




A N D  S O  YO U R  A D V E N T U R E 

Begins
On behalf of everyone at The Compleat Angler, we would  
like to take this opportunity to congratulate you both on your  
forthcoming wedding. 

Your perfect location for your 
perfect day. The Compleat Angler 
provides the idyllic setting for your 
wedding celebration. Whether  
you would like an intimate wedding  
or a grand affair, we are on hand  
to help create memories that will 
last a lifetime. 

With unparalleled views of the 
Marlow Weir, located in the heart  
of Buckinghamshire and easy 
access into London, The Compleat 
Angler is a beautiful retreat.

From your very first visit to the 
moment you walk down the aisle 
on your special day, our wedding 
team are here to deliver every part 
of your experience so that when 
the time comes, you can simply 
relax and enjoy the magic of your 
special day.

We had a wonderful reception at The Compleat Angler. Lovely canapés 
and drinks outside by the river, followed by a boat ride. Fantastic 
3-course wedding breakfast also. The wedding coordinator, Gabriela,  
was very helpful in the planning and lead up to the wedding day. Also, 
the team on the day were great and service was prompt; in particular  
Mo, who was always happy to help and nothing was too much trouble. 
We look forward to visiting again soon!

- Louise & Chris.

3/12



THE HEART OF YOUR DAY

Exchange your vows at The 
Compleat Angler and be greeted 
with unrivalled elegance at every 
turn. We have three licensed civil 
ceremony spaces, so whether it’s 
an intimate gathering or grand 
affair, we have a variety of suites 
for you to choose from.

REGENCY ROOM

With its own private entrance,  
the Regency Room enjoys plenty 
of natural light and beautiful views 
from the covered terrace. Plus, can 
accommodate up to 120 guests for 
your ceremony and 150 for your 
evening reception.

RIVER ROOM

Stylish and naturally lit, the River 
Room can host up to 48 guests  
for your ceremony and 60 for  
your evening reception.

THAMES ROOM

Perfect for weddings of up  
to 50 guests, the Thames Room 
has doors opening onto a covered 
terrace area. 

Combine the Thames Room with 
the adjacent River and Regency 
Rooms to make a full private suite 
fit for your wedding. 

W H E R E  TO 

Say “I do”
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YO U R 

Wedding
Say ‘I do’ with your guests seated around you to witness and share  
in your special moment.

CIVIL CEREMONIES

All of our licensed rooms can  
be used for civil, partnership 
and humanist ceremonies. The 
registrar needs to be booked direct 
by the wedding couple. It is your 
responsibility to ensure that all legal 
preliminaries for your wedding are 
completed and that the registration 
officers are available to conduct 
your ceremony.

REGISTRAR: 
Windsor and Maidenhead  
Register Office 
Town Hall, St Ives Road, 
Maidenhead SL6 1RF

E: registrar@rbwm.gov.uk 
T: 01628 796 422 
W: www.rbwm.gov.uk

CHURCH:  
All Saints Church  
The Causeway, Marlow SL7 2AA

E: weddings@4u-team.org 
T: 01628 481 806
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W E D D I N G 

Breakfast
YOUR FIRST MEAL  
AS NEWLYWEDS

Be inspired by our chef’s passion 
for food, our menus are written 
with flair that will impress each 
and every one of your guests. 
Traditional English cuisine seasoned 
with modern cooking methods and 
techniques, resulting in delectable 
courses. A choice of menus, 
canapés and buffet packages 
are available to add the finishing 
touches to your special day. 

Our Head Chef and award-winning 
team are passionate about the 
food they serve and know that 
when it comes to quality, it is 
the little details that make all the 
difference. That is why we use only 
the finest seasonal ingredients and 
source the best produce available, 
where possible local and organic.

