
WE LOVE A LOVE STORY

WOKEFIELDWEDDINGSD@DEVERE.COM +44 (0) 118 988 4378    DEVERE.COM

10% REDUCTION  ON
OUR PACKAGE PRICES
FOR SUNDAY –
THURSDAY WEDDINGS
Excludes Bank Holiday Sunday
and is subject to terms and
conditions.

The room hire charge is valid for the ceremony
and does not include your Registrar fees.

When reserving De Vere Wokefield Estate for
your ceremony, you will need to contact the
West Berkshire Registrar's Office on 01635
279230 to conduct your ceremony. Please note
the Registrars do not permit the venue to
contact them on your behalf.
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Room hire prices
LINCOLN SUITE
The Lincoln Suite is surrounded by beautiful views of the
landscaped gardens and lake lawns, bathing the room in natural
daylight. Contemporary in style, the Lincoln offers the perfect
environment for an intimate wedding breakfast within
magnificent surroundings. Licensed for 120 guests.

THE PALMER, OLD LOUNGE AND MORTIMER SUITES
The Palmer and Old Lounge are interconnecting rooms with
stunning architecture and breath-taking views. These rooms
ooze character and charm, the Old Lounge boasts an ornate
fireplace and the Palmer has a magnificent chandelier, adding
grandeur to any occasion. The Mortimer Suite is directly
opposite and has stunning views of the grounds. Each room
licensed for 60 guests.

THE TERRACE SUITE
The stunning Terrace Suite is the perfect venue for your dream
day, set within magnificent surroundings, including the
picturesque terrace, as well as boasting stunning views of the
landscaped gardens, lake and grounds for memorable and
breath-taking photographs. Licensed for 200 guests.

THE OUTDOOR GAZEBO
Our beautiful wedding Gazebo located on the Mansion Lawns
has recently been licensed to hold civil ceremonies. With
stunning views of our grounds and lake, and the grand walkway
from the rear entrance of the Mansion House, it is the perfect
space to hold your outdoor ceremony (should the sun be
shining!).

THE WOKEFIELD SUITE
Located in Wokefield Place, the largest of our licensed rooms
allows you to have more family and friends celebrate with you.
A blank canvas with high ceilings and coloured changing lights
with access to its own private bar. Licensed for 280 guests

Ceremony Spaces

Civil ceremonies, blessings and vow renewal

WEDDING PACKAGE



WE LOVE A LOVE STORY

 WOKEFIELDWEDDINGS@DEVERE.COM    +44 (0) 118 988 4378    DEVERE.COM

10% REDUCTION
ON OUR PACKAGE PRICES
FOR WOKEFIELD SUITE

Subject to terms and conditions.
Peak dates are May-September and
December
Off Peak dates are October - April
(not including December)

£139£129£107SATURDAY
PEAK

£119 £129£99FRIDAY AND
SUNDAY PEAK

£119£91 £109

2021

MID WEEK &
OFF PEAK

20202019

The Plowden Package is available all year.
Bank Holiday weekends will be charged at a
Saturday peak rate.

MINIMUM NUMBERS
Minimum numbers of 60 guests for Friday,
Saturday & Bank Holiday weekend dates and 50
guests for Sunday dates

GUEST ACCOMMODATION
You will be given a code to book the 10
bedrooms held on a special rate.

EXCLUSIVE USE
Exclusive use of our Manor House is available,
please ask the wedding team for full details

CHILDREN
Teenagers 13-17 half price. Children 4-12 £12.95 for
a child's meal, under fours dine with us
complimentary.

Prices (per person)Package includes:
WEDDING BREAKFAST AND EVENING RECEPTION ROOM
Exclusive use of Reception, Wedding Breakfast & Evening Party event spaces

PROSECCO RECEPTION DRINK
Enjoy a glass of Prosecco, bucks fizz or fruit juice

THREE COURSE WEDDING MENU
Choose a wonderful three course menu including tea, coffee & petits fours

WINE WITH WEDDING BREAKFAST
Half a bottle of house wine per person to accompany your meal

PROSECCO TO TOAST
Raise a glass of prosecco to the newly-weds during the speeches

RED CARPET ARRIVAL
All guests will feel like stars when they arrive

CHANGING AND STORAGE ROOM
Have a space for entertainment to keep things and get ready before they
perform

