


CONGRATULATIONS ON YOUR

EW

On behalf of everyone at Berystede Hotel & Spa we would like
to congratulate you both on your forthcoming wedding and thank
you for considering us as a venue for your wedding day.

The historic grandeur and beautiful
grounds provide a magnificent and
romantic setting. Combine this with
open log fires and breath-taking
gardens and you’ve found the
perfect venue. A striking wedding
venue all year round with each
season offering a unique setting for
your special day. Pair the ambience
of a luxurious rural retreat with

the pleasures of an indulgent spa
and you have our Berystede Hotel
& Spa, a fairy tale wedding venue
ideally located in Ascot.

Steeped in history, boasting
beautiful, landscaped grounds and
many original features, our venue
provides the perfect backdrop for
stunning wedding photographs.

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 an amazing day at the Berystede Hotel & Spa for our wedding.
Everything was so well organised, and the staff are so friendly and
catered for our every need. The bridal suite was amazing, and all of our
guests had a fantastic day. A huge thank you to Victoria for arranging our

special day in just over a week!

- Alex & Jason.
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WEDDING

An elegant extravaganza,
beautifully simple ceremony

or a bespoke wedding breakfast,
we can accommodate all. For your
first meal as a married couple

be inspired by our chef’s passion
for food. It is the little details that
make all the difference, and that

is why when it comes to quality
they only use the finest seasonal
ingredients and source only the
best produce. After the meal,
party the night away in one

of our evening function suites.
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THE HISTORY OF

Jor |[fenne

In 1870 the 23-year-old Henry
Noailles Widdrington Standish
married Helene de Perusse,
daughter of the French Compte

de Cars. The couple had estates in
both England and France, but their
close friendship with the Prince and
Princess of Wales (later King Edward
VIl and Queen Alexandra) made

a country house within easy reach
of London and Windsor essential.

The choice of site was probably
influenced by their friendship
with the Barnetts who were already
in residence at Kings Beeches on
the eastern side of Bagshot Road.
The original building would have
looked very much like the ‘core’
of the present hotel, its quaint
Gothic/Tudor mix of styles the
height of Victorian fashion.

The turrets, then both conical,
were a delightful reminder of the
couple’s French connections.
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The choice of the name ‘Bery
Stede’ (then two words) was
appropriate as the land had been
shown as pastureland on maps
throughout the century. The old
English word ‘bere’ indicates corn
or pastureland and ‘stede’ means
the sight of a dwelling.

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

BERYSTEDE HOTEL & SPA
BAGSHOT ROAD, SUNNINGHILL, ASCOT, BERKSHIRE SL5 9JH

0344 879 9104
macdonaldhotels.co.uk/berystede
specialevents.berystede@macdonald-hotels.co.uk
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SOVEREIGN

Weddiing Prchege

e Room hire of our Windsor and Eton Suite for .

your Civil Ceremony, wedding breakfast and

evening reception

* Red carpet arrival

e A glass of prosecco for each guest for

your reception drink

* Three-course set wedding breakfast

* One glass of house wine per person with

your wedding breakfast

e One glass of prosecco for each guest for

your toast

» Use of silver cake stand and knife

e Table linen and napkins

* White chair cover and choice of

colour sashes

Evening buffet of filled hot rolls and fries
Use of dance floor
Late bar until Tam

Special accommodation rate for guests
attending your wedding

Feature Suite for the newlyweds
on night of the wedding

Three-course menu tasting for two

Our wedding event team to assist with
your wedding planning

An event manager to run your
wedding day

April - September

October - March

2026

£95 per adult

£90 per adult

Prices based on a minimum of 50 adult guests. Terms and conditions apply, all prices include VAT at 20% Contact
wedding team for more details. All details are correct at time of going to print, however may be subject to change.

macdonaldhotels.co.uk/berystede
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IMPERIAL

Wedding Prchege

Personal service from our onsite
Wedding Executive

Banqueting Manager to run your
wedding day

Early check in of the bridal suite to
get ready in

Exclusive room hire of our Windsor and
Eton Suite, plus bar, for the day including
your ceremony

