


Cricklade & Spa is proudly licensed to hold ceremonies. Every room is as beautiful as the next, and can be dressed to suit the style and theme of your day.
We'llmake sure your day is as individual, exciting and memorable as you have always dreamed.

The STONE FOLLY is the perfect location, nestled in the private garden of the Ballroom Suite, secluded and romantic.
The LIBRARY features a stunning and grand fireplace thisis perfect for an intimate ceremony.
The BALLROOM SUITE is situated in the main hotel, and is flooded with natural daylight and enjoying glorious views of the private lawn.

Before your big day
As s tradition, sharing the excitement with loved and close one’s will be included in your ‘to do’ list. With an on-site spa, bedrooms and restaurant, we can
offer tailored celebrations for your ‘hen’and ‘stag’ gathering, including exclusive use.

Civil ceremony

The price to have a civil ceremony or partnership at Cricklade & Spa, is an additional cost of £395 which will be added on to your packages. Please be
aware that registrars also have their own fees. Once your date is provisionally held with us, you need to contact the registry office to discuss further.,
http://www.wiltshire.gov.uk registrations

Church ceremony
Bride & Groom’s wishing to get married in church, being a solemn and sacramental event, your wedding will continue at Cricklade & Spa.




g/

7 41 1 &

/ Minimum Day guests 40

Our dedicated wedding team throughout your planning process and on the big day itself
IHire of our ballroom conservatory with terrace ( Drinks Reception)) and foyer

e Uscof our gardens for photographs

White table linen to include napkins, tables cloths. For your chosen colour theme we can arrange for

different coloured table cloths, chair covers and sashes. Please ask for prices.

Iire of our cake stand and knife

A hotel member of staff to toastmaster the wedding

Three complimentary bedrooms for the night of your wedding, inclusive of the Bridal Suite for the Bride & Groom
Glass of bubbles, Pimm’s or bottles of beer for your reception drinks, with soft drinks available as an option

Glass of bubbles for the toast drink

® [lalfbottle of wine per person (Cricklade & Spa selected)

e Three course wedding breakfast from the ‘platinum’ menu

® Evening reception to take place in our Ballroom

e Sclectany three dishes from our evening buffet menu (dessertsareadditional )

Roomhire & VAT

e Select three choices of your preference from our Canapes listing to accompany your drinks reception
® Complimentary wedding tasting for the Bride and Groom

For pricing all under 3 years old are free, Children 3yrs-12yrs and adults 12 years plus




Minimum day guests 40

e Our dedicated wedding tcam throughout your planning process and on the big day itself

¢ Hire of our ballroom and fover

e Use of our gardens for photographs

® White table linen to include napkins, tables cloths. For your chosen colour theme we can arrange for
different coloured table cloths, chair covers and sashes. Please ask for prices.

e |lirc of our cake stand and knife

® Evening reception to take place in the Ballroom

® Three complimentary bedrooms for the night of your wedding, inclusive of the Bridal Suite for the Bride & Groom

® Sclectany two dishes from our evening buffet menu (desserts are additional )

e (lass of bubbles for your arrival drinks

® (ilass of bubbles for the toast drink

e 'I'wo glasscs of wine per person with your wedding breakfast (Cricklade & Spa selected )

* Three course wedding breakfast from the ‘gold’ menu

® [Evening reception to take place in the Ballroom

® Roomhire& VAT

e Complimentary wedding tasting for the Bride and Groom

® Select two choices of your preference from our Canapes listing to accompany your drinks reception

e Forpricing all under 3 years old arc free, Children 3yrs-12yrs and adults 12 years plus




Minimum guests Library 20 Ballroom 60

Our dedicated wedding team throughout your planning process and on the big day itself
Hire of our ballroom or library. and Foyer :
Use of our gardens for photographs

White table linen to include napkins, tables cloths. For your
chosen colour theme we can arrange for different coloured
table cloths, chair covers and sashes. Please ask for prices.
Iire of our cake stand and knife

Glass of bubbles for your reception drinks

Glass of bubbles for the toast drink

Glass of wine per person (Cricklade & Spa selected)

Three Course Wedding Breakfast from the ‘intimate’ menu
Room hire & VAT -
Complimentary stay in one of our bridal suites including your first breakfast as a newly married couple
Complimentary wedding tasting for the Bride and Groom

For pricing all under 3 years old are free, Children 3yrs-12yrs and adults 12 years plus