PRIVATE DINING

At The Compleat Angler we  
have a variety of dining options 
available for you and your guests 
to indulge in throughout your  
stay. Private dining is available  
in function rooms, where you  
can enjoy time with your nearest 
and dearest before and after the 
big day. Whether you would like 
a sit-down meal, or an informal 
buffet, we would be happy to help 
plan. Please ask our wedding team 
for further information.

8/12





F I N I S H I N G 

Touches
Plan every element of your perfect day with our wedding team. 
Our packages are flexible, with the ability to add additional guests 
as required or personalise in any way you choose. We tailor make 
weddings to suit your wedding vision, we’ll make sure everything  
is exactly the way you want it. Spring, summer, autumn, winter, or  
even a last minute whirlwind wedding, we’ve got a package for every 
occasion. Make your dream day a reality at The Compleat Angler.

BOAT TRIPS

Located on the banks of the River 
Thames, why not take advantage of 
our onsite boat for a short ride on 
the Thames in the summer months. 

ROOMS

Here at The Compleat Angler 
we’re proud to offer our guests 
the choice of 64 stylish rooms, 
including a collection of rooms 
with four-poster beds and fabulous 
suites. Many of our rooms have 
wonderful views of our tranquil 
gardens or private balconies with 
glorious views of the River Thames. 

Following numerous meetings regarding the organisation of the wedding 
reception, the day finally arrived. And it was magical! The setting is 
stunning, the food was fantastic, and the organisation spot on. A lot  
of guests said that it was the best wedding reception that they had 
been to. The combination of outdoor and indoor space was perfect – the 
beautiful weather helped to enable people to sit outside in the evening. 
Gabriela, Will, Mo and the team did everything they could to make the 
day special, and it was. It will be a day that I will always have in my heart 
– I can’t thank the Compleat Angler team enough for what they did.  
If you want any extra special wedding reception, this is the place to go.

10/12



To hear more about our packages or talk us through your ideas,  
contact our wedding coordinator on:

THE COMPLEAT ANGLER 
MARLOW BRIDGE, MARLOW, BUCKINGHAMSHIRE SL7 1RG

03448 799 128 
macdonaldhotels.co.uk/compleat-angler 
weddings.compleat@macdonald-hotels.co.uk





macdonaldhotels.co.uk/compleat-angler

W  E  D  D  I  N  G  S    A  T    T  H  E

Compleat Angler
Here at The Compleat Angler, we understand that every wedding is unique. 

That’s why our wedding packages are buildable, so you can create and adjust them 
to suit your needs, requirements, and budget, making them completely customisable. 

Firstly, select your room based on your estimated capacity and date, then add on food 
options and any additional extras that you might like.

Our wedding team is on hand to help you through your wedding planning journey 
– no question is too big or small, so please get in touch if you require any assistance.

ROOM CAPACITIES

Room Ceremony & Wedding Breakfast Evening Reception

Regency Room 120 guests 150 guests

River Room 48 guests 60 guests

Thames Suite 30 guests 40 guests

All details are correct at time of going to print, however may be subject to change.  
Prices are inclusive of VAT and service charge. There will be a discretionary 10% service charge added.  
Please speak to our wedding co-ordinator if you would like this removed. Terms and conditions apply.



macdonaldhotels.co.uk/compleat-angler

C  O  M  P  L  E  A  T

Package
Our Compleat Package is the ultimate wedding celebration. You will have exclusive 

use of the Compleat Angler, with all 64 bedrooms, 5 wedding suites, main bar, 
front lawn, restaurant and our grounds overlooking the weir.

