




















 
 
 
 
 

 

Thank you for your interest in holding your wedding celebrations with us at the Two 

Bridges Hotel. We hope you find the information enclosed of assistance in choosing 

the venue for your special day.  

 

Located in the heart of Dartmoor National Park, our historic and atmospheric 

building, and our perfect location on a leafy riverbank in the heart of Dartmoor 

National Park create a memorable backdrop for your celebrations. At the Two 

Bridges Hotel we have facilities to cater for both small, intimate weddings and 

large celebrations of up to 120 seated guests. Please just ask and we would be 

delighted to go through all options available to you. 

 

We would love to invite you for a tour of the hotel. This is always a great 

opportunity to view our function suites, riverside gardens, Bridal Suite and guest 

bedrooms. Please let us know if you’d like to arrange a visit - we would be 

delighted to meet you. 

 

Should we be honoured enough to host your special day you will have the expert 

assistance of our highly experienced Wedding Coordinators to guide you through 

your preparations. They are on hand to help you plan every detail from your initial 

booking all the way to the big day, starting with a range of food and drink 

packages detailed in our brochure which we can tailor to your needs, right 

through to recommending suppliers for those personal touches such as chair 

coverings and table centrepieces. We take great pride in the quality of our 

service, with meticulous attention to detail and a flexible approach which allows us 

to meet your every requirement. 

 

We would love to hear from you by email to weddings@twobridges.co.uk or by 

phone on 01822 892300 if we can be of any assistance. 

 

With our kindest regards,  

 

Ellen & Anna  
 

The Two Bridges Hotel Wedding Team 
 
 



 
Our Georgian styled oak-panelled ceremony room with 

period fireplace, antique clocks, intricate decoration  

and views towards the river. 

£750 

 

 
A stunning setting for an outdoor wedding,  

on the banks of the West Dart river. 

£1,400 

 

 

Includes: 

Room hire/Riverside Pagoda hire 

Pedestal of fresh seasonal flowers 

Silk clothed ceremony table 

Red carpet scattered with rose petals 

 

The Bride and Groom are responsible for booking and paying the Registrar. 

Contact West Devon Registration Office (Tavistock) on 0345 155 1002. 

 



Your choice from our 

selection of Welcome Drinks,  

plus a glass of selected 

house wine with your meal 

and a glass of sparkling wine 

to toast the happy couple. 

 

 

Your choice from our 

selection of Welcome Drinks, 

plus two glasses of selected 

house wine with your meal 

and a glass of sparkling wine 

for the toast. 

 

 

 

Your choice from our 

selection of Welcome Drinks,  

plus two glasses of selected 

house wine with your meal 

and a glass of Champagne 

for the toast. 

 

Buck’s Fizz with sparkling 

wine 

 

Wine 

Medium white, rosé or red 

(175ml) 

 

Sparkling wine 

 

Jail Ale  

(half pint) 

 

Peroni bottle  

(£2.00 supplement) 

 

Champagne 

(£3.25 supplement) 

 

Elderflower Bellini 

elderflower cordial, 

prosecco 

(£2.00 supplement) 

 

Mojito  

white rum, lime juice, soda 

(£2.00 supplement) 

 

Two Bridges Summer Punch 

(£2.00 supplement) 

 

Soft drinks are always 

available as an alternative. 

Supplements are per drink 

ordered. 

 

A 50/50 split of Welcome 

Drinks can be arranged. 

Please select 4 items 

 

Parma ham, goat’s cheese & 

tomato parmier 

Pork balls 

apple sauce 

Cheddar cheese beignets 

Smoked salmon crostini 

wasabi, coriander 

Salmon nori roll 

teriyaki dip 

Confit duck 

honey, five spice 

Pork rillettes 

apple 

Tomato tartar 

basil pesto 

Fishcakes 

tartare sauce 

Mini scones 

strawberry jam, clotted 

cream 

(£4.00 supplement, 2 per 

head) 

 



Seasonal vegetable velouté 

Ham hock terrine 

black pudding, piccalilli, 

 apple, walnuts 

Chicken liver parfait 

brioche, onion marmalade, 

truffle 

Goat’s cheese mousse 

gingerbread, biscotti, raisins, fig 

Cured salmon 

fennel, cucumber,  

watercress, gribiche  

Hot smoked salmon 

horseradish, celeriac, wasabi, 

crab mayonnaise 

Confit duck cassoulet 

black eyed beans,  

chorizo, barley 

Chicken terrine 

truffle, hog’s pudding,  

shallot marmalade 

Crab ravioli 

bisque, curry oil 

(£2.50 supplement) 

