
Your Wedding at Northcote House, Sunningdale Park 
 

A warm welcome awaits you at our Northcote Mansion House - a hidden treasure set 
amongst 65 acres of sweeping grounds & parkland. Your dedicated Wedding Co-ordinator, 

committed Chefs and professional team are here to help you plan and tailor your 
requirements to ensure your day runs like clockwork! 

 
You will love Northcote House as we offer………… 

♥ A Red Carpet welcome to Northcote House 

♥ Exclusive use of the Ground Floor of the House and Landscaped Gardens 

♥ A Wedding Cake stand & Cake Knife, Crisp White table linens & napkins as part of your 

package 

♥ Overnight Accommodation for the Bride & Groom with a complimentary bottle of bubbly 

and fruit 

♥ Expert assistance from our dedicated Wedding Co-ordinator who can assist you with 

menu cards & bespoke menu options, as well as provide you with recommendations for 

entertainment, florists & photographers 

♥ A wide selection of menus and fine wines to choose from 

♥ A complimentary menu tasting  

♥ A Professional Event Manager & Team who ensure your wedding day runs smoothly! 

♥ We would be delighted to help you with your stationary with hand written name cards 

for a set fee £50.00. 

Upon arrival at Northcote House you will receive a red carpet welcome through the main 
entrance to which you and your guests will enjoy exclusive use.  The Inner Hall and bar is 
available to you and your guests for your drinks reception before which you will be called 
through to dine for the ‘Wedding Breakfast’ in the ‘Sunningdale Room’, capable of seating 

between 70 and 90 guests. 
 

(Minimum Numbers of adults for the Wedding Breakfast is 70 guests.) 



 
 Northcote House 

 
Northcote House is available to hire for your Wedding Day giving you and your guests 

exclusive use of the ground floor and access to the grounds. 
 

Exclusive Use Hire: 2008/2009 
Saturdays (January - December)    £3500.00 
Sundays (January – December)   £1900.00 

                   * please note £3500.00 applies to bank holiday Friday & Sunday 
 

A three Course Meal with Tea, Coffee & Petit Fours: 
£52.00 per person 

 
A choice of three Drinks Packages: 

Starting From £18.50 per person to include a reception drink, half a bottle with the meal 
and a toast drink 

 
Something special…… 

Canapes – Hot & Cold options: 
Starting From £7.95 per person (Four Canapés per person) 

 
Something In-between…… 
A Luscious Soup at £5.50 

A Refreshing Sorbet from £2.50 (Various mouthwatering Flavours) 
 

Something for the evening…… 
7 items from £12.75 per person or 10 items for £15.00 per person 

 
All above prices are valid until 31st December 2008 

 
Civil Ceremony 

 
Our ‘HRH Princess Royal Room’ is licensed for civil marriages for up to 70 seated guests 
with an additional 20 standing and hired for only £300.00. The Windsor & Maidenhead 

Registry office can be booked to conduct the Ceremony (charge on application) just contact 
them on 01628 796422 to reserve your time and date! 



 
 
 
 
 
Canapés with your drinks reception………. 

 
Cold items: 

Smoked Salmon & Horseradish on Rye 
Quail Eggs & Keta Caviar 

Prawn & Mayonnaise Tartlets 
Cured Ham & Marinated Mozzarella Balls 
Petit Ratatouille & Garlic Mayonnaise 

Pepper Beef & Chilli Cups 
 

Hot items: 
Tempura Fried Prawns & Teriyaki Sauce 

Seared Chicken Satay 
Mini Duck & Vegetable Pancake Rolls 
Mushroom & Blue Cheese Parcels 

Skillet Fried Salmon with Lemon Grass 
Mini Cumberland Sausages with Mustard Mash 

 
Choose any Four canapés for £7.95 per person 
Choose any Six canapés for £10.50 per person 

 
Fruit platter with your drinks reception or with your evening buffet 

 
A selection of fruits - £4.50 per person 



 
 
 
 
 
Something to Start…….. 
 

