
Shapwick House 
From the grandest wedding to a small intimate gathering, Shapwick House provides a delightful setting for a wedding ceremony or reception.  This beautiful and imposing home is licensed to hold civil marriage ceremonies, in one of three rooms enabling the bride and groom to enjoy their wedding and reception at the same idyllic venue.  At Shapwick we only offer exclusive use, so it really is yours for the day.

Guests may be greeted in the magnificent Great Hall where in winter a log fire provides a warm welcome, and in the summer extensive lawns provide a delightful setting for a drinks reception before sitting down to a sumptuous wedding breakfast in the Georgian Dining Room.

The Georgian Dining room can hold a maximum of 82 guests for a seated wedding breakfast, the house can accommodate up to 130 people for the evening event.

Your Executive Chef De Cuisine is Chef Master David Courtney-Jones

Website address: www.davidcourtneyjones.co.uk
e-mail: davidcourtneyjones@btinternet.com
Mobile for David is: +44 7972-681676

For larger wedding parties a marquee may be used adjoining the side of the house.  Our marquee providers at Shapwick House are Abbas Marquees – www.abbasmarquees.co.uk .  We can accommodate up to 150 for a formal wedding breakfast and up to a total of 170 for an evening function.
Our head chef will be happy to discuss menus with you to ensure a completely bespoke package to suit your requirements.  A selection of sample menus is included in this pack. 
This glorious venue provides unique opportunities for photographs both inside and out.
For more details or to make an appointment to view the house please contact Alex Green on 01458 210321.
Shapwick House

	Exclusive Use Location Fees 2007- 2008


	
	Friday, Saturdays, Sundays, Bank Holidays 


	Monday (except Bank Holidays), Tuesday, Wednesday, Thursday.



	Day package includes

· Use of Great Hall, Georgian Dining Room , Abbot Suite and bar

· Use of gardens

· Complimentary 4 poster bridal suite for the bride and groom 
	£
(For pricing, please see www.shapwick-house.co.uk)
	£

	Complete package includes 

· Hire of the Great Hall, Georgian Dining Room , Abbot Suite and bar
· Use of the gardens
· Complimentary toast drink – sparkling wine
· Complimentary 4 poster bridal suite for the bride and groom
· Complimentary bottle of champagne in the bridal suite
· 11 rooms with full English breakfast 
	£

	£

	Three course meal per head including coffee and mints
	£37.50
	£37.50


Both packages include use of the house for a civil marriage ceremony if required.
Your event may start any time after 1pm and guests staying at Shapwick may access their rooms after midday.  Music must finish by 11.30pm and guests must have departed by midnight.  Licensing and entertainment laws must be observed.
Smoking Policy

Shapwick is non smoking throughout.

Shapwick House 
Room List 2007 -2008
Room
1. Blackthorn – Ground Floor double room en-suite




2. Ash – Large first floor four poster bedroom en-suite




3.  Bridal Suite – First floor four poster suite, en-suite bathroom


4.  Holly & Sycamore – Second floor family suite




    (One double room and one twin room sharing

     Private bathroom)

5. Willowthorn – First floor four poster bedroom en-suite
6. Walnut – First floor four poster bedroom en-suite



7. Cherry – First floor four poster bedroom en-suite

8. Elm – Second floor large double, en-suite





9. Yew – Second floor large double, en-suite





10. Maple – Second floor four poster, en-suite





11. Beech – Second floor large twin, en-suite





We have two z-beds available at no extra cost.
Guests are asked to note that the house is non smoking and that rooms are accessible from midday and departure is 11 am.

