
 

 

Civil Ceremonies 
 

                               Hunton Park is licensed to hold civil ceremonies and civil partnerships for the following numbers: 

The Manor House Porch* x 100 

The Hazelwood Suite x 175 

The Orangery x 65 

Hire Charge: £650.00 

(Including flower arrangements) 

All couples must contact Watford Registrars direct to book their ceremony. 

They can be contacted on: 0300 123 4045 or by email to watford.registrars@hertscc.gov.uk 

Hunton Park can accommodate blessings for up to 175 guests. Please ask 

your Wedding Coordinator for more details 



 

 

Classic Package 
Venue hire of the Boardroom & Terrace Marquee or Hazelwood Suite  

Red carpet arrival  

A glass of bucks fizz or sparkling wine for your arrival drinks  

3 item canapés for your drinks reception  

A delicious three course wedding breakfast with freshly brewed tea, coffee & mints  

Half a bottle of house wine per guest to accompany your meal 

A glass of sparkling wine per guest for the toast 

Cake stand and knife   

Dancefloor for your evening reception 

Dedicated Wedding Coordinator to help with the planning of your day  

Complimentary menu and wine tasting for the couple  

Complimentary use of the superior suite 

 

 

Pricing Information 

Monday - Thursdays     

Friday and Sunday 

Saturday and Bank  

Holiday Sunday   

2021  2022 

Price on application  

£105pp  £110pp  

£110pp  £115pp  

2023 

£115pp 

£120pp 

 

 

 

Please note our peak months of April-October will require the following adult minimum numbers: 40 Monday-Thursday select dates only, 60 on Sunday and Bank 

Holiday Monday, 70 on Friday 80 on Saturday and Bank Holiday Sunday. Speak to our Wedding Coordinator for more information. 

 



 

 

Luxury Package 
Venue hire of the Boardroom & Terrace Marquee or Hazelwood Suite  

Red carpet arrival  

A glass of champagne on arrival  

5 canapés per person for your drinks reception  

A delicious five course wedding breakfast including a sorbet course, with freshly brewed tea, coffee, petit 

fours  

Half a bottle of upgraded wine per guest to accompany your meal  

2 bottles of still and sparkling water per table  

A glass of Champagne per guest for the toast 

Cake stand and knife  

Dancefloor for evening reception  

Dedicated Wedding Coordinator  

Complimentary menu and wine tasting for the couple 

Complimentary use of the Superior Suite for the night of the wedding  

1st Anniversary stay including dinner & breakfast 

Pricing Information 

Monday - Thursdays     

Friday and Sunday 

Saturday and Bank  

Holiday Sunday   

2021 2022  

Price on application  

£120pp  £125pp  

£125pp  £130pp  

2023 

£130pp 

£135pp 

 

Sunday Please note our peak months of April-October will require the following adult minimum numbers: 40 Monday-Thursday select dates only, 60 on Sunday and 

Bank Holiday Monday, 70 on Friday 80 on Saturday and Bank Holiday Sunday. Speak to our Wedding Coordinator for more information. 



 

 

Complete Wedding Package  

Venue hire of the Boardroom & Terrace Marquee or Hazelwood Suite   

Red carpet arrival  

A glass of prosecco on arrival per guest  

Half a bottle of house wine per guest  

3 course meal including tea, coffee and mints  

Toast drink of prosecco  

Master of ceremonies  

£500.00 towards venue decor on behalf of dress it yourself Cake stand 

and knife  

Dj & disco for your evening reception and dancefloor 

Evening buffet for all your day guests 

Complimentary use of the Forest Suite for the night of your wedding  

Complimentary menu and wine tasting for the couple 

£500.00 complimentary bar tab on behalf of Hunton Park  

£140.00 cake voucher on behalf of cakes by Jackie 

Pricing Information 

Monday - Thursdays     

Friday and Sunday 

Saturday and Bank  

Holiday Sunday   

2021  2022 

Price on application  

£135pp  £140pp  

£145pp  £150pp  

2023 

£145pp 

£155pp 

 

Please note our peak months of April-October will require the following adult minimum numbers: 40 Monday-Thursday select dates only, 60 on Sunday and Bank 

Holiday Monday, 70 on Friday 80 on Saturday and Bank Holiday Sunday. Speak to our Wedding Coordinator for more information. 



 

 

For special dietary requirements please speak to your Wedding Co-ordinator. 

