
Orchardleigh Estate

Your unforgettable three day wedding  





Welcome to

Elmhay Park
A message from the owners

We are thrilled to welcome you to Orchardleigh Estate, and the beautiful
Elmhay Park. We pride ourselves on providing exclusive three-day

weddings, completely tailored to you, with endless opportunities to make
your special day a truly personal and unforgettable experience. 

With breathtaking countryside surroundings, set amongst 500 acres of
parkland and lakes, Elmhay Park offers a unique setting comprising a
delightful Italian Veranda, Stunning Walled Gardens, and Exquisite

Orangery. Also available across the estate are two parish churches, an 18-
hole golf course, The Peacock Restaurant, and plenty of luxurious

accommodation for up to 70 guests.

We hope you will love Elmhay Park as much as we do.

Chris and Heather Vincent



Say ‘I do’ hidden within the walls of this enchanting Victorian 
Walled Garden, set admist the beautiful Somerset Countryside. 



Exclusively
Yours

Perfectly secluded at the heart of a 500 acre, family owned estate,
Elmhay Park promises all you need for the wedding of 

your dreams. 

Say ‘I do’ hidden within the walls of this enchanting Victorian 
Walled Garden, set amidst the beautiful Somerset Countryside. 

With exclusive use for the duration of your wedding day, Elmhay 
Park is the perfect choice for weddings of 80 to 250 guests. 

The venue comprises a beautiful Orangery, stunning Italian Garden 
and accommodation for up to 70 within Elmhay Park Village. Also 

located on the estate, you’ll find a romantic island church and an
18-hole golf course.

Our all-inclusive three-day wedding experience has been 
carefully created to extend your celebrations and make your 

wedding one to remember. 



Civil Ceremony

The Italian Garden is a beautiful and unique outdoor setting that can hold up to 250 guests.
This idyllic space is fully licensed for civil ceremonies, providing the 

perfect place to say your vows.
Offering the best of both worlds, the front of the Italian Garden is 
completely open giving a romantic, outdoor feel, yet the space is 

covered so ceremonies can continue in any weather. 





Estate Churches 

For those wishing to have a religious ceremony, There
are three nearby Churches to choose from.

St Mary's Church
St Mary's Church is located at the heart of the estate and is available for religious

ceremonies with an advised capacity of up to 130 guests.

St Mary's enjoys the unique setting of being at the edge of a lake with a moat
around it and is often referred to as 'The Island Church.' It's remote island

setting means there is no electricity supply to the church so all services are
candlelit and the organ is pumped by hand.

The picturesque location, the candlelit setting and the traditional ceremonies
mean that those who visit the church enjoy an unforgettable experience. 



St John's Church
St John's Church is located two miles from Elmhay Park in Frome. This large
parish church can seat up to 350 Guests; fitting for a town that was larger

than Bath until 1650.

This magnificent Church is a Grade 1 listed building and lies a short distance
from the town centre. For further information and to discuss your wedding in

more detail, please contact St John's Parish Office on 01373 462325

All Saints, Lullington

All Saints Church is situated at the north entrance to the estate, in the traditional English
village of Lullington. 

All Saints is a beautiful bright and airy church that can accommodate up to 150 Guests.



Drinks
Reception 

After saying ‘I do’, reception drinks and canapés can
be served on the terrace overlooking the exquisite
gardens of Elmhay Park, in the Italian Garden or in

the Orangery. 

We offer a huge variety of reception drinks, including Champagne, 
Sparkling Wine, Prosecco, and Pimms. 

We also offer a mouthwatering selection of Canapés, which can be 
tailored to suit your tastes and compliment your special day.







Wedding
Breakfast

Surrounded by magnificent gardens, the Orangery provides a light- filled
luxurious indoor space that can seat up to 250 guests; perfect for your

wedding breakfast. 
Overlooking the beautiful blooming gardens, there is no finer 

setting to wow your guests and enjoy your first delicious meal as 
newlyweds.

We pride ourselves on serving only the finest quality food . 
Wherever possible we supply our kitchen with produce that is 
grown or reared on the estate or sourced within the local area. 

We work closely with local farmers, gamekeepers and nurseries to 
ensure superb quality.

We offer a selection on menus to compliment your wedding day. 
Our Executive Head Chef, Karl Stephens will work with you to tailor the

pefect menu for you and your guests. 



Evening
Celebrations

As Elmhay Park has no neighbours, the bar can stay
open until dawn - so we will keep the party alive

until you say stop!

Complete with built in surround sound, air conditioning and
computerised party lighting, the Orangery offers all you need for

your wedding celebrations.
Use the spaces however you wish to create your ultimate 
celebration. Popular choices include casinos, photobooths, 

fireworks and even silent discos - the choice is yours!
With the complete privacy of Elmhay Park and no neighbours in 
sight, we can keep the celebrations alive until the early hours for 

you and your guests at no extra charge!







The Village comprises 12 charming and beautifully restored 
self-catering lodges and cottages that sleep up to 70 guests.

Ranging from the complete luxury of The Bell Tower with a four 
poster bed and a jacuzzi bath, the perfect romantic hideaway; to our 
five-bedroom farmhouse perfect for families and groups of friends. 

There will be plenty of space for you and your guests to stay after your big day.
Breakfast can be arranged for you and your guests the morning after your

wedding.

Elmhay Park Village 

The Village is tucked away 50 metres to the rear of The Orangery, with
direct access to Elmhay Park.



The Night Before
There is no finer place to wake up on the morning of your wedding than Orchardleigh Castle!

Sleeping up to 12 Guests, Orchardleigh Castle offers the perfect place to celebrate the evening before your
wedding surrounded by your family and friends.

Three Day Weddings

Extend your celebrations with our three day wedding package and
stay on the estate the night before and after your big day.

Orchardleigh Castle has it's own private garden complete with hot tub (perfect to kick start your
celebrations in style) and the large bright and airy kitchen and dining area is perfect for your morning

preparations.



 This idyllic cottage settles to the south of Elmhay Park, adjacent to
the estate’s stables where you can enjoy a peaceful stay.

Accommodating up to 7 guests within three rooms, all shower en suite. You will
have plenty of space to get ready for the big day and begin the celebrations.