6ft draping for your ceremony

A glass of prosecco for each guest for your
reception drink

Three canapés for each guest during your
drinks reception

Three-course set wedding breakfast

One glass of house wine for each guest
to accompany the wedding breakfast

Still and sparkling mineral water on
each table

A glass of prosecco for each guest for
your toast

Use of silver cake stand and knife
White table linen and napkins
Limewash Chiavari chairs

Personalised table plan, welcome sign, place
cards and menu cards

Use of our dance floor

Resident DJ until midnight

Evening buffet of filled hot rolls and fries
Late bar until Tam

Special accommodation rate for guests
attending your wedding

Feature suite for the newlyweds
on night of the wedding

Complimentary three-course menu
tasting for two

Celebration dinner on your first wedding
anniversary in our Acanthus Restaurant

April - September

October - March

2026 £130 per adult

£125 per adult

Prices based on a minimum of 50 adult guests. Terms and conditions apply, all prices include VAT at 20% Contact
wedding team for more details. All details are correct at time of going to print, however may be subject to change.

macdonaldhotels.co.uk/berystede
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MAJESTIC

Weddiing Prchege

e Personal service from our onsite
Wedding Executive

* Banqueting Manager to run your
wedding day

» Early check in of the bridal suite
to get ready in

e Exclusive room hire of our Windsor
and Eton Suite, plus bar, for the day
including your ceremony

» 6ft draping for your ceremony

e Two reception drinks for each guest;
choice of prosecco, Bucks Fizz,
or Pimm’s and lemonade

e Four canapés for each guest during
your drinks reception

* Three-course set wedding breakfast
with tea, coffee and petit fours

* Half a bottle of house wine for each guest
to accompany the wedding breakfast

» Still and sparkling mineral water on
each table

A glass of prosecco for each guest for
your toast

Use of silver cake stand and knife
White table linen and napkins
Limewash Chiavari chairs

Personalised table plan, welcome sign,
place cards and menu cards

Evening buffet of bacon or egg rolls
and fries

White LED dance floor
Resident DJ until midnight
Late bar until lam

Special accommodation rate for
guests attending your wedding

Feature suite for the newlyweds
on night of the wedding

Complimentary three-course menu
tasting for two

Celebration dinner on your first wedding
anniversary in our Acanthus Restaurant

April - September

October - March

2026

£155 per adult

£150 per adult

Prices based on a minimum of 50 adult guests. Terms and conditions apply, all prices include VAT at 20% Contact
wedding team for more details. All details are correct at time of going to print, however may be subject to change.

macdonaldhotels.co.uk/berystede
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INTIMATE

Wedding Pochege

* Personal Service from our onsite e Glass of house prosecco per person
Wedding Executive for the toast

* Banqueting Manager to run your ¢ White table linen and napkins
wedding day

* Chair covers and sashes
» Exclusive room hire of our Library Suite . Draping at the end of the aisle
and Bar

e Personalised welcome sign, place cards and

* A glass of prosecco per person for your
9 P perp y menu cards

reception drinks

X . * Use of our cake stand and knife
* Four canapés for each guest during

your drinks reception e Bluetooth speaker to play music

* Three-course wedding breakfast throughout the day

e Bridal suite for the newlyweds

* Half a bottle of house wine per person on night of your wedding

with the wedding breakfast
e Complimentary three-course menu

» Still and sparkling mineral water on i
tasting for two

each table

Pricing for 12 guests Additional guests
2026 £1,440 £125 per person

Prices based on a minimum of 12 adult guests. Terms and conditions apply, all prices include VAT at 20% Contact
wedding team for more details. All details are correct at time of going to print, however may be subject to change.

macdonaldhotels.co.uk/berystede
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WINTER WONDERLAND

ldingy Prchoge

The Winter Wonderland wedding package is for those who prefer a winter themed wedding before
the Christmas festivities take over. This package has been crafted for cozy, heartfelt celebrations
with seasonal touches, winter décor and intimate details.