 

Devon pork belly 

pork croquette, mustard mash, 

apple & local cider compote 

Dartmoor lamb 

rösti, caramelised shallots & 

garlic, pancetta,  

shepherd’s pie  

Fillet of Dartmoor beef 

Dauphinoise, smoked shin, wild 

mushrooms & watercress 

(£5.00 supplement) 

 

Creedy Carver chicken 

chasseur sauce, crispy bacon, 

fondant potato 

Ratatouille 
roast red pepper, confit new 

potatoes, basil,  

aged balsamic 

 

Dartmoor sirloin of beef 

BBQ brisket, Yorkshire pudding, 

horseradish 

Marmalade roast gammon 

smoked cheddar cauliflower 

cheese, piccalilli 

Leg of Dartmoor lamb 

red onion marmalade, mint 

sauce, spiced confit shoulder 

  Loin of Devon pork 

apple & local cider compote, 

pulled pork 

All of our roasts are served with 

goose fat roast potatoes & 

traditional vegetables 

 

Salted caramel panna cotta 

milk chocolate & peanut 

granola, biscotti 

Seasonal fruit trifle 

shortbread, sorbet 

Dark chocolate tart 

marmalade ice cream, 

honeycomb 

Sticky toffee pudding 

toffee sauce,  

Devon clotted cream 

 

Vanilla crème brûlée 

passionfruit sorbet, 

 marinated pineapple 

White chocolate mousse 

seasonal fruit sorbet, 

gingerbread meringues 

“Everything Chocolatey” 

chocolate delice, white 

chocolate panna cotta, milk 

chocolate & malt ice cream 

(£2.50 supplement) 

 

(£3.50 per person) 

Duck fat & thyme roast potatoes 

Sautéed Cornish new potatoes 

lemon, almond, parsley 

Roasted Cornish new potatoes 

rosemary, confit garlic, sea salt 

Roasted root vegetables 

five spice, honey 

Cauliflower 

Godminster cheese sauce 

Broccoli 

spinach & kale, pickled shallots 

Carrots 

nutmeg, chilli & thyme  

 

Please select two 

options for each 

course to create your 

menu 

£49.50  
 

 



Fruit plate   passionfruit syrup 

Tomato soup   croutons 

Sole goujons   tartare sauce 

 

Chicken breast   seasonal vegetables, new potatoes 

Fish & chips   tartare sauce 

Roast beef   Yorkshire pudding 

Pasta   Cheddar cheese, tomato sauce 

 

 

Chocolate pudding   chocolate sauce 

Vanilla cheesecake   shortbread 

White chocolate mousse   caramel sauce, banana bread 

 

£24.50 
 

 



A selection of  

sandwiches including: 

 

Ham & tomato chutney, 

coronation chicken, 

Godminster cheddar & 

spring onion, smoked 

salmon with crème fraiche, 

roast beef & horseradish, 

egg & watercress 

 

Plus 

6 items £19.50 

8 items £24.00 

from the following 

Assorted quiche 

Ham & Godminster 

Cheddar, seasonal 

vegetable, Salmon & 

crème fraiche 

Teriyaki salmon brochette 

horseradish cream 

Tomato, rocket & pesto 

bruschetta 

Tomato, prosciutto & 

parmesan bruschetta 

Cajun chicken & honey 

kebabs 

avocado crème fraiche, 

salsa 

Soy & ginger marinated 

king prawns 

tempura batter, soy dip, 

spring onions 

Pork & leek sausages 

prosciutto ham 

Hand raised pork pie 

piccalilli 

Cocktail Devonshire 

pasties 

Sole goujons 

curried tartare sauce 

Pork & stilton sausage rolls 

Assorted oriental wraps 

Chicken & vegetable 

pakora 

mint yoghurt dip, mango 

chutney 

Moroccan spiced lamb 

koftas 

apricots, almond, curried 

mayonnaise 

 

£27.00 

Cheeses 

A selection of fine South 

West cheeses, served with 

apple, celery, figs, 

oatcakes, water biscuits, 

spiced loaf, chutneys & 

piccalilli 

Terrine/Cold Meats 

Pork belly, apple chutney 

Marmalade roast gammon, 

pineapple salsa

Roast beef, horseradish

Turkey, cranberry & chilli jam

Chicken, leek & bacon 

terrine  

 

