
Southey Wedding Package

Our Southey wedding package includes 
lots of special touches that will make your 
wedding day one that you and your guests 
will cherish forever.

Set in a secluded 20-acre estate, with spectacular views over  
Lake Windermere, Merewood offers couples the perfect 
location for their dream wedding. The house is big enough to 
feel grand, yet small enough to be relaxed and intimate too.

All tariffs are based on 70 guests.

Summer tariff* 
£9,030 - including civil ceremony 
£7,630 - following church ceremony

Winter tariff** 
£7,980 - including civil ceremony 
£6,980 - following church ceremony

Extra guests charged at £89 per 
person

Additional evening guests charged at 
£7.50 per person 

*Summer weddings are April-September 
** Winter weddings are October-March

✔	Exclusive use of the hotel and 
grounds

✔	Dedicated wedding team

✔	Reception drink:  
• Bucks Fizz 
• Sparkling wine 
• Kir

✔	Three course wedding breakfast  
(see over for our menu)

✔	Half bottle of house wine per person: 
• Pinot Grigio 
• Tinto  
• Rosé (on request)

✔	Sparkling wine toast

✔	Evening refreshments:  
• Bacon baps 
• Sausage baps 
• Sandwich platter

✔	Special accommodation rates  
for your family and friends

✔	Master of Ceremonies

✔	Stylish ceremony room for your  
civil ceremony 

✔	Breakfast in bed on the big day

✔	Table linen, napkins, cutley, 
crockery and glassware

✔	Traditional cake stand and knife

✔	Hotel dance floor

The Southey package tariff: The Southey package includes:



Southey Wedding Package
Create your own three-course wedding breakfast – choosing 
one option from each of these courses.

✔	Vegetarian and other 
dietary options are 
available upon request

Pressing of ham hocks, 
pineapple relish, quail’s 
egg, new potato,  
mustard dressing 

Goat’s cheese and red 
onion tart, goat’s cheese 
truffle mousse, black 
garlic mayonnaise, baby 
leaves 

Chicken liver pate, 
Cumberland sauce, 
sourdough, pickled 
vegetables

Slow cooked beef cheek, 
creamed potato, roast 
carrot, onion textures, 
tender stem broccoli, port 
wine sauce 

Pan fried chicken breast, 
sweetcorn, potato terrine, 
yeast flakes, cabbage, 
Madeira sauce

Confit lamb shoulder, 
creamed potato, celeriac 
puree, root vegetables, 
mint gravy 

Chocolate mousse, 
honeycomb, chocolate 
shards, floral textures 

Merewood sticky toffee 
pudding, butterscotch 
sauce, caramel ice cream 

Apple crumble tart, 
vanilla ice cream and 
custard 

Starter Main Dessert
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