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Proudly a part of the Odd John Family …
Follow us!
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Welcome to the Old Stables
Hello and congratulations your engagement.
We are so thrilled that you are considering The Old Stables as your wedding
reception venue and look forward to discussing your ideas.
This is such an exciting time and we pride ourselves on making the process
fun and stress free right from the start so that you can enjoy the whole
journey. Our organised approach and helpful tips should help you along the
way and ensure you have the BEST day ever!
If, after reading through the pack, you’d like to arrange a meeting to view the
venue or check our availability, please feel free to contact us at
amy@oddjohn.co.uk.
Amy Page-Ward & Naomi Appleton
— The Wedding Team —
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Off Peak Packages
Including venue hire, your choice of three course wedding breakfast, choice of
arrival drinks, two glasses of wine per guest at the table and prosecco for a toast
drink, PLUS finger buffet for the evening guests. This package is based on 60 day
guests and 80 evening guests, additional guests can be catered for at the usual
price.
JANUARY, FEBRUARY, MARCH 2019: £3,999*
APRIL, OCTOBER, NOVEMBER 2019: *£4,999*
Any Sunday throughout the year: £4,999**
The usual cost of this package at a peak time is £6,890
*This price applies to new enquiries only and has been designed specifically to fill
remaining available dates
**This offer excludes Sundays in August and Bank Holiday Sundays
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Ceremony Venues
Although we do not hold a license for civil ceremonies, there are many nearby venues for this aspect of your special day. Why not hire a vintage bus to transport your guests from the ceremony to the Old
Stables and start the celebrations in style!
For beautiful church weddings, Swithland Church is within walking distance from us. Other churches in the surrounding villages are within a 5-10 minute drive.
For civil ceremonies, popular options are Beaumanor Hall, Nanpantan Hall, Quorn Country Hotel, Quorn Grange Hotel and Rothley Court. For a more quirky atmosphere you could consider The Guild Hall,
New Walk Museum, or Belgrave Hall Museum.
We usually recommend the ceremony start time to be between 1pm and 2pm, depending on location that your arrival time with us is no later than 3.30pm. This ensures we have enough time before

evening guests arrive.
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Capacities
Wedding Breakfast - 96
With traditional long top table:- 1 long table of between 6 and 10 people, plus a maximum of 7 round tables
with up to 12 guests on each. With a round top table for a more informal vibe:- 1 round top table plus 7
additional round tables with up to 12 guests on each.
Evening Reception - 120
After your wedding breakfast we then prepare the room for the evening reception.This takes between 15 and
30 minutes and is quiet and unobtrusive. For the evening set up we would usually leave up 4 round tables and
put up 3 long tables so that we have around 70 seats for evening guests, along with plenty of standing
room.We break down all of the other tables to allow room for your band/DJ and for dancing into the night!

Minimum numbers
Fridays and Saturdays between (and including) May and September
For peak times we ask for a minimum of 65 daytime guests provided with both food and a drinks package and
a minimum of 100 evening guests provided with food.
All other times
For all other days of the week and months of the year we ask for a minimum of 45 daytime guests and a
minimum of 70 evening guests. Please note that the hog roast and pizza oven options require a minimum of
100 people.
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Pricing
There are at least four elements to consider when hiring The Old Stables for
your wedding day: the venue hire fee, the cost of which depends on the day
of the week, the drinks package (applies only to your adult guests), the
wedding breakfast and the evening food. There are optional extras such as
canapes, tea and coffee and cheese and biscuits.
Your venue hire fee includes:-

Peak

Off Peak

Monday - Thursday

£500

£300

Friday

£1500

£1000

Saturday and Bank Holiday Sunday

£2200

£1500

Sunday and Bank Holiday Monday

£750

£500

New Year’s Eve weddings with bar until 1am

£2900

•

Your dedicated Wedding Coordinator, who will also perform the
‘Master of Ceremonies’ duties on your wedding day

•

Exclusive use of The Old Stables and Harry’s Bar

•

Exclusive use of the lawn and decking area

•

Dedicated front of house staff, chefs and bar staff

•

Wooden easel for your table plan

•

Cake knife and butcher’s block for cake display (please note we do
not provide a cake stand)