 

£19.50 

Min 60 guests 

Includes baps, and four 

salads of your choice from 

the following selection: 

Asian style coleslaw 

cashew nuts 

Potato salad crème 

fraiche, chive 

Cos & rocket lettuce salad 

radish & croutons 

Pasta  

pesto, sun-blushed tomato, 

rocket, mozzarella 

 

Couscous 

 roast veg, cumin, almonds 

 

Coconut & sweet chilli rice 

salad 

Tossed salad  

honey & mustard dressing 

Chipotle  

mixed bean & pepper 

Salad 

 

 

 

 

All prices per person 



Warm Welcome Hotels (Southern) Limited, PO Box 118, Tavistock, Devon PL19 8YG 

Trading as: The Two Bridges Hotel, Two Bridges, Dartmoor, Devon PL20 6SW 

 
WEDDING GENERAL TERMS & CONDITIONS 

Our Terms and Conditions are an integral part of our quote(s) and are deemed to have been accepted on payment of 

the deposit. All prices quotes are inclusive of VAT at the prevailing rate. 

 

1. Deposit: A non-refundable deposit of £500, along with a signed copy of our wedding terms and conditions, will be 

required to confirm all provisional bookings.  

 

2. Quote: We will provide you with a quote for your wedding arrangements in line with your specified requirements. 

The final price will vary based on any amendments to your guest numbers and any additional catering or services 

requested by you. In the event that there are any changes to the quoted prices due to unforeseen increases in 

third party costs, we will provide as much notice as possible. Any such price change will be advised no less than 6 

calendar months before your wedding day.  

 

3. Minimum Packages and Guest Numbers: Wedding receptions held on a Saturday between 1st May – 30th 

September must include wedding breakfast and a drinks package for a minimum of 60 adult guests. If guest 

numbers fall below the minimum requirement, charges will remain at 60 adult guests. A room hire fee will be 

payable for your wedding reception in the event that guest numbers fall below 60. 

 

4. Evening Celebrations: Wedding parties holding evening celebrations with a live band or disco are subject to 

reserving a minimum 12 bedrooms for the night of the wedding. The allocation of these rooms will be 8 Country 

Rooms, 1 Historic Room and 3 Premier Rooms. Any rooms from the minimum required allocation not reserved by 

wedding guests will be chargeable at current tariff rate and will be placed on your final invoice. Use of our function 

room for evening celebrations is also subject to either a £500 room hire fee or a minimum food spend of £19.50 per 

guest for a minimum of 40 guests. Wedding parties not holding evening celebrations with us are asked to vacate 

the function room by 5pm. 

 

5. Hotel Bedroom Reservations: Wedding parties are able to book a maximum of 20 bedrooms. If more than 20 rooms 

are required, we will require notification of this at the time of reservation and our exclusive use terms (see paragraph 

7) will come into place. Couples choosing our wedding breakfast and a drinks package for 60 adults or more will 

receive one Premier Bridal Suite with our compliments for the night of the wedding. On request the hotel will 

provisionally hold the maximum number of rooms (including the one complimentary room if applicable) until 2 

months prior to the wedding date. Any rooms not individually reserved by wedding guests will be released for 

resale. This is subject to the terms of the evening celebrations minimum bedroom requirements in paragraph 5. Your 

guests are required to telephone the hotel reservations department directly quoting your wedding and make their 

own individual reservations at which time we will take card details to guarantee their reservations. If your guests are 

non arrivals they will be charged in accordance with our general terms and conditions. Please note that unless you 

reserve the hotel on an exclusive use basis we will have other guests staying at the hotel and using the facilities. We 

ask that you and your guests respect this and their right to use the hotel and its facilities without disruption to their 

stay. Please note rooms reserved will be held at the prevailing hotel tariff. We reserve the right to alter hotel tariffs 

and provide special offer rates, and these will be available to new bookings only.  

If we have provisionally held bedrooms for your guests your wedding coordinator will provide you with a booking 

reference.  

 

6. Exclusive Use:  "Exclusive Use" means that the hotel (and grounds) will be closed to members of the general public 

from 11am on the day of the Wedding until 11am the following day and we will host no other overnight guests other 

than your wedding guests. 

