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The perfect setting for your wedding 
 

Eynsham Hall is a magnificent Grade I I  listed mansion nestled in the heart 
of a 3000 acre estate.  Located just 12 miles from Oxford, this stunning 

jacobean-style house is set within landscaped gardens with fountains and 
terraces that present that idyllic backdrop for your big day. 

 
Whether you are looking to hold a large formal wedding or a smaller, more 
intimate event, our dedicated wedding co-ordinator can tailor a package to 

suit you, your guests and your budget. 
 

We look forward to welcoming you to Eynsham Hall and would like to offer 
you both our congratulations on your forthcoming wedding. 
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Your Wedding Day 
2010 

 
Eynsham Hall is a  magnific ent Jac obean style build ing  set within 3000 ac res of 
Eynsham Park Esta te. Loc a ted  just 12 miles from Oxford , this beautiful mansion 
with its landsc aped  gardens p rovides the perfec t setting  for the most 
important day of your life.  Whether you a re looking  to hold  a  la rge, sma ll, 
formal or informal event, you will find  a  pac kage to suit you.  
 

The Green Room 
 
Is a  partic ula rly impressive venue for your Wedd ing Breakfast, with its Oak 
paneled  wa lls, orna te c eiling  and  la rge a rc hed  windows lead ing  onto 
landsc aped  gardens?  The la rgest of our p riva te rooms, it ac c ommoda tes 
from 80 up  to 100 guests for the wedd ing b reakfast sea ted  a t round tab les, 
and  up  to 170 guests for an informa l stand ing buffet. 
 

The Red Room 
 

A b right, lively room, with light wood  finishes, and  déc or to c omplement. The 
ad joining  Lib ra ry may a lso be reserved  for your guests both before and  a fter 
the wedd ing b reakfast. Suitab le for sea ting  80 guests a t round  tab les and  up  
to 120 guests for an informa l stand ing buffet. 
 

The Oak Room 
 

This p riva te room boasts many of the orig ina l fea tures, whic h inc lude the la rge 
Roman styled  windows and  high orna te c eiling . The Oak Room has its own 
sma ll rec ep tion a rea  inc orpora ted  into a  side room and  is idea l for sma ll, 
intima te wedd ing rec ep tions. Suitab le for 70 guests sea ted  a t round tab les 
and  up  to 100 guests for an informa l stand ing buffet. 
 

Civil Ceremonies 
 
Room hire for the c ivil c eremony is £375.00 with a  flower d isp lay for the 
registra r’s tab le p lac ed  a t the front of the room.  The Wedd ing c oord ina tor 
will lia ise nearer the time on your p referred  c olours & flowers. 
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Ruby Pac kage 
 
 

A welc ome d rink c onsisting  of sparkling  wine ‘Berri Esta tes’  or Buc k’s Fizz 
 

Wedd ing b reakfast c onsisting  of a  three-c ourse meal, with c offee and  
Petits fours. (More c ourses offered  a t an add itiona l c ost) 

 
Ha lf a  bottle of house wine per person to be c hosen by the b ride and  groom 

 
A g lass of spa rkling  wine ‘Berri Esta tes’  for the toast 

 
Red  c a rpet on a rriva l 

 
Silver c ake stand  and  knife, p lac e c a rds and menus 

 
Ac c ommoda tion for the Bride and  Groom on the night of the wedd ing 

 
Toastmaster 

 
Exc lusive Room Hire 

 
 

£105.00 per person 
£45.00 per c hild  under 12 

Under 5s free 
 
 

Evening Buffet (is an additional c ost) 
Sta rting  from £16.50 per person 

We would  ask you to c a ter for 75% of tota l guests 
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Diamond Pac kage 
 
 

A welc ome d rink of House Champagne ‘Dec embes Brut’  on a rriva l 
 

Wedd ing b reakfast c onsisting  of a  three c ourse meal, with c offee and  petits 
fours (More c ourses offered  a t an add itiona l c ost) 