Lewis Lodge



Complete with lounge, kitchen, dining room,
double en-suite 

bedroom and private garden with luxury hot
tub, you will find all 

you need at Chruch Lodge to begin your
married life together.

.

Church Lodge lies to the south of Elmhay
Park, a short walk from 

the estate’s Island Church.
This romantic lodge has been carefully

renovated to provide a 
peaceful and cosy place for you to enjoy

your first evening alone 
as newlyweds.

The Night After
Spend the day after your wedding relaxing and enjoying the estate at your leisure. 

Our three day package includes a romantic stay at the estates 
idyllic Church Lodge - A cosy countryside hideaway to reflect, relax and recover after your

wedding day. 



The Peacock Restaurant sits at the heart of the estate, and is available to prebook for the night
before your wedding for up to 70 guests, Offering a delicious menu, it provides the perfect

opportunity to eat, drink and catch up with some of your guests before your special day.

The Peacock Restaurant

The night before your wedding, enjoy a delicious homecooked meal at The
Peacock Restaurant and Stag Lounge with family and friends.



Wedding Transport

We have a wonderful selection of wedding transportation to
help make your day extra special.



All of our wedding cars are garaged on site meaning that you can usually opt for a
different car within our fleet on the morning of your wedding.

Hire of our cars includes a chauffeur. Prices from £250.

Chauffeur Driven Wedding Cars



Powered by a Rolls Royce turbine engine, The Bell Longranger
helicopter carries up to 4 passengers in complete comfort with a

cruising speed of 130mph. The Longranger is a great way to make an
entrance as newlyweds or perhaps a quick trip around the estate.

Available to hire ex-pilot from £500.
 

Aircraft bookings are taken subject to weather and serviceability of aircraft

Longranger Helicopter

Orchardleigh
Aviation





Moored in an exclusive and glamorous marina
located near the stunning city of Cannes on the

French Riviera, this luxury super yacht is
available for static charter on a per night basis at
£400 per night; or £2,500 for a seven-night stay.

The spacious interior layout consists of a super
master cabin with an en suite bathroom and two
twin guest cabins; and is equipped with heating,

aircon, dishwasher, oven and hob, fridge, CD
player and TVs in the main saloon and cabin.

Exclusive Honeymoon
in Cannes

Available only to our Elmhay Park Couples, this beautiful
Sunseeker Manhattan 62 will be exclusively yours.

For those planning to head off on their
honeymoon straight after the wedding, make
this package even more spectacular by being

whisked off in the helicopter from
Orchardleigh's south terrace directly to Bristol

Airport to catch the connecting flight to
Cannes.



Exclusive minimoon
in Cyprus

Available only to our Orchardleigh Couples, this stunning
Flash Royale will be exclusively yours.

Flash Royale is a Moody 66" with two
double cabins and two twin cabins. She
is fully air conditioned and has a well

appointed galley with fridges, a freezer,
an extra spacious saloon, outside dining

areas and sunbathing areas.

The yacht is moored in Limasol
Marina in Cyprus, renowned for

being the best Marina in the
Meditterranean, boasting mant
restaurants and shops, a private

beach, and only 1 hours drive from
the airport.



We are delighted to be offering our Orchardleigh
couples an exclusive two-night luxury minimoon

package from only £400.

The package includes two nights of static charter
on board a 60' Sunseeker in Weymouth's glorious
marina; to help you relax and unwind after your

special day. You will have the super yacht to
yourselves to enjoy as if it were your own. 

Powered by two 1100 horse power V12 MAN
engines, the yacht is capable of 45 knots. She is
equipped with heating, aircon, beer cooler, oven,
hob, fridge, freezer, TVs in main saloon and all

cabins and surround sound (Bluetooth and USB)

Exclusive Minimoon
in Weymouth

For those looking for a luxurious break a little closer to home, what
could be a more perfect way to start married life than minimooning on a

luxury Sunseeker Super Yacht in beautiful Weymouth?

To get the mini-moon off to a flying start,
the bride and groom can be flown the 25

minutes from Orchardleigh south terrace to
Weymouth by helicopter.

The yacht is located in Portland Marina,
with many bars shops and cafes just a short
walk away. The mini-moon and honeymoon

packages are exclusively available to
Orchardleigh Couples.y available to

Orchardleigh Couples.

More information is available at
www.sunseekerstay.com 

T&C's apply and deposit will be required at
the time of booking. 

*Additional days are usually available.





Estate activities
Orchardleigh Golf Course

Located within an idyllic countryside setting
and named as one of the premier layouts in the

West of England, The Brian Huggett course
offers many picturesque and demanding holes.

Available from just £16 per round and
membership not required, make the most of

your time here at Orchardleigh with a round of
golf. Tee times for wedding guests can be

booked 6 months in advance. 

Fishing

Orchardleigh Estate boasts a stunning 23-acre lake.
Home to a variety of native species such as Karp,

Tench, and Roach, there are two swims available in
prime locations. 

​
T's & C's apply.

​
Please get in touch for more information

Driving Range

Open to all, our all-weather-covered driving range provides an
excellent facility to enjoy whilst you are here on the estate. 
Get together for a quick competition and a few beers before

your wedding to eliminate any nervous energy. Range Tokens
can be purchased from the shop staff or from behind the bar. 



Countryside Walks

Across the 500 acre estate you will find
many footpaths weaving and winding
through the fields and woodland with
beautiful countryside views. Discover
the hidden corners of the woods, view
the house from the bottom of the lake,

and take in the fine English countryside
while you are staying with us. Ideal for

clearing any sore heads the day after the
wedding!

Children's play area

Tucked away in a safe secluded spot
just behind the Golf Club lies our

outdoor adventure park, perfect for
the little ones to explore and enjoy the

great outdoors. We have Timmy the
Treehouse with his super duper slide
and swings, A timber climbing frame,
built in trampoline floor with guard,

and a mini tractor racing track.

Clay Pigeon shooting

Embrace the country lifestyle during your
stay on the estate with Clay Pigeon

shooting. Perfect to burn off some steam
the day before or after your wedding.