PA SYSTEM
Hand held microphones and speaker system for speeches

BLACK AND WHITE DANCE FLOOR
Have all your guests up and dancing with you for the night

HONEYMOON SUITE, ON THE WEDDING NIGHT
End your wedding in style! A Suite in the Manor House for the newlyweds

MENU TASTING FOR TWO
Try the dishes you will have on your special day

GOLF BUGGY FOR PICTURES
Make sure you get around the grounds to take some wonderful shots

ONE YEAR ANNIVERSARY STAY
Come back and relive your special day with us

DEDICATED WEDDING & EVENTS TEAM
Rest assured our wedding team will offer advice and guidance throughout
the planning process and on the day

CAKE STAND AND KNIFE
Choose from round or square to make your cake stand out

Plowden Wedding Package

DE VERE WOKEFIELD ESTATE WEDDING PACKAGE



WE LOVE A LOVE STORY

Cooking is like love.
It should be entered into
with abandon or not at all.

Harriet van Horne

Main course
FIVE-HOUR BEEF

ale-braised carrots, mashed potato, red wine sauce

CORN-FED CHICKEN
charred spring onions, potato terrine, wild mushrooms

CRUSTED PORK FILLET
spring onion, celeriac, truffle jus

GRILLED HALLOUMI
ratatouille & bocconcini lasagne (V)

ROASTED SEA BASS
seaweed-poached potatoes, confit fennel

PORTOBELLO MUSHROOM & BLUE CHEESE KIEV
tarragon & spinach crumb (V)

Desserts
WHIPPED EGG CUSTARD

shortbreads, pear & nutmeg (V)

LEMON CURD TARTLET
raspberries, meringue, raspberry sorbet

VANILLA PANNA COTTA
poached fruit, blackcurrant sorbet

ORANGE CRÉME BRÛLÉE
shortbreads crumb, chocolate (V)

WARM CHOCOLATE FONDANT
hazelnut, honeycomb ice cream

DARK CHOCOLATE TART
pistachio crumb, vanilla ice cream (V)

Cheese
PLATTER PER TABLE OF TEN

Brie, Stilton & Cheddar, served with celery, grapes & biscuits
 (£60 per platter)

Tea, coffee & petit fours

Soup
CARROT, RED LENTIL & CORIANDER SOUP

Butter-roasted croutons (v)

CELERIAC AND LEEK SOUP
walnut snippets (v)

ROASTED PLUM TOMATO & RED PEPPER
infused with basil (v)

Starter
PRESSED HAM HOCK TERRINE
caramelised apple, sourdough

PRESSED SMOKED CHICKEN
tarragon mayonnaise, roast onion chutney

CONFIT DUCK RAISIN PURÉE
apple, soy dressing

BLOWTORCHED SALMON
pickled cucumber, beetroot, horseradish snow

WHIPPED GOAT'S CHEESE
salt-baked beetroot, hazelnuts, beetroot syrup (v)

Sorbet
(£4.00 per person)
MANGO SORBET
deliciously fresh

RASPBERRY SORBET
delightfully fruity

CHAMPAGNE
wonderfully refreshing

Wedding Breakfast Menu Plowden Package

DE VERE WOKEFIELD ESTATE



WE LOVE A LOVE STORY

 WOKEFIELDWEDDINGS@DEVERE.COM    +44 (0) 118 988 4378    DEVERE.COM

10% REDUCTION
ON OUR PACKAGE PRICES
FOR WOKEFIELD SUITE

Subject to terms and conditions.
Peak dates are May-September and
December
Off Peak dates are October - April
(not including December)

£160£150£125SATURDAY
PEAK

£140 £150£117FRIDAY AND
SUNDAY PEAK

£140£108 £130

2021

MID WEEK &
OFF PEAK

20202019

The Weaver Package is available all year.
Bank Holiday weekends will be charged at a
Saturday peak rate.

MINIMUM NUMBERS
Minimum numbers of 60 guests for Friday,
Saturday & Bank Holiday Sunday dates and 50
guests for Sunday dates

GUEST ACCOMMODATION
You will be given a code to book the 10
bedrooms held on a special rate.

