Situated in the grounds of Lydiard Park, Lydiard House Conference Centre offers

an ideal venue for your wedding celebration.

Enhanced with the endless knowledge of our special events co-ordinators and a

host of associated suppliers.

Your wedding, your day, your choice

Whether an intimate private dinner for close family, or an all out
Wedding Bash; our chef Tim Dennison has created menus to
tantalise the taste buds. We never lose sight that this is your day
and that's why chef will meet with you to discuss your personal
wishes and design a menu specifically for you

With you every step of the way

Whether you want to arrive by helicopter, serve breakfast in the Luxborough
or get married in the Bollingbroke, our experienced support will be discreetly
by your side every step of the way, this is your day and we never lose sight of
that.

To really get a feel for whether Lydiard House Conference Centre is the venue
for you, why not take a few moments to explore the building and the grounds

Tailor made
menus
designed just
for you

What happens next?

Well first of all congratulations on your engagement! If you would like to find
out more about holding your wedding at Lydiard you can request a brochure or
book an appointment with our wedding co-ordinator, who will be delighted to
provide you with prices and packages

Tel: 01793 770062

Email: Reservations.lydiard@chartridge.co.uk

Dedicated

events planner
with you every
step of the way

Associates
suppliers to
take care of all
your needs




“When we first sat down to create these menus it was clear to all of us the responsibility
we had in ensuring that we created dishes that would live up to the expectations of our
guests and indeed the flexibility we would need to show in ensuring that we are able to
tailor make menus to suit individual tastes. That’s why i ask that whilst the dishes are
thought out very carefully they are also designed to be adapted to what ever you would
personally like for yur day and i look forward to meeting with you during the planning
stage to discuss this with you.

Our philosophy is to source our produce as locally as possible and to produce food that
is from the heart and cooked with passion. Our very own dedicated pastry chef also
produces home made desserts, cakes and pastries that i am sure you will agree once you
have tasted them, that they are quite simply delicious.

Of course we will be delighted to cater for any specific dietary requirements you or your
guests may have and again i will look forward to discussing this with you during the
planning stage.

All that is left for me to say is, congratulations on your engagement and on behalf of my
team, wish you all the very best in planning your wedding and in your future happiness
together™.

Tim Dennison
Executive Chef



BBQ’s are great way of bringing an informal and relaxed atmosphere to
your wedding and also enjoying the beautiful grounds of the park in the
glorious sunshine

Please see the BBQ menu contained within the wedding pack.

Beautifully presented and great value for money, our 3 course fork buffet is
a popular choice of our guests. Serving our bbg menu in a carvery style in
chaffing dishes, allows your guests a fantastic choice of food, so you can
relax knowing your family and friends are enjoying the wonderful food and
service of the Lydiard team.

Please see the BBQ menu contained within the wedding pack.

We will introduce you to our nominated marquee suppliers who will then
guide you through the options and prices available to you.

Under the moonlit sky of Lydiard Park, enjoy a fireworks extravaganza, we
will introduce you to our nominated firework suppliers who will guide you
through the options and packages available

Please note that firework displays are at the discretion of Swindon Borough Council and prior permission must
be sort.

Our wedding co-ordinator will be delighted to discuss this with you at your
wedding appointment.



Chartridge Conference Company

LYDIARD HOUSE

Roasted vine tomato soup with basil pesto (V)

Smoked salmon salad with herbed créme fraiche

Chilled honeydew melon with raspberry and apricot coulis (v)
Salmon cru with herbed potato salad

Steamed asparagus with shaved parmesan and truffle oil (v)
Greek salad with tapenade crostini (v)

Mushroom and garlic bruschetta with aged balsamic (v)

Leek, chicken and wild mushroom terrine

Duck liver pate with homemade chilli preserve

Baked salmon fillet with hollandaise

Cuban spiced chicken with a warm mango salsa
Traditional roast turkey with all the trimmings
Char-grilled tuna fillet on warm potato salad and aged balsamic

Fillet of pork filled with apple chutney and English cider jus

£5.95

£6.50

£5.95

£6.50

£6.50

£6.00

£6.25

£6.50

£6.50

£6.50

£17.00

£16.50

£17.50

£18.50



Oven roasted fillet of chicken wrapped in prosciutto ham, served £17.00
with a herbed tomato sauce and sautéed potatoes

Pan fried balsamic and honey glazed salmon with new potatoes = £18.50

Roast sirloin of Scottish beef with traditional gravy and Yorkshire £19.50
Pudding

Roast leg of Lamb served on roasted root vegetable, with port £19.00
and rosemary sauce

Fillet of beef Wellington, served with potato fondant and a £22.50
Maderia sauce

Fueillette of braised beef with roasted shallots and crispy pancetta £18.00

Wild mushroom tagliatelle with toasted pine nuts (v £15.00
Courgette pea and mint risotto (v ) £15.00
Bitter chocolate and roasted hazelnut torte £6.00
Fresh fruit salad with pouring cream £6.00
Home made baileys cheesecake £6.00
Profiteroles with warm chocolate sauce £6.00
Lemon tart with clotted cream £6.00
White chocolate torte £6.00
Strawberry and mascarpone meringue nest £6.00
Brandy snap basket filled with grande manier ice cream £6.00
Raspberry creme brulee £6.00
COFFEE, TEA AND INFUSIONS WITH CHOCOLATES £2.00

If you would like to adapt the menus to you’re your choice, then chef will be more than
happy to discuss this with you.