 

The charges for exclusive use of the hotel are £3,500.00 1st May-30th September and £2,500.00 1st October - 30th April, 

These charges are payable at the time of booking. Bedroom charges are excluded from this charge, and will be 

payable for all 32 bedrooms regardless of whether they are used.  

 

6a. Exclusive Use – Bedrooms: The hotel has 32 bedrooms including 8 Premier rooms, 7 Historic rooms, and 17 

Country Double/Twin/Single. Please refer to the hotel tariff for room charges. 

 

Your guests are to telephone the hotel reservations department directly quoting your wedding details and make 

their own individual reservations at which time we will take card details to guarantee their reservations. If your guests 

are non arrivals they will be charged in accordance with our general terms and conditions. Any bedrooms that are 

not reserved by your guests will be charged to your account at the current tariff rate. If any rooms are to be 

charged to the main account we will require a list of names no later than 6 weeks prior to the date of your 

wedding. 

 

7. Extra Day’s Room Hire: If you wish to decorate the function room the day prior to your wedding you will be charged 

a room hire charge equivalent to a day’s hire at the prevailing rate. The function room will be available to decorate 

on the morning of your wedding free of charge from 7.30am. 

 



8. Catering numbers: You must confirm final catering numbers no later than 28 days before your wedding so we are 

able to raise a final invoice. This information must indicate any dietary requirements and children’s meals. You will 

be responsible for any place cards and display seating plans for your guests. 

 

9. Final Chargeable Numbers: Will be taken 28 days prior to the date of your wedding. Subsequent increases in 

numbers will be invoiced separately. Please note, no refunds will be given for any decrease in numbers. 

 

10. Payment: We appreciate that on occasions someone else (such as a parent) may wish to make payments due to 

us on your behalf. We are happy to accept such payments, but please note that unless we agree otherwise with 

you in writing you are contractually responsible for any payments due to us. Full pre-payment is required 21 days 

prior to the date of your wedding. We shall invoice you with the full amount (less any deposits) based on the final 

information provided with your final catering numbers at your final details appointment (which will be arranged for 

approximately one month before the date of your wedding). Final payment can be paid by debit card, credit card 

or bank transfer. 

 

11. Check-in time: Check-in is from 3pm for guests. The chosen bridal suite will be available from 12 noon for the bridal 

party to get ready, should this be required. Hire of the bridal suite the night before will incur a charge equivalent to 

one night’s stay at the current rates.  

 

12. Bar: The bar will close at midnight for non-resident guests’ drinks. The Duty Staff may close the bar earlier should 

circumstances require. Non- residents are required to depart the hotel grounds by 12.30am. We encourage 

responsible drinking and reserve the right to decline the service of alcohol to wedding guests at any time and at our 

sole discretion. 

 

13. External Catering: No external catering is allowed on site with the exception of celebration cakes. 

 

14. Corkage: Corkage is charged on all wines, champagnes and port. Spirits may only be purchased directly from the 

hotel, and no corkage will be allowed.  

Corkage charges 

* Champagne and sparkling wine £20.00 per 75cl bottle 

* Wine £15.00 per 75cl bottle 

* Port £30 per 75cl bottle 

 

15. Damage to Hotel Property - Any damage/breakages caused to hotel property by your guests during your stay will 

be invoiced to you immediately after the event. 

 

16. Loss, Theft or Damage of personal belongings: The hotel takes no responsibility for loss or damage of personal 

belongings or property left in the hotel’s care prior to or during your wedding. This includes decorations or personal 

effects. Property left at the hotel is left at your own risk. The hotel reserves the right to dispose of any property not 

claimed within 14 days of your wedding. 

 

17. Cancellation:   All deposits are non-refundable. 

 

Cancellations must be made in writing to the General Manager of the hotel by email to 

manager@twobridges.co.uk 

 

Cancellation time: 

 

Up to 6 months prior to date of Wedding – deposit withheld 

4-6 months prior to date of Wedding – 50% of current Pro Forma Invoice 

2-4 months prior to date of Wedding – 75% of current Pro Forma Invoice 

2 months and less – 100% of current Pro Forma Invoice 

 

The hotel is conscious of the difficulties that can arise for the Client in the event of cancellation and unforeseen 

circumstances, with that in mind it is strongly recommended that the Client considers taking out suitable Wedding 

Insurance.  

  




