauce, clotted cream ice cream

Caramelised Apple Custard Tart
Caramel sauce, praline pecan ice cream

Chocolate Mirror Torte (vegan & gluten free)
Cherry syrup, chocolate soil, berries, salted caramel ice cream

Apple Tart Tartin
Toffee sauce, vanilla ice cream, apple crisp

Artisan Cheese Plate (£6 Supplement pp)
Mature cheddar, brie, oxford blue, grapes, celery, red onion marmalade, artisan crackers
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If you're searching Essex for a great
medium sized multi-cultural venue |ust
outside of London, then Greenwoods is
exactly what you're looking for. With a
mixture of 17th century elegance and
modern facilities we offer the best of both
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worlds for your big day.

Here at Greenwoods we understand that
multicultural and Asian weddings often
have different requirements, so booking
our garden Suite on a dry-hire basis
allows you to arrange your day to fully

suit your needs and wants, including your
own traditional and authentic cuisine
and bar services. Allowing you to create
an unforgettable and unique day.

WHATS INCLUDED

Garden Suite Hire including patio, terrace & access to
our extensive gardens for photos

Tables & Chiavari Chairs for up to 260 guests

One set of White table cloths (up to 30 tables)
Use of the built in State of the art LED & FX lighting
Full use of our catering Kitchen

Accommodation discounts for you and your guests

Ample Car Parking
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Our Garden Suite can accommodate up fo ) 3 £ " JRALE pre
26 tables of 10 guests each, with space for
top table and dance floor. Standing

reception we can accommodate up to 300

guests.

Should your celebration be larger than this
we can organise for the Garden suite to be
extended with a temporary marquee
structure, please get in touch with us to
discuss this option.

DRY HIRE WEDDING PRICING

I
2026 £5595 2026 £6595 2026 £7595
2027 £5995 2027 £6995 2027 £7995
2028 £6495 2028 £7495 2028 £8495

OUTDOOR CEREMONY & GARDEN GAZEBO HIRE

Price includes use of your chosen outdoor area for ceremony,
plus seating for up to 160 guests and Mic & Speaker

2026 £750 2027 £800 2028 £850

Please note™: Prices may be subject to an increase if Prime Weekends during wedding season or the
Christmas period are wanted, please speak to a member of the Wedding & Events team for more information.
All Dry Hire bookings are subject to a £1500 damage waiver payment that will be returned upon inspection of

the hired spaces after your hire period ends.



Greenwoods Hotel & Spa in Stock offers the
perfect backdrop for your wedding day.
Surrounded by landscaped gardens and

centuries-old architecture, our Grade Il listed

manor house and modern Garden Suite offer
elegant, flexible spaces for weddings of
every style — from intimate and traditional to

S grand and glamorous.

You'll have the support of a dedicated
wedding coordinator, access to award-
winning food and drink, and the chance to
explore indoor and outdoor ceremony

options — including our much-loved Garden
Gazebo. With accommodation, spa, and

beauty facilities all on-site, your entire
celebration can unfold beautifully in one
place.




Confacd,
)

01277 829 990

weddingsegreenwoodshotel.co.uk

www.greenwoodshotel.com

We look forward to hearing from you