Shapwick House 

Booking Terms and Conditions

1. A non-refundable deposit of £750.00 is required at the time of booking.  Our policy is to receive 50% of the estimated cost six weeks prior to the wedding and the remaining balance two weeks prior to the wedding.  Any extra charges that incur on the wedding day will be settled on departure.
2. A provisional booking will be held for one week but will automatically lapse if we have not had written confirmation at the end of that period.
3. For receptions booked some months in advance we will do our utmost to hold the prices initially quoted.  However food / wine costs vary from time to time and our process may in turn have to be altered.  We will advise you of this prior to the wedding date.
4. All prices are inclusive of V.A.T at the current rate of 17.5%, and may vary in response to V.A.T changes.
5. The choice of menu and estimated numbers must be advised at least four weeks in advance.
6. The final numbers of guests must be advised two weeks prior to the wedding and this will be the number that the balance payable on that day is calculated.
7. The number and ages of any children attending must be notified at the same time.  No charge will be made for children under two, children over the age of two will be charged at half adult rate.
8. In the unfortunate event of cancellation within six months of the reserved date, a cancellation charge of 50% of the total estimated bill will be required.  We recommend that you take out insurance to cover this or any other unforeseen circumstances. 
9. Between May and September Shapwick has a policy of a minimum number of 45 guests for the wedding breakfast.
10. You will be liable for repairs carried out as a result of damage caused to any part of the premises or equipment therein by the negligence, wilful act or the default of yourselves or any person invited on your behalf.
11. The management cannot accept responsibility for the loss or damage to guest’s property.
12. Marquees - Maximum numbers for a formal wedding breakfast is 150 up to a total of 170 guests for the evening function.  A hook up charge of £200.00 is made by Shapwick House when using a marquee in the grounds.
Shapwick House 

Beverages and Bar

The bar is a cash bar.  Special arrangements can be made for the bride and groom or their nominated guests who may have access to a wedding account which will be settled on departure.   
Corkage

Still wines

£8.50 

Sparkling Wines
£15.00

Champagne

£18.00

Corkage charges only apply to wine or Champagne bought in by the wedding party, not wines supplied by us.  No beverages of any kind are allowed to be bought onto the premises by function guests unless previously agreed by us.

Reception Drinks and Canapés
Selection hot or cold canapés 
£4.75 
Red, white or rose wine

£4.00 
Pimms



£4.75
Sparkling wine


£4.75
Champagne 



£6.50
Orange Juice



£1.10
Drinks made with sparkling wine
Bucks fizz


£5.50
Kir Royale


£5.50
Drinks made with Champagne

Bucks Fizz


£7.50
Kir Royale


£7.50
Drinks packages

Reception & Canapés Package
A glass of sparkling wine or Pimms on arrival and canapés £8.50 per head
Shapwick Package

A glass of sparkling wine or Pimms and canapés on arrival

½ bottle of wine per head (Choice of three wines) £13.50 per head
Shapwick House 

General Information
Booking the Registrar for a Civil Marriage Ceremony

As soon as you have made provisional arrangements for the date and time on which you wish to be married you are advised to contact the Superintendent Registrar for the district (01278 422527).  Please note that without the presence of the Superintendent Registrar and a Registrar there can be no marriage.  It is essential that you make an immediate booking with the Registrars for the attendance at the proposed marriage.

Non-Religious Ceremony

We must advise you that only a civil, non religious ceremony can be permitted by the Superintendent Registrar.  Any music, reading, words or performance which forms part of the ceremony must be secular, and the content of the ceremony must be agreed in advance with the Registrar.

Prior To and After the Ceremony

By law we are unable to serve alcohol in the marriage room for one hour prior to the service.  In order to avoid disappointment please ask guests to arrive no more than half an hour before the service is due to commence.

After the ceremony we suggest that you leave approximately one hour for photographs (the exact timing will depend on the size of your party).  During which time we can serve a reception drink to your guests and canapés if desired.

A formal sit down meal will take approximately two and half to three hours to serve for between 50 – 80 guests.  This includes the time taken for cutting the cake and for the speeches.  

Confetti – use of confetti is restricted to the lawns and only biodegradable.
Wedding Breakfast

We will be happy to discuss you requirements on an individual basis.  A three course meal including coffee and mints costs £37.50.

Shapwick House 

Booking Confirmation

Name
of bride and groom
………………………………

Home address

………………………………





………………………………





………………………………





………………………………





………………………………





………………………………





………………………………





………………………………

Telephone Numbers
………………………………





………………………………

Email address  

………………………………

Proposed date of wedding
………………………………

Estimated Numbers of 
……………………………….
Guests 

Full Package / Day Package – (please circle your choice)

I have read and accept the terms and conditions.

Signed 


………………………………

Print Name


……………………………….