•

Wooden dance floor (12ft x 12ft)

•

Tables, chairs, linen, cutlery, crockery and glassware

•

Bar until 11.45am, lights up at midnight

Peak = May, June, July, August, September, December
Off Peak = January, February, March, April, October and November
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Drinks
Package 1

Package 2

Package 3

--One drink on arrival per
person*
One glass of wine per
guest with the wedding
breakfast
One glass of Prosecco
for each guest as a toast
drink

--One drink on arrival per
person*
Half a bottle of wine per
guest with the wedding
breakfast
A glass of Prosecco for
each guest as a toast
drink

--One glass of champagne
on arrival per person Lanson Black Label**
Half a bottle of wine per
guest with the wedding
breakfast
One glass of champagne
for each guest as a toast
drink**

£19.95 Per Person

£22.95 Per Person

£26.95 Per Person

*We like to provide a choice for your guests on arrival, so we recommend having bottled beers or cider on ice, and a pink lemonade as a non-alcoholic alternative. Choose your favourite
drink for the main arrival option, whether this be Prosecco, Pimms and Lemonade with fruit or even gin cocktails. For winter weddings you could choose something seasonal such as
mulled wine, mulled cider or Winter Pimms.
**Please ask for a quote if you have a preferred brand of Champagne
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Canapés
Adding a real elegance and setting the tone for the day, canapés are a must-have for any great drinks reception!
Select four tasty canapés, all hand made by our experienced chefs, served to your guests on arrival during the welcome drinks
Baby Yorkshire Pudding with Fillet of Roast Beef and Horseradish Sauce
Smoked Salmon Blinis with Cream Cheese and Chive
Warm Caramelised Red Onion and Stilton Tartlets (v)
Thai Chicken Satay Skewers
Caprese skewers - mini mozzarella balls, baby tomato and basil leaf (v)
Pea and Goats Cheese Bruschetta (v)
Duck in hoisin spring rolls
Black Pudding, Cheddar and Mustard Rarebit
Asparagus wrapped in parma ham
Mediterranean Vegetable Bruschetta with Parma Ham

£8.50 per person
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The Wedding Breakfast
Named so because it is the first meal you enjoy together as a married couple, it is sure to be a meal you will never forget!
We are more than happy to cater for special dietary requirements and children separately.
Please note that we cannot guarantee the items below are totally nut free, but please advise us if any of your guests have a nut allergy so that we can advise you accordingly.
Please select one menu option per course for all of your guests. £36.95

Starters
Homemade soup with a freshly baked bread roll
(popular options include broccoli and stilton, tomato and basil, seasonal vegetables, leek and potato, pea and ham)
Crab meat and tiger prawn mousse wrapped in smoked salmon, rocket leaf, lemon dressing
Homemade chicken liver and brandy paté, house chutney, toasted ciabatta
Honeydew melon, Parma ham, herb oil, baby leaf
Warm caramelised red onion and goats cheese tart (V)
Creamy garlic wild mushrooms, toasted ciabatta (V)
Tomato, basil and mozzarella caprese (v)
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Main Courses
The British Roast
Extra large home made Yorkshire pudding, roasted potatoes, swithland honey glazed roasted carrot and
parsnips, our rich meat gravy
Choose from sirloin of British beef, saddle of lamb with apricot stuffing, loin of pork or roast chicken
~~~
Sirloin of British Beef
Dauphinoise potatoes, mixed pods, red wine and wild mushroom sauce
~~~
Pan Seared Lamb Rump
Minted crushed new potatoes, tender-stem broccoli, port and redcurrant jus
~~~
Pork Fillet Medallions
Creamy mashed potatoes, sautéed cabbage and bacon, port and stilton sauce
~~~
Chicken Supreme
Stuffed with sunblushed tomato, basil and mozzarella. Lyonnaise potatoes, roasted mediterranean vegetables,
red pepper coulis
~~~
Chicken Wrapped in Parma Ham
Tomato and spinach sautéed potatoes, leeks, petit pois and mange tout, creamy white wine and garlic sauce
~~~
Slow Cooked Lamb shank
Creamy mashed potatoes, honey roasted root vegetables, honey and mint jus
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Main Courses continued
Mushroom, Spinach and Ricotta Wellington (v)
Parmentier potatoes, pomodoro sauce
~~~
Wild Mushroom Risotto (v)
Suitable for vegans as well as vegetarians. Can be made as a butternut squash risotto instead
~~~
Vegetable Lasagne (v)
Can be made with aubergine layers instead of pasta
~~~
Panfried Seabass Fillets
Sautéed potatoes, roasted root vegetables, sauce vierge
~~~
Pan Seared Fillet of Beef wrapped in Pancetta
(£5.00pp supplement)
Served pink. Dauphinoise potatoes, medley vegetables, garlic and rosemary jus

