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Congratulations!
Our Grade 2 Regency town house, set in the heart of one of the prettiest towns in 

the Cotswolds, is the perfect location for your civil ceremony, exclusive–use or small, 

perfectly formed wedding.

Warm golden stone and two acres of beautifully landscaped gardens combine with 

our unique style, exquisite food and attentive service. We promise you and your guests 

a truly wonderful experience.

Our dedicated team are here to ensure that the journey to your wedding is just as 

enjoyable as the day itself. We have put together some suggestions to make it easy.

Choose the package that suits you, and then we’ll work together to make it absolutely 

personal to you.

Our Space

Walking down the aisle is one of the biggest and most important moments of your big 

day. If you choose to have a civil ceremony with us then there are two air conditioned 

rooms to choose from.

The Montrose Suite is a lovely light-filled room with pitched roof and beams that 

really sets the scene and can seat up to 90 guests for a ceremony, 90 for a wedding 

breakfast and 120 for an evening reception.

The Fig Lounge encapsulates the original Regency Manor House with contemporary 

décor, the perfect backdrop for a grand entrance and can seat up to 50 guests for a 

ceremony, and 44 for a wedding breakfast.
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Our Food

Your wedding breakfast is a big part of your day, and a moment all your guests will 

remember.

Our kitchen team are creative and passionate about food. Taking their inspiration from 

the generous Cotswolds larder our exquisite menus are bursting with fresh, seasonal 

flavours, combined with a modern British flair. Our chefs are happy to prepare healthy 

and tasty food for your younger guests and should any of your guests have specific 

dietary requirements, we will be delighted to create alternative dishes for them.

Whatever your menu choice, be it the traditional 3 course wedding breakfast, your 

favourite dish or something to share we can create a menu for you.
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Our Bedrooms

At Cotswold House Hotel and Spa we have a selection of bedrooms each delivering their 

own individual guest amenities and comfort. Choose from classic, superior king rooms, 

cottages, junior suites and luxurious suites, some with private hot tubs, overlooking the 

beautiful gardens or impressive high street. All rooms are air-conditioned.

Exclusive Use

The Hotel and gardens are available for exclusive–use for the ultimate wedding 

celebration. Close the doors on the outside world and treat Cotswold House as your 

own for the day. This option ensures total privacy and seclusion for you and your 

wedding party and the pleasure of having this magnificent town house and its glorious 

grounds to yourselves. Exclusive use includes use of the hotel from Midday on the 

wedding day until 11am the following day, including all 28 bedrooms, this does not 

include the Spa. Please contact us for pricing and information. 
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Sunday – Thursday £85.00pp  |  Friday – Saturday £95.00pp

• Personal contact with your wedding coordinator throughout the run up to your 	
   special day

• Use of gardens for photographs and reception drinks

• A glass of prosecco for all guests for the drinks reception

• Three course wedding breakfast

• Complimentary menu tasting

• Half a bottle of house wine per person for the wedding breakfast

• A glass of prosecco for the toast

• White table linen and napkins 

• Designer cutlery

• Cake stand and knife

• Bacon rolls & chips for the evening

• Complimentary superior room for the happy couple on the night of the wedding

• Room hire of The Montrose Suite

• Licensed until midnight (late licence available until 1am, please ask for details)

Additional Guests: 

Children (under 12) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . £20.00 
(includes 3 course children’s menu or half portions of adult choice & soft drinks for the meal)

Evening Reception  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  from £15.00 per person 

The Ashbee Package
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Soup of your choice 
fresh warm bread

Carpaccio of Beetroot Goats Cheese Mousse
 tarragon salad

Slow Braised Ham Pressing
pea purée, pickled cauliflower, mustard dressing

Smoked Salmon 
capers, shallots, crème fraiche, melba toast

 

Supreme of Chicken
potato royale, roast shallot, oyster mushroom, madeira sauce 

Rump of Beef (m)
creamed potato, fennel scented carrots, thyme jus

Fillet of Hake
potato, chorizo, tenderstem broccoli, parsley cream

Roasted Butternut Squash & Sage Risotto
 pine kernels, roquette, cheese wafer

 

Warm Date Pudding  
hot toffee sauce, salted caramel ice cream

Honey & Vanilla Panna Cotta
mango and passion fruit 

White Chocolate & Pistachio Cheesecake
citrus sorbet

Pear & Frangipane Tart
vanilla ice cream, biscuit crumb

The Ashbee Menu
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• Personal contact with your wedding coordinator throughout the run up to your 	
   special day