Exclusive use of Compleat Angler from 12pm to 12pm

•	 �Two glasses of champagne per person during 
wedding reception

•	 �Four canapés per person during 
wedding reception

•	 �30-minute boat trip on the River Thames (April 
– September only)

•	 Lime-wash cross-back chairs

•	 Three-course wedding breakfast

•	 �Half bottle of house wine per person 
with wedding breakfast

•	 Bottled still and sparkling water

•	 �A glass of champagne per person 
for the toast

•	 Finger buffet in the evening

•	 �Personalised wedding stationery 
by Anita Burns

•	 Silver cake stand and sword

•	 White linen table cloths and napkins

•	 Room hire

•	 House DJ

•	 Menu tasting for two

•	 �Accommodation for the newlyweds 
on the night of the wedding

•	 Dedicated wedding coordinator

2025 100 guests additional guests

January - May & 
October - December £50,000 £180 per person

June - September £55,000 £200 per person

2026 100 guests additional guests

January - May & 
October - December £45,000 additional guests as below

June - September £60,000 additional guests as below

EXCLUSIVE USE WITH OWN CATERING
We understand that you may wish to enjoy your own catering on your special day. 

In most cases we can accommodate this for a fee. Please speak to the team to  
discuss specific details.

All details are correct at time of going to print, however may be subject to change.  
Prices are inclusive of VAT and service charge. There will be a discretionary 10% service charge added.  
Please speak to our wedding co-ordinator if you would like this removed. Terms and conditions apply.



macdonaldhotels.co.uk/compleat-angler

S  I  G  N  A  T  U  R  E

Package
The perfect signature package for your dream wedding day at The Compleat Angler.

•	 One arrival drink per guest (A glass of  
	 prosecco, beer or Pimm’s)

•	 Three-Course Wedding Breakfast

•	 Half a Bottle of Wine per guest

•	 A Drink for the Toast

•	 Evening Meal - Bacon or Sausage Bap, or half a  
	 Pizza per guest (vegetarian options available)

•	 Room Hire

•	 Cross-back Chairs

•	 Additional options are available, such as  
	 Lawn Hire, additional drinks or Buffet for  
	 an evening meal

•	 View our brochure for further information,  
	 or make an appointment with our wedding  
	 coordinator to discuss all options

2025 100 guests additional guests

Friday & Saturday £145 per person £180 per person

2026 100 guests additional guests

Friday & Saturday £165 per person £180 per person

EXCLUSIVE USE WITH OWN CATERING
We understand that you may wish to enjoy your own catering on your special day. 

In most cases we can accommodate this for a fee. Please speak to the team to  
discuss specific details.

All details are correct at time of going to print, however may be subject to change.  
Prices are inclusive of VAT and service charge. There will be a discretionary 10% service charge added.  
Please speak to our wedding co-ordinator if you would like this removed. Terms and conditions apply.



macdonaldhotels.co.uk/compleat-angler

E  L  I  T  E

Package
Your perfect wedding day with the added extras, idyllically hosted at  

The Compleat Angler in Marlow.

•	 �One arrival drink per guest (A glass of 
prosecco, beer or Pimm’s)

•	 3 canapes per guest

•	 Three-Course Wedding Breakfast

•	 Half a Bottle of Wine per guest

•	 A Drink for the Toast

•	 Evening Meal - Bacon or Sausage Bap or Half a  
	 Pizza per guest (vegetarian options available)

•	 Room Hire

•	 Cross-back Chairs

•	 Additional options are available, such as  
	 Lawn Hire, additional drinks or Buffet for  
	 an evening meal

•	 View our brochure for further information,  
	 or make an appointment with our wedding  
	 coordinator to discuss all options

2025 100 guests additional guests

Friday & Saturday £165 per person £180 per person

2026 100 guests additional guests

Friday & Saturday £185 per person £180 per person

EXCLUSIVE USE WITH OWN CATERING
We understand that you may wish to enjoy your own catering on your special day. 

In most cases we can accommodate this for a fee. Please speak to the team to  
discuss specific details.

All details are correct at time of going to print, however may be subject to change.  
Prices are inclusive of VAT and service charge. There will be a discretionary 10% service charge added.  
Please speak to our wedding co-ordinator if you would like this removed. Terms and conditions apply.



macdonaldhotels.co.uk/compleat-angler

D  E  L  U  X  E

Package
The Deluxe Wedding Package offers everything you need for your perfect  

Wedding Day in Marlow.