Available exclusively to our wedding parties.
​

T's & C's apply.
​

Please get in touch for more information





Why choose Elmhay Park?

3 Days. Hot Tubs. Golf. Dance 'til Dawn.
Accommodation for 70

 Make the most of your special day with our three
day weddings, stay the night before and after, for a
relaxed and memorable wedding experience.

Dance until dawn! as we don't have any neighbours,
the bar can stay open for you and your guests until
you say close, in most instances. Elmhay Village can
sleep up to 70 guests which means the majority of
the time, everyone can make the most of the
celebrations until the early hours.

The Peacock Restaurant and Stag Lounge available
to pre-book for a meal with family and friends the
night before your wedding. 

You will enjoy complete exclusivity of Elmhay Park
and grounds for the duration of your wedding day.

Guests can check in from 1 pm, giving them time to
unload, freshen up and change before the
ceremony, meaning they can stay with you for the
duration and not have to disappear during the
reception drinks and photos.

Situated within a 500-acre gated private estate,
located in one of the most picturesque areas in the
UK.

Elmhay Park is licensed for civil ceremonies and you
have the choice of two estate churches - for which
a connection with the parish is not required.

St Mary's, the romantic candlelit church located on
the estate, on its own island. It is probably the only
church in the UK with its own helipad.

Stunning grounds, gardens and interiors - providing
unlimited gorgeous backdrops and photo
opportunities come rain, snow or sun. 

Beautiful food from our own farm where possible,  
Elmhay Park is proud to have a hygiene rating of 5.

Superb Brian Huggett designed 18 Hole golf
course on site available to you and your guests
from £16 per round. Book your Tee Time 6
Months in advance.

A range of activities to enjoy on the estate for the
duration of your stay, including golf, fishing,
shooting, a Driving Range, countryside walks and
a children's play area.

Longranger Helicopter on site that can be hired
ex-pilot from £500.

A fleet of stunning Wedding cars garaged on the
estate available to hire from £250, Should the
Weather change its mind last minute,  in most
cases, so can we!

We are proud to offer a pub-priced bar, an
extensive list of bottled beers and ales, and house
and premium spirits and cocktails.

We offer our own Exclusive mini-moon and
honeymoon packages to our Elmhay Park Couples.

We are a family-owned and family-run estate, we
give a personal service and consider each and
every couple our own personal guests. We have
an expert team of Wedding coordinators,
administrators, Chefs and front-of-house staff
that keep Orchardleigh Estate and Elmhay Park
running as the happy home that it is!







Planning & Preparations:

Q: How do we keep in touch with you and whom do we
liaise with?
A: If you have a question, please feel free to call the
office and any member of staff will be able to answer
preliminary questions. Around 3 months before you will
then be put in contact with your wedding coordinator.
Q: Is there an additional charge for evening guests?
A: The Eldon Package includes up to 80 guests.
Additional evening guests are charged as per the
current package. 
Q: Do you charge extra for civil ceremonies?
A: All civil ceremonies must be booked and paid for
directly with the Registry Office. There are no
additional charges from Elmhay Park. 
Q: If we’re having a Church wedding, whom do we need
to arrange this with?
A: You need to call The Church Wedding
Administrator, Mike Wilsher: +44 (0)7590110860
Q: Do you charge for tables, chairs, cutlery, crockery
or table linen?
A: Tables, chairs, cutlery, crockery or table linen are 
included our Eldon Package for up to 80 guests. This
does not include place names, menu cards, table
numbers, table 
plans and any other wedding décor; all of which are to
be arranged by the Bridal Party. 
Q: Can we talk to the chef about our menus?
A: You will have the opportunity to discuss your menu
and dietary requirements with the Chef at your food
tasting a couple of months before your wedding. 
Q: Can we change the menu option included in the
package?
A: Yes you can choose from all the menu options, and
mix and match starters, mains and desserts as desired.
We’ll be happy to provide further information and
prices for menu upgrades. 

Frequently Asked Questions

Below is a list of FAQs we hope you will find these useful. Of course,
please just contact us if you have any questions or queries and we’ll be
only too happy to help. 

Church Weddings 

Church ceremony 
Reception drinks/canapés 
Wedding Breakfast 
Wedding Breakfast/speeches end 
Evening entertainment starts 

Time:

2:00pm
3:00pm
5:00pm
7:30pm
8:00pm 

Q: When can suppliers have access to the venue on our
wedding day?
A: From 11:00am, maybe earlier by arrangement for your 
suppliers to start decorating the Orangery and Italian 
Garden.
Q: How do we work out the timings for our wedding?
A: Weddings need to flow without periods of inactivity so 
below we have put together timings, which allow plenty of 
time without long gaps. 

Q: Can I hire a wedding car from the Castle to the Italian
Garden and if so, who provides the ribbon?
A: Yes you can be chauffeur driven from the Castle or Lewis 
Lodge to the Italian Garden. Elmhay provides the ribbon - 
usually cream or white.
Q: What directions should be on my invitations?
A: If you are providing a postcode for your guests, please 
use BA11 2PB. This will bring them to the main gates to 
the estate. Once on the Estate Elmhay Park is clearly 
signposted.
Q: Do you have copies of the table plan, pictures of the 
menu options and floor plans?
A: Yes, you will find all of this on our website – www.
elmhaypark.co.uk.. Go to the My Wedding section and 
enter the password w3ddings to access the documents. 
Q: Can we book a tee time for a round of Golf?
A: Yes, tee times can be booked up to six months before the 
wedding. Please call Orchardleigh Golf 
and Country Club on 01373 454200 and inform us that 
you are a wedding guest at the time of booking. 
Q: What is Elmhay Park’s Charter?
A: Our aim is that you are totally delighted with Elmhay Park 
and our staff from the first time you view, through all the 
planning, up to and including your wedding day, and that 
all expectations are met and we hope exceeded. Our aim is 
to treat everyone as we ourselves would like to be treated.

