A Wedding at the Nevill Arms

The Nevill Arms
12 Waterfall Way
Medbourne
Leicestershire
LE16 8EE
Tel: 01858 565288
www.nevillarms.co.uk info@nevillarms.co.uk

Special place, for your special day
We are pleased you are considering The Nevill Arms as a venue for your wedding celebrations.
We hope we are able to offer you the kind of setting and service that
your special day deserves.
Our inn is set in the picturesque village of Medbourne, beside a stream, reached
across a footbridge, in the idyllic Leicestershire countryside.
Rebuilt in 1863, in a Tudor style The Nevill is a grade II listed building.
Our venue accommodates up to 75 guests for your wedding breakfast, (minimum 50)
And then 100+ guests for the evening when other friends arrive.
A large private terrace courtyard, with conservatory, to host your evening buffet.
The terrace, in the courtyard, is a lovely place for your photographs.
We have ten bedrooms, to accommodate your guests, including a four poster bridal room.
Friendly, helpful staff and excellent food, all prepared by our team of outstanding chefs,
help to make your day perfect.
We pride ourselves on offering a very personal touch to your wedding.

St. Giles Church
Medbourne

Just a short walk along the tow path from the Nevill Arms, Medbourne church is one of
the most beautiful churches in the Welland valley.
Led by Reverend Stephen Bishop, it is the perfect place to make your vows.
Please contact Stephen on 01858 565933

Our wedding package will cover 

All ten of our rooms for the evening of your wedding celebrations



Your personal wedding co-ordinator, to help you plan your special day,
toastmaster services, where required



Our wedding room and courtyard areas, exclusively



Special dietary requirements catered for



Children’s wedding breakfast menu



DJ / Disco for the evening reception



Carriages for midnight

Rooms
Our ten rooms will be available for your guests for the evening of your
wedding celebrations, and breakfast will be served to your party in our restaurant
in the morning.
The rooms can also be booked for the evenings prior to and after the wedding
Staying on the evening before, prepares for the day very well, and of course
the room is yours to get ready on the morning of the wedding

Our Package

Minimum 50 people,
Maximum 75 people (Wedding breakfast)
£2500 fee for the day
This will cover the services listed on the previous page, and
bedrooms, for the evening of the wedding.

Cost per daytime guest

£72 per person (Children £36)

Canapés

A selection of canapés will be served to your guests
on arrival, to complement their arrival drink.

Drinks

Arrival drink, (choices offered at our first meeting)
Allowance of, half bottle of house wine per adult guest,
served whilst dining
A glass of Prosecco for the toast

You will be able to choose your arrival drink, and taste the wines we offer with the meal
The wines can be adjusted, should you prefer a different wine from our list,
and similarly, the Prosecco toast can be upgraded to Champagne.
Wedding breakfast

Three courses, plus coffee and petit fours

Our suggested menus are on the page following.
Our Chefs are on hand with advice, and help with menu planning, to make sure
your dishes go well together.
Evening guests

£16 per person, buffet

For your evening guests, we offer
A buffet, served from our
conservatory, in the garden
Or
A BBQ, served from the garden area.

Please see menu’s on following pages

£20 per person, BBQ

Wedding breakfast


Chefs are always happy to discuss your menu preferences with you
The above are suggestions, they will be happy to listen to your ideas

Starters

One selection from each course

Chef’s home-made soup, served with our own bread (Your preference)
Home smoked salmon, chicory and walnut salad, avocado yoghurt
A Parfait or Terrine – choose from
Confit duck & peppercorn terrine, croutes, fig jam or
Course chicken liver & pork pate, rye toast, red onion jam
Asparagus & wild mushroom tart, baby spinach salad, poached egg
Main course
Fillet of beef Wellington, dauphinoise potatoes, (£5 supplement)
roasted shallots and baby carrots, red wine jus
Roast leg of lamb, goose fat potatoes, caramelized root vegetables,
Yorkshire pudding, Madeira jus
Herb roasted corn fed chicken, asparagus & parmesan sauce,
pancetta crisp, potato fondant
Pan fried fillet of sea bass, herb & lemon mashed potatoes,
Samphire & peas, toasted pine kernels, bacon butter
Dessert
Baked vanilla & strawberry cheesecake
Chocolate torte, whipped mascarpone, crushed amoretti, sour cherries
Summer fruit pudding, clotted cream
Assiette - Pimms jelly, Chantilly brandy snap, lemon drizzle
Coffee and petit fours to follow