WEDDING MENUS 
Starters 

Minted Pea, Ham & Crème Fraiche Soup 

Carrot & Apple Soup (V) 

Roasted Tomato, Garlic & Olive Oil Soup served with Basil Crème Fraiche (v) 

Caprese Salad: Mozzarella, Tomato, Salsa Verde, Rocket Lettuce (v) 

Petit Caesar Salad: Cos lettuce, Tomato, Egg, Focaccia Croutons, Creamy Caesar Dressing (v) 

Watermelon, Roasted Pineapple, Tomato, Apple Crisp & Mint Salad (v) 

Citrus Salmon Gravadlax served with Pink Grapefruit Salad & Dill Crème Fraiche 

Salmon Mousse Terrine served with Crisp Vegetable Salad & Roasted Lemon Dressing 

Crab & Spinach Potato Cake served with Tomato Carpaccio & Fine Herb Dressing 

Country Pork Pâté served with Tomato Chutney & Crostini 

Ham Hock Terrine served with Tomato Chutney, Salad & Toasted Croûte 

Sorbet 

Add sorbet to your menu for just £4pp. Choose from; 

Champagne 

Lemon Crush 

Blood Orange 



 

 

For special dietary requirements please speak to your Wedding Co-ordinator. 

WEDDING MENUS 
Main Course 

Baked Sea Bass served with Roasted Vegetables, Sautéed Potatoes & Spinach Pesto 

Steamed Cod Fillet served with Spinach Crushed Potatoes, Brown Shrimp & Tomato with a Chive Butter Sauce 

Roasted Red Mullet served with Vegetable & Herb Couscous with Citrus Butter 

Baked Salmon Fillet served with Inca Tomato Salad & Spiced Potato Wedge 

Roasted Chicken Supreme served with Honey Jus served with Goat’s Cheese Dauphinoise Potato & Ratatouille 

Confit of Chicken Leg served with Herb Roasted Vegetables, Sautéed Potatoes, & Basil Pesto 

Baked Chicken Supreme served with Thyme Fondant Potato, Green Vegetable Compote & Wild Mushroom Cream Roasted 

Pork Medallion served with a Mixed Bean & Vegetable Cassoulet & Grain Mustard jus 

Roasted Pink Sirloin of Beef served with Roasted Potatoes, Seasonal Vegetables, Yorkshire Pudding & Red Wine Jus 

Braised Lamb Rosette served with Herb Mashed Potato, Ratatouille & Mint Jus 

Rump of Lamb served with Minted Heritage Potato Cake, Green Bean Compote & Rosemary Jus 

 
 

 



 

 

For special dietary requirements please speak to your Wedding Co-ordinator. 

    WEDDING MENUS 
Vegetarian Options 

Toasted Brioche, Garlic Mushrooms & Poached Egg 

Tomato & Basil Risotto served with Rocket & Parmesan Salad 

Red Onion & Rosemary Rosti served with Glazed Goat’s Cheese 

Tagliatelle Pasta served with Chestnut Mushrooms, Red Pepper, Spinach, Tapenade 

Penne Pasta served with Roasted Vegetables & Green Pesto 

Cauliflower Cheese Fritters served with Tomato & Sage Salad 

 

 

 

 

 

 

 

 

 



 

 

For special dietary requirements please speak to your Wedding Co-ordinator. 

   WEDDING MENUS 
Dessert 

Dark & White Chocolate Mousse served with Strawberries 

Mixed Berry Mess with Meringue & Sugared Cream 

Glazed Lemon Tart served with Mint Cream 

Fruit Salad served with Mint Syrup 

Raspberry Mousse served with Raspberry & Kiwi Salad 

Vanilla Pannacotta served with Sablé Biscuits 

Apple Crème Brûlée 

Mixed Berry Cheesecake served with Fruit Coulis 

Cream Filled Choux Buns served with Chocolate Sauce 



 

 

    WEDDING MENUS 
For the Little Ones 

To Start 

Tomato Soup with Herb Croutons 

Cheesy Garlic Bread 

Melon Boat 

Main Course 

Cheese Burger, Baked Beans and French Fries 

Fish Fingers, Peas and French Fries 

Pork and Herb Sausages and Mash and Onion Gravy 

Penne Pasta in a Tomato and Basil Sauce, shaved Parmesan and a Side Salad 

Cheese and Tomato Pizza, French Fries and Mixed Salad 

Chicken Nuggets, Chips and Peas 

Dessert 

Fresh Fruit Salad 

Ice Cream: Vanilla, Strawberry and Chocolate 

Chocolate Mousse with Strawberry Compote 

Profiteroles with Chocolate Sauce 



 