Chartridge Conference Company

LYDIARD HOUSE

A delightful start to your meal, served with arrival drinks.

Cream Cheese and Chives £2.00pp
Chorizo and Tomato £2.00pp
Duck and Chilli Pate £2.00pp
A selection of Dim Sum £2.00pp
Mini Yorkshire Pudding with Gravy £2.00pp

Wow your guests with a delicately added course between starter and main

Baked salmon fillet with hollandaise £5.00pp
Leek and potato soup with chives £4.95pp
A fishy on a little dishy £4.00pp
Beef carpaccio with wasabai £5.00pp

A delicate palette cleanser between main course and dessert

Shiraz red wine £2.00pp
Orange and Grand Marnier £2.00pp
Lemon and Thyme £2.00pp

Melon and Grapefruit £2.00pp



Barbeques are a great way of bringing a casual and informal atmosphere to your event
and also a way of enjoying the stunning grounds of Lydiard Park. Enjoy a drinks

reception in the walled garden or terrace courtyard whilst watching your chef cook up a
delicious feast under our terrace gazebo. Our BBQ menu is prepared for a minimum of

35 people at £32.00 per person.

Choose any three items from:

Chicken satay
Lamb kofta kebab

Garlic and herb marinated chicken supreme

Seared spiced tuna steak
Ginger chilli swordfish
Locally produced Wiltshire sausages

And one item from:

Aberdeen Angus ribeye steak
Rosemary and thyme lamb cutlets
Crab claws

BBQ three bone rack of ribs
Mediterranean prawns

Choose any two items from:

Green asparagus spears

Sliced marinated aubergine

Field mushroom in garlic butter
Charred Bell peppers with feta cheese
Courgettes with garlic and dill

Choose three items from:

Strawberries and clotted cream
Chunky fruit salad

Lemon cheesecake

Chocolate and Grand Marnier torte
Cheeseboard and celery

The entire above are served with relishes, salsa dressings and condiments




DRIINKS SELECTIONX

Bucks Figg £3.75pp
Fimmo No. 1 £3.75pp
& seloction of Havieye Shevvics £2.60pp
Red & White Wine £3.95pp
Hie Rogyal £6.95pp
arpagne 6.9
Sparkling Wine £4.25pp
Spicy Bloody Mary £4.00pp

on Gleokolic Fuuit Funch £2.50pp



Lydiard House Conference Contre has 86 identical
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tnay and next door fitness room.

@ opeciaf rate of £50.00 single occupany and £70.00
paty. Snobusive of VAT and full Gnglioh breakfast.

She bridaf suite and 2 further rooms for the bride and
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First things first! A month by month checklist for Wedding Ceremony planning

12 months to go

Ghoose between o religious o cinif coremonsy
Decide on your ideal wedding date and time
Visit the cofebrant and book the coremonty denue
Determine your budgel

Ifmonlgalojo
ele

10 montho to go

St s/ culfefor fomlh 5 gty

9 montha to 9o

Quiange professional pholographer and/ ov ideographer
Decide on foriot and ofl your flower amrangements
@uange 0 wedding cake

8moal£olojo

7 months lo go
Sefect and order your #edding rings
@uange o ranspost fou the wedding and going, ey



6 months Lo go

5moal£olajo

4m1£o1030

@uange slag and hen partics

8 months Lo ga

Buy gifts for off attendants

2 montho lo go
Mok with giflt regiotuy conoullant Lo update gift fiok

1 month o go
Confium final numbers of receplion guests

Confiam. yous honesymoon arangements. and Book yous curmency
Hase o nehearsal dinner at wedding venue and confium plans
Get the maviage licence

Hofa the hen and otag partics

Hase o full ducss sohoarsal



The following fees and terms are applicable for weddings booked to take place in 2009 and
2010.

FACILITY FEE:

£1000.00 inclusive of VAT secures exclusive use of the Luxborugh room for the whole day
and your civil ceremony in the Bollingroke Suite. Where a civil ceremony is not required,
then the fee will be £500.00 for exclusive use of the Luxborough room.

ITEMS INCLUDED IN FEE:

Red Carpet . Changing Facilities for Bridal Party . Accomdation For The Bride and Groom
in Our Bridal Suite . A Dedicated Host and Toast Master . Your Own Personalised Wedding
Knife To Take Away . Use of the Grounds for Photographs

DEPOSIT:
In order to secure your reservation, we require written confirmation and a non refundable
deposit of £1000.00

CIVIL CEREMONIES:

Should you wish to have a civil ceremony, you should initially contact the Swindon
registry office: Aspen House ( 1st floor ) Temple Street, Swindon, SN1 1SQ. ( Tel: 01793
521734 ) to confirm the avialability of your chosen date and time.

PAYMENT TERMS:

A proforma invoice will be raised 8 weeks prior to the date of your wedding, covering the
estimated cost of your catering and a deposit of £500.00 to cover breakages and damages,
refundable within 21 days of the event.

This invoice must be paid in full, less the initial £1000.00 deposit, within 7 days of receipt.
Account bars when not prepaid, can be arranged when guaranteed with a credit card.

A final invoice to include any additional costs incurred on the day, will be raised after the
event, to be settled within 21 days. All payments by credit card incur a 2% administration
fee.

CANCELLATION:

Lydiard House Conference Centre reserves the right to make a further charge of £2000.00
for a late cancellation within 8 weeks of the date of the function. We advise all wedding
parties to insure against cancellation.

Signed Date