On your Wedding day:



Civil Ceremonies
                                       Time 

Civil Ceremony starts                             2:00pm 
Reception drinks/canapés                     2:30pm 
Wedding Breakfast sit down                  4:30pm 
Wedding Breakfast/speeches end        7:00pm 
Evening entertainment starts.               7:30 pm
We do request that Church and civil ceremonies are not 
before 2 pm. This then gives your guests plenty of time to 
arrive, change and attend the service.
Q: We’re having a civil ceremony; can we bring our own
music?
A: Yes, of course, you can. We can supply the sound system 
for you, free of charge.
Q: Who arranges the civil ceremony entrance music?
A: We recommend a trusted member of your ushers 
to arrange the music during the ceremony and to be 
downloaded before arriving. We can provide the sound 
system.
Q: Do you have microphones and a PA system for the 
speeches?
A: Yes we do, just let us know beforehand and we will
arrange this for you. 
Q: Where can we have our reception drinks?
A: It really depends on the weather, but usually outside on 
the terrace and on the lawns or in The Italian Garden. If the 
weather’s a bit ‘iffy’, we’ll serve them inside.
Q: Can we use candles? 
A: Yes you can, but you’ll need to make sure they are 
enclosed, as well as non-drip and obviously safe from 
children and anything flammable.
Q: Can we have confetti?
A: Unfortunately we do not allow any confetti in the Walled 
Garden but it can be used just outside the Walled Garden 
gates which provide a beautiful backdrop for your confetti 
photographs. 
Q: Can we have bottled water for the tables?
A: Yes, at an additional charge. 
Q: What time does the music have to stop?
A: You can carry on until dawn if you can manage it! 
Q: What time does the bar shut?
A: As we don’t have any neighbours, we will keep the bar 
open until you ask us to close!
Q: Can we have fireworks in the evening?
A: Yes you can but we must ask you to use our
recommended supplier, Galaxy Fireworks, as they have
already carried out a site visit and provided the relevant
paperwork for health and safety and carry massive
insurance. Unfortunately we do not allow Chinese lanterns.

Q: Is there plenty of parking for guests?
A: Yes, there is ample parking for your wedding guests. 
Q: Is the car park area lit at night?
A: Yes it is floodlit at night, as are the gardens.

Accommodation:
Q: What is the check-in and check-out times for the Castle 
and Lewis Lodge and how many does it sleep?
A: Check-in for the Castle and Lewis Lodge is anytime 
after 4 pm and check-out is 2 pm. The Castle sleeps up to 10 
guests with 2 extra on the sofa bed and Lewis Lodge sleeps 
up to 7. 
Q: Is there a minimum requirement to book any cottages?
A: Yes you will need to book Garden House and Garden 
Cottage as a minimum requirement. A deposit of 50% is 
required 4-6 weeks after booking. 
Q: How do we pre-book the cottages?
A: The cottages will be reserved for you until four months 
before your wedding; at which point, all cottages that you 
do not require will be released.
Q: Do our guests book with the office for the cottages?
A: No we give you a list of the cottages and you arrange 
your guests in the cottages, as you will know you can share 
with each other and families with children in the appropriate 
cottage.
Q: When can guests check in for the cottages? 
A: Check-in time is any time after 1 pm for guests - earlier 
check-in may be possible if there is no event the day before. 
Q: How far away are the cottages in Elmhay Park Village?
A: They are located 50m to the rear of Elmhay Park, a one 
minute walk from the main gates into the venue.
Q: Are pets allowed?
A: Pets are allowed by prior permission within our Pet 
Friendly cottages. 
Q: Is there a restaurant on the estate to book a meal for 
the night before?
A: Yes we have the Peacock and Stag Restaurant which you 
will need to book well in advance for a meal with family and 
friends staying the night before your wedding. 







Orchardleigh Estate
Frome

Somerset
BA11 2PB

United Kingdom

+44 (0)1373472550

www.elmhaypark.co.uk

Orchardleigh Estate 





We offer a selection of the finest dishes
to tempt your taste buds. Our Executive

Head Chef will work with you to
carefully design the perfect menu for

your big day.



C A N A P É S

Dietary Canapés also available. 

Scottish Smoked Salmon and Cream Cheese Blinis 

Courgette & Red Pepper on Tomato Bread

Crab, Cucumber and Trout Roe Profiterole

Fig Brie and Pea Semolina on Spiced Bread

Prawn, Basil Cream Cheese on Tomato Brioche

Mini Yorkshire pudding topped with Roast Beef and Horseradish Cream

Mini Pork Sausages coated in Butcombe Beer Mustard and Honey

Menu one

Dietary options will be served plated to prevent any cross
contamination.

Please inform us of any Dietary Requirements or Allergies

Supplement per Guest £0.00



C A N A P É S

Smoked Salmon Blinis with Cream Cheese,  Topped with Caviar

Smoked Duck, Mandarin and Prune on Brown Bread

Smoked Trout ,  Cucumber and Cream Cheese on Charcoal Bread

Blue Cheese,  Apple,  Fig and Hazelnut Brioche

Prawn, Basil  Cream Cheese on Spinach Bread

Mini Pork Sausages coated in Butcombe Beer Mustard and Honey

Mini Yorkshire Pudding with Roast Beef and Horseradish Cream

Mini Yorkshire Pudding with Roast Turkey and Cranberry Sauce

Dietary Canapés also available. 

Menu two
Supplement per Guest £2.20

Dietary options will be served plated to prevent any cross
contamination.

