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B E RY S T E D E  W I N T E R  W O N D E R L A N D

Wedding Package
Celebrate your love in a setting that feels straight out of a snow globe. Our Winter Wonderland 

Wedding Package is crafted for cozy, heartfelt celebrations with seasonal touches, winter décor and 
intimate details. Book your wedding anytime from the last week in November through December 

(excluding bank holidays) and enjoy this magical experience at a special rate.

To enquire, contact our Wedding and Events Coordinator, Ciara Earley 
on 03448 799104 or email: specialevents.berystede@macdonald-hotels.co.uk.



W I N T E R  W O N D E R L A N D

Wedding Package

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

•	 Banqueting 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 1am

•	 �Special accommodation rate  
for guests attending

•	 �Feature suite for the newlyweds on  
the night of the wedding

•	 Complimentary three-course menu tasting for 2

April – September 

2026 £85 per adult

2027 £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



W E D D I N G  B R E A K FA S T

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

STARTER

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 Oil (VE) 

MAINS 

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)

DESSERTS 

Mango Pannacotta  
Honeycomb Topping &  
Mango Purée (GF)

Citron Tart  
Chantilly Cream & Strawberries 

Crème Filled Profiteroles  
Caramel & Chocolate Sauce 

Orange Crème 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)

(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



C H I L D R E N S  W E D D I N G  B R E A K FA S T

Menu
Includes unlimited squash to drink throughout the wedding breakfast.  

Children aged 12 years and under £30 per person.

�STARTERS 

Hummus  
Served with Fresh  
Vegetable Crudities

Roasted Tomato Soup  
Served with Croutons

Grilled Flatbread  
Served with Garlic Butter & Cheese

MAINS

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

DESSERTS

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



E V E N I N G  F O O D

Options
FILLED HOT ROLLS

Bacon, Sausage or Egg Baps Served With Fries 

EVENING FINGER BUFFET

Assorted Finger Sandwiches & Fries  
plus your choice of 3 from the following: 

Sausage Rolls

Falafel Bites

Fish Goujons

Chicken Satay

Fish Cakes

Vegetable Spring Rolls 

PIZZA (£13.50 PER GUEST)

Homemade pizzas cooked on site with a choice of margherita ` 
or pepperoni, other toppings available on request.

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



PA C K A G E

Enhancements
•	 �Add Canapes 

£3 each per guest

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

•	 �Additional glass of mulled wine  
or prosecco 
£8 per guest

•	 �Champagne upgrade 
£8 per guest

•	 �Mr. & Mrs. Cocktail Upgrade for 
reception drink 
£5 per guest

•	 �Cheese Plate 
£8 per guest

•	 �White Aisle Runner 
£180

•	 �Sweet Cart (without sweets) 
£180

•	 �Our resident DJ 
£550

•	 �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

•	 �Bridal Suite the night before the wedding 
£100

macdonaldhotels.co.uk/berystede



C A N A P É

Menu
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



C O C K TA I L

Menu
Santa’s Pomegranate Punch 

Light Rum, Pomegranate Juice, Lime Juice & Soda

Rudolf Tipsy Spritz 
Vodka, Orange Juice, Cranberry Juice, Ginger Ale & Maraschino Cherry Juice

Winter Aperol Spritz 
Classic Italian Cocktail Of Aperol With A Holiday Twist of Cranberry Juice, Prosecco & Soda

Mocha Espresso Martini 
Mix Of Absolut Vodka, Tia Maria, Chocolate Liqueur, Dash of Vanilla Syrup & Espresso

White Russian 
Vodka, Coffee Liqueur & Dash of Cream

Gin French Martini 
Refined Blend of Hendricks, Chambord, & Pineapple Juice

Porn Star Martini 
Vodka, Simple Syrup, Passion Fruit Purée with Prosecco Shot

Cosmopolitan 
Refined Blend of Vodka, Cointreau, Lime Juice & Cranberry Juice

Porn Star Martini 
Vodka, Simple Syrup, Passion Fruit Purée with Prosecco Shot

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