 

   EVENING BUFFETS 
 

FINGER BUFFET 

Please choose 5 items per person: 

Herb Scone with Roasted Pepper and Pickled Cucumber 

Onion and Goat’s Cheese Tarts 

Dukkah Spiced Salmon Squares with a Mint Yoghurt Sauce 

Mature Cheddar Muffins with Red Onion Jam 

Mini Tomato and Buffalo Mozzarella Salads 

Chilli Chicken Skewers with a Nahm Jim Sauce 

Selection of Sandwiches and Wraps 

Mini Pizza selection 

Pork & Cheese Sausage Rolls 

Cajun Breaded Chicken Pieces 

Crunchy Chicken Stick with Spiced Peanut Sauce 

Lamb Koftas with Mint Yoghurt 

Flat Bread topped with BBQ Chicken, Onion and Melted Cheese 

Flat Bread topped with Roasted Vegetables and Melted Cheese 

Mixed Salad Pots 

Cheese and Red Onion Jam Quiche Mini 

Cake selection 

£21.95 per person - Based on a minimum of 75% of your overall guests 



 

 

   EVENING BUFFETS 
 

Hog Roast 

Whole Pork Hog Roast 

Warm Bap Rolls 

Apple Sauce 

Coleslaw 

Nut Roast (V) 

Chef’s Assorted Salad Selection 

Penne Pasta with Neapolitan Sauce 

Cucumber and Mint Salad 

Savoury Rice Salad 

£25.00 per person 

Minimum of 60 guests 

75% of your overall guests must also be 

catered for. 

 

 

 

BBQ 

Please choose 3 main items per person: 

Beef Burger, Melted Cheddar, Sesame Bun 

Pork Ribs with Sticky BBQ Sauce 

Char-grilled Spiced Beef Strips in Pitta with Salad and 

Garlic Mayo 

Seafood Kebabs 

Vegetarian Burger, Tomato Relish (v) 

Vegetable Kebabs, Tandoori Glaze (v) 

Baked Vegetable & Cheese Pastries, HP Sauce (v) 

Accompanied by: 

Selection of Bread Rolls 

Mixed Leaf Salad 

Tomato, Basil and Red Onion Salad 

Rice, Mixed Herb, Tomato, Cucumber & Mustard 

Penne Pasta, Spinach, Peppers, Cheddar, Chilli, 

Spring Onion 

Vinaigrette and Dressings 

  £27.00 per person  

 

 

 

 



 

 

 

MAKE IT YOURS ♥ 
 

Take a look at some additional extras, which are available should you wish to Include: 

Additional Arrival Drinks from £4.95 per person 

Additional wine from £21.50 per bottle  

(Please ask for our wine selection) 

Upgrade to House Champagne for Toast Drinks at £4.50 per glass 

Add Cheeseboards for £42.00 per table  

(Serves 8-10 Guests) 

Add a Sorbet course for £4.00 per person 

Add extra canapés throughout your drinks reception for £2.00 per person, per item 

Popcorn machine including popcorn, jars, bags, tongs etc £150.00 for 3 hours 

Hunton Park resident professional Master of Ceremonies throughout the whole day from £425.00 

Hunton Park resident DJ and Disco at £475.00 for 5 hours  

Chivari Chairs at £3.50 per chair  

Please do get in contact with our Wedding Coordinator for more information on pre-night celebrations as we can 
offer a variety of events from Gin Tastings to Pre-night Dinner. 

 

 
 

 



 

 

STAY WITH US 
Wedding accommodation rates include bed and breakfast. 

Wedding discounted rates: 

Thursday - Friday 

£95.00 per double bedroom (based on two adults sharing) 

£85.00 per sole occupancy (one person using a double room) 

Saturday 

£105.00 per double bedroom (based on two adults sharing) 

£95.00 per sole occupancy (one person using a double room) 

Sunday 

£85.00 per double bedroom (based on two adults sharing) 

£75.00 per sole occupancy (one person using a double room) 

Hunton Park will reserve 10 bedrooms for your party to book from. Rates above are based on 2021 and may vary 

for future years. 

All rates require full prepayment at the time of booking. Any remaining not allocated 6 weeks prior to the 

wedding will be released on to general public sale. Check in is from 2.00pm daily and check out is 

11.00am. Early check in may be requested but cannot be guaranteed. Bedrooms are subject to 

availability. 