 
Ha lf a  bottle of house wine per person to be c hosen by the b ride and  groom 

 
A g lass of House Champagne ‘Desc ombes Brut’  for the toasts 

 
Red  c a rpet on a rriva l 

 
Silver c ake stand  and  knife, p lac e c a rds and menus 

 
Ac c ommoda tion for the Bride and  Groom on the night of the wedd ing 

 
A bottle of Veuve Cliquot Yellow Label Brut NV in the b rida l suite on a rriva l 

 
Exc lusive Room Hire 

 
Toastmaster 

 
Evening Disc o 

 
 

£120.00 per person 
£45.00 per c hild  under 12 

Under 5s free 
 
 

Evening Buffet (is an additional c ost) 
Sta rting  from £16.50 per person 

We would  ask you to c a ter for 75% of tota l guests 
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Platinum Pac kage 
 
 

A g lass of Veuve Cliquot Yellow Label Brut NV on a rriva l served  with a  
selec tion of c anapés 

 
Red  Carpet on Arriva l 

 
Wedd ing b reakfast c onsisting  of a  four c ourse mea l, with c offee 

and  petits fours 
 

Ha lf a  bottle of wine per person from our Connoisseur’ s Selec tion of Wines 
(To be selec ted  by the b ride and  groom) 

 
A g lass of Veuve Cliquot Yellow Label Brut NV for the toasts 

 
Fresh tab le flowers for eac h tab le and  two mantelp iec e arrangements 

p repared  by our in house florist 
 

Silver c ake stand  and  knife, p lac e c a rds and menus 
 

Disposab le c ameras for eac h tab le to be developed  by the hotel with 
c omplimentary photo a lbum 

 
Choc ola te favours for female guests/ a lc oholic  minia tures for ma le guests 

 
Ac c ommoda tion for the Bride and  Groom on the night of the wedd ing 

 
A bottle of Laurent Perrier Rose Brut NV and  fresh bouquet of flowers in the 

b rida l suite on a rriva l 
 

Evening buffet or in the summer months a  ba rbeque if desired  
 

Room hire for c ivil c eremony, wedd ing b reakfast and  evening enterta inment 
 

Toastmaster 
 

Evening Disc o 
 
 

£205.00 per person  £45.00 per c hild  under 12 under  5s free 
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Vintage Pac kage 
 
 
Glass of Dom Perignon Brut 1998 on a rriva l served  with a  selec tion of c anapés 

 
Red  Carpet on Arriva l 

 
Wedd ing b reakfast c onsisting  of a  four c ourse mea l,  

With c offee and  petits fours 
 

Ha lf a  bottle of Ta ittinger Comtes de Champagne  
Blanc  de Blanc s Brut 1995/ 8  per person 

 
Glass of Louis Roederer Crista l Brut 1999 for the toasts 

 
Fresh tab le flowers for eac h tab le and  two mantelp iec e arrangements 

p repared  by our in house florist 
 

Silver c ake stand  and  Knife, p lac e c a rds and menus 
 

Disposab le c ameras for eac h tab le to be developed  by the venue, 
With photo a lbum 

 
Choc ola te favours for female guests/ a lc oholic  minia tures for ma le guests 

 
Ac c ommoda tion for the Bride and  Groom in a  suite of your c hoic e 

 
A bottle of Krug Brut 1990/ 5 

and  fresh bouquet of flowers in the b rida l suite on a rriva l 
 

Evening buffet or in the summer months a  ba rbeque if desired  
 

Room hire for c ivil c eremony, wedd ing b reakfast and  evening enterta inment 
 

Cha ir c overs throughout event 
 

Toastmaster 
 

Evening d isc o 
 

£350.00 per person  £45.00 per c hild  under 12  Under 5s free 
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Canapés Menu 
 
 