£52.00 per person 
 

Please choose one Starter, one Main Course and one Dessert from the Selector listed:- 

 

Warm Goats Cheese, Roasted Peppers & Red Pesto dressing (V) 

Platter of Scottish Smoked Salmon, served with an Avocado & Horseradish Timbale 

Terrine of Duck liver Parfait with Mesclun Salad & Brioche 

Trio of Melon with Malibu Soaked Fruits & Lemon Sorbet (V) 

Roast Vegetable & Mozzarella Tart, Herb Leaf Salad & Balsamic Dressing (V) 

Baked Prawns in a Grain Mustard & Saffron Cream 

Carpaccio of Duck Breast & Green Peppercorn with Fresh Parmesan 

Warm Smoked Chicken Caesar with Pancetta & Quails Eggs 

Poached Salmon & Crayfish on a Bed of Rocket with Marie Rose Dressing 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 

 

 
Something for Main Course….. 

 
Oven Roasted Salmon on an Oyster Mushroom, Spring Onion & Puy Lentil Stew with Herb 

Butter Sauce 

Roast Sirloin of Beef, Yorkshire Pudding & Fondant Potato 

Breast of Corn Fed Chicken, Crushed Potato & Cepe Sauce 

Fillet of Scottish Beef in Salt Crusted Pastry, Roasted Vegetables 

& Truffle Sauce (Supplement of £3.50 per person) 

Pesto & Basil crusted Cod Fillet on Bed of Spring Onion Mash & Salsa Verde 

Roast Rump of Lamb, stuffed with Pine Nuts & Garlic with Cous Cous & Air-dried Tomato 

Fillets of Seabass on Roasted Peppers topped with Pesto Flavour Linguini 

Slow Roasted Guinea Fowl on a Bed of Roasted Vegetable with Tarragon Gravy 

Tenderloin of Pork, Wok fried Greens with Calvados & Prune Cream 

Breast of Chicken filled with Parma Ham & Tallegio, wrapped in Filo pastry served on a Bed 

of Chargrilled Asparagus & Herb Potato 

Beef Tomato stuffed with a Baby Vegetable Fondue & Puy Lentil Casserole (V)(G) 

Roasted Red Pepper & Haloumi Baked in Filo pastry with Rocket & Basil Oil (V) 

Warm Mediterranean Vegetable Salad with Plum Tomato Salsa (V) (G) 

Pithivier of Asparagus & Fennel on a Bed of Spinach (V) 

Stir- Fried Vegetables wrapped in Tortillas with Spiced Rice & Curry Sauce (V) 

 

* Please select 1 Main & Vegetarian option - (V) Vegetarian, (G) Gluten Free 

 

 

 

 

 
 



 
 

Something to Tempt…….. 

 
Glazed Lemon Tart with Clotted Cream & Fresh Raspberries 

Pistachio & Lemongrass Crème Brulee, with Coconut Cookies 

Traditional Italian Tiramisu 

Dark Chocolate Torte with Rum Custard & White Chocolate Flakes 

Iced Grand Marnier Soufflé with Vanilla Cream 

Strawberry Shortbread 

Open French Apple Flan with Vanilla Ice Cream 

Chocolate Pavlova with Kiwi & Strawberries 

Brandy & Baileys Crème Brulee 

Rhubarb & Custard Mousse with Orange Sorbet 

Tea/Coffee and Petit Fours 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

Something in between……. 
 

Cream of Asparagus & Spinach Soup 

finished with nutmeg cream 

White Onion Soup  

finished with chives & snippets 

Wild Mushroom & Roast Garlic Soup 

Roasted Red Pepper & Plum Tomato Soup  

with basil oil 

Chicken & Vegetable Broth  

Green Pea & Ham Soup 

Cream of Cauliflower Soup with herb snippets 

 
£5.50 per person when selected as an additional course 

 
 
Something to Refresh……. 

 

Champagne Sorbet £2.95 per person 

Lemon Sorbet  £2.50 per person 

Raspberry Sorbet  £2.50 per person 

Mango Sorbet  £2.50 per person 

Orange Sorbet  £2.50 per person 

Grapefruit Sorbet  £2.50 per person 

 
 
 
 
 
 
 
 
 



 
 
 
 
For your younger guests…… 

 
We are happy to cater for any children you may have in your party; either we can offer the 
same meal as that chosen for the Wedding Breakfast, which will be charged at half price. 