Vegetarian options
Starters
Chef’s vegetarian soup, served with our own bread
Chickpea & courgette fritters, griddled halloumi, rocket, chilli oil
Asparagus and wild mushroom tart, baby spinach salad, poached egg
Mains
Jerusalem artichoke risotto, roast vine tomatoes & watercress
Mushroom & leek Wellington, kale, chestnuts & parsley oil
Mille feuille of roasted Mediterranean vegetables, rosti potato, sweet basil oil
Children’s menu
Starters
Melon with honey and orange sauce
Chef’s home-made soup, crusty bread
Main course
Lincolnshire sausages and mash with onion gravy
Roast chicken, roast potatoes, seasonal vegetables, roast gravy
Dessert
Fresh fruit salad, Ice cream (home made vanilla)
Our speciality children’s dessert ~
‘Fruit and sweet fondue’ with
Banana, strawberry, jelly babies, marshmallows, milk and white chocolate sauces

NB

As an option, we can serve your chosen wedding breakfast to
the children, reduced size

Evening buffet
Honey glazed ham served cold
minted new potatoes
Chef’s own sausage rolls, red onion marmalade
Cheese selection
Brie, Stilton & cheddar
Cheese biscuits, sweet balsamic onions
Bread selection
Wholemeal bloomer, bread roll selection, brioche
Salad selection
Coronation rice salad, Coleslaw
Green salad
BBQ
King prawn, salmon & roast pepper kebab
Cajun chicken breast
Beef burger
BBQ pork spare ribs
Lincolnshire sausage
Potato salad
Cafe Nevill coleslaw
Chef’s Thai noodle salad
Selection of breads & rolls
Dressed leaves
Requirements
We would need knowledge of vegetarians or gluten intolerant guests, to cater accordingly
Photographs
We can recommend photographer should you wish
Flowers
We have a favourite florist, if you would like her details, please ask us

Contacts
The Nevill Arms
12 Waterfall Way
Medbourne
Leicestershire
LE16 8EE

tel - 01858 565288

(Jane direct - 07715 250350)

www.nevillarms.co.uk
info@nevillarms.co.uk

Booking and Deposits
To secure the date you wish to book, a £1000 deposit is required (non-refundable)
A bill will be sent three months prior to the wedding date for 30% of the estimated bill
We ask that the final bill is settled two weeks prior to the wedding date.
Although items that are added during the day of the wedding can be paid on departure in the
morning
Wedding Booking Form
Names of Bride and Groom…………………………………………………………………………………………….
Address…………………………………………………………………………………………………………………………..
Contact numbers Phone (home)……………………………………..Mobile…..………………………………
Email……………………………………………………………………............................................................
Date and location of Wedding ……………………………………………………………………………………….
Estimated time of arrival…………………………Time you would like to eat……………………………
Wheelchair access required

Yes / No

Daytime guests…………………………………..

Evening guests…………………………………….

Number of children…………………………
(We will discuss menu choices at the first meeting)
Evening buffet
Number of guests………………………………..
Any special requests………………………………………………………………………………………………….

Signed………………………………………………………………………………….Date………………………………

Where do we go from here?
Once you have chosen to have your wedding celebrations at The Nevill Arms, and secured your
date with the £1000 deposit, we will sit down and talk about your day.
Options for the canapés, soups, parfaits, cheesecakes, arrivals drinks, to be discussed, ready for
you to make your decisions. Help is offered, timings, table planning, and décor.
When your menu is chosen, you will be invited along to ‘sample it’ and hope it is everything you
expected. At the same time we will offer you our wines to try.
6 to 8 weeks prior we will have a final meeting to get all the i’s dotted and the t’s crossed, but we
are always here to talk to, and offer advice.
Your guest list, (once you have your replies) will be needed, along with dietary requirements,
i.e. vegetarians, gluten intolerant, children etc. This will enable us to plan and serve each guests
food to them smoothly.
It is advisable to have place names, table names or numbers, and an arrivals board (to guide
people to their seats).

Payments
We will ask the £1000 (non-refundable) deposit, on booking.
Three months prior to the wedding date, you will be invoiced for an estimated 30%.
The final balance (with the exception of further costs incurred on the day) will be invoiced and
become due, two weeks prior to the wedding itself.
We are pleased you have chosen to hold your wedding with us, and look forward to planning
your special day with you.

Jane and The Nevill Arms team