Mini Lamb Koftas g lazed  with sweet Chilli and  Coriander 
 

Yorkshire pudd ing filled  with Beef, Horserad ish Sauc e 
 

Honey g lazed  Duc k Kebabs, Plum Dipp ing  Sauc e 
 

Crispy Coc onut King  Prawns ac c ompanied  by Wasab i Mayonna ise 
 

Sa lmon Pineapp le Skewers with Lime Crème Fra ic he 
 

Mini Breaded  Crab  Cakes, Sweet Spring  Onion and  Soy Dressing  
 

Soft Cheese and  Sun dried  Tomato Tapenade Crostini (V) 
 

Turnip  and  Mango Soup  with shredded  Sorrel Leaves (V) 
 

Mini Mushroom and  Asparagus Tartlets (V) 
 

Fresh Strawberries with warm Choc ola te (V) 
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Starters 
 

Filo Pastry Basket of Goa t’ s Cheese, Mushrooms, Sp inac h and  Apric ots (V) 
 

Pa rc els of Smoked  Sa lmon with Russet App les, Cream Cheese and  Prawns 
 

Classic  Chic ken Caesar Sa lad  with oven roasted  Garlic  Croutons, shaved  
Parmesan, fresh Anc hovies 

 
Terrine of Ham Hoc k with Stilton and  Red  Onion Sa lad  

 
Crayfish Tian with Cuc umber, Mango and  Lime Sa lsa  

 
Baked  Camembert d ressed  with sweet Chilli Oil and  Cherry Tomatoes, 

Oregano Panfoc ac c ia  (V) 
 

Terrine of Smoked  Sa lmon and  Trout with Petite Herb  and  Rad ish Sa lad , Yellow 
Bell Pepper Juic e 

 
Crown of Melon filled  with c ompote of Berries topped  with Mango Sorbet (V) 

 
Mushrooms pouc hed  in Garlic  and  Herb  Cream served  with Olive Bread  (V) 

 
Tomato and  Mozzarella  Tower with Roc ket and  Herb  Sa lad  d ressed with Basil 

Oil and  Aged  Ba lsamic  (V) 
 

Soups 
 

Sp ic y smoked  Haddoc k and  Sa ffron 
 

Mushroom and  Fennel with d rizzled  Chilli Oil (V) 
 

Carrot and  Coriander (V) 
 

Leek and  Pota to Cream (V) 
 

Roasted  Pumpkin and  Ginger 
 

Chilled  Gazpac ho with Avoc ado Sa lsa  
 

Chilled  Prawn and  Cuc umber 
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Fish Course 
 
 

Pan-fried  Fillet of Red  Mullet with Spring  Onion, Orange and  Ginger Dressing  
 

Roulade of Lemon Sole and  Cornish Crab , Ta rragon Butter Sauc e 
 

Sa lmon and  King Prawn Kebab , Lime and  Mango Sa lsa  
 

Crispy Breaded  Sc a llops on Little Gem Lettuc e, Sa ffron 
And  Lemon d ipp ing  Sauc e 

 
 

A selec tion of Sorbets is a lso ava ilab le on request 
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Main Course 
 
 

Baked  Fillet of Cod  topped  with Welsh Rareb it, Tomato 
And  Chive Beurre Blanc  

 
Crispy Sa lmon and  Baby Leeks with c rushed  New Pota toes, 

Tomato Butter Sauc e 
 

Steamed Ha libut and  Cabbage, Sa lmon Gravad lax Sauc e 
 

Char-grilled  Tuna  Steak, Lime and  Coriander Spaghetti Vegetab les 
 

Pan-fried  Chic ken Supreme with Chestnut Mushrooms, 
Sage and  Lemon Sauc e 

 
Chic ken stuffed  with Mozzarella  Cheese and  Sun-b lushed  Tomatoes, 

Sweet Red  Pepper Sauc e 
 

Oven roasted  Breast of Duc k with Caramelised  Swede, Port Wine Reduc tion 
 

Bra ised  Shank of Lamb on a  Bed  of Root Mash, Plum and  Apric ot Jus 
 

Pan-fried  Lamb Rump, Redc urrant and  Rosemary Sauc e 
 

Roasted  Sirloin of Beef served  with Yorkshire pudd ing, 
Red  Wine Bourguignon Sauc e 