Please inform us of any Dietary Requirements or Allergies



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

To Start
Homemade Velvety Tomato and Basil Soup     

Premium Chicken Liver and succulent Pork Pâté with Spicy Tomato Chutney

Crispy Whitebait nesting on Peppery Rocket served with Lemon Wedge and
Tartar Sauce

Baby Breaded Camembert served on a bed of Mixed Leaves with a luscious
Cranberry and Port Reduction

Fresh Tomato & melt-in-your-mouth Mozzarella Salad drizzled with Extra
Virgin Olive Oil and sprinkled with Fragrant Basil Leaves

Ripe Melon served with Ribbons of aged Parma Ham drizzled with a fresh
Raspberry Coulee

Orchardleigh Rich Liver and Peppercorn Paté served on a bed of mixed
leaves with Spicy Tomato Chutney

Delicately Pan-Fried Mushrooms in an indulgent Garlic and cream sauce
served on lightly Toasted Ciabatta Bread

Tender Slices of Premium Oak Smoked Salmon served with Zesty Lemon
Mayonnaise, Tangy Capers, and Baby Shallots

Artisanal Charcuterie Platter, A selection of Premium Cured Meats,
Marinated Antipasti and an aged Balsamic and Olive Oil Dip

Seared Atlantic Scallops accompanied by Crispy Chorizo and a velvety
Cauliflower Puree

Orchardleigh King Prawn and Mussel Cocktail, nestled on a bed of Crispy
Iceberg Lettuce mixed with Poached Pear and Pineapple pieces with a
Homemade Marie Rose Sauce

£0.00

Supplement 
per Guest:

£0.00

£0.00

£1.00

£1.00

£1.00

£2.00

£4.00

£4.00

£5.00

£5.00

£5.00

Please choose one choice for all guests, (Excluding any dietaries). 
Gluten Free options may be available for the above.

Please inform us of any Dietary Requirements or Allergies



To Follow

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

Succulent Trio of Sausages seasoned and grilled to perfection, served with

Creamy Mashed Potatoes, and a Rich Onion Gravy

Smoked Haddock and Salmon Fishcakes filled with Spinach and Mature local
Cheddar

Wild Mushroom Risotto, Arborio Rice simmered with a medley of Wild
Mushrooms, infused with White Wine, Cream and Garlic

Expertly Seasoned Pan-Fried Cod, nestled on a bed of Velvety Apple Mash and
drizzled with indulgent Somerset Cheese Sauce

Tender Somerset Chicken, Topped with a Rich Local Cider and Mushroom
Sauce that captures the essence of the region's bountiful flavours

Succulent Roast Pork served with a delectable homemade Sage and Onion
Stuffing, Crispy Crackling, and a Cider and Apple Jus

Aberdeen Angus Slow-Roasted Beef served with a crispy baked Yorkshire
Pudding and a decadent drizzle of Rich Pan Juices

Delicate Pan-seared Fillet of Sea Bass accompanied by an exquisite Cabernet
Sauvignon Reduction and a Vibrant Fresh Rocket, Pine Nut, and Fennel Salad

Roasted Rack of Lamb served with Luxurious Gratin Dauphinois and a slowly
simmered Red Wine Jus infused with fragrant mint leaves

Pan-fried Fillet Steak, crowned with a savoury Portobello Mushroom filled with
Locally Sourced Vintage Cheddar Cheese, and served with a sumptuous Rich
Red Wine Jus

Beef Wellington: Tender beef fillet, encased in a delicate layer of Savoury
Mushroom Duxelles and wrapped in flaky puff pastry served with an indulgent
Red Wine Jus

Luxurious Lobster Thermidor (subject to availability). Succulent Lobster,
delicately cooked to tender perfection and coated in a Creamy, Decadent
Thermidor sauce. Complemented by slices of Smoky Spanish Chorizo and
Golden-Brown Sautéed Potatoes

Supplement 
per Guest:

£0.00

£0.00

£0.00

£3.00

£3.00

£4.00

£5.00

£7.00

£19.00

£8.00

£9.00

£8.00

Please choose one choice for all guests, (Excluding any dietaries). 
Gluten Free options may be available for the above.

Please inform us of any Dietary Requirements or Allergies



Dessert

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

Zesty Sicilian Lemon Cheesecake, Refreshing Layers of Sicilian Lemon Infused

Mascarpone Cheesecake Mix on a Crumbly Biscuit Base.

Traditional Bread and Butter Pudding, Slices of buttery Brioche are layered with

Plump Raisins and bathed in a Rich Custard infused with hints of Vanilla and

Cinnamon,

Delectable Profiteroles, Delicate pastry puffs filled with a Chantilly Cream and

drizzled with Decadent Chocolate Ganache.

Somerset Apple and Blackberry Crumble with a golden, crumbly topping made from a

blend of Oats, Flour, Sugar, and Aromatic Spices, served with a warm Creme Anglaise.

Irresistible Sticky Toffee Pudding, A light and fluffy Sponge Cake infused with Dates,

generously drizzled with a warm and gooey Toffee Sauce and served with Vanilla Ice

Cream.

Indulgent Pecan Pie, A Flaky Buttery Pie with a traditional Rich Caramelised Pecan

filling served with Vanilla Ice Cream.

Salted Caramel Brownie, Dense and gooey Chocolate Brownie, baked to perfection,

generously topped with a layer of Salted Caramel Sauce and served with Vanilla Ice

Cream.

Eton Mess, A delightful British Classic that combines layers of Whipped Cream,

Meringue, and Fresh Raspberries.

Chocolate Torte, dense Chocolate Cake base, topped with a smooth and silky

Chocolate Ganache, served with Vanilla Ice Cream.

Fruit Crème Brûlée, a luxurious twist on the classic French Custard Dessert infused

with vibrant Seasonal Fruits.

Rum Baba, Classic European dessert consisting of a moist and Boozy Cake soaked in a

Rum infused syrup

Please choose one choice for all guests, (Excluding any dietaries).
 Gluten Free options may be available for the above.

Supplement
per Guest:

£0.00

£0.00

£1.00

£2.00

£2.00

£3.00

£3.00

£4.00

£4.00

£5.00

£5.00

Please inform us of any Dietary Requirements or Allergies



D I E T A R I E S

To Start
Savoury Mushroom Paté,  A blend of Sautéed Mushrooms, Shallots and Garlic for
a rich and velvety texture (VE, VG, DF, GF)

Vegan Buffalo Wings nesting on Peppery Rocket with a Vegan Peri Peri
Mayonnaise (VE, VG, DF,)

Homemade Velvety Tomato and Basil  Soup (VE, VG, DF, GF)

Vegetable Pâté,  A delicious spread made from a medley of Roasted Vegetables,
Aromatic Herbs,  and Savoury Spices (VE, VG, DF, GF)

Tomato and Creamy Plant-Based Mozzarella Salad drizzled with Extra Virgin
Olive Oil  and garnished with Fragrant Basil  Leaves (VE, VG, DF, GF)