•	 �Two arrival drinks per guest (A glass of 
prosecco, beer or Pimm’s)

•	 4 canapes per guest

•	 Three-Course Wedding Breakfast

•	 Half a Bottle of Premium Wine per guest

•	 A Drink for the Toast

•	 Evening Meal - Finger Buffet (vegetarian  
	 options available)

•	 Room Hire

•	 Cross-back Chairs

•	 Additional options are available, such as  
	 exclusive Lawn Hire, additional drinks or  
	 upgrade from Prosecco to Champagne for  
	 the Wedding toast

•	 View our brochure for further information,  
	 or make an appointment with our wedding  
	 coordinator to discuss all options

2025 100 guests additional guests

Friday & Saturday £195 per person £180 per person

2026 100 guests additional guests

Friday & Saturday £207 per person £180 per person

EXCLUSIVE USE WITH OWN CATERING
We understand that you may wish to enjoy your own catering on your special day. 

In most cases we can accommodate this for a fee. Please speak to the team to  
discuss specific details.

All details are correct at time of going to print, however may be subject to change.  
Prices are inclusive of VAT and service charge. There will be a discretionary 10% service charge added.  
Please speak to our wedding co-ordinator if you would like this removed. Terms and conditions apply.



macdonaldhotels.co.uk/compleat-angler

W  E  D  D  I  N  G

Upgrades
We understand you might want to add a few little extras to your special day. 
With this in mind, please see the options below, and as always speak to the 

team for full details.

SIGNATURE PACKAGE

2025 2026

Upgrade your evening meal to a 
Finger Buffet or Hog Roast

£13 per guest £15 per guest

Upgrade Prosecco to Champagne £7 per guest £7 per guest

Additional Arrival Drink £12 per guest £14 per guest

ELITE PACKAGE

2025 2026

Upgrade your evening meal to a 
Finger Buffet or Hog Roast

£13 per guest £15 per guest

Upgrade Prosecco to Champagne £7 per guest £7 per guest

Additional Arrival Drink £12 per guest £14 per guest

DELUXE PACKAGE

2025 2026

Upgrade your evening meal to a 
Finger Buffet or Hog Roast

£13 per guest £13 per guest

Upgrade Prosecco to Champagne £7 per guest £7 per guest

Additional Arrival Drink £12 per guest £12 per guest

LAWN HIRE EXCLUSIVE USE — ALL PACKAGES FOR 2025 & 2026

Friday £2,500

Saturday £3,500

All details are correct at time of going to print, however may be subject to change.  
Prices are inclusive of VAT and service charge. There will be a discretionary 10% service charge added.  
Please speak to our wedding co-ordinator if you would like this removed. Terms and conditions apply.



macdonaldhotels.co.uk/compleat-angler

All details are correct at time of going to print, however may be subject to change. 
There will be a discretionary 10% service charge added. Please speak to our wedding  

co-ordinator if you would like this removed. If you have any dietary requirements,  
food allergies or intolerances, please speak to your wedding coordinator.

Canapés
Served all year round.

COLD CANAPÉS

FISH

Smoked Salmon, quail egg, 
wholegrain bread 

Open Crab Sandwich, avocado, coriander 

Tuna Tapenade, baby cucumber, 
lemon purée

MEAT

Smoked Ham Hock Roulade, celery, 
apricot chutney

Pressed Foie Grass Terrine, fruit 
compote, sourdough

Smoked Duck, celeriac, fig compote

VEGETARIAN

Aged Parmesan and Chives Popcorn

Marinated Beetroot and Goat’s 
Cheese Tart

Compressed Melon, shiso leaf, 
grapefruit (V)