 
Pork Tenderloin parc els with Asparagus and  Parma Ham Mousse, 

Ca lvados Sauc e 
 

Seared  Turkey Esc a lope with rustic  Ra ta touille, Pesto d ressing  
 

Butter Bean and  Red  Onion Croquettes, Tomato and  Chive Sauc e (V) 
 

Wild  mushroom and  Blue Cheese Risotto (V) 
 

Baby Squash stuffed  with Roasted  Vegetab les and  Olives (V) 
 

Courgette, Red  Onion and  Feta  Cheese Strudel, Red  Pepper Sauc e (v) 
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Desserts 
 
 

White Choc ola te and  Strawberry Cheesec ake, Port Coulis 
 

Glazed  Lemon Tart with Minted  Berries, Clotted  Cream 
 

Baked  William Pears served  with Vanilla  Ic e ream, Mulled  wine 
Reduc tion 

 
Fresh Cream Profiteroles with warm Choc ola te Sauc e, White Choc ola te 

Shavings 
 

Pavlova  of seasona l Fruits, Ap ric ot Sauc e 
 

Trad itiona l Bread  and  Butter Pudd ing, Crème Ang la ise 
 

Passion Fruit Brulee with Lemon Shortb read  
 

Rhubarb  and  App le Strudel with Cinnamon Ice Cream 
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Evening Buffet Options 
 
We have a  number of op tions for your evening buffet from trad itiona l buffet 
items to more popular c hoic es of barbec ues and  c heese boards. 
 
Traditional Menus 
 
Please c hoose a  selec tion of eight items from the following, p ric ed  a t £16.50 
per guest, when not inc luded  in your pac kage. 
 
Selec tion of freshly made sandwic hes or baguettes to inc lude mea t, fish and  
vegeta rian fillings 
 
Warm Goujons of p la ic e, c aper sauc e 
 
Chic ken, avoc ado and  sa lsa  wraps 
 
Crispy fried  mushrooms, b lue c heese and  c hive d ip  
 
Goa t’ s c heese and  sun b lushed  tomato quic he 
 
Home-made Sc otc h eggs, sp ic ed  fruit c hutney 
 
Honey and  sesame c oa ted  pork sausages  
 
Crud ités with a  selec tion of ac c ompaniments 
 
Ginger and  lemon grass c hic ken portions 
 
Fresh Ca jun pota to wedges 
 
Home-made vegetab le p izza  wedges 
 
Pla tter of Orienta l samba ls, c uc umber and  mint ra ita  
 
Pla tter of seasona l fresh fruits 
 
Mini muffins and  doughnuts 
 
Seasona l fruit ta rtlets 
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Barbec ue Menu 

 
Pric ed  a t £19.50 per guest when not inc luded  in your pac kage 
 
Garlic  and  herb  or p la in beef burgers 
 
Cumberland  sausages, c a ramelised  onions 
 
Fillets of jerk c hic ken 
 
Sa lmon and  bell pepper kebabs 
 
Marina ted  vegetab le skewers 
 
New pota toes, Caesar g laze 
 
Strawberries and  c ream 
 
Our barbec ues a re served  with a  selec tion of lea f and  mixed  sa lads, seasona l 
d ressings, relishes, p ic kles and  breads 
 
 
European Cheese Board and Homemade Pate 
 
A p leasant op tion of British and  European c heese with homemade pa te 
served  with a  selec tion of flavoured  and  c rusty b reads, fa rmhouse b isc uits, 
p ic kles and  c hutneys, p ric ed  a t £14.50 per guest. 
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Wedding Etiquette & Duties 
 
 
Etiquette d ic ta tes tha t normally the Top  Tab le has a  set “ Sea ting  Format” , as 
illustra ted  below. However, the remaining  rela tives and  friends are normally 
sea ted  as you desire, with c lose rela tives nearer the top  tab le. 
 