EXCLUSIVE USE
Exclusive use of our Manor House is available,
please ask the wedding team for full details

CHILDREN
Teenagers 13-17 half price. Children 4-12 £12.95 for
a child's meal, Under four's dine complimentary

Prices (per person)Package includes:
WEDDING BREAKFAST AND EVENING RECEPTION ROOM
Exclusive use of Reception, Wedding Breakfast & Evening Party event spaces

PROSECCO RECEPTION DRINKS AND CANAPES
Enjoy two glasses of Prosecco, bucks fizz or fruit juice with three canapes

THREE COURSE WEDDING MENU
Choose a wonderful three course menu including tea, coffee & petits fours

DRINKS WITH WEDDING BREAKFAST
Half a bottle of house wine per person to accompany your meal and a
Prosecco toast

RED COAT TOASTMASTER
To coordinate your guests movements and make important announcements

EVENING BUFFET
A selection of finger food to keep your guests topped up

PA SYSTEM
Hand held microphones and speaker system for speeches

TWO COMPLIMENTARY GUEST BEDROOMS
Have friends or family stay the night with you

DJ AND BLACK AND WHITE DANCE FLOOR
Have all your guests up and dancing with the included DJ

HONEYMOON SUITE FOR 2 NIGHTS
Stay the night prior to your wedding as well as the night of

RED CARPET ARRIVAL
All guests will feel like stars when they arrive

CHANGING AND STORAGE ROOM
Have a space for entertainment to store items and get ready

ONE YEAR ANNIVERSARY STAY
Come back and relive your special day with us

DEDICATED WEDDING & EVENTS TEAM
Rest assured our wedding team will offer advice and guidance throughout
the planning process and on the day

CAKE STAND AND KNIFE
Choose from a round or square option to make your cake stand out

MENU TASTING FOR TWO
Try the dishes you will have on your special day

GOLF BUGGY FOR PICTURES
Make sure you get around the grounds to take some wonderful

Weaver Wedding Package

DE VERE WOKEFIELD ESTATE WEDDING PACKAGE



WE LOVE A LOVE STORY

Cooking is like love.
It should be entered into
with abandon or not at all.

Harriet van Horne

Main course
CORNFED CHICKEN

spring onion pomme purée, wild mushroom & leek sauce

BEEF FILLET
rosemary crust, potato rosti, baby vegetables and Madeira sauce

ROASTED LAMB RACK
butternut squash purée, baby vegetables, red wine glaze

STEAMED COD LOIN
vanilla fondant potato, crayfish and samphire grass

PORTOBELLO MUSHROOM AND BLUE CHEESE KIEV
tarragon and spinach crumb (v)

WILD MUSHROOM AND SPINACH WELLINGTON
fondant potato, grain mustard sauce (v)

Desserts
CHOCOLATE TRELLIS

with praline and pistachio mousse

STRAWBERRY AND VANILLA CHEESECAKE
marbled chocolate straw

PASSION FRUIT, GREEK YOGHURT TART
macerated raspberries

STICKY TOFFEE PUDDING
butterscotch sauce, Cornish clotted cream ice-cream

ORANGE, CARDAMOM PANNACOTTA
mandarin cream

CORNISH YARG, BLACKSTICKS BLUE
quince jelly, celery, black grape chutney

Cheese
PLATTER PER TABLE OF TEN

Brie, Stilton & Cheddar, served with celery, grapes & biscuits
 (£60 per platter)

Tea, coffee & petit fours

Soup
VELOUTE OF SQUASH

black truffle mascarpone (v)

CREAM OF CELERIAC
root vegetable crisps (v)

POTATO
nutmeg, chive, smoked garlic cream (v)

Starter
SMOKED DUCK BREAST

redcurrant glaze and a micro herb salad

BLACK PUDDING AND GAMMON TERRINE
piccalilli, Mache leaf, walnut croute

BAKED GOAT'S CHEESE CROTTIN WITH WALNUT
chicory and endive salad (v)

CURED SALMON
celeriac remoulade, beetroot orange gel

CRAB & APPLE SALAD
cucumber horseradish gazpacho

CHEDDAR CHEESE AND RED ONION JAM SOUFFLÉ (V)

Sorbet
(£4.00 per person)
LEMON SORBET
deliciously fresh

RASPBERRY SORBET
delightfully fruity

BLACKCURRANT
wonderfully refreshing

Wedding Breakfast Menu Weaver Package

DE VERE WOKEFIELD ESTATE



WE LOVE A LOVE STORY

 WOKEFIELDWEDDINGS@DEVERE.COM    +44 (0) 118 988 4378    DEVERE.COM

10% REDUCTION
ON OUR PACKAGE PRICES
FOR WOKEFIELD SUITE

Subject to terms and conditions.
Peak dates are May-September and
December
Off Peak dates are October - April
(not including December)

£185£175£145SATURDAY
PEAK

£165 £175£137FRIDAY AND
SUNDAY PEAK

£165£129 £155

2021

MID WEEK &
OFF PEAK

20202019

The Allfrey Package is available all year.
Bank Holiday weekends will be charged at a
Saturday peak rate.

