
Holding your 

Wedding 

Day at 
Bignell Park 



 

 
The wedding of your dreams, each step from today until your special day w ill be smooth and 
relaxed with the help and support from our team here at Bignell Park Hotel  
 
At Bignell Park we pride ourselves in persona l service and for all our w edding bookings or  
 enquiries we like to meet with the couples and discuss the day.  
 
We have 22 individually decorated bedrooms w hich are broken dow n as follows: 
 
4 x 4 Posters 
2 x Twins 
16 x Doubles  
 
Room can be made into family  rooms (children need to be 10yrs and under and a £20 supplement 
per a child applies to the room rate)  
 
The majority of our double bedrooms feature sleigh beds, and all of our bedrooms feature bespoke 
handmade furniture w ith refurbished bathrooms.   As we are a relatively small there is a strong 
demand for Sole Use, we have devised a schedule of charges, you w ill see that we are extremely 
competitive, the more rooms one books the larger the discount. Please visit our w ebsite 
www.bignellparkhotel.co.uk to find ou t more about this or call our G eneral Manager.  
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
The majority of our 
weddings take place in the restaurant, w ith its unique shape, large fire place and Minstrel G allery 
it currently has a maximum of 60 guests.  For larger parties  we have our elegant Marquee adjoining 
the hotel we are able to cater for 112 during the day and 180 in the evening.  This way you still have 
the comfort of the hotel and its facilities together with the Marquee.  

Evening discos and bands are accommodated  until midnight 
unless otherwise arranged with management.  

We are licensed to hold Civil Ceremonies in a number of rooms, prices w ill vary according  
to how large the ceremony is, charges begin from £80. 



 

 
Wedding Breakfast 

 

Starters 
Oak Smoked Salmon, Cucumber and Crème Fraiche,  

 Potato Blinis, Rocket Leaf 
 

Pressed Ham Hock and Parsley Terrine, Pea Puree, Toasted Wholemeal,  Port Syrup 
 

Glazed Goats Cheese, Soused Cucumber and Dill, Sun blushed Tomato Pesto 
 

Home Smoked Chicken & Pine Nut, Fine Beans,  
White Truffle Oil, Herb Salad 

 
Seared Sea Bass Fillet, Tomato and Parsley Chutney,  

Dressed Frizzy and Basil Infusion 
 
 

Main Course 
Bignell Beef Wellington            

£3.50 supplement 
 

Herb Crusted Fillet of Atlantic Cod, Spring Onion Potato, White Wine Foam 
 

Slow Roasted Rump of Lamb, Baked Baby Potatoes, Flageolet and Tomato Lamb Jus 
 £1.50 supplement  

 
Fillet of Black Bream, Tagliatelle of Leek, Saffron Potatoes, Confit Tomatoes 

 
Supreme of Maize Fed Chicken, Woodland Mushrooms, Roasted Shallots, 

 Braised Greens, Madeira Infusion 
 

Desserts 
Warm Panettone Bread and Butter Pudding, Stewed Apricots, Clotted Cream 

 
Milk Chocolate and Grand Marnier Parfait,  

Orange Marmalade, Praline Wafer 
 

Raspberry and Basil Mousse, Vanilla Tuile 
 

Glazed Lemon Tart, Red berry Sorbet, Mint Syrup 
 

Rich Vanilla Cheesecake, Crisp Tuile, Amaretto Biscuit, 
 Warm Fruit Compote 

 
 

£32.50 per person 

 
 



 

Vegetarian Option 
To Start … 

 
Rustic Leek and Potato Soup, Chive Cream 

 
Glazed Capricorn Goatscheese, Prune Puree, 

 Toasted Walnut Salad 
 

Beetroot and Tarragon Risotto, Parmesan Wafer 
 

…Main Course… 
 

Wholemeal Woodland Mushroom and Leek Tartlet, Dressed Leaves, Poached Hens Egg, Herb Foam 
 

Butternut Squash and Thyme Risotto,  
Parmesan Wafer, Basil Pesto 

 
Tomato and Mozzarella Tart, Rocket Salad, Raw Tomato Coulis 

 
 

~*~*~*~ 
 

£32.50 per person 
  
 
  

Children’s Menu 
 

Starters 
Plum Tomato & Basil Soup  
Chilled Melon with Sorbet 

               Cod and Parsley Fishcakes, Homemade Ketchup  
 

Mains 
Breast of Chicken, Roast Potatoes and G ravy 

Rump of Beef, Hand Cut Chips, Tomato Salad  
Seared Salmon, Herb Potato, French Beans  

 
Desserts 

Dark Chocolate Tart, Orange Sorbet  
Selection of Ice Creams  

Brandy Snap w ith Tropical Fruit Salad  

 
 
 
 
 



 

 
Canapé Menu 

Ham hock and Pea on Toasted Wholemeal 
Cherry Tomato and Mozzarella Skewers 

Roast English Beef Wholegrain Mustard, Crème Fraiche Tartlets 
Smoked Salmon and Sun blushed Tomato Skewers 

Warm Stilton and Chive Tartlet 
Smoked Chicken and Spring Onion Bouchees 

Gruyere, Poppy Seed and Sea Salt Sticks 
Spinach Pakora 

Mini Lamb Samosas 
Goatscheese Fondue on Tomato Bread 

Mini Prawn Cocktail (tartlets) 
Red Onion and Feta Tartlets 
Salmon and Parsley Beignets 

Chicken Liver and Cognac Parfait on Brioche 
Anchovy Straws 

Please select Canapés from the above list and they will be charged at £1.50 each 
   

 Buffet Menu 
 

Prices Start from £5.50 per person, 
Selection of Sandwiches on Trays 

 Savoury Items 
These will be added on to the per person price dependant on variety and quantity  

Vegetable Spring Rolls with Sweet Chilli Dip 
Mini Vegetable Samosas 

Oriental Spiced Drumsticks 
Home made Sausage Rolls 
Roast Ham & Mustard Flan 

- Salmon, Crème Fraiche and Spring Onion Tartlets 
Marinated Pork & Pepper Kebabs 

Tomato and Mozzarella Pizzas 
Red Onion & Feta Tart 

Salmon & Cherry Tomato Kebabs 
Selection of Mini Individual Deserts£2.00 per person  

           Also Available 
A Selection of Pates and Terrines with Cheese, 

 Rustic Breads and Chutneys  
£10.95 each 

   For Late Night Munchies 
Bacon Rolls        

£3.50 per person 
 

 
Please remember that when deciding on a menu that w e are a small flexible team at Bignell and if 
you prefer we can arrange a meeting w ith our Head Chef to creat e your own menu. Once chosen 
we will invite you for a complimentary tasting in our restaurant just to make absolutely sure that 
you are happy with the choice of your first meal as a married couple.  




