
Use of our light and airy Luxborough Suite for your wedding breakfast and evening reception

Arrival drink for each guest

Complimentary car parking for your guests

Three-course meal chosen from our Country Elegance Wedding Breakfast Menu

A glass of wine for each guest during your wedding breakfast

Glass of prosecco for each guest for your toast

White table linen and napkins, including a skirt for your top table

Chiavari chair hire

Chair covers and organza sashes

A choice of beautiful topiary or white blossom trees

White starlit backdrop

DJ, disco, light-up LOVE letters and magic mirror for your evening reception

Evening buffet

Complimentary cake stand, knife and cutting

Complimentary accommodation for the Bride and Groom on the night of your wedding

A small gift for the Bride and Groom

L y d i a r d  P a r k  H o t e l  W e d d i n g  P a c k a g e s

Country Elegance PackageCountry Elegance PackageCountry Elegance Package

Would you like to hold your ceremony with us? 
You can book the stunning Main Hall of Lydiard House from £1000.

Call: 01793 464644 or email: LydiardEvents@swindon.gov.uk for more information.

£9,995 for up to 60 guests £10,400 for up to 60 guests

£129 per adult / £64 per child (3 – 12 years)

£37 per adult / £18.50 per child (3 – 12 years)

April - AugustApril - August

2027 / 20282027 / 2028

April - August
2027 / 2028

Additional day guestsAdditional day guestsAdditional day guests

Additional evening guestsAdditional evening guestsAdditional evening guests

September - MarchSeptember - MarchSeptember - March
2027 / 20282027 / 20282027 / 2028



C O U N T R Y  E L E G A N C E  W E D D I N G  M E N U

Smoked Salmon served with Pickled Salad, Lemon Mascarpone and Tapenade Flute (Gfa)

Ham Hock Terrine  served with Onion Chutney, Focaccia Bread and Dressed Leaves (Gfa)

Roasted Onion Tart  served with Baked Parmesan, Red Pesto and Micro Salad (Gfa)

Wasabi Pea Crusted Cod served with Nori Onigiri Rice, Tempura Vegetables and Japanese Mayonaise

Striploin of Beef served with Pommes Anna, Seasonal Vegetables, Red Wine Jus and Yorkshire Pudding (Gfa)

Smoked Tofu Masala served with Pilau Rice and a Garlic and Coriander Naan (Gfa, V)

Sticky Toffee Pudding served with Caramel Sauce and Clotted Cream (Gf)

Lemon and Vodka Sorbet served with Blueberry Compote and Honeyed Peach (Gf, V)

Strawberry and White Chocolate Posset served with Brandy Snap Crunch (Gfa)

StartersStartersStarters

Our food is freshly prepared and gluten free options are available. 
Please let our staff know of any dietary requirements and allergen information. 

Ve – Vegetarian    V – Vegan    VO - Vegan Option Available   Gf - Gluten Free    Gfa - Gluten Free Available

MainsMainsMains

DessertsDessertsDesserts
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