Melon and Fruit Compote,  A combination of Ripe Melon segments drizzled with
a Raspberry Puree

Carrot and Coriander Soup, A nourishing and aromatic blend of Sweet Carrots ,
Fragrant Coriander,  and Warming Spices (VE, VG, DF, GF)

Butternut Squash and Potato Soup, A creamy and hearty blend of Roasted
Butternut Squash, tender Potatoes,  and Aromatic Herbs  (VE, VG, DF, GF)

Delicately Pan-Fried Mushrooms in an indulgent garlic and Plant Based Cream
Sauce on l ightly toasted gluten-free Sourdough  (VE, VG, DF, GF)

Antipasti  Platter ,  A vibrant and flavourful assortment of plant-based delights
inspired by the traditional Ital ian appetiser spread (VE, VG, DF, GF)

Crispy Golden Brown Chickpea Falafels served with traditional Greek Tzatziki ,
and a refreshing dip consisting of a blend of Yoghurt ,  Mint and Garlic 
(VE, VG, GF)

Tofu and Fig Salad, A tantalising fusion of Savoury Tofu, Sweet Figs,  and
Vibrant Greens,  drizzled with a Tangy Balsamic Glaze (VE, VG, DF, GF)

VE = Vegetarian, VG = Vegan, DF = Dairy Free, GF = Gluten Free
Please choose one selection for all Guests.

£0.00

£0.00

£0.00

£1.00

£1.00

£1.00

£2.00

£2.00

£4.00

£4.00

£5.00

£5.00

Please inform us of any Dietary Requirements or Allergies

Supplement
per Guest:



To Follow
Sausage and Mash, Delicious Plant-Based Sausages served with Mashed
Potatoes made with Dairy Free Butter and Plant Based Milk (VE, VG, DF, GF)

Wild Mushroom Risotto ,  Arborio Rice simmered with a medley of Wild
Mushrooms, infused with White Wine, and Dairy Free Cream (VE, VG, GF, DF)

Vegetable Tart ,  A savoury pastry masterpiece fi l led with a colourful array of
Seasonal Vegetables and Aromatic Herbs,  al l  nestled in a Flaky, Buttery Crust
(VE, VG, DF,)

Beetroot Well ington, A gourmet dish that features vibrant Beetroot ,  Savoury
Mushrooms, and Fragrant Herbs,  al l  enveloped in golden, Flaky Puff Pastry  
(VE, VG, DF,)

Curried Vegan Pie,  A delightful blend of Hearty Vegetables,  Fragrant Spices,
and Creamy Coconut Milk,  al l  encased in a Golden Pastry Crust (VE, VG, DF,)

Succulent Quorn Fil let served with a Wild Mushroom and Plant Based Cream
Sauce (VE, VG, DF, GF)

Chickpea Loaf,  A delicious Vegetarian alternative to Traditional Meatloaf,   
packed with Protein-rich Chickpeas,  Aromatic Herbs,  and a Tangy Tomato
Glaze (VE, VG, DF,)

Chickpea Roulade featuring a fluffy Chickpea-based Sponge fi l led with a
Creamy Herbed Cashew Cheese fi l l ing,  al l  rol led up and baked to perfection
(VE, VG, DF, GF)

Tender Seitan "Steak" topped with a luscious Sauce infused with Mushrooms,
Merlot Wine, and Caramelised Shallots  (VE, VG, DF,)

Butternut Squash Well ington, Combining the earthy sweetness of Roasted
Butternut Squash with the richness of Savoury Mushrooms, al l  enveloped in
Flaky Puff Pastry (VE, VG, DF)

Mushroom Well ington, A Savoury Pastry creation featuring a medley of
flavourful Mushrooms, Aromatic Herbs,  and Creamy plant-based fi l l ing,  al l
wrapped in a Golden Puff Pastry (VE, VG, DF)

D I E T A R I E S

VE = Vegetarian, VG = Vegan, DF = Dairy Free, GF = Gluten Free
Please choose one selection for all Guests

£0.00

£0.00

£0.00

£2.00

£2.00

£4.00

£4.00

£4.00

£6.00

£6.00

£8.00

Please inform us of any Dietary Requirements or Allergies

Supplement
per Guest:



Dessert

D I E T A R I E S

Lemon Tart: Gluten and Dairy Free Sweet Pastry Tart case, with a Tangy Lemon Filling.
(VE, VG, DF, GF)

Selection of locally made Gourmet Dairy Free Ice Cream, Vanilla, Chocolate and
Strawberry (VE, VG, DF, GF)

Irresistible Banana Bread Cake: Banana, Oat and Almond cake with Walnuts and
Redcurrants served with dairy-free Vanilla Ice Cream
(VE, VG, DF,) 

Chocolate and Coconut Tart: Mixed Nut and Date base, with Vegan Chocolate and
Coconut Mousse topping. (VE, VG, DF, GF) 

Indulgent Sticky Toffee Pudding: A Light and fluffy sponge cake infused with dates,
generously drizzled with a warm and gooey Toffee Sauce, served with Dairy Free Vanilla
Ice Cream (VE, VG, DF,)

Blackcurrant Cheesecake: Vegan and Gluten Free Biscuit base, topped with a
Blackcurrant Mousse (VE, VG, DF, GF)

Dairy-Free Chocolate Orange Torte: Vegan and Gluten Free Chocolate Brownie base,
topped with a Chocolate and Orange Mousse (VE, VG, DF, GF)

Raspberry and Almond Frangipane Tart: Vegan and Gluten free Pastry Case, filled with  
Raspberry Jam and Almonds (VE, VG, DF, GF)

Chocolate Truffle Brownie: Vegan Chocolate Biscuit base, topped with Belgian Chocolate
Mousse. (VE, VG, DF, GF)

Biscotti Cheesecake: Golden, Crunchy Biscotti crust topped with Velvety smooth Biscotti
Dairy Free Cheesecake Filling (VE, VG, DF)

Rhubarb and Ginger Torte: A Ginger infused Biscuit Base, topped with a Rhubarb and
Chocolate Chip Mousse. (VE, VG, DF, GF)

VE = Vegetarian, VG = Vegan, DF = Dairy Free, GF = Gluten Free.
Please choose one selection for all Guests.