Front of the Top Table 
 
Best Man;   Chief Bridesma id ;   Groom’s Fa ther;   Bride’s Mother;   Groom;   
Bride,   Bride’s Fa ther;   Groom’s Mother;   Bridesmaid  
 
Prior to dessert servic e, the Master of Ceremony will announc e the c utting  of 
the c ake, whic h will be served  a long with the Champagne/ Sparkling Wine in 
p repara tion for the toasts & speec hes. 
 
The toasts will normally take p lac e in the following order:- 
 
1. The Bride & Groom, This toast is usua lly p roposed  by the FATHER of the 

Bride or Close Rela tive or Friend  of the Family. 
 
2. The Bridesmaids, Proposed  by the BRIDEGROOM, following his response to 

the first toast. 
 
3. Response to the Bridegroom On beha lf of the Bridesmaids. This will be 

p roposed  by the BEST MAN, whilst c ongra tula ting  the “ Happy Coup le” . He 
may a lso read  telegrams and  selec ted  c ards of good  wishes. 
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Wedding Etiquette & Duties 
 
The Bride & Groom  The Bride selec ts the type of servic e, dec ides on her 
d ress and  the bridesma ids’  a ttire, whilst the Bridegroom selec ts the best Man 
and  ushers. He a lso purc hases the ring  and  pays the c hurc h fees.  He may 
a lso buy p resents for the b ridesmaids, best Man and  ushers as a  gesture for 
their help . He buys flowers for his Bride, for the b ride’s mother, the bridesmaids, 
and  buttonholes for himself and  the best man. He a rranges and  pays for 
transport for the best man and  himself to travel to the c eremony and  for the 
Bride and  himself to travel to the rec ep tion. 
 
The Best Man  The best man is the Bridegroom’s right hand  man, who keeps 
the ring  and  ensures the Bridegroom gets to the c hurc h on time. He pays the 
c hurc h fees on beha lf of the groom.  He c hec ks the transporta tion for a ll the 
guests to the rec ep tion and  tha t any travel a rrangements for the honeymoon 
a re in order. At the rec ep tion, it is the best man’s honour to read  any 
c ongra tula tory telemessages and , of c ourse, make a  speec h. 
 
The Chief Bridesmaid  The c hief b ridesma id  assists the b ride to d ress, holds 
the bouquet during  the c eremony and  organises other b ridesmaids. 
 
The Bride’s Father  The Fa ther g ives the Bride away and  rec eives guests a t 
the rec ep tion. Trad itiona lly he pays for the wedd ing d ress, b ridesma ids’  
d resses, c a rs, photographs, c hurc h and  rec ep tion flowers, invita tions & p ress 
announc ements (if any). In this day and  age, often the c osts are sp lit with the 
Groom’s family. 
 
The Brides Mother  The Bride’s mother is trad itiona lly in c ha rge of a ll the 
p roc eed ings. She dec ides on the guest list, together with the Bridegroom’s 
mother and  the venue for the rec ep tion.  She hand les any c a tering  
a rrangements and  ensures the wedd ing c ake is ready. After the Wedd ing 
Ceremony, the Bride’s mother and  fa ther, together with the Bride and  
Bridegroom and  his parents, g reet the guests a t the Wedd ing Rec eption. 
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Costs/ Terms & Conditions 
Exc lusive Wedding Use 
You will have exc lusive use of the Green Room, Red  Room or Oak Room together w ith the Lib ra ry 
throughout the day and evening. We reserve the right to use other pa rts of the Main Hall and Centre for 
other events.  We do however gua rantee exc lusive wedding use i.e. Only one wedding per day. 

