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Congratulations on your engagement

By selecting Shendish Manor as your possible wedding venue, 
you have made a fantastic choice and you can rest assured that 
you and your guests are in safe hands.

Your dedicated wedding team will be on hand to assist with all 
aspects of your planning and preparation, offering a professional 
and personal service.

Shendish Manor is within easy reach of major motorways and 
airports, offering free on-site parking for 200 cars and with  
70 beautifully designed bedrooms for your guests.

Being located within 160 acres of idyllic Hertfordshire 
countryside, having your own private gardens and complete with 
having the option to say ‘I do’ al fresco in one of our beautiful 
stunning outside gazebos, Shendish Manor is the perfect location 
for your special day.

We look forward to hopefully planning your special day!

Kind regards,

Your Wedding Coordinator

W E L C O M E  T O 
S H E N D I S H  M A N O R
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W E D D I N G 
B R E A K F A S T
Your first meal together as newly weds  
has to be unforgettable. We offer the 
finest,locally sourced ingredients to 
complement your day and we have 
available an extensive range of Wines 
and Champagnes to accompany your 
meal.

Enjoy a complimentary menu tasting  
on us and select your perfect menu.  
Our Chef will be on hand to discuss the 
options with you to ensure it is  
all perfect.

Y O U R  W E D D I N G 
A T  S H E N D I S H 
M A N O R
As you drive through the stunning parkland setting 
to arrive at the Manor House which perfectly blends 
Victorian elegance with modern design you will be 
enchanted by what’s in store.

From the moment you arrive we will be on  
hand to assist you every step of the way.

We pride ourselves on making your  
special day just that.

C I V I L  C E R E M O N I E S
Whether you want an intimate or grand occasion, Shendish Manor 
can provide. Included within the cost we provide beautiful floral 
arrangements of your choice and design from our recommended  
florist, which can be later used for your wedding breakfast and  
evening reception.

The hotel has two charming outdoor gazebos that are licensed for  
civil ceremonies and partnerships, allowing you to say ‘I do’ al fresco  
in the stunning grounds with your loved ones. Alternatively our  
Apsley Suite, Dickinson Suite and Longman Suite can offer indoor 
ceremonies and partnerships for small ceremonies of 10 up to large 
ceremonies of 320 guests.

Please ensure that you contact the Hemel Hempstead Registrars  
to check their availability before confirming your wedding -  
0300 123 4045 / hemelhempstead.registrars@hertfordshire.gov.uk. 
Please note that we are not permitted to contact or book the  
registrars on your behalf and they do have their fees.
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Exclusive use of the Manor House or Apsley Suite

Glass of Pimms, Prosecco or Fruit Juice served on trays

Three Course Wedding Breakfast Including Tea/Coffee & Mints

Half a bottle of House Wine per person

Half a bottle of Mineral Water per person

Glass of Prosecco to toast

Menu Tasting for the happy couple

Red Carpet arrival

Chivari Chair or Chair Cover & Sash

PA System & Microphone for speeches

Easel for Table Plan

Table Numbers & Stands

Cake Stand & Knife

Dance Floor

Bridal Suite for the night of the Wedding

Dedicated Wedding Coordinator to help plan your day

Dedicated Event Manager & Team to run your day

Manor House – Minimum numbers of 65 for Saturday.
Apsley Suite – Minimum numbers of 95 for Saturday.
Please enquire for minimum numbers on a Friday or Sunday.

2020
Saturday - £100.00 per adult

Friday or Sunday - £91.00 per adult

Half the price for teenagers  
(13 – 17 years old)

£25.00 per child (4 – 12 years old)

2021
Saturday - £105.00 per adult

Friday or Sunday - £96.00 per adult

Half the price for teenagers  
(13 – 17 years old)

£25.00 per child (4 – 12 years old)

C L A S S I C

I N T E R N A L 
PA C K A G E

C L A S S I C



E L E G A N C E

Exclusive use of the Manor House or Apsley Suite

Glass of Kir Royale, Bellini or Fruit Juice served on trays

Canapés (3 options) served on trays

Three Course Wedding Breakfast Including Tea/Coffee & Mints

Half a bottle of House Wine per person

Half a bottle of Mineral Water per person

Glass of Champagne to toast

Menu Tasting for the happy couple

Red Carpet arrival

Chivari Chair or Chair Cover & Sash

PA System & Microphone for speeches

Beautiful centre pieces for the tables

Cake Stand & Knife

Dance Floor

Manor Bedroom the night prior to the Wedding

Bridal Suite for the night of the Wedding

Dedicated Wedding Coordinator to help plan your day

Dedicated Event Manager & Team to run your day

Manor House – Minimum numbers of 65 for Saturday.
Apsley Suite – Minimum numbers of 95 for Saturday.
Please enquire for minimum numbers on a Friday or Sunday.