£0.00

£0.00

£0.00

£2.00

£2.00

£3.00

£3.00

£3.00

£4.00

£4.00

£5.00

Please inform us of any Dietary Requirements or Allergies

Supplement
per Guest:



C H I L D R E N

To Start
To Start

Seasonal Fruit Platter

Egg Mayonnaise Mice

Homemade Soup of the Day

Garlic bread topped with Mozzarella

To Follow
Tomato and Roasted Vegetable Pasta Bake (v)

Orchardleigh Pork Sausages and Mash

Chicken Goujons,  Fries and Baked Beans

Oven Roasted Fish Goujons,  Fries and Baked Beans

Traditionally baked Shepherd’s Pie with Garden Peas

Dessert
Eton Mess–Crushed Meringue, Raspberries and Strawberries served

with Fresh Cream

Warm Chocolate Brownie served with Strawberries

Peach Melba–Poached Peach, Vanil la Ice Cream, Raspberry Coulis

Banana Split–Banana with Whipped cream, Vanil la Ice Cream

and Chocolate Sauce

Please choose one choice for all children, (Excluding any dietaries). 
Gluten Free options may be available for the above.

Please inform us of any Dietary Requirements or Allergies



Bowl Food

E V E N I N G

Make your Own
Homemade Steak Burgers served with Fresh Bread Rolls ,  Cheddar Cheese,  Green Salad

and a selection of Sauces

Giant Fish Finger served with finger rol ls ,  Tartar sauce and Green Salad 

Chicken Burger served with Fresh Bread Rolls ,  Chipotle mayonnaise and Green Salad 

Orchardleigh Sausages served with Finger Rolls ,  Green Salad and a Selection of Sauces

or

Homemade Beef Chil l i  Con Carne served with Rice,  Grated Cheese and

Guacamole

Homemade Chicken Tikka Masala served with Rice and Mini Naan Bread

Chefs Signature Mac & Cheese

Traditional Paella

Please choose two of  the above,  (Excluding any dietaries)  

All  below options are suitable  for Vegetarians,  Vegans,  Gluten Free & Dairy Free

Vegan Chil l i  Con Carne served with Rice and Vegan Cheese

 Vegan Curry served with Rice and Vegan Naan Bread

Vegan Meatballs served with Pasta and Tomato Sauce

Please choose one﻿ of  the above for  dietaries

Please choose two of  the above

Al l  of  the  below opt ions  are  sui table  for  Vegetarians,  Vegans,  Gluten  Free  and Dairy  Free

Meat-free Burgers with Vegan Cheese 

Fish Free Fingers 

Meat-Free Sausages

 Served with Vegan Rolls ,  Green Salad and a Selection of Vegan Sauces

Please choose on﻿e  of  the  above  for  die taries

Please inform us of any Dietary Requirements or Allergies

Supplement per Guest £0.00

Supplement per Guest £0.00



Hog Roast

E V E N I N G

Grazing Table
Selection of Cold Meats,  Local Cheeses,  Cheese

Biscuits ,  Homemade Coleslaw, Homemade Potato Salad, Pork Pies,

selection of Quiches,  Green salad and Tomato and Cucumber salad.

All  below options are suitable  for Vegetarians,  Vegans,  Gluten Free & Dairy Free

Meat free platter ,  selection of Vegan Cheeses,  Biscuits ,  Quiches,  Vegan Potato

Salad and Green Salad

Apple & Sage infused Roasted Orchardleigh Pork. 

Homemade Apple Stuffing, Fresh Bread Rolls ,  Apple sauce, Green salad, homemade

Coleslaw, selection of Local Cheese,  Biscuits and Chutneys. 

Al l  below opt ions  are  sui table  for  Vegetarians,  Vegans,  Gluten  Free  & Dairy  Free

Meat free Burgers,  Meat free Chicken strips,  Vegan rolls ,  Vegan Potato salad, Green

salad and Vegan sauces

Please choose one﻿ of  the above for  dietaries .

All served buffet style except dietary option which will be served
plated to prevent any cross contamination.

or

or

Supplement per Guest £3.50

Supplement per Guest £7.00

Please inform us of any Dietary Requirements or Allergies



B R E A K F A S T

Full  English and Continental Breakfast 

Our impressive traditional home-cooked buffet breakfast Includes:

 Fried Eggs 

Somerset Pork & Marmalade Sausages 

Cured Back Bacon

Heinz Baked Beans 

Golden Hash browns 

Fresh Mushrooms 

Fried bread 

Gril led fresh Tomatoes 

Selection of Cereals 

Brown and White toast

 Jams and Preserves 

Croissants 

Basket of Fruit 

Selection of Yoghurts 

Fruit Juices 

Selection of Teas and Coffee

£14.00 per head

(£10 for under 12s)
Please inform us of any Dietary Requirements or Allergies



Wherever possible we supply our
Kitchen with produce that is Grown or
Reared on the Estate or sourced within
the Local Area. We work closely with

Local Farmers, Gamekeepers and
Nurseries to ensure Superb Quality.





ACCOMODATION AT ELMHAY PARK VILLAGE

https://www.orchardleighcottages.net/

*included in package (subject to date booked)

Breakfast: Adult = £12, Child = £8

Garden
House

Garden
Cottage

COTTAGE

The Clock
Tower

The Dairy

The Coach
House

The Stable

Kents
Cottage

Lewis Lodge

The Bull Pen

(annexed to The

Dairy)

The Hayloft

Castle West

Church Lodge

Miss Marples

Woodcutters
(annexed to

Coach House)

The Bell
Tower

7

4

6

4

2

7

4

6

4

4

7

4 + 2 on
Sofa
Bed

10 + 2
Sofa Bed

2

14 + 2 on
Sofa Bed

CAPACITY

2 x Bedrooms with

1 x Double + 1 x Single

(both with en-suite shower)

1 x Double & 1 x Twin

(both with en-suite bath)

1 x Double & 1 x Twin

(both with en-suite bath)

1 x Triple (3 x Single Beds)