Add extra dishes - any of the above vegetables, roasted potatoes, new potatoes, salad for £10 per table
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Desserts
Zesty Tart Au Citron
Mixed berry compote
Warm Pecan Tart (N)
Vanilla pod ice cream
Rich Warm Chocolate Brownie
Vanilla pod ice cream or clotted cream
Creamy Cheesecake Studded With Forest Fruits
Please feel free to ask us about alternative flavours
Warm Sticky Toffee Pudding
Butterscotch sauce
Hot French Apple Tart
Rich vanilla custard
Eton Mess
Strawberries, meringue, whipped cream, shortbread biscuit
Assiette of desserts (£2.25 per person supplement)
Choose any 3 tasty desserts from the above list, and your guests will receive a mini version of each. Perfect for those who who can’t decide!
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Cheese and biscuits
Why rush the main meal? Add cheese and biscuits to your wedding breakfast for an
additional £5 per person.
Includes local blue Stilton, mature Black Bomber Cheddar and creamy Cornish Brie
with grapes, celery, a selection of crackers and our homemade chutney

~~~

Tea and coffee with chocolate mints
£2.50 per person
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Children’s Menu
Please choose one option for all children.
We do not specify an age for children’s meals, we are happy to be advised by you as to whether some of the children would prefer an adult’s meal.
Starters
Sliced honeydew melon
Garlic bread
~~~
Mains
Butterflied chicken breast, mashed potatoes and peas
Sausages, mashed potatoes and peas
Homemade cheese and tomato pizza with chunky chips and peas
Fish goujons, chunky chips and peas
~~~
Followed by vanilla ice cream

£15.95
Price includes a carton of Cawston Press juice on arrival
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Evening Food Options
We’d love to impress your guests with something different! Please
choose one option for all evening guests from our favourites over the
following pages.
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Roast bacon joint and local sausage baps
Sausages and hand carved bacon joints served buffet style in
soft white baps. Served with paprika roasted new potatoes.
£13.95 per person

Slow Cooked Shoulder of Lamb Roast*

Hog Roast*

Beef Brisket Roast*

£16.95 per person

£16.95 per person (minimum of 100 guests)

£16.95 per person

Slow cooked lamb shoulder glazed with harissa
spice, flat breads and raitha

Whole slow roasted free range pork, soft white
baps, home made herb stuffing, crackling and
apple sauce. Served with roasted new potatoes
and house slaw.

12 hour slow cooked beef brisket served in our
local baker’s soft white baps with chunky chips.
fairground onions and horseradish sauce

*Vegetarian sausages are available for
vegetarian guests

*Vegetable burgers are available for vegetarian
guests - please provide numbers
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Authentic Italian Antipasti

Traditional Finger Buffet

A selection of cured meats, cheeses, olives, artichokes, sunblushed tomatoes flavoured butters, a section of breads and
oils.
---

Assortment of sandwiches with various fillings are included, then
simply choose 4 items from the selection below (extra items
£2.00 per person)

£15.95 per person

Wood fired Pizzas
A range of freshly cooked pizzas served to your guests straight
from the pizza oven. This option is set up on the decking area.
Toppings include:Margarita
Pepperoni
Ham and Pineapple
BBQ Chicken
£16.95 per person

Classic sausage rolls
Vegetable samosas
Goujon of chicken with mango dip
Crisp crudités an assortment of dips
Honey roasted chicken drum sticks
Fish goujons with tartar sauce
Spicy lamb kofta with a mint yoghurt dip
Cheese and biscuits
Smoked salmon and cream cheese bruschetta
Spiced potato wedges
Chocolate eclairs
Cocktail sausages glazed with honey mustard
Speared prawns with seafood dip
Chicken liver pate en croutè
Mini pork pies
Goats cheese and caramelised red onion tartlets
Individual chocolate brownies
Fruit Platter
£13.95 per person
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Recommended Suppliers
Many of the professional photos within this pack are courtesy of our recommended photographer, Megan Wilson - Captured by Megan - www.meganwilson.net
Matt Preston of Bang! Disco, our trusted resident DJ!

www.bangdiscos.co.uk| 07921527520

Madison Avenue

www.madison-avenue.co.uk

Mark John - Superbly talented musician/singer