• Use of gardens for photographs and reception drinks

• A glass of prosecco for all guests for the drinks reception

• Canape reception ( 3 canapes per person )

• Three course wedding breakfast

• Complimentary menu tasting

• Half a bottle of house wine per person for the wedding breakfast

• A glass of prosecco for the toast

• White table linen and napkins 

• Cake stand and knife

• Designer cutlery

• Bacon rolls, fries, potato salad, coleslaw & mixed leaves

• Complimentary junior suite (subject to availability) for the happy couple on 
   the night of the wedding

• Resident DJ until 12am

• Room Hire of the Montrose Suite for the wedding breakfast

• Licenced until midnight (late licence available until 1am, please ask for details)

The Hidcote Package

Friday to Saturday £117.00pp

Sunday to Thursday £107.00pp

Additional evening guests . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . £20.00 



Seasonal Soup of your choice 
warm bread roll

Heritage Tomato & Basil Salad
 bocconcini mozzarella, olive oil crostini

Cured Salmon Gravalax
 grapefruit, crème fraiche, pickled kohlrabi

Confit Duck
  pink peppercorn mango salsa, toasted wholemeal

Compressed Lamb Shoulder
 dauphinoise, baby gem, rosemary jus

Breast of Duck
pave potato, red cabbage, pancetta, juniper jus

Fillet of Sea Trout
 confit potato, black olive, green beans, tomato & red pepper sauce

Wild Mushroom & Artichoke Gnocchi
pecorino, truffle cream

Chocolate & Orange Marmalade Brioche Pudding
 citrus compote, vanilla anglaise

Macerated Cherry Mousse
pistachio meringue, cherry gel

Caramelised Pineapple
coconut panna cotta, rum & raisin syrup

Strawberry & Tarragon Pavlova
 vanilla cream
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The Hidcote Menu
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• Personal contact with your wedding coordinator throughout the run up to your 	
   special day

• Use of gardens for photographs and reception drinks

• A glass of champagne for all guests for the drinks reception

• Canape reception ( 5 canapes per person )

• Four course wedding breakfast

• Complimentary menu tasting

• Half a bottle of superior wine per person for the wedding breakfast 

• A glass of champagne for the toast

• White table linen and napkins 

• Cake stand and knife

• Pulled pork rolls with wedges, apple sauce, stuffing with salad and finger desserts

• Complimentary suite (subject to availability) for the happy couple on the night 	
   of the wedding

• Resident DJ until 12am

• Room hire of the Montrose Suite

• Licenced until midnight (late licence available until 1am, please ask for details)

Additional evening guests . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . £25.00

The Longborough Package

Friday to Saturday £150.00

Sunday to Thursday £135.00pp
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Bresaola Carpaccio 
 horseradish cream, baby capers, parsley

Seared Scallops
curried parsnip, crisp shallot, apple

Sun blushed Tomato & Double Gloucester Arancini
celeriac rémoulade, roquette 

Salmon & Crab Ballontine
 potato & chive salad, seasonal leaves

Fillet Of Beef (M)
 pomme anna, baby carrots, cavolo nero, 

rich red wine and tarragon jus

Supreme of Corn Fed Chicken
 braised leg, wild mushrooms, seasonal cabbage, 

caramelised onion, poultry sauce  

Gilt Head Bream
crushed new potato, scorched cucumber, fennel, 

caper butter & parsley

Smoked Red Pepper & Goats Cheese Fregola
 roasted onion purée, crisp kale, tomato sauce

Chocolate & Praline Torte
sugared hazelnuts, passion fruit sorbet

Raspberry & Basil Mousse
 berry sorbet

Baked Lemon Cheesecake
crushed fennel seed meringue

Plum & Almond Tart
honeycomb crunch, ice cream

The Longborough Menu
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• Personal contact with your wedding coordinator throughout the run up to your 	
   special day

• Exclusive use of the Fig restaurant for ceremony and wedding breakfast

• Use of gardens for photographs and reception drinks

• A glass of Grand Marque champagne for all guests for the drinks reception

• Canape reception ( 5 canapes per person )

• Seven course tasting menu wedding breakfast

• Complimentary menu tasting

• Exclusive wine flight

• A glass of Grand Marque champagne for the toast

• White table linen and napkins 

• Robert Welch designer cutlery

• Cake stand and knife

• Complementary hot tub suite (subject to availability) for the happy couple on 	
   the wedding night

The Fig Package
Suitable for up to 30 guests

£165.00pp
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Celeriac & Apple Velouté

Crisp Ham Hock
quails egg, cumberland dressing

Goats Cheese & Hazelnut Mousse
Heritage tomatoes, balsamic dressing

Seared Scallop
spiced parsnip purée, shallots, apple, curried mayonnaise

Raspberry Sorbet 
with Prosecco

Beef Wellington
seasonal vegetables, cocotte potatoes, red wine gravy

Dark Chocolate Torte 
white chocolate sorbet

Coffee & Petit Fours 

Fig Tasting Menu
Sample 
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Alternative Food Options 

If you are not looking for the traditional 3 course wedding breakfast, we can work with 
you creating something bespoke to you both. What we love about weddings is that each 
one is different, and we have some options you may like to make your wedding unique. 