Minimum 40 guests

Our dedicated wedding team throughout your planning process and on the big day itself
e Hire of our ballroom and foyer
Use of our gardens for photographs
White table linen to include napkins, tables cloths. For your chosen colour theme we can arrange for
different coloured table cloths, chair covers and sashes. Please ask for prices.
Complimentary stay in one of our Bridal Suites, including your first breakfast as a newly married couple
Hire of our cake stand and knife
Evening Reception to take place in our ballroom
Select any two dishes from our evening buffet menu (desserts are additional )
Glass of bubbles for your reception drinks
Roomhire & VAT
® [orpricingall under 3 yearsold are free, Children 3yrs-12yrs and adults 12 years plus




Honey glazed goat cheese, rocket salad with candied walnuts & celeriac slaw

Local smoked trout fillet, tomato chilli jam, baby gem & lemon mousse

Confit Duck rillette, maple & grain mustard crostini, charred pearl onions & berry dressing
Tomatobisque, saffron cream & smoked bloomer croutons (V)

Roast rump of Lamb, shoulder bonbon, roast garlic & celeriac puree, crispy anna potato & rosemary red wine jus
Roast topside of Beef, beef dripping roast potatoes, yorkshire pudding, scasonal vegeatbles & red wine jus
Panroasted Seabass, sauted baby potatoes, rocket & fresh tomato salad

Wild mushroom tagliatelle, garlic cream sauce, wilted spinach & truffle oil (V)

Apple tartin, vanillaice cream

[L.emon tart, mango sorbet, berry compote

Chocolate tart, tonkabean ice cream, pistachio twirl

Cheese selection with port & farmhouse chutney, frozen grapes, cherry tomato & celery

Gold

Smoked salmon & poached salmon rillette, chive cream cheese, citrus & grain mustard dressing & baby gem salad
Smoked Duck breast, onion & orange chutney, toasted sourdough wafers
Fried brie in breadecrumbs, cranberry dressing & mini waldorf salad

Pan fried chicken supreme, sage & onion stuffing, homemade roasted potatoes & yorkshire pudding
Roast salmon fillet, brown shrimp butter, crushed potatoes, fennel roasted heritage carrots
Herb crusted polenta, pea velouté, grilled asparagus, crispy kale (V)

Mango cheesecake, mango gel & golden berry compote
Dark chocolate marquis, raspberry sorbet
Basil & strawberry posset with honey & basil cookie




Intimate
Broccoli soup with blue cheese cream .
Grilled mackerel, dill infused cucumber & honey mustard dressing Buffet
Coronation chicken terrine, mango salsa, crispy shallots Choose your options below from the Buffet Menu
Braised blade of beef, horseradish mash, seasonal vegetables, yorkshire pudding Homemade lamb, or chicken, or vegetarian curry, naan
Roast cod fillet, olive mashed potato, cotswold vegetable & smoked tomato salsa breads, onion bhajis, vegetable samosas
Mushroom tortellini, forest mushroom & truffle sauce, tender stem brocilli & I'ish, meat and vegetarian selection of traditional barbeque style dishes
parmesancrisp (V) Salad selection: Potato, green, pasta, Greek, Ceasar, Onion & tomato
Quiche selction, pork pie, scotch egg. Pickle, chutney, bread
Traditional Sherry trifle & almond tuille Burger & sausages (meat & vegetarian), fries, cheese squares, coleslaw
Warm chocolate brownie, toffee sauce & rum raisin ice cream Chilli Concarne (meat or vegetarian ), rice nachos, salsa, cheese, sour cream, guacamole

Berry créeme brulee, hazelnut shortbread

Buffet Desserts — Minimum orders are 25 guests, £15 per person {adults & children)
Macaroons
Victoriasponge
Chocolate brownie
Vanillaslices
Homemade lemon tart



Soup of the day
Melon, mixed seasonal berries
Cheesy garlic bread

Fish or chicken goujons, hand cut chips & garden peas
Bangers & mash, seasonal vegetables
Your choice of their favourite pasta, homemade tomato sauce

Chef’s selection of ice cream

Classic sticky toffee pudding and custard
Strawberry cheesecake with coulis

(Talf Portions of adult menuis available )




Canapes (Selectany four)

Mini smoked salmon & spring onion tart, dill & lemon mayonnaise
Smoked duck on brioche, blackberry dressing

Breaded French brie, cranberry gel

Mini quiche selection

Mini Yorkshire puddings with roast beef, horseradish, port jus
Tomato & basil boccacini bruschetta

Beverage Upgrade available

Champagne for the Toast Drink
Arrival Drink for the Evening Reception Guests



Forall your guests to enjoy, our Fritillary Spa will enhance your
special occasion.

With five treatment suites, indoor heated pool, sauna & steam,
there isalso a ‘Luxe Beauty suite for those finishing touches

the night before, or morning of the big day.

Visit the Spa website to see more and view our treatment menu.

www fritillaryspa.co.uk




With aselection of different country house bedrooms to choose
from, your guests can be sure of arestful sleep and full breakfast
in the morning.







