


Weddings at 
 Overstone Park

Firstly, Overstone Park would like to congratulate you on your 
engagement and your forthcoming wedding. your wedding day 
is one of the most important days of your life and we are here 

to ensure that it runs without a hitch.

Set in 193 acres of beautiful parkland, Overstone Park Resort is 
an idyllic wedding venue, allowing you to create your perfect 
wedding day. Our stunning golf course and lake acts as a 

picturesque background for all your treasured wedding pictures.

Our experienced wedding planner will be with you every step 
of the way, from the initial enquiry through to the delivery of 
your memorable day, ensuring that no stone is left unturned, 

allowing you to relax and enjoy your day with loved ones. 





All Inclusive Wedding
Packages

At Overstone Park Resort, we offer an all-inclusive wedding 
package that provides you with everything you need on your 

wedding day to help remove any stress and make planning your 
wedding as easy as possible. 

Our all-inclusive wedding package includes the use of our 
Woodlands suite for your ceremony, the Oak drinks package, 
bronze dining menu, a night stay in our lodge, evening buffet 

and a tasting evening to help you choose your menu. 
Additional entertainment can be supplied upon request





Bespoke Packages
We can also create bespoke packages just for you so you can 
build your dream wedding. You can work with our wedding 

planner and talented, in-house chefs to design your menu and 
select your drinks for the day. 

From the ceremony to the reception, we can design your 
dream wedding from scratch. Your wedding planner will work 

with you to plan every aspect of your wedding, including 
decorations, entertainment and menus.

We understand the importance of the finer details. No matter 
how big or small your requests may be, we will ensure that 

every little detail is perfect for your special day.





Your Wedding Day 
Menu

Whether you opt for one of our set menus or you choose to 
create your very own wedding day menu, we have a number of 

delicious dishes for you to choose from. 

No matter what option you choose, we will take the utmost care 
in catering for any special dietary and allergy requirements to 

ensure each and every guest can enjoy their meal. 

We can also cater for children by providing smaller portions or 
a bespoke children’s menu for the day.





Bronze Menu - £40pp 
Choose one item per section

Chefs Homemade soup of your choice served with fresh bread.

Tian of fresh poached salmon and Greenland prawns bound in a lime and chive mayonnaise.

Classic Caesar salad with warm chicken strips served on cos lettuce, topped with toasted 
croûtons and Caesar dressing

_____________________________________

Mediterranean style chicken cooked in a tomato, peppers and olives sauce.

Traditional slowly roasted loin of pork served with a sage and onion stuffing, crackling and 
roast gravy.

Grilled cod fillet wrapped in Parma ham laid on creamed mash potato surrounded by a 
butter cream sauce

Lentils, mushroom, chestnut, potato and cranberry pie 
__________________________________

Chef’s homemade cheesecake topped with strawberry or mango

Rich chocolate brownies served with chocolate sauce

Sticky toffee pudding served with butterscotch sauce  
__________________________________

Freshly brewed coffee and mints





Silver Menu - £49pp
Choose one item per section

Smooth chicken liver parfait served with traditional Cumberland sauce and melba 
toast 

Deep fried breaded brie coated in breadcrumbs served with a redcurrant dressing

Smoked Scottish salmon and avocado salad topped with toasted almonds 
_____________________________________

Oven baked supreme of chicken set upon a ragout of woodland mushrooms

Braised lamb shanks laid on creamed mash potato

Poached fillet of Scottish salmon served with a champagne and chive sauce 
accompanied by new potatoes

Roasted sirloin of beef and Yorkshire pudding served with roast gravy and 
horseradish

A combination of dauphinoise potato, aubergine, tomato and Parmesan bake

All served with seasonal potatoes and vegetables  
_____________________________

Woodlands fruits delice accompanied with a fresh fruit compote

Warm apple tart accompanied by vanilla ice cream

Rich chocolate torte accompanied by crème fraiche 
__________________________________

Freshly brewed coffee and mints





Gold Menu- £58pp
Choose one item per section

Confit of duck leg terrine wrapped in Parma ham accompanied by a grape 
chutney and melba toast

Deep fried breaded salmon fishcake served with homemade tartar sauce

Seasoned chicken wrapped with fresh mozzarella and cured ham served with 
rocket salad bound in balsamic dressing

Tian of white crab meat infused with chilli and lime bound in Mayonnaise 
served with avocado and cherry tomato salad 

_____________________________

Classic beef fillet Wellington served with a rich port sauce

Baked Barbary duck breast with a honey and thyme sauce laid on mousseline 
mash potato

Pan fried sirloin steak marinated in whiskey and demerara sugar served with a 
wild mushroom sauce

A mille-feuille of wild mushrooms, baby spinach and pine kernel

Chicken filled with salmon mousse, served with a mushroom and truffle sauce

All served with seasonal potatoes and vegetables 
 ____________________________

Fresh lemon tart served with crème fraiche

Chocolate fondant filled with caramel and served with 
creme anglaise

Exotic fruit pavlova served with whipped 
cream A platter of fine cheeses 

___________________________________

Freshly brewed coffee and mints





Evening Buffet
Explore a selection of dishes from our 

evening buffet. Other items are available 
upon request.

Cured meats
Artisan breads

Mini fish and chips
Fisherman's platter

Pork belly bites
Chicken and chorizo skewers

Grilled halloumi
Garlic flatbread

Salmon and Parma ham skewers
BBQ ribs

Cheese board, crackers, olives, chutneys 

6 item buffet = £11.95
8 item buffet = £13.95

10 items = £15.95





Drinks Packages 
Oak Package - £14 

Drinks on arrival: A glass of bucks fizz, pimms, prosecco, a bottle of beer or orange juice. 

With your Meal: Half bottle of house red or white wine 

For your toast: A glass of prosecco

Autumn Package -£21
Drinks on arrival: Champagne, mimosa, Kir Royale or a bottle of beer 

With your meal: Half a bottle of your preferred red, white or rose wine 

A glass of champagne to toast the happy couple





Accommodation
We have a beautiful three bedroom lodge available for you to 
spend your first night in as a newlywed couple. A one night 

stay is included in our all-inclusive package, this can be 
upgraded to two nights. 

We have a 31 hotel rooms available ranging from standard 
rooms, fairways rooms to our luxurious suites.

All rooms include, en-suite bathrooms, tea and coffee 
facilities, hairdryer, iron and ironing board, complimentary 

Wi-Fi, TV’s with Freeview and on-site parking and breakfast.





Your Next Step 
Should you wish to pursue Overstone Park Resort as 

a possible venue for your wedding, contact us and 
we will be happy to organise a viewing for you and 

your partner where we will give you an initial quote. 

Your wedding planner will organise regular 
meetings once booked to ensure you are happy with 
how your plans are progressing. These meetings will 

take place one year, six months and eight weeks 
before your special day. 

At Overstone Park Resort, we understand how 
important your wedding day is, and we also 

understand the pressure that comes with organising 
and planning it. That is why we will be with you 

every step of the way. Let us deal with the pressure 
of organising so you can enjoy your wedding. 





Contact Overstone Park Resort today to begin planning your 
wedding.

01604 647666
lamorna.mcnevin@overstonepark.com