Date



………………………………

Office Use Only

Deposit Paid


………………………………

Signed


………………………………

Date



………………………………

Shapwick House

Starters

Traditional Prawn Cocktail

“With a twist”

0o0

Chicken Liver Pate

Flavoured with Prunes and Brandy

Accompanied with an Onion marmalade

0o0

Quenelles of cheese with a rocket salad
Served with juliennes of Parma Ham

0o0

Homemade soup with Rustic Breads

0o0

Goats Cheese roasted Mediterranean 

Vegetable Stack
0o0

Potted Salmon Mousse with smoked Salmon

Pretty leaves and Crostinis

0o0

Salmon and Asparagus terrine

With green salad and citrus vinaigrette

Shapwick House

Main Courses
Traditional roasted sirloin of beef 
With Yorkshire pudding
0o0

Poached supreme of Scottish salmon
Served with a light sauce of lemon, dill and crème fraiche

0o0

Oven roasted breast of local duck
Accompanied with a simple cherry compote

0o0

Breast of chicken
Filled with an asparagus and cream cheese mousse

Finished with a white wine herb sauce
0o0

Rack of English lamb
Served on minted mash with a redcurrant glaze
0o0

Pork tenderloin stuffed with apricots and pistachio

Laid over a bed of sauté potatoes and tarragon gravy

0o0

Cornish cod topped with herb crust

Served with a sauce Veronique
0o0

Braised shank of English lamb

With creamed potatoes and rosemary jus
0o0

All served with roasted, new or duchesse potatoes
And local seasonal vegetables

Shapwick House

Vegetarian Main Course Options
Roasted vegetable strudel

With whisky and wild mushrooms sauce
0o0
Mediterranean Stack

A tian of Aubergine, courgettes, tomatoes

And Somerset goats cheese

Drizzled with a light pesto sauce

0o0

Filo pastry ‘money bags’

Stuffed with a wild mushroom duxelle

And finished with a light cream sauce

0o0

Leek mille fuille

Creamed leeks layered between puff pastry sheets

And served with a Somerset smoked cheddar sauce

0o0

Wild mushroom stroganoff

Sautéed wild mushrooms with herbs, shallots, brandy and cream

Served with a timbale of brown rice

Shapwick House

Desserts
Double chocolate Parfait

Served with a raspberry coulis

0o0

Crème Brule flavoured with blackcurrants and cassis
0o0

Brandy snap baskets filled with forest fruits

And topped with a raspberry sorbet

0o0

Lemon Bavarios

With Chantilly cream

0o0

White chocolate strawberry cheesecake

With quenelles of strawberry ice cream

0o0

Chocolate profiteroles
With orange chocolate sauce

0o0

Traditional apple pie

With custard

0o0

Warm chocolate tart with a rich

Chocolate ice cream
Shapwick House

Full Buffet Menu
(£40 per head)
Whole Poached Dressed Salmon

Roasted Sirloin of Beef

Local Gammon glazed with Heather honey

Turkey stuffed crown with cranberry and orange

Loin of pork stuffed with apricot and almond

Gala Pie

Hunters Pie

Smoked Applewood and 

Mediterranean vegetable tart

(Select three choices)

Salads

Mixed Green Leaf Salad

Potatoes salad with chives

Coleslaw

Tomato and basil salad

Italian salad

(With penne, olives, cherry tomatoes, pancetta, garlic and pesto)

Indian rice salad with saffron

Moroccan salad with cous cous and red peppers

Traditional Waldorf salad

(Select 4 choices)

Various pickles and relishes

Selection of breads

Shapwick House

Evening Buffet Menus
The following prices are for food only, and are only available to follow on from an afternoon reception.  To comply with our fire regulations we must ask you to limit your evening guests to 130 people.  (This does not apply to marquee weddings).   BBQ menu available on request. 

Menu 1

Shapwick Buffet

Cumberland Sausages

Crispy grilled bacon

Sauté onions & Mushrooms

Warm breads and accompaniments

Green salad and coleslaw





£8.50 per person

Menu 2

Traditional Finger Buffet
Selection of freshly made sandwiches

Chicken spicy winglets
Hot mozzarella melts

Sausage rolls

Mini Cornish pasties

Honey glazed sausages

Roast potatoes or potato wedges

Vol au vents 

Quiche fingers

Selection of Indian snacks

Pickles and relishes






£8.50 per head

Menu 3

Shapwick Platter
Platter of roast beef, turkey and honey roast ham

Roasted Mediterranean vegetables and 

Smoked applewood tart

Tossed green salad

Coleslaw

Italian salad

Tomato and onion salad

New minted potatoes
Fresh breads and 
Accompaniments






£11.95 per head