www.markjohnwedding.com

Mango Acoustic Duo

www.mangoacoustic.co.uk

Kaye Salmon - makeup artist

www.kayesalmonmake-up.com

Kimberley Hill

The Fancy Flower Shop, Quorn

www.thefancyflowershopquorn.co.uk

Fleurs en Fleur

www.fleursenfleur.co.uk

The Lanes Lifestyle - Garden games, tables runners, vintage decor

www.thelaneslifestyle.com

The Anthemics

www.theanthemics.co.uk

Lemony Bird Stationary

www.lemonybirdmakes.co.uk

The Money

Silk Boquet and personalised wooden cake toppers

www.threadsandpinheads.com

Favours, Mrs Shortbread

www.mrs-shortbread.co.uk

Hair by Joanna Ace

www.styledbyjoannaace.co.uk

House of Chords

www.houseofchordsband.com

For bouncy castles and outdoor games / inflatables

www.ansteycastlehire.co.uk

Marquee hire

www.bradgatepartytents.co.uk

Fairy light canopy

www.moreproduction.co.uk

www.kimberleyhillphotography.com

www.showmethemoneymusic.com
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Terms and Conditions
Before paying the £1000 non-refundable deposit, please ensure you have read
through ALL of the following terms and conditions. By paying the initial £1000
deposit to secure your date you agree to all terms and conditions below.
Costs and Booking procedure

altered within the 6 week period leading up to the date of hire. If numbers do
decrease, the amount charged for on the final invoice still applies.
Once the above payments are made, refunds cannot be issued if a date is
cancelled.

When hiring The Old Stables for a wedding there are four minimum requirements;
the room hire fee (the cost of which depends on the day of the week as stated in
the wedding pack for the relevant year), the wedding breakfast (for which there are
minimum numbers for certain months of the year, as stated in the wedding pack),
the drinks package (applicable to adult guests only), and the evening food (for
which there are minimum numbers for certain months of the year, as stated in the
wedding pack)

All payments must be made via BACS using the DATE of booking and name of
customer within the reference. A weekly list of payments is sent to our wedding
coordinator, and so a confirmation will be sent within 7 days of receipt of payment.

Prices may increase each year regardless of when the deposit is paid.

Wedding Breakfast and Evening Food
Children's menu price is £15.95. A child’s meal can be ordered for anyone under
the age of 18. Parents are permitted to bring in food for infants who require
specific food.

A date can be provisionally held for 14 days before a £1000 non-refundable
deposit is required. The venue reserves the right to remove a provisional booking if
there has been no communication within the 14 days.
A £500 non-refundable deposit is required to secure a date. A further nonrefundable £1000 is required 6 months before the date of hire. This is to insure us
against losses incurred by cancellations of key dates. Final numbers and the final
balance payment is required 6 weeks before the date of hire. Numbers cannot be

All prices are inclusive of VAT. If the VAT rate changes between the time of paying
the deposit and the final balance, the remaining costs will be adjusted to reflect the
new VAT rate.

The hog roast, beef briskets and pizza all require a minimum of 100 evening
guests (minimum charge is for 100 guests despite actual numbers, as this is the
smallest sized hog).
Additional charges apply if additional items are ordered with the evening food.
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Terms and Conditions pt.2
Minimum number of daytime guests is 65 for the wedding breakfast and 100 for
the evening food on Fridays and Saturdays between June and September. This is
the minimum charge, even if the actual number of guests falls beneath these
minimum numbers.
Please bear in mind that prices are subject to market forces and therefor we may
experience increases. We will endeavour to inform you of any changes in good
time and no later than 6 weeks before your big day.
External Suppliers
Other service providers are permitted providing they have public liability
insurance.
All equipment must have been PAT tested before being used within the venue.
Celebration cakes are to be delivered on date of booking as we do not have
sufficient storage facilities to accept cakes before the date of hire.
Decorations and Entertainment
No fireworks are permitted due to the live stock in close proximity.