MINIMUM NUMBERS
Minimum numbers of 75 guests for Friday,
Saturday & Bank Holiday weekend dates and 60
guests for Sunday dates

GUEST ACCOMMODATION
You will be given a code to book the 10
bedrooms held on a special rate.

EXCLUSIVE USE
Exclusive use of our Manor House is available,
please ask the wedding team for full details

CHILDREN
Teenagers 13-17 half price. Children 4-12 £12.95 for
a child's meal, under fours dine with us
complimentary

Prices (per person)Package includes:
WEDDING BREAKFAST AND EVENING RECEPTION ROOM
Exclusive use of Reception, Wedding Breakfast & Evening Party event spaces

CHAMPAGNE RECEPTION DRINKS AND CANAPES
Enjoy two glasses of Champagne, Kir Royale or fruit juice with six canapes

FOUR COURSE WEDDING MENU
Choose a wonderful four course menu including tea, coffee & petits fours

DRINKS WITH WEDDING BREAKFAST
Half a bottle of house wine per person and a Champagne toast

FOUR COMPLIMENTARY BEDROOMS
Have four family or friends stay with you for the evening

RED COAT TOASTMASTER
To coordinate your guests movements and make important announcements

HOG ROAST
A roasted hog with salads

PA SYSTEM
Hand held microphones and speaker system for speeches

DJ AND BLACK AND WHITE DANCE FLOOR
Have all your guests up and dancing with a DJ and dancefloor included

HONEYMOON SUITE FOR TWO NIGHTS
Stay the night prior and the night of your Wedding in our Mansion Suite

RED CARPET ARRIVAL
All guests will feel like stars when they arrive

CHANGING AND STORAGE ROOM
Have a space for entertainment to keep things and get ready before they
perform

ONE YEAR ANNIVERSARY STAY
Come back and relive your special day with us

DEDICATED WEDDING & EVENTS TEAM
Rest assured our wedding team will offer advice and guidance throughout
the planning process and on the day

CAKE STAND AND KNIFE
Choose from a round or square option to make your cake stand out

MENU TASTING FOR TWO
Try the dishes you will have on your special day

GOLF BUGGY FOR PICTURES
Make sure you get around the grounds to take some wonderful

Allfrey Wedding Package

DE VERE WOKEFIELD ESTATE WEDDING PACKAGE



WE LOVE A LOVE STORY

Cooking is like love.
It should be entered into
with abandon or not at all.

Harriet van Horne

Main course
FILLET OF PORK WELLINGTON

baby leeks, and shallot & garlic purée, fondant potato and a sage &
port jus

PAN ROASTED DUCK BREAST
creamed savoy cabbage, chestnuts and caramelised pear

ROASTED LAMB RUMP
Pine nut and apricot stuffing, buttered baby vegetables and red

wine sauce

PAN FRIED SEA BASS FILLET
with roasted vine tomatoes, asparagus spears and sauce vierge

CURED HAKE
celeriac and chestnut mushrooms, seared baby gem, wild

mushroom foam

BAKED MEDITERRANEAN VEGETABLE PITHIVIER
lovage pesto, baby leaf salad, balsamic reduction

Desserts
DARK CHOCOLATE TART

toasted hazelnuts, black cherry compote

APPLE TARTE-TATIN
with vanilla bean ice-cream

WHITE CHOCOLATE MOUSSE
honeycomb, gin-steeped raspberries

BLUEBERRY AND SOUR CREAM BAKED CHEESECAKE
fruit compote

VANILLA POACHED PEAR
shortbread crumb, raspberry sorbet

POPCORN FLAVOURED CRÈME BRULEÉ
with caramelised banana

Cheese
PLATTER PER TABLE OF TEN

Brie, Stilton & Cheddar, served with celery, grapes & biscuits
 (£60 per platter)