To make a reservation, please call Hunton Park reception team on 01923 277 700 or email 

hb048-sb3@accor.com 



 

 

           Preferred Suppliers List 
       PHOTOGRAPHERS/ VIDEOGRAPHER 

Ian Scott Photography  
01582 469 003 or 07956 396 051 

www.ianscottphotography.co.uk 

info@ianscottphotography.co.uk 

Andrew Kimpton Photography  
01442 831 034 www.photosbyandy.co.uk  

andy@imagesbyandy.com  

Louise Shrigley Wedding Films  
07472 075 344 www.louiseshrigley.co.uk  

louise@louiseshrigley.co.uk 

Harpenden Photography Studios    
07896 289 288 

www.harpendenstudios.com 

info@harpendenstudios.com  

CAKES 

Lindsay Pemberton  
07909 960 189 

www.lindsaypemberton.com 

 

 

 

 

 

 

 

 

    VENUE DRESSER & FLORISTS 

Dress It Yourself  
01992 507 940 

www.dressityourself.co.uk  
dressityourself@gmail.com  

Maples Flowers   
01442 800 812 

www.maplesflowers.co.uk 

info@maplesflowers.co.uk  

Two Girls & Some Flowers  
07732 403 072 or 07952 649 829  

www.two-girls-and-some-flowers.co.uk 

info@two-girls-and-some-flowers.co.uk  

ENTERTAINMENT/ PRODUCTION 

Showtime Events & Drapes  
07949 830 940 

www.itsshowtimeevents.co.uk 

info@itsshowtimeevents.co.uk  

Just Smile  
01923 750525 www.justsmile.co.uk 

info@justsmile.co.uk    

My Big Day Events   
01727 614 900 www.mybigday-

events.co.uk info@mybigday-

events.co.uk  



 

 

 

TOASTMASTER 

Toastmaster Jango  
07703 210 600 

www.toastmasterjango.co.uk  
jango@toastmasterjango.co.uk 

PHOTOBOOTHS 

Enchanted Magic Mirror  
07836 535 281 

www.enchantedmagicmirror.co.uk  
admin@enchantedmagicmirror.co.uk 

CANDY CART 

Classic Candy Emporium  
07584 363 052 classic_candy@live.co.uk 

CARS 

Arnage Cars  
01442 460 005 or 07713 975 075 

www.arnageexecutivehire.co.uk 

info@arnageexecutivehire.co.uk 

STATIONERY 

Tiggity Boo  
07703 481 980 or 01727 864 104 

www.tiggity.co.uk  

tiggityboo@btinternet.com 

 

MAGICIAN 

Lee Bell Magician  
07754 430 225 

www.leebellmagic.co.uk 

info@leebellmagic.co.uk 

HAIR 

Bethany Hunt  
07500 934 141 

bethanyhunt7@hotmail.co.uk 

MAKE UP 

Toni Howard Make Up  
07941 868 263 

tonihowardx.wixsite.com/mysite 

tonihowardx@gmail.com 

JJ Make Up and Special FX  
07941 868 263 

jadejmakeup@gmail.com 

LIGHT UP LETTERS/FLOWER WALLS 

Bespoke Light Up Letters  
07974 356 395 

www.bespokelightupletters.co.uk 

hello@bespokelightupletters.co.uk  

              Preferred Suppliers List 



 

 

 

 

BALLOONS 

The Beautiful Balloon Boutique  
07813 949 192 or 07870 740 257 

beautifulballoonboutique@gmail.com 

CONFETTI 

Blossom Rose Confetti 

www.blossomroseconfetti.co.uk 

info@blossomroseconfetti.co.uk 

Witches Lab 

www.witcheslab.co.uk  
witcheslab@outlook.com 

PERSONAL TRAINER 

The Body Fit Studio  
07557 365 255 

bodyfitjack@gmail.com 

SINGERS 

Roxy Searle  
07852 919 999 

www.roxysearle.co.uk  

 

 

 

Neil Diamond Tribute Act  
07843 098 682 

stevemerson@hotmail.com  

 

STRING TRIO 

Brook Trio  
07976 432465  

www.brooktrio.co.uk  
music@alisonsams.co.uk 

DOVES 

Angel Wings Dove Release  
07929 139873 or 07868 714890 

info@angelwingsdoverelease.co.uk 

www.angelwingsdoverelease.co.uk 

WEDDING SPEECH COACH 

Graham Le-Gall  
07860728728 

www.theweddingspeechcoach.co.uk  

 

           Preferred Suppliers List 