I N T E R N A L 
PA C K A G E

E L E G A N C E

2020
Saturday - £120.00 per adult

Friday or Sunday - £111.00 per adult

Half the price for teenagers  
(13 – 17 years old)

£25.00 per child (4 – 12 years old)

2021
Saturday - £125.00 per adult

Friday or Sunday - £116.00 per adult

Half the price for teenagers  
(13 – 17 years old)

£25.00 per child (4 – 12 years old)



C A N A P E S

Smoked Chicken & Mango Crostini

Thai Ginger Chicken Cakes with Sweet Chilli Sauce

Chicken Skewers & Spiced Peanut Sauce

Yorkshire Pudding with Roast Beef & Horseradish

Vietnamese Meatballs with Sweet Chilli Dip 

Chorizo & Prawn Skewers

Traditional Smoked Salmon, Cream Cheese & Caviar Blini

Thai Cod Fish Cake

Roasted Vegetables & Mozzarella Mini Quiche

Guacamole, Roasted Tomatoes & Coriander on Chilli Scones

Tomato, Mozzarella and Basil Bruchetta

Middle Eastern Falafels with Sesame & Lemon Dip

 
3 options at £5.95 per person

4 options at £6.95 per person

C A N A P É S

Photo credit:  Fiona Hare
If you have any dietary requirements please do let us know in advance and we can provide more details upon request



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

M E N U

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

M E N U

Chicken Caesar Salad, Toasted Croutons, Anchovies,  
Crispy Bacon and Parmesan Shavings

Confit Duck Terrine, Spiced Plum Chutney, Toasted Brioche

Ham Hock and Pea Terrine, Piccalilli, Toasted Ciabatta

Salmon Gravlax, Spiced Cucumber Relish, Mustard Emulsion

Melon and Parma Ham, Citrus Dressing

Breaded Brie Wedge, Cranberry Chutney

Roasted Pepper and Tomato Soup, Toasted Almonds and 
Herb Oil

Sundried Tomato, Olives, Red Onion Marmalade and Goats 
Cheese Tart

–––– 

Roasted Chicken Breast, Char Grilled Mediterranean 
Vegetables, Roasted New Potatoes, Red Wine Jus

Slow Braised Feather Blade of Beef, Horseradish Mash, 
Parmentier Root Vegetables, Wild Mushrooms and Port Jus

Roasted Lamb Saddle Stuffed with Mediterranean Vegetables, 
Dauphinoise Potato,, Carrot Batons, Broccoli, Fine Beans, 
Madeira Sauce

Oven Baked Fillet of Salmon, Parsley Pomme Puree, Wilted 
Spinach, Citrus Beurre Blanc

Seared Fillet of Cod, Crushed Garlic Potato Cake, French 
Beans, Chive Tomato Cream Sauce
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If you have any dietary requirements please do let us know in advance and we can provide more details upon request

Wild Mushroom Risotto, Roquette and Parmesan Salad

Roasted Vegetables and Chargrilled Halloumi Tian,  
Mixed Garden Salad, Red Pepper Coulis

–––– 

Chocolate Brownie Cheesecake, Salted Caramel Ice Cream

Lemon Tart, Raspberry Sorbet, Raspberry Coulis 

Millionaire Tart, Passion Fruit Sorbet

Vanilla Pannacotta, Forest Fruit Compote, Shortbread Biscuit

Apple and Blackberry Crumble, Vanilla Ice Cream

–––– 

Tea, Coffee, Chocolate Mints



Fan of Melon with Raspberry Coulis

Chefs Soup of the Day

Garlic Bread

–––– 

Pan Fried Chicken Skewers with Chips and Seasonal Vegetables

Fish Bites with Chips and Seasonal Vegetables

Spaghetti Bolognese with Cheddar Cheese

Mediterrean Vegetables Neapolitan Penna Pasta

–––– 

Selection of Ice Cream

Fresh Fruit Salad & Ice Cream

Homemade Chocolate Brownie with Ice Cream

–––– 

£25.00 per child (4 – 12 years old) including a welcome drink

Toddlers (0 - 3 years old) can have a smaller portion of a children’s meal complimentary

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

C H I L D R E N ’ S  M E N U

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

C H I L D R E N ’ S  M E N U

If you have any dietary requirements please do let us know in advance and we can provide more details upon request
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F I N G E R  B U F F E T

Selection of Wraps

A Selection of Pizza Slices

A Selection of Vegetable Quiche Slices

Vegetable Spring Rolls

Tomato and Mozzarella Bruschetta

Prawns Bound in Filo Pastry with a Sweet Chilli Dip

Barbequed Chicken Drumsticks

Tandoori Chicken Wings

Salmon, Lemon and Lime Fishcake

Deep Fried Fish Goujons with Tartar Sauce

Vegetable Samosas with Dipping Sauce

Oriental Duck Spring Roll with Hoi Sin Sauce

Lamb Kofta Kebabs with Mint Sauce

Crab Cakes with Dipping Sauce

Assorted Mini Pie Selection

F I N G E R  B U F F E T

Photo credit: Kerim Mehmet

Chicken Satay Skewers

Breaded Whole Prawns, Lemon Mayonnaise

Smoked Salmon Bagels

Mini Beef Sliders

Brie and Beetroot Chutney Tart in Kale Pastry

Mini Savoury Croissants Assortment 

–––– 

Chef’s Fruit Platter

A selection of Chef’s Mirrored Desserts 
(Allergens dependant on selection)