Tea, coffee & petit fours

Soup
SPICED BUTTERNUT
and coconut soup

SMOKED PARSNIP
and thyme soup

CREAMY BROCCOLI
and blue cheese soup

Starter
CORN FED CHICKEN

and wild mushroom terrine

THAI CRAB CAKE
cucumber noodles, chilli jam

CHICKEN LIVER PARFAIT
pickled berries, toasted brioche

SMOKED BACON
black pudding Scotch egg, piccalilli, micro herbs

GRILLED ASPARAGUS SPEARS
with hollandaise sauce and black truffle oil (v)

SEARED SMOKED TOFU
roasted red pepper, rocket salad, noir bread shard (v)

Sorbet
MANGO SORBET
deliciously fresh

RASPBERRY SORBET
delightfully fruity

BLACKCURRANT
wonderfully refreshing

Wedding Breakfast Menu Allfrey Package

DE VERE WOKEFIELD ESTATE



WEDDING MENU

De Vere Wokefield Estate Canapé Menu

Weaver Package Canapés

SMOKED SALMON BLINIS, PEA SHOOTS

TIGER PAWN, MANGO LIME SALSA

DUCK & ORANGE PATE, RYE TOAST, RAISIN CHUTNEY

BRIE & RED ONION TART, BEETROOT JAM (V)

CORN-FED CHICKEN AND BASIL ARANCINI

DEEP FRIED CRISPY PORK BELLY, PANKO BREAD CRUMBS, CHINESE FIVE SPICE

SPICED STICKY CHICKEN WINGS, TOASTED SESAME SEEDS

STILTON AND MUSHROOM WONTON (V)

Allfrey Package Canapés

BLUE CHEESE, PEAR CROSTINI

OAK SMOKED SALMON, CUCUMBER BOAT, DILL  CRÈME FRAICHE

BEETROOT GOAT'S CHEESE TARTLET (V)

WATER MELON, BALSAMIC (V)

MINI YORKSHIRE PUDDING, BEEF AND HORSERADISH

TEMPURA PRAWNS, WASABI MAYONNAISE

CHICKEN SATAY, SWEET CHILLI

HERB CRUSHED FILLED MUSHROOMS (V)

The secret ingredient
is always love.

WE LOVE A LOVE STORY

De Vere Wokefield Estate's Weaver package comes
with three canapés and the Allfrey package

includes six canapés per person.

Additional canapés charged at £2.50 per item per
person



This list of suppliers is given purely as an indication of the suppliers who know De Vere Wokefield Estate. We do not endorse the products or services of any particular supplier and you are
welcome to use your own contacts if you wish.

+44 (0) 1189 334 378    WOKEFIELDWEDDINGS@DEVERE.COM           DEVERE .COM

admin@lilysflowers.co.uk

forevergreenflowers@hotmail.com

rachel@orangediscos.co.uk

allaboutchaircovers@gmail.com

sugarcrumbcakecompany@gmail.com

sweetindulgentcakes@hotmail.com

portia@weddingsbyportia.co.uk

info@blacktiemenswear.co.uk

info@remirings.co.uk

katy@redfoxhenley.co.uk

Basingstoke@popupplayvillage.co.uk

lilysflowers.co.uk

forevergreenflowers.co.uk

orangediscos.co.uk

allaboutchaircovers.co.uk

sugarcrumbcakecompany.com

sweetindulgentcakes.co.uk

weddingsbyportia.co.uk

blacktiemenswear.co.uk

remirings.co.uk

redfoxhenley.co.uk

popupplayvillage.co.uk

+44 (0) 1276 474 560

+44 (0)1494 681 861

+44 (0) 1189 842 128

+44 (0) 7850 061 337

+44 (0) 7880 558 432

+44 (0) 7377 418 823

+44 (0) 7979 695 016

+44 (0) 1344 778 883

+44 (0) 1932 222 337

+44 (0) 7580 331 303

+44 (0) 7789 717 076

Lily's Flowers

Forever Green Flowers

Orange Discotheques

All About Chair Covers

SugarCrumb Cake Company

Sweet Indulgent Cakes

Weddings By Portia

Black Tie

The Remi Collection

Red Fox Henley

Pop Up Play Village

FLORIST

FLORIST

DJ

CHAIR COVERS

CAKE

CAKE

STATIONERY

SUITS

JEWELLERY

PHOTOGRAPHY

CRÈCHE

'Little white book'
of suppliers