Alternatively you can choose from the children Meal below: 
 

Children’s Menu - £12.50 per child  
 

Melon & Berries 
 
*** 

Chicken Nuggets & Chips 
Bangers & Mash 
Fish Fingers & Chips  

 
***  
 

Ice Cream 
Fruit Salad  

 
*** 

A glass of Squash  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 

Northcote House Drinks Package Options 
 

♥ The Sunningdale Package: £18.50 per person 
 

1 glass of Sparkling Wine, Pimms, Kir Royale or Bucks Fizz 
Half bottle of Recommended Wine 

1 glass of Sparkling Wine for the Toast 
 

* * * 
 

♥ The Sir William Armstrong Package: £23.50 per person 
 

1 glass of Recommended Champagne, Pimms, Kir Royale or Bucks Fizz 
Half bottle of Recommended Wine 
1 glass of Recommended Champagne 

 
* * * 
 

♥ The Princess Royal Package: £28.50 per person 
 

1 glass of Recommended Champagne , Royal Pimms, Kir Royale  
Half bottle of Recommended Wine 

1 glass of Laurent Perrier Champagne for the toast 
 

* The above packages include two bottles of mineral water and a jug of orange 
juice per table. Non-alcoholic drinks can be substituted.  

 



Sample Wine List 

 
House Wines 

 

Terre Forti Trebbiano Chardonnay - Italy (Emilia Romagna) 
Elegant Aromatic Bouquet 

Bottle £16.00 
 

Terre Forti Sangiovese Rubicone - Italy (Emilia Romagn) 
Full rich floral bouquet with hint of violet 

Bottle £16.00  
 

Sparkling Wine 
 

Prosecco di Valdobbiadene Brut Jeio (NV) Italy 
Chic, floral fizz with soft orchard fruit flavours that combine deliciously with classic Italian 

antipasti. 
£21.00 

 
Champagnes 

 

House Champagne - De Nauroy Brut (NV) France 
Celebrate in style with fabulous bubbles, hints of apple 

and blossom, delicate fizz and a crisp finish. 
£36.00 

 
Mercier Brut (NV) France 

Elegant Bubbles with citrus and a touch of spice 
£42.00 

 
A more extensive Wine List is available from the Wedding Co-ordinator 

 
 

 
 

 
 
 
 
 
 
 



 
 
Evening Buffet………… 

 
You may select 7 items for ₤12.75 per person or 10 items for ₤15.00 per person 

Additional items £2.50 per person per item 
 

Selection of Freshly Cut Sandwiches On White And Wholemeal Bread 
Smoked Haddock Rarebit Tartlets 
Spinach & Feta Quiche (V) 

         Mini Smoked Salmon & Chive Quiche 
Skewer Chicken Satay 

Tempura Vegetable Kebabs (V) 
Skewers Of Marinated Chicken Lime & Yoghurt 

Lemon & Herb Chicken Brochettes 
Tiger Prawns In Lime & Coriander Tempura Batter With Garlic Dip 

Cheese & Onion Quiche Diamonds (V) 
Vegetable Samosa (V) 

Assorted French Bread Pizza with Mozzarella 
Sausage Rolls 
Thai Fish Cakes 

Mushroom And Bacon Croissants 
Vegetable Spring Rolls With Sweet Chilli Dip (V) 

Lamb And Coriander Koftas 
Cajun Jacket Wedges With Tomato Salsa (V) 

 
Desserts 

Mini Chocolate And Almond Brownies 
Mini Fruit Pavlovas  

Fruit Kebabs With Honey And Ginger Dressing 
 

With our evening buffets, we respectfully ask that you cater for a minimum of  
75% of your total evening guests 

 
 
 
 
 
 
 
 
 
 
 
 



 
 
 

Or Alternatively Why Not Try The Spring And Summer Option  
(Available Mid April To Mid September) 

 
BBQ Menu 

Homemade Beef & Horseradish Burgers 
Pork & Leek Sausage 

Cajun Salmon Supremes with A Hint Of Citrus 
Thai Courgette & Aubergine Brochette 

 
Marinated Flat Mushrooms 

Corn on The Cob 
Selection Of Salads 

Baps  
Sauces & Dressings 

£19.50 
 

Hog Roast Menu 
 

Hog Roast 
Apple Sauce & Crackling 

Coleslaw 
Potato Salad 
Tomato Salad 
Mixed Leaf Salad 
Pasta Salad 

 
Jacket Potatoes 

Baps 
£2500 Cater For Up To 120 Guests 

 
Additional menu items may be selected at ₤2.50 per item 

 