2 x Twin

3 x Double

1 x 2 BunkBed Room

1 x Double

2 x Large Double (1 x en-suite) 1
x Twin & 1 x Small Single

1 x Family Bathroom

1 x Double & 1 x Twin
(both with en-suite bath)

2 x Bedrooms with
1 x Double + 1 x Single

(both with en-suite shower)

1 x Double & 1 x Twin
(both with en-suite bath)

Plus Sofa Bed

COTTAGE/ROOM
CONFIGURATION

1 x Ground Floor Twin
1 x Double, 2 x Double + Single

(1 x en-suite)
1 x 2 Bunk Bed Room, 1 x Sofa Bed

3 x Bathrooms

1 x Ground Floor Double &
1 x Ground Floor Twin

1 x Shower Room

1 x Large Four Poster Bed
Walk in Shower, Oval Jacuzzi Bath

2 x Wash Basins, Bidet & WC

1 x Double, 1 x Twin (en-suite bath)
1 x Double + 1 x Single
1 x Bath with Shower

1 x Double & 1 x Twin
1 x shower room

COST

*Night After for Wedding Couple

*Night before for Wedding Party

*Night before for Wedding Party

Please advise us if the sofa bed is required at £25.00

Please advise us if the sofa bed is required at £25.00

Jan, Feb March - May, 
Oct -Dec

Jun - Sept

£720 £840£780

£420 £455 £490

£240 £260 £280

£330 £360 £390

£240 £260 £280

£220 £240 £260

£200 £240 £260

£420 £455 £490

£220 £240 £260

£360

£240

£240

£390 £420

£260

£260

£280

£280

https://www.orchardleighcottages.net/


Useful Contacts & Suppliers



Useful Contacts:

Recommended Suppliers:

Bohemian Blooms

Icing On The Cake

The Lily Locket Ltd

Chris Vincent, Proprietor

Cake Design by Holly Miller

The Little Flower Company, Frome

Church of St John the Baptist, Frome

Mike Wilsher, Church Warden for St Mary’s and
All Saints. Lullington & Orchardleigh

Solitaire Brides

Ovo Ceremonies

Rebecca Faith Photography

Brad Wakefield Photography

Superintendent Registrar at Taunton

(Central Booking Office)

Pamela Woodford Wedding Celebrant

+44 (0)1373 462325

+44 (0) 7737 033028

+44 (0)7887 512450

www.orchardleigh.net

email: chris@orchardleigh.net

+44 (0)7809 421450

www.cakedesignbyhollymiller.co

m email: hollymiller@live.co.uk

+44 (0)7812 034025

www.thelilylocket.co.uk

email: norma@thelilylocket.co.uk

+44 (0)1373 467726
www.thelittleflowerco.com email:
thelittleflowerco@hotmail.co.uk

+44 (0)1373 830579

www.icingonthecake.me.uk

e-mail: michele-weddings@sky.com

+44 (0)7590 110 860
Email:Wardens@lullandorch.org.uk

Lucy Matthews

+44 (0)1761 416699

www.solitairebrides.co.uk

+44 (0)7824 706443

www.bradwakefield.com

email: brad@bradwakefield.com

Euan Graham - 07734346912
https://linktr.ee/ovoceremonies
email:
euan@ovoceremonies.com

+44 (0)1934 844609

www.rebeccafaithphoto.com

email: rebecca@rebeccafaithphoto.com

+44 (0)1225 862995 / +44 (0)7807 905936

www.cleardayweddings.co.uk

email: pamelawoodford@btinternet.com

+44 (0)1823 282251

email: somersetregistrationS@somerset.gov.uk

Cakes

Florists

BridalWear

Photographers & Videographers

Blessings and Bespoke Wedding Ceremonies

Civil Ceremonies

mailto:thelittleflowerco@hotmail.co.uk
mailto:thelittleflowerco@hotmail.co.uk
mailto:thelittleflowerco@hotmail.co.uk
https://linktr.ee/ovoceremonies


Nannies

Entertainment

Hair & Makeup

Venue Styling & Stationery

Minibuses

Outside Entertainment

Bex Austin

Planet Gold Decor

Occasional Creches

Bombshell Makeup

Prescott Entertainment

Ambience Venue Styling Bath

Kieran Clarke Entertainment

The Silly Waiter

Galaxy Fireworks

(

The Hammervilles

Atmosphere Balloons

Seriously Cool Events

Wedding Magician – Darren Campbell

Singing Waiters – West End Singing Waiters

+44 (0)7887 551734

www.occasionalcreches.com

email: hlanglois@hotmail.co.uk

www.harrietgallon.com

+44 (0)7568577204

email:info@harrietgallon.com

+447849150594

www.kieranclarkeents.co.uk

info@kieranclarkeents.co.uk 

email: info@kieranclarkeents.co.uk

email: hairbybex@googlemail.com

07979 147248

+44 (0)7766 828943

www.planetgolddecor.co.uk

email: janna@planetgolddecor.co.uk

+44 (0)7856094561

www.prescottentertainment.co.uk

email: info@prescottentertainment.co.uk

www.bombshellmakeupuk@.com

Email: bomshellmakeupuk@outlook.com

+44 (0) 7855 309868

www.ambiencevenuestyling.com

Email: Bath.holly@ambiencevenuestyling.com

+44 0)1158559000

www.galaxy-fireworks.co.uk

Jonathan Greatrix

+44 (0)7711 638026

www.atmosphereballoons.co.uk

+ 44 (0)7713 413940

www.darrencampbellmagic.co.uk

+44 (0)7714 991047

www.thehammervilles.com

email: thehammervilles@gmail.com

+44 (0)7972 404296

www.westendsingingwaiters.co.uk

email: info@westendsingingwaiters.co.uk

+44 (0)7958 668043 / +44 (0)208 5006634

www.sillywaiter.com

email: mark@sillywaiter.com

The Orchardleigh Team will coordinate all minibus
bookings for you. Please contact us on 01373 472550 to
arrange.

+44 (0)845 8710166

+44 (0)7989 380058

Quad Bikes, Clay Pigeon Shooting, Buggy Racing, Falconry,
etc. www.seriouslycoolevents.com

email: Charlie@seriouslycoolevents.com

Harriet Gallon