No sellotape, blu tac or pins are to be used anywhere within the venue please ask
our wedding coordinator for advice should you have any concerns. Any damage to
the decor will result in a £100 fee being charged for re-decoration.

Any candles used must be presented in a sensible container and the venue
reserves the right to deny any decorative items that may present a hazard.
All items must be collected by 12 noon the next day. Should someone else be
collecting the items, please ensure they also enquire about any leftover wedding
cake so that this is not wasted.
From time to time the Old Stables Team may use photos of your wedding day on
social media channels, this might include photos of the room before you arrive
and/or photos of your drinks reception - please inform us via email if you’d prefer
us NOT to do this.
Bar Information
All food and beverages must be purchased from the venue. The venue reserves the
right to confiscate any alcohol brought into the venue, and its grounds, that has
been purchased elsewhere.
The venue reserves the right to refuse service to anyone who they consider to be
disorderly or violent.
We have a zero tolerance policy on illegal substances. Illegal substances must not
be brought into the venue or its grounds. Should anyone be found to be carrying
or using such substances the police will be called, music and bar service will be
ceased and guests will be asked to leave immediately.
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Terms and Conditions pt.3

We ask that all guests are made aware of any of our policies that directly affect
their visit.

Last orders is 11.45pm and music must finish by 12 midnight. At 12 midnight the
lights will come in and staff will begin to clean and tidy up the venue so it is
advisable that guests pre-book taxis for 12 midnight.

For hygiene reasons, and for the comfort of all guests, customers with infants are
required to use the baby change facilities located in the main pub.

The venue does not take responsibility for products/ services provided by external
companies and the customer is required to liaise with them directly regarding
location of product/service, length of time, specific requirements and removal/
collection of items.
Service providers with catering requirements (such as photographers, bands etc)
must be made aware that wedding guests will be served first. Service providers can
either be added to final numbers or given money to spend in the main pub.
Only pre-paid bar tabs are permitted.
Any decorations that you have arranged for us to put out must be dropped off the
morning before the date of hire with detailed lists to describe desired location of
items. If the date before is available the we ask that you must arrange for the
decorations to be installed on that day. This is due to the fact that our night team
only operate when weddings fall on consecutive days.
Seating plan including list of dietary requirements must be emailed one week
before the date of hire.
Maximum capacities are 90 people for sit down meal and 120 for evening
reception. These numbers include children.

The venue reserves the right to stop any activity likely to cause damage to the
venue or pose risk the safety of people at the venue. Any abusive or dangerous
behaviour may result in being asked to leave the venue.
Details of third party suppliers provided by the venue are intended to help, but
the venue does not accept responsibility for the performance of such services
and any complaints should be directed to the supplier in question.
Other than for urgent matters, the best form of communication is via email with
your wedding coordinator as it is not always possible to answer calls when
working on events. Email communication also ensures that requests can be
agreed in writing to the benefit of both parties. Any candles used must be
presented in a sensible container and the venue reserves the right to deny any
decorative items that may present a hazard.
All items must be collected by 12 noon the next day. Should someone else be
collecting the items, please ensure they also enquire about any leftover wedding
cake so that this is not wasted.
From time to time the Old Stables Team may use photos of your wedding day on
social media channels, this might include photos of the room before you arrive
and/or photos of your drinks reception - please inform us via email if you’d
prefer us NOT to do this.
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