Cheddar Cheese Sable Cep, custard, 
confit tomatoes

HOT CANAPÉS

FISH

Smoked Haddock, parsley, lemon 
fish cakes, tartare sauce

Prawn Tempura, saffron aioli 

Cod Brandade, watercress purée

MEAT

Spiced Lamb Samosa

Confit Pork Rillette, apple relish

Duck and Cashew Spring Roll, hoisin dip

VEGETARIAN

Arancini, parmesan, basil

Spiced Potatoes and Cauliflower Pasties 

Enoki Mushroom, tempura black 
truffle dressing

(All can be made vegan)

SWEET CANAPÉS

Cinnamon Doughnut, apple, calvados

Compressed Pineapple, honey, sesame glaze (V)

Milk Chocolate Tart, raspberries

Please enquire for pricing.



macdonaldhotels.co.uk/compleat-angler

W  E  D  D  I  N  G

Breakfast Menu
Please choose one starter, one main and one dessert for a set menu for all guests.

STARTERS

Wild Mushroom Croquette and 
Black Truffle, pumpkin velouté, 
glazed root vegetables, parsley 
oil, hazelnut dukkha (V)

Buffalo Mozzarella and Grilled 
Mediterranean Vegetable 
Tart, heirloom tomato, globe 
artichoke, basil and olive 
tapenade, salad leaves (V)

Duck Liver and Ham Hock 
Terrine, fig and apple compote, 
pickled shimeji, apricot gel, 
toasted brioche

Glazed Pork Cheek and Wild 
Mushroom, pearl barley carrot 
purée, parsnip crisp, honey 
glazed jus

John Ross Smoked Salmon and 
Mackerel Pate, cultured cream, 
compressed cucumber, pickled 
beetroot, baby radish, mixed 
baby leaf

Atlantic Hake and Wild 
Rice, seasonal vegetables, 
champagne sauce, crispy spring 
green, parsley oil

MAINS

Scottish Lamb Loin and 
Crispy Lamb Shoulder, 
broccoli purée, broad beans, 
goat’s curd mash, baby carrots, 
asparagus, thyme jus 
£9 supplement per person

Aged Scottish Beef Fillet and 
Braised Beef Cheek, potato 
terrine, baby carrots, glazed 
onion, caramelised onion sauce 
£15 supplement per person

Roasted Chicken Breast and 
Wild Mushroom, cream spinach, 
glazed baby carrots, potato 
fondant, garlic purée, tender 
stem broccoli, roast chicken 
sauce

Glazed Suckling Pork Belly 
and Pork Crackling, cauliflower 
purée, mustard mash, braised 
red cabbage, apple, golden 
raisin, and caper sauce

Herb Crusted Cod and Saffron 
Butter, sun-blushed tomato and 
potato cake, grilled asparagus, 
herb oil

Moroccan Bowl Freekeh Grain, 
confit peppers, courgette, broad 
beans, grilled tender stem 
broccoli, hazelnut dukkha

DESSERTS

Mandarin Parfait, citrus salad, 
passion fruit, raspberry sorbet

Baked Cheesecake, seasonal 
berries, vanilla ice cream

Raspberry Crème Brulé, 
vanilla shortbread, strawberry 
ice cream

Sticky Toffee Pudding, toffee 
sauce, vanilla ice cream

Valrhona Chocolate Fondant, 
caramel ice cream

Poached Apple and Almond 
Tart, vanilla ice cream

Cheese Board, selection of 
English cheese, grapes, fruit, 
fruit compote 
£6 supplement per person

Please enquire for pricing.

All details are correct at time of going to print, however may be subject to change. 
There will be a discretionary 10% service charge added. Please speak to our wedding  

co-ordinator if you would like this removed. If you have any dietary requirements,  
food allergies or intolerances, please speak to your wedding coordinator.



macdonaldhotels.co.uk/compleat-angler

S  H  A  R  I  N  G

Platter
Choose any combination of five dishes, two salads and two sides..