For the relaxed outdoor theme, choose a BBQ with an 
array of meats, fish and vegetables from £32.00pp

The quaint English Afternoon Tea, a selection of 
sandwiches, quiches, scones and cakes £25.00pp

When night falls maybe tantalise your guests with a Hog 
Roast (price dependant on numbers), and a Finger Buffet 
from £23.00pp, and Hot Buffet from £25.00pp

Sweet Options

Lemon posset

Crème brulee

Chocolate mousse

Vanilla pannacotta

Rhubarb cheesecake

Eaton mess

©www.larajacquesphotography.co.uk
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Enhance Your Special Day: 

Nibbles Tray: £2.50pp Black olive cheese straws, kettle chips & marinated olives 

Light Bites: £4.50pp for a choice of 3 options 

Sesame chicken wings, mini chorizo, mozzarella pearls in pesto, honey mustard 

chipolatas, pigs in blankets, tomato arnancini, crispy whitebait, smoked almonds, 

Thai fishcakes

Canapes: 3 per person £7.50pp - 5 per person £10.50 - 7 per person £14.50 

(please see our canape menu)

Cheese platters: 3 British cheeses with biscuits, chutney, celery and grapes

£5.00pp to nibble with speeches, £9.00pp to have as a sharing board for an extra course

Wedding Breakfast Menus: mix and match (additional fee may be required)

See our additional menu with options for evening food

Treat your guests to something else maybe Pimms, Champagne or your 

favourite wine
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Additional Extras
Chair Covers - £3.80 per chair

White linen chair covers with a sash to match your colour scheme 

Prosecco Wall hire £80.00

Doughnut Wall hire £50.00 

Resident DJ - £360.00

For an additional £650.00 why not include:

• 50  Chavairi chairs

• 8 x Table runners

• 150m Fairy lights canopy

• 8 x Warm white uplighters

• Additional chairs charged at £3.75 inc vat

Add something special for your evening party – The Evening Disco Package for £675.00

• 14ft x 14ft White LED dance floor

• 40cm Mirror ball with spotlights

• “LOVE” Letters or the happy couples initials

• 8 x Coloured uplighters

Wedding SPArkles - £80.00pp

Why not make the build up to your big day extra special with exclusive evening use of 
the Spa facilities the night prior to your wedding for you and your bridal party.

The exclusive use package includes:

• 30 Minute treatment          

• 2 Hours facilities use

• Glass of bubbly

• Towels, robes & slippers

• A selection of chefs canapes
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Additional Extras & Contact Details
Other Charges

Ceremony room hire: 

Fig Restaurant £450.00 maximum of 50 guests

Montrose Suite £350.00 maximum of 90 guests

Registrar, Cheltenham Office	

01452 425060				  

Church of England, St James Church	  

01386 841927	

Roman Catholic, St Catherine’s Church

01386 840261				  

Chipping Campden Baptist Church	  

01386 84072

Contact Us

Cotswold House Hotel and Spa, Market Square, Chipping Campden, Gloucestershire, GL55 6AN

01386 840330 

weddingsandevents@cotswoldhouse.com

www.bespokehotels.com/cotswoldhouse.com

www.pintrest.com/Cotswoldhouse	



Suppliers
Thank you to all our recommended suppliers below for all their hard work.
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Bay Tree Florist 

Gilt Edge Events

Boho Bridal Boutique

Country Master Menswear

Secret Organic Salon

ESX Productions

Blue Goose Hire

Cara Mia Photography

www.thebaytreeatcampden.com

www.giltedgeevents.co.uk

www.bohobridesboutique.co.uk                          

www.countrymaster.co.uk

secretorganicsalon.wordpress.com              

dan@esxproductions.co.uk 

www.bluegoosehire.co.uk                                    

caramiaphotography@hotmail.co.uk

01386 840617

01993 852816

01789 297788

01386 840400

07581 267 490

01386 896828

01483 750 934

07715 555 879