From £85 per person

Room hire of our Windsor & Eton Suite
for your wedding day

Red carpet arrival

Personal Service from our onsite
Wedding Executive

Banqgueting Manager to run your wedding day

A glass of mulled wine for each guest for
reception drink

Three-course set wedding breakfast
Mineral water on each table

A glass of prosecco for each guest
for your toast

Use of our silver cake stand and knife

Festive decorations around hotel
Table linen and napkins

White chair covers with a
choice of coloured sash

Use of our dancefloor
Evening buffet of filled hot rolls and fries
Late bar until lam

Special accommodation rate
for guests attending

Feature suite for the newlyweds on
the night of the wedding

Complimentary three-course menu tasting for 2

Valid on the dates below:

23rd November to 30th December 2026.

macdonaldhotels.co.uk/berystede
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WEDDING BREAKFAST

eran

Please choose one starter, one main and one dessert for your menu.

STARTER

MAINS

DESSERTS

Chicken Liver Parfait
Fig Relish, Brioche Toast, Pea Shoots

Smoked Chicken Caesar
Baby Gem Wedge, Shaved
Parmesan, Anchovies

Remoulade of Smoked Mackerel

& Celeriac

Micro Cress & Horseradish Cream (GF)
Smoked Chicken & Walnut Tart

Fig Relish, Pea Shoots, Cream

of Balsamic

Venison & Orange Pressing

Spiced Carrot Purée, Micro Herbs,
Brioche Toast

£2.50 Supplement

Smoked Salmon & Beetroot Pressing
Horseradish Cream,

Micro Herb Salad (GF)

VEGETARIAN /
VEGAN STARTERS

Seasonal Melon
Berry Sorbet & Mulled Berries (VE/GF)

Mushroom Velouté

Garlic Croutons, Chive Emulsion (V)
Roast Mediterranean

Vegetable & Basil Tarts (V)
Roasted Tomato & Red Pepper
Soup Croutons, & Basil Oil (V/VE)
Wild Mushroom Crostini

Walnut Pesto, Rocket Leaves (V)

Chickpea & Red Pepper Pate
Pita Crackers, Toasted Nuts &
Curry Qil (VE)

(V) Vegetarian

All Mains Served With Potato Fondant
& Selection of Vegetables

Herb & Citrus Glazed

Chicken Breast Garlic &
Coriander Sauce (GF)

Roast Pork Loin

Apple & Sage Sauce (GF)

Fillet of Cod

Stilton & Herb Crumb, White Wine
& Cream Reduction

Roast Striploin of Angus Beef
Red Wine & Thyme Sauce

£2 Supplement

Spiced Roasted Rump of Lamb
Redcurrant & Mint Jus (GF)

£5 Supplement

Pan Fried Hake

Walnut Pesto (GF)

Roasted Breast of

Free-Range Chicken

Stuffed with Syboe Mousse,
Whiskey Café Au Lait Sauce (GF)

VEGETARIAN /
VEGAN MAINS

Broad Bean, Pea, Baby Carrots
& Celeriac Fricassee (V/VE/GF)

Roasted Squash &
Wild Mushroom Arancini
With Rocket & Pesto (V)

Mature Cheddar & Cauliflower Tart (V)

Hasselback Aubergine
Stuffed With Mozzarella,
Tomato & Pesto (GF)

(VG) Vegan (GF) Gluten-Free

Mango Pannacotta
Honeycomb Topping &

Mango Purée (GF)

Citron Tart

Chantilly Cream & Strawberries

Créme Filled Profiteroles
Caramel & Chocolate Sauce

Orange Créme Brulée
Homemade Shortbread

Blueberry Cheesecake
Cardamom Syrup & Hazelnut Crumb

Apple Flan

Cinnamon Anglaise, Strawberries
Chocolate Fudge Brownie
Vanilla Bean Ice Cream,

Toffee Popcorn

Berystede Cheese Board

Fruit Toast, Plum Chutney
Strawberry & White Chocolate
Pavlova (GF)

Vegan Chocolate Cheesecake
Berry Compote (GF/DF/VE)

(DF) Dairy-Free

All our food and drinks have been freshly prepared in our premises where we handle all allergens.
If you have a food allergy or intolerance, please speak to your server before you order your meal or drinks.

macdonaldhotels.co.uk/berystede
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CHILDRENS WEDDING BREAKFAST

eran

Includes unlimited squash to drink throughout the wedding breakfast.
Children aged 12 years and under £25 per person.