MEAT

Buttermilk Marinated 
Chicken Skewers

Indian Spiced Lamb Skewers

Selection of Cured Meat, 
olives, humus

Scottish Beef Rump Steak

Ham Hock Terrine, fig and apple 
chutney

Grilled Cumberland Sausages, 
caramelised onions

SEAFOOD

John Ross Jnr Smoked Salmon, 
gherkin, capers, rocket

Salmon and Haddock Fish Cake, 
tartar sauce

Crispy Squid, garlic aioli

Prawn Tempura, sweet 
chilli sauce

VEGETARIAN

Mixed Vegetable Samosa 

Oriental Spring Rolls

Halloumi and Courgette 
Skewers, parsley salsa

Baked Camembert, 
toasted ciabatta

Margherita Pizza

SIDES

Sesame Grilled Asparagus, 
lemon oil dressing

Grilled Corn on the Cob, parsley 
butter

Baked New Potatoes, 
mixed herb salsa

Penne Pasta, basil pesto, rocket, 
aged parmesan

Hand-cut Triple-Cooked Chips

Grilled Mediterranean 
Vegetables

SALAD

Greek Salad, feta cheese, mixed 
peppers, cherry 
tomato, baby cucumber, 
kalamata olives

Heritage Tomato Salad, 
buffalo mozzarella, black 
olive, pine nut and basil peso

Caesar Salad, anchovy, croutons, 
shaved parmesan

Mixed Salad Leaves, toasted 
seeds, white balsamic and olive 
oil dressing

Wholemeal Couscous Tabouleh, 
mixed seasonal vegetables, 
parsley, and mint

SUPPLEMENTS

Selection of English Cheese, 
fig and apple compote, crackers, 
grapes £15 per person

Bread selection, whipped butter, 
glazed balsamic, olive oil 
£6 per person

Mini Selection of Cakes, 
chocolate brownie, passion curd, 
apricot pie, fruit tart 
£12 per person

Please enquire for pricing.

All details are correct at time of going to print, however may be subject to change. 
There will be a discretionary 10% service charge added. Please speak to our wedding  

co-ordinator if you would like this removed. If you have any dietary requirements,  
food allergies or intolerances, please speak to your wedding coordinator.



macdonaldhotels.co.uk/compleat-angler

B  B  Q

Menu
Choose any combination of four main dishes (meat, seafood or vegetarian), 

two salads and two sides.

MEAT

Pork and Pineapple, honey, 
ginger, and BBQ sauce

Gourmet Cumberland Sausages, 
braised onion

Cotswold Spiced Chicken, 
Indian spices, tomato, coriander

Scottish Beef Burger, tomato 
relish, brioche bun

Spiced Marinated Lamb Koftas, 
minted yogurt, cumin

SEAFOOD

Tiger Prawn Skewers, chilli, 
coriander, cumin

Monkfish Skewers, Indian spices, 
fresh mixed herb

Lobsters in Shell, mint miso 
£14 supplement

VEGETARIAN

Halloumi and Courgette 
Skewers, garlic, lemon, 
parsley salsa

Stuffed Portobello Mushroom, 
sundried tomatoes, olives, mixed 
herbs

Roasted Mediterranean 
Vegetables, oregano

Chickpea Falafel, mint yogurt

SIDES

Greek Salad, feta cheese, mixed 
peppers, cherry tomatoes, baby 
cucumber, kalamata olives (V)

Heirloom Tomatoes and 
Mozzarella Salad, basil and 
capers dressing, aged parmesan

Mixed Salad Leaves

Toasted Seeds, glazed balsamic, 
olive oil dressing

Wholemeal Couscous 
Tabbouleh, seasonal vegetables, 
parsley, mint

SALAD

Sesame Grilled Asparagus, 
lemon oil dressing

Grilled Corn on The Cob, parsley 
butter

Baked New Potatoes

Penne Pasta, rocket, basil pesto, 
shaved parmesan

Please enquire for pricing.

All details are correct at time of going to print, however may be subject to change. 
There will be a discretionary 10% service charge added. Please speak to our wedding  

co-ordinator if you would like this removed. If you have any dietary requirements,  
food allergies or intolerances, please speak to your wedding coordinator.
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C  H  I  L  D  R  E  N  ’  S

Menu
Please select one starter, one main and one dessert for all children.