–––– 

Five options - £19.50 per person

Any additional items above this is £2.50 per person

If you have any dietary requirements please do let us know in advance and we can provide more details upon request



H O G  R O A S T  & 
P I Z Z A  O V E N

H O G  R O A S T , P I Z Z A 
O V E N  &  B B Q

H O G  R O A S T
Slow Roasted Pig cooked over charcoal, served in chaffing dishes for self service

Spit Roasted Pork, Apple Sauce, Sage & Onion Stuffing Balls, Crisp Crackling served with Soft Floured Rolls

P I Z Z A  O V E N
Authentic Italian style Pizza cooked in a wood fired clay oven.  
Pick four toppings for your guests to choose from on the day.

S I D E S
Classic Homemade Coleslaw

Greek Salad

Caprese Salad

Creamy Potato Salad

£24.00 per person for  
Hog Roast or Pizza Oven

Minimum number Hog Roast: 70 
Minimum number Pizza Oven: 50

We do require a minimum of 75% of  
your total evening guests to be catered for.

Please enquire for our BBQ menu
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If you have any dietary requirements please do let us know in advance and we can provide more details upon request



F A C I L I T I E S
Our par 70, 18-hole golf course is both challenging  
and enjoyable, featuring a mix of hazards through 
parkland and woodland copses. We offer year-round 
golf on permanent tees and greens due to the  
unique position above chalk sub-strata.

This is the perfect place for your guests to  
unwind before or after your big day.

A C C O M M O D A T I O N
Our stunning Manor House, which originates from 1853 has 18 beautiful individually 
designed bedrooms in the house itself, plus the Contemporary extension to the 
property has an additional 52 bedrooms.

Upon confirmation of your Wedding, we will initially provisionally hold up to  
15 bedrooms, subject to availability.

Check-in time is from 14.00 and check out is at 11.00.  

Preferential rates are available for your guests.



R E C O M M E N D E D 
S U P P L I E R S

Recommended suppliers Telephone number Email address

Wedding Cakes

Cakes by Jackie 02083 862922 info@cakesbyjackie.co.uk

La Belle Cake Company 01525 838343 info@labellecakecompany.co.uk

Photographers

Art by Claire Wedding Photography 07951 943101 claire@artbyclare.com

Buttercup Photography 01442 833726 kim@buttercupphotography.co.uk

Andy Sidders Photography 07949 706688 andy@andysiddersphotography.co.uk

Videographers

Lens to Lens production Ltd 08009 098992 gay@lens2lens.co.uk

The Guest Factor (Video Guestbook) 0800 9788148 info@theguestfactor.com

Specialists in Asian Weddings

Gayatri Weddings & Events 02089 057122 sales@gayatriweddings.co.uk

Musical Movements 02036 33717 info@musicalmovements.co.uk

Wed in Style 08000 321611 info@wed-in-style.co.uk

Make up Artists

Make-up by Rebecca 07446 914191 rebeccaheymua@gmail.com

Jasmine Bhasin Make up Artist 7960014236 jasmine.k.bhasun@gmail.com

Florists 

Maples Flowers 01442 800812 info@maplesflowers.co.uk

Alexandra’s Florist (Specialist in Jewish Weddings) 02082 046660 alex@alexandraflorist.co.uk

Little Flower Stall 07973 445419 littleflowerstall@gmail.com

Venue Dressing 

Bespoke Light up Letters 07074 356395 hello@bespokelightupletters.co.uk

Dress It Yourself 01992 507940 dressityourself@gmail.com

Recommended suppliers Telephone number Email address

DJ

Just Smile 01923 750525 info@justsmile.co.uk

Transport

Elegant Car Hire 01442 251499 derek.elegantcarehire@gmail.com

Bridal & Menswear

Brides 2 B 01923 802991 info@brides-2-b.com

Impeccable Menswear 02084 211111 info@impeccablewear.co.uk

Brides of Berkhamsted 01442 874006 info@bridesofberkhamsted.co.uk

Jewellers

Galio 01727 860329 info@galio.co.uk

Daisy Chain 01442 236651 hello@daisychainjewellers.co.uk

Confectionary

Candy 2 Share 07773 235847 contact@candy2share.com

Macarons Macarons 07710 584508 nadialattaoui@hotmail.com

Scoops 07957 444638 scoopsberkhamstead@hotmail.com

Toastmaster

Jango 07703 210600 jango@toastmaster.co.uk

Ian Ellis 07850 088726 ian@toastmasterherts.com

Sugar Design Cakes



Shendish Manor

London Road, Apsley 
Hemel Hempstead 

Hertfordshire 
HP3 0AA

Events Team
t:  01442 232220 

e:  enquiries@shendish-manor.com

For all enquiries, appointments and information on terms and conditions please contact the Events Team
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