


 

 

For the special couple 

 

Congratulations on your upcoming wedding! 

 

I am delighted that you are considering the Rivenhall Hotel to celebrate 

your wedding. Our experienced wedding team understand the importance of 

this special day and are dedicated to making it a most memorable occasion 

at an affordable price. 

 

With various rooms ranging from traditional oak beamed splendour to a 

light and modern event suite, we can accommodate all diverse requirements. 

 

The Rivenhall Hotel is licensed for civil marriage and partnership 

ceremonies and has the facilities to cater for up to 80 guests in our 

traditional oak beamed Hosta Suite and up to 150 guests in our Lobelia 

Suite.  

 

Additionally, the Hosta Suite can accommodate up to 40 guests for a sit 

down meal or 60 guests standing for an informal evening reception. 

Whereas our beautiful Lobelia Suite can accommodate 100 guests seated or 

150 standing. 

 

You will find enclosed your wedding brochure specifically designed to assist 

you when planning your event, making less work for you! Prices listed in 

this brochure are valid for weddings in 2018. 

 

Furthermore there are 53 comfortable en-suite bedrooms including our 

executive bridal suite.  

 

Whilst we hope that you find the information enclosed useful and 

informative, there is no better way to fully understand how beautiful and 

flexible the Venue is, than by actually viewing The Rivenhall Hotel. Please 

call 01376 516969 for more information or to make an appointment. Our 

dedicated wedding facilitator will be pleased to answer any questions you 

may have and to show you our Venue and facilities. 

 

Thank you for your interest and good luck with your wedding plans! 

 

Kindest regards,  

 

Laura Carr 

 

Events and Conference Manager 

Tel: +44 (0)1376 516969 

laura@rivenhallhotel.com 
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Please choose one item per course for your Wedding Breakfast 

Carrot & Tomato Soup  

with herb croutons 

or 

Galia Melon Fan  

with Seasonal Berries & Mango Coulis 

or 

Chicken Liver Pate  

with Red Onion Marmalade 

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 

Roast Chicken Supreme 

with Wild Mushroom Sauce and Gratin Potatoes 

or 

Roast Lamb Shank 

with Minted Gravy and Mash Potatoes 

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 

Fruits of the Forest Cheesecake 

 with Chantilly Cream 

or 

Individual Chocolate Mousse 

with Chantilly Cream 

or 

Exotic Fruit Salad  

in a Brandy Snap Basket 

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 

Coffee and Petit Fours 

   (We can also cater to your requirements, our Wedding and Events Coordinator will be pleased to help) 
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Four Cheese Ravioli in a Garlic & Tomato Sauce 

y 

Vegetable Roulade with a Provençale Sauce 

y 

Mediterranean Vegetable Pasta with a Pesto Dressing 

y 

Goat’s Cheese, Red Onion Marmalade, Tartlet and Basil Tomato Sauce 

y 

Stuffed Mediterranean Aubergine 

y 

Wild Mushroom and Brie Parcel with a Tarragon Cream Sauce 

y 

Mediterranean Vegetable Lasagne 
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