 

 

 

 
 
 



A peaceful sleep……… 

Your Wedding Accommodation 

 

♥ Unwind in our beautiful landscaped gardens 
♥ Swim in our heated outdoor pool ( April to September) 

♥ Challenge a friend to a game of giant chess 
♥ Keep fit in the gym 

♥ Make use of our tennis or squash courts 
♥ Try out the jogging track 

♥ Visit local attractions - Windsor Great Park, Legoland, Thorpe Park 
♥ Enjoy a round of golf at one of the local courses 

 
Single Room: £70.00 per room bed and breakfast inc. vat 
Double Room: £90.00 per room bed and breakfast inc. vat 

 
Arrival from: 5.00pm on Friday 
2.00pm on Saturday and Sunday 

 
Check out is by: 10.00am on Saturday and Sunday 

9.00am on Monday 
 

To book your accommodation, please contact Jo Egelton on 

Tel: 01344 634234 or e-mail jegelton@deverevenues.co.uk. A Credit card is required 

to confirm all accommodation bookings prior to your stay. 

 

 

 

 

 

 

 

 

 

 

 

 



Recommended Suppliers 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Florist 
Jeanette Scott at Love & Light  
Telephone Number: 01276 858 510 
Email: jeanettescott@btinternet.com 
Website: www.love-light.net 
 
Stems of London  
Telephone number: 07951 329807 
Website: www.stemsoflondon.com 
 
Chair covers 
Kathy Christie at Brevais Weddings 
Telephone Number: 01344 775816 
Mobile Number: 07765 608368 
E-mail: Kathy@brevais-weddings.co.uk 
Website: www.Brevais-weddings.co.uk 
 
Cakes 
Anita Dix at Ticky Dix Cakes 
Telephone Number: 01483 729 712 
Website: www.anita@tickydixcakes.co.uk 
 
The Cake Fairy  
Telephone Number: 01189 884595 
Email:the-cake-fairy@hotmail.co.uk  
Website: www.thecakefairy.com  
 
Entertainment 
Marina at Live Music by Score  
Telephone Number: 01344 772511 
Mobile: 07976 869326 
Website: www.scorelivemusic.co.uk 
 
SugarTown  
Telephone Number: 01932 889844 
Website: www.sugartown.co.uk  
Email: info@sugartown.co.uk  
 
String Quartet 
Carousel 
Telephone Number: 01420 562616 
www.carouselstring-quartet.co.uk 
 
Darren at Innovents Entertainments 
Telephone Number: 01344 774874 
Email: info@innovents.co.uk 
Website: www.innovents.co.uk 
 
Pianist 
Richard Sully  
Mobile Number: 07973 164429 
Email: info@richardsully.com 
Website: www.richardsully.com 

 

Photographers 
Keith Bullingham at The Big Picture 
Telephone Number: 01344 752 772 
Website: www.thebigpicture.co.uk 
 
Shaun Edwards Photography 
Telephone Number: 01189 792 226 
Website: www.shaunedwards.com 
 
Dave Cosens at Photogenic Images Ltd 
Telephone Number: 01622 710064 
Website: www.photogenicimages.com  
 
Hair & Make Up 
Donna at Eclipse Hair Specialists 
Telephone Number: 01483 888528 
E-mail: eclipsehair.co.uk  
 
Make up 
Rebecca Went   
Telephone Number: 07708514368 
 
Stationery 
Emma at Amouri-wedding stationery  
Telephone Number: 07930 198585  
Email: info@amouri.co.uk   
Website: www.amouri.co.uk  
 
Dresses 
Katie & Lauren at the The Bridal Lounge 
Telephone Number: 01344 621563  
Email: info@thebridalloungeuk.com  
Website: www.thebridalloungeuk.com  
 
Windsor Formal Hire  
Phillip Dunne 
Telephone Number-01753 620800 
Email: phil@winsdorformalhire.com 
Website: winsdorformalhire.com 
 
Horse & Carriages 
Brunswick Carriages Company 
Telephone Number: 02380 739111 
Email: info@brunswickcarriages.com   
 
 
Videographer  
James Chaloner  
Telephone Number-07733 357070  
Email: jameschaloner@ntlworld.com  
Website: www.chalonervideo.co.uk  
 