STARTERS

MAINS

DESSERTS

Hummus
Served with Fresh
Vegetable Crudities

Roasted Tomato Soup
Served with Croutons

Grilled Flatbread
Served with Garlic Butter & Cheese

Penne Pasta
Served in a Rich Tomato
Sauce With Baby Basil

Breaded Chicken Fillet
With French Fries &
Seasonal Vegetables

Plaice Goujons
With Peas & French Fries

The Berystede Sticky Toffee
Pudding
Served with Vanilla Ice Cream

Eton Mess

Selection Of Ice-Creams & Sorbets
2 Scoops

All our food and drinks have been freshly prepared in our premises where we handle all allergens.
If you have a food allergy or intolerance, please speak to your server before you order your meal or drinks.

macdonaldhotels.co.uk/berystede
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CANAPE

/OYLW

Pork Bon Bon
Mini Spiced Tuna Fishcake
Mushroom and Stilton Tarts (V)
Feta Bruschetta (V)

Sweet Potato & Chilli Bhajis (V/VE)
Cajun Prawn Fritters
Chicken Tikka Skewer (GF)
Pulled Beef Croquette

Mini Tomato and Mozzarella Arancini (V)

(V) Vegetarian (VG) Vegan (GF) Gluten-Free (DF) Dairy-Free
All our food and drinks have been freshly prepared in our premises where we handle all allergens.
If you have a food allergy or intolerance, please speak to your server before you order your meal or drinks.

macdonaldhotels.co.uk/berystede
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EVENING FOOD

/OYLW

FILLED HOT ROLLS (£9.50 per guest) PIZZA (£13.50 per guest)

Bacon, Sausage or Egg Baps Served With Fries Homemade pizzas cooked on site with a choice
of margherita or pepperoni, other toppings available
on request.

EVENING FINGER BUFFET (£15.95 per guest)

CHOCOHOG HOG ROAST (£17.50 per guest)

Assorted Finger Sandwiches & Fries
plus your choice of 3 from the following: Basic Bap With Apple Sauce

* Sausage Rolls
CHOCOHOG PAELLA (price upon request)

* Falafel Bites

* Fish Goujons Traditional paella cooked in a 2 metre pan.
) Choice of chicken and chorizo, veggie or

* Chicken Satay mixed fish.

e Fish Cakes

* Vegetable Spring Rolls

BBQ (£21.95 per guest)

Please ask to see the menu.

All our food and drinks have been freshly prepared in our premises where we handle all allergens.
If you have a food allergy or intolerance, please speak to your server before you order your meal or drinks.

macdonaldhotels.co.uk/berystede
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PACKAGE

Erdancoments

Champagne upgrade
£8 per guest

Mr. & Mrs. Cocktail upgrade to
your reception drink
£5 per guest

Upgrade to a half bottle of wine
£6 per person

Additional Canapes
£3 each per person

Additional Courses for the wedding breakfast
£3 per course, per person (minimum of 10)

Cheese Plate
£8 per person

Waffle Station provided by Chocohog
£310 (per 1hr)

White Aisle Runner
£175 (made to measure the room)

Bridal Suite the night

before the wedding

£169 for the Sovereign package or

£75 for the Imperial & Majestic packages

Upgrade to a half a bottle of wine
per person instead of a glass
£5.50 per person

Sweet Cart
£180 (sweets not included)

Our resident DJ
£500

LED Dance floor
£700

Sashes on the Chiavari Chairs
£1.50 per chair

Upgrade from chair covers and
sashes to Chiavari Chairs
£1.95 per chair

macdonaldhotels.co.uk/berystede
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