
Twilight Weddings

The Midweek Twilight Celebration

If you’re dreaming of a wedding that feels intimate, effortless, and just a little bit different, our 
midweek Twilight Package might be your perfect match.

We’ve designed this experience for couples who want to skip the formalities of a traditional 
"wedding breakfast" in favour of a relaxed, continuous celebration with a minimum of 80 adult 
guests and up to 150. Best of all? We’ve applied a 15% discount to our standard venue hire to 
make your midweek date even sweeter (and yes, we've already tucked that discount into the 

prices below!).

Your Day, Refined

Available Sunday to Wednesday in 2026 (and Monday to Wednesday for 2027/28), your 
celebration begins with a romantic 4:00pm ceremony. Once you’ve said your "I dos”, the 

afternoon flows naturally into reception drinks with two celebratory drinks and canapes for 
every guest.

Al Fresco Dining

As the golden hour approaches, Waters Edge Catering will serve beautifully curated, casual 
evening food. If the weather is kind, we love to serve this outside, allowing your guests to 

mingle and dine under the open sky.

The energy picks up at 8:00pm as you cut your cake and head to the dance floor for your first 
dance. From there, it’s all about the music and the memories until we wrap up at 11:30pm (or a 

slightly earlier 10:30pm on Sundays).

At the end of the night the honeymoon cottage is complimentary for the two of you to stay to 
enjoy a nice lie-in with our 12pm checkout.

Refundable Security deposit: £500 payable 4 weeks prior to event 
Not available over Bank Holiday Weekends 

MAY to SEPTEMBER APRIL & OCTOBER

£3,400 £2,975

£4,800 £4,165

VENUE HIRE 2026 

MONDAY- WEDNESDAY

SUNDAY

VENUE HIRE 2027 & 2028 

MONDAY- WEDNESDAY £3,525 £2,975

MAY to SEPTEMBER APRIL & OCTOBER



WHATS INCLUDED:

Canapés:  4 per person from menu

Reception drinks: 2 per person
Mimosa, Prosecco ,Pimms ,bottled beer, Aperol spritz*, Limoncello spritz*,Hugo spritz* 

plus many more.

Bowl food: choose from

Dirty fries with a selection of toppings:

Katsu chicken curry, katsu vegetable curry, steak*,  BBQ pulled pork,  roasted oriental vegetables with a sweet chilli sauce.

Boneless chicken breast pieces or tofu pieces with a selection of sauces:

Korean, katsu, garlic and parmesan, buffalo, blue cheese. All served with fries.

Curries:

 Chicken katsu, roasted vegetable katsu, Thai green chicken, Thai green vegetable
  All served with sticky rice.

A selection of bao buns to include fillings such as 

BBQ pork loin, oriental hoi sin duck, roasted vegetables with a sweet and sour sauce.

Paella:

chicken and prawn*, chicken and chorizo*

Nachos 

With cheese, sour cream, guacamole and salsa.

A selection of homemade pizzas

THE ABOVE ALL SERVED ON/IN CHINA PLATES/BOWLS

All the above can quite easily be eaten standing up but we will also have some tables for those wishing to sit down. 

Dessert: choose from:

Blake Hall crumble:
 choose a sweet crumble topping including apple and cinnamon, topped with creamy vanilla custard.  With fruit from the Blake 

Hall estate when possible.

Fresh strawberries with melted milk chocolate or upgrade to Dubai chocolate*

Chocolate mousse torte

Honeycomb cheesecake

Eton mess

Price for 2026 £70.00 per person including VAT 
Price for 2027 £73.50 per person  including VAT

Prices for 2028 are expected to rise in line with inflation

The bar can open after reception drinks have run out, for guests to purchase their own drinks if you wish.
* - Supplements:

Aperol spritz / Limoncello spritz /Hugo spritz: £2.50
Steak £5.50 a head
Paella £5.50 a head 