From £30 per child

STARTERS

Garlic Bread

Mini Cheese and Tomato Pizza

Chef’s Soup of the Day

MAINS

Mini Beef Burger, served 
with vegetables and chips

Mini Fish and Chips

Sausage and Mash, served 
with greens and gravy

DESSERTS

Ice Cream

Strawberries and Ice Cream

Fresh Fruit Salad

All details are correct at time of going to print, however may be subject to change. 
There will be a discretionary 10% service charge added. Please speak to our wedding  

co-ordinator if you would like this removed. If you have any dietary requirements,  
food allergies or intolerances, please speak to your wedding coordinator.
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Recommended Suppliers
FLORISTS
Blooming Fabulous Flowers 
Contact: Louise Tel: 07725056521 
E: bloomingfabulousflowers@gmail.com 
Instagram @blooming_fabulous_flowers

VENUE DÉCOR
The Light Touch 
Contact: Andrea Tel: 01189889935 
E: andrea@thelighttouchvenuestyling.co.uk 
Instagram @thelighttouch

AB Hire 
Contact: Phil Tel: 01276 856440 
E: sales@abhire.com 
Instagram @ab_event_hire

ENTERTAINMENT
The Experience 
Contact: David Tel: 07778345739 
E: david@the-experience.co.uk

Function Junction 
Contact: Adam Tel: 071442800882 
E: info@functionjunction.co.uk

The Best Photobooths 
Contact: Chris Tel: 07966053439 
E: info@thebestphotobooths.co.uk

Mike Taylor – Saxophonist 
Contact: Mike Tel: 07958663073 
E: miketaylorsax@gmail.com

Magician & Mentalist 
Contact: Ian Souch Tel: 07984937415 
E: magic@buckinghamshiremagician.co.uk

Charlotte Sings 
Contact: Charlotte 
E: charlottemayvocals@gmail.com 
Instagram: charlottemayvocals

TOASTMASTER
Nigel Worsfold UK Toastmaster 
E: uktoastmaster@hotmail.co.uk 
Instagram: nigel_worsfold_toastmaster

PHOTOGRAPHER & VIDEOGRAPHER
Gabrielle McMillan Photography 
Contact: Gabrielle Tel: 07776191514 
E: info@gabriellemcmillan.com

Timeless Pictures 
Contact: Barney Tel: 07714803312 
E: barney@timelesspictures.co.uk

Ellis Gray Weddings 
Contact: Jo Tel: 07739843253 
E: jo@ellisgrayprod.com

WEDDING WEAR
Your Story Bridal 
Contact: Natalie Tel: 01628963363 
E: info@yourstorybridal.co.uk

STATIONERY
Anita Burns Illustrations 
Contact: Anita Tel: 07961082985 
E: hello@anitaburns.co.uk

WEDDING CAKES
Philippa’s Cakes 
Contact: Philippa Tel: 07815 298082 
Email: philippacakes@gmail.com 
Instagram @philippa_cakes

JEWELLER
Lovers Rock 
Contact: Tom Tel: 03330064411 
Email: info@loversrockdiamonds.co.uk 
Instagram @lovers_rock_diamonds

ICE CREAM
Victoria’s Carts 
Contact: Victoria Tel: 07710565766 
E: victoriasicecreamcart@outlook.com

HAIR & MAKE UP
Jewell Hair & Make up 
Contact: Lyndsey Tel: 077872511219 
E: lyndseyjewell@outlook.com 
Instagram: @jewellhairmakeup

All details are correct at time of going to print, however may be subject to change.  
There will be a discretionary 10% service charge added. Please speak to our wedding  

co-ordinator if you would like this removed.


	Weddings_Folder_Compleat_3-10_210x305mm.pdf
	Weddings_Inserts_Compleat_Angler_210x297.pdf