 

Acc ommodation Tariff 
All benefit from, d irec t d ia l telephone, television, ha ird ryer, tea  & c offee making fac ilities, sepa ra te fac ilities 
with irons & trouser p resses.  Guests a re ab le to use our extensive leisure c omplex w ith indoor hea ted  
sw imming pool, sauna , squash c ourt & gym. Or try your hand a t c roquet, putting  or tennis. 
 
A spec ia l ac c ommoda tion ra te is ava ilab le for you and  your guests whic h is as follows: 
Double/ Twin Room £95.00, Single Room £70.00, inc lud ing a  Full English Breakfast and VAT. 
Chec k-in is ava ilab le from 14.30 onwards. Ac c ommoda tion p ric es, for an add itiona l night, p rior to the 
wedding a re ava ilab le a t the follow ing p rices: 
Double Room £60.00, Single Room £30.00, whic h inc lude Full English Breakfast and  VAT 
 
We w ill hold  a  maximum of 15 bed rooms on the evening of the Wedding whic h c an be released , w ithout 
c ha rge 30 days p rior to the Wedding. Any add itiona l bed rooms held  would  be sta ted  on the c ontrac t and  
would  be sub jec t to a  c anc ellation fee of 100% if unused  on the night. Chec k in time is from 14.30 and 
c hec kout time 10.30.  
 

TERMS & CONDITIONS FOR GREEN ROOM &, LIBRARY 
Please note the follow ing requirements before c onfirming your reserva tion 
1. The minimum number required for your Wedding Rec ep tion is 80 adults. Should  your numbers fa ll 

below this, you will be cha rged for 80 guests. 
2. Prices a re gua ranteed  until 31st December 2009. 
3. Onc e you have p rovisiona lly booked your da te with us, a  letter of c onfirma tion, a long with a  non 

refundab le deposit of £3000.00 is required  w ithin 14 days to secure your booking. 
4. The ba lanc e of the ac c ount is to be settled  14 days p rior to the event. A fina l sund ries invoic e must 

then be settled  on departure. 
5. Child ren a re c ha rged  as follows: 0-5 Years, free of cha rge. Child ren 6-12 yea rs £45.00. Child ren over 

12 yea rs a re full p ric e.  
6. Civil ceremony room hire is an add itiona l c ha rge of £375.00. This p ric e inc luded a  long and  low  

flower d isp lay (Colours & flowers c hosen by the b ride). This p rice does not however inc lude the use 
of this room in the evening. 

7. In the event of cancella tion, the following c ha rges will be made: Canc ella tion of a  c onfirmed  
booking – loss of deposit.  Canc ella tion with less than six months notic e – 100% of estima ted tota l 
c ha rge. 

8. All p ric es inc lude VAT a t the p reva iling  ra te. 
9. All beverages must be supp lied  by Eynsham Hall.  Wine Lists a re sub jec t to c hange. 
10. 75% of tota l day & evening guests must be c a tered for in the evening, by means of our buffet 

menu. These a re not inc luded  in our packages p rices, but p riced ind ividua lly. 
11. Tab les a re set w ith white linen and  napkins. Sta ffing c osts a re a lso inc luded within the p rice. 
12. Plac e name ca rds, menus and  a  tab le p roduc ed  by Eynsham Hall a re inc luded  in the pac kage 

p rice if required . 
13. Confetti, Cand les & Sky Lanterns a re NOT permitted  anywhere a t Eynsham Hall. 
14. Under the Health Ac t 2006 it is a  c rimina l offence to smoke in a  p lac e of work as from 1st July 2007.  

Designa ted a reas a re ava ilab le for smokers. Offenders may be liab le to p rosec ution. 
15. We reserve the right to w ithd raw any items from the menu without p rior notic e. 
16. All ac c ommoda tion booked must be gua ranteed by Cred it or Deb it c a rd  number. 

 


