
the paddocks hotel

Wedding Brochure



making your dreams a reality...

For couples dreaming of a wedding venue that 
will create lifelong cherished memories, The 
Paddocks Hotel is the ideal location for all 

your wants and needs. 
 

With stunning gardens and grounds, as well as 
our impressive ballroom, The Paddocks offers 

scenery and serenity at every turn.  
 

Our attentive and professional in-house team 
will make certain you spend the happiest day of 

your life feeling joyous and relaxed. We can 
help you plan every aspect of your day, and with 
our knowledge and expertise, we will ensure to 

make your dream wedding come true.



your bespoke wedding

we have a civil ceremony license, that can be held 
in our beautiful sun lounge or the hotel grounds 

giving exquisite views of the wye valley & river. so 
whether you are looking for a venue for your 

evening reception or an all day service, we can 
provide both for your special day. 

with our ballroom holding up to 300 guests, we can 
accommodate weddings big or small.  

entertainment for your wedding party is welcome 
at the paddocks. if you have a DJ or band you would 

like to perform, we have a stage that would be 
perfect for creating a fun, memorable evening. 
extended time licenses are also available at an 

additional cost if you want to continue the party 
well into the morning! 

  



our information
if you would like more information, or would like 

to arrange a viewing tour, please email us at 
venue@paddockshotel.com 
or phone us on 01600 890 246 

we look forward to hearing from you and thank 
you again for thinking of the paddocks hotel for 

your special day. 

Making your dreams a reality...



Our 26 en-suite rooms will provide your friends and 
family with comfort and style, and of course, the 

Honeymoon Suite has been designed to ooze luxury. 

ABOUT OUR HOTEL

being set on the idyllic banks of the river wye, 
the paddocks hotel boasts stunning scenery 

and picturesque views, perfect for your dream 
wedding photo. 

our talented head chef can design a wedding 
menu to fit all your requirements, as well as 

creating gorgeous canapes and presenting 
beautiful cream teas.  

Whatever the style or theme of your wedding, 
we are here to assist you all the way. 



 
Starters 

Homemade Soup with freshly baked crusty baguettes 
Prawn as a classic cocktail 

Grilled goat cheese on bed of beetroot and watercress salad 
dressed with balsamic glaze 

 
Mains 

Locally sourced slow roasted top side of beef served with homemade 
Yorkshire pudding 

Roasted turkey breast stuffed with fresh sage and onion stuffing 
and Chipolata sausages 

Honey glazed Roasted leg of pork with crispy crackling 
Slow Roasted leg of Welsh lamb 

Golden Brown lime and thyme marinated roasted chicken supreme 
Nut roast with apricot and goat cheese 

Selection of Sides 
Rosemary and garlic roast potatoes, potato gratin, boiled new 
potatoes, braised red cabbage, cauliflower cheese, creamy leek 

gratin, fine beans, broccoli, roasted carrots and parsnips in a honey 
glaze, carrot and swede mash, steamed curly kale 

Dessert 
Selection of desserts 

strawberry mousse, chocolate mousse, cheese board, chocolate and 
almond minitarts, fruit salad, Victoria sandwich, lemon meringue 

pies, mixed berries Pavlova  

Silver Menu

Menu Options



 
Canapes 

Scottish Smoked salmon roulade 
Tomato and mozzarella skewers 

Homemade delicious garlic meat balls 
 

Starters 
Homemade Soup with freshly baked crusty baguettes 

Lamb kofta with tzatziki and toasted flatbread 
Smoked mackerel with lemon dressing on salad bed 

Spanish delight chicken and chorizo skewers 
 

Mains 
Slow Braised feather blade with red wine jus 

Roasted chicken breast stuffed with goat cheese, wrapped in 
pancetta 

Aubergine stuffed with a lentil and chickpea ragout 
Sides 

Rosemary and garlic roast potatoes, boiled new potatoes, braized 
red cabbage, cauliflower cheese, potato gratin, creamy leek gratin, 

fine beans, broccoli, roasted carrots and parsnips, carrot and swede 
mash, steamed curly kale 

 
Dessert 

Selection of desserts 
strawberry mousse, chocolate mousse, cheese board, chocolate and 

almond tarts, fruit salad, Victoria sandwich, lemon meringue pies 

Gold Menu



Canapes 
Black caviar bites with lemon and cucumber 

Scottish smoked salmon roulades 
Watermelon and feta bites 
Mini cheese burger sliders 

Shot of butternut squash and ginger soup 
Starters 

Wild mushroom and champagne risotto with rocket salad 
Duck and orange terrine with Melba toast 

Stilton and pear pate with homemade caramelized red onion 
Spanish delight King prawn and chorizo skewers 

Mains 
Slow roasted tender and pink sirloin of Herefordshire beef, 

homemade Yorkshire pudding 
Honey glazed Pork loin stuffed with chorizo 

Pancetta and cranberry stuffed turkey breast with chipolata 
sausage 

Pan fried chicken supreme finished in a red wine sauce with 
chestnut mushrooms 

Sides 
Rosemary and garlic roast potatoes, boiled new potatoes, braised 

red cabbage, cauliflower cheese, potato gratin, creamy leek gratin, 
fine beans, broccoli, roasted carrots and parsnips, carrot and swede 

mash, steamed curly kale 
Dessert 

Selection of desserts 
(strawberry mousse, chocolate mousse, cheese board, chocolate and 

almond mini tarts, fruit salad, Victoria sandwich, lemon meringue 
pies) 

Platinum Menu



Our finest, freshly prepared dishes served individually with extra 
care by our chefs 

1 
Pan-fried scallops in seaweed butter, served with pea and avocado 

puree, pomegranate and lime 
Pigeon breast with a chestnut mushroom and pancetta ragout, pecan 

nuts and champagne butter 
Crispy duck egg on black pudding, watercress sauce and sea salt 

crystals   
Wild mushroom strudel with red pepper coulis and wilted spinach 

2 
Selection of sorbets in a champagne glass 

3 
Braised feather blade of Hereford beef served with horseradish and 

chives mash, red wine jus, curly kale and roasted baby carrots 
Grilled seabass on a crayfish and prawn risotto finished with 

truffle oil dressing and micro cress salad 
Garlic and rosemary roasted chicken breast with grilled 

mozzarella, sweet braised tomato and basil sauce and crushed new 
potatoes with shallots, topped with a rocket and parmesan salad 

Tofu and Mediterranean ratatouille served with Saffron rice, 
garlic and coriander flat bread and crispy fresh green salad 

4 
Black forest gateau with cherry compote 

Apple and peanut butter tart with hot brandy sauce 
Our famous kiwi cheese cake with mango coulis 

5 
A giant cheese board with selection of local cheese, real ale 

chutney, grapes and biscuit 
6 

Selection of fresh fruits, prepared and decorated by our chefs come 
with chocolate sauce and thick cream 

Diaimond Menu


