
Your Wedding



THE START
of

YOUR DAY

Every second of  your wedding  
day is precious from the moment 
you arrive to your final farewells. 

So it goes without saying that the setting 
you choose must be perfect.

The Roundthorn Country House, an 
elegant grade II listed Georgian mansion, 
is set in its own landscaped gardens.  
With panoramic views over the Eden 
Valley, Pennine and Cumbrian Fells, it is  
a beautiful location for photographs and  
a stunning setting for your special day.

You can’t fail to be impressed as you  
sweep up the driveway towards the  
grand facade with its glorious backdrop. 
Step inside where the fine interior, 
beautifully proportioned rooms and 
large picture windows lend a sense of  
grandeur to your day. The overall effect 
is one of  tranquillity and style with a 
touch of  luxury. Somewhere that will 
be unforgettable, not just for you but for 
everyone sharing your day with you. 

Our dedicated wedding team is highly 
experienced in ensuring the day will run  
as smoothly and enjoyably as possible 
for you and your guests. We would be 
delighted to talk to you about your ideas 
and share some new ones with you. Our 
expertise and knowledge of  recommended 
local wedding suppliers enables us to give 
you as much help and advice as you need 
when putting your plans together. Add to 
this our chefs’ guarantee to use only the 
very best local produce, and it means that 
at Roundthorn we are able to turn a  
great day into an unforgettable one.



MAKE
an

ENTRANCE

R oundthorn Country House has 
always been a popular choice 
for weddings, offering couples 

the charm and character of  a Georgian 
mansion, and stunning views over the 
surrounding countryside. With exclusive 
use of  the house and gardens available, 
your guests will not fail to be impressed  
as we host your special day.

Roundthorn is licensed for civil 
ceremonies in the Eden, Eamont and 
Lowther Rooms along with the Cumbrian 
Suite, so that your ceremony, whether  
it be a smaller more intimate affair  
or a large celebration, is conducted in  
a room perfectly suited. Our beautiful  
new Garden Gazebo is also licensed,  
giving you the opportunity to hold 

your ceremony outside and enjoy  
the beautiful Cumbrian scenery.  
A drinks reception will then follow in  
the landscaped gardens, before your 
wedding breakfast for up to 150 guests 
takes place in the house itself, with 
panoramic views of  the Lake District Fells. 
To end the day perfectly, up to 200 guests 
can be invited in the evening, when they 
can join in the dancing in the Cumbrian 
Suite with its spacious dance floor or  
enjoy a quieter drink in the Lounge Bar. 



IT’S ALL
in the

DETAIL

On the following pages are a 
selection of  our suggested menus 
for your wedding banquet. 

These menus are by no means set in stone, 
so you are more than welcome to mix 
and match our ideas or create your own 
bespoke menu. If  you have any questions 
about our menu packages please do not 
hesitate to ask.

The price for each menu is a ‘package’ 
price which not only includes the chosen 
menu but also:

A red carpet welcome

A glass of  bucks fizz on arrival or after  
the ceremony

A glass of  red, white or rosé wine with  
the meal

A glass of  chilled sparkling wine for the toast

Selected menu with choice of  starters and 
desserts offered to your guests on the day

Co-ordinated standard floral decorations  
for all the tables

The use of  a cake stand and knife

The opportunity for a menu tasting

Reception and room hire

Toastmastering services

Special accommodation rates for your guests

Complimentary room with a bottle of  chilled 
sparkling wine for the Bride and Groom



SAVOUR
the

MOMENT

Our wedding breakfast menus 
have been carefully prepared 
to complement the beautiful 

surroundings on your day. Please do 
remember that you are welcome to mix 
and match our ideas, or create your own 
bespoke menu if  you wish. An additional 
main course option can also be added to 
each menu with a pre-order required for 
this. Another option would be to add  
in an extra course, for example a cheese, 
fish or sorbet course. Our package prices  
all include a choice of  two starters and 
three dessert options for guests to select 
from on the day. We hope you like  
our ideas...

UllsWater

TO START

Duo of Melon Petals 
glazed with strawberry gazpacho

Homemade Cream of Vegetable Soup 
garnished with golden herb croutons

TO FOLLOW

Pan Roasted Eden Valley Chicken  
with a root vegetable rösti and diane sauce

Served with fresh seasonal vegetables  
and potatoes

TO FINISH

Roundthorn Sticky Toffee Pudding 
served with butterscotch sauce

White Chocolate and Raspberry Crème Brûlée 
served with homemade shortbread

Summer Fruit Meringue 
with strawberry and rhubarb coulis

THE FINALE

Fresh Ground Coffee and  
Homemade Shortbread

WInDERmERE

TO START

Confit Duck Leg Croquette 
served with honey roast parsnip purée  

and Cumberland sauce

Creamy Mushroom and Tarragon Soup 
drizzled with truffle oil

TO FOLLOW

Slow Cooked Shoulder of Fellside Lamb 
with port and redcurrant jus  

and blue cheese dauphinoise potatoes

Served with fresh seasonal vegetables  
and potatoes

TO FINISH

Peach Melba 
Madagascan vanilla ice cream with peaches, 

fresh raspberries, toasted almonds  
and raspberry coulis

Pecan Pie 
served with English Lakes thunder  

and lightening ice cream

 Blackberry and Ginger Crumble 
with vanilla sauce

THE FINALE

Fresh Ground Coffee and 
Homemade Shortbread

GRASmERE

TO START

Chestnut Mushrooms 
cooked in white wine, garlic and cream  

served on a toasted bruschetta

Homemade Leek, Onion and Sweet Potato Soup 
garnished with fresh chives and crème fraîche

TO FOLLOW

Twice Roasted Feathered Beef 
glazed with natural jus, with Yorkshire pudding  

and horseradish sauce 

Served with fresh seasonal vegetables  
and potatoes

TO FINISH

Assiette of Desserts

A mini selection of:

Chilled Apple Crumble

Belgian Chocolate Tart

Strawberry Mousse with Meringue Peaks

Citrus Panna Cotta

THE FINALE

Fresh Ground Coffee and  
Homemade Shortbread 

DerWentWater

TO START

Chicken Liver and Fois Gras Parfait 
with dressed baby salad, toasted sourdough  

and plum chutney

Homemade Tomato and Fennel Soup 
with tarragon and mascarpone

TO FOLLOW

Trio of Cumbrian Chicken:

Roasted Chicken Breast
Confit Chicken and Sage Fritter

Chicken Ballotine with Pancetta and Asparagus

with a cider veloute, caramelised apple  
and creamy mash

Served with fresh seasonal vegetables  
and potatoes

TO FINISH

English Lakes Strawberry  
and Vanilla Ice Cream Sundae  

layered with strawberries and fresh cream

Warm Chocolate Brownie 
with praline crumble, clotted vanilla cream  

and raspberry and orange compote

Lime and Grasmere Gingerbread Cheesecake 
with lemon curd ice cream

THE FINALE

Fresh Ground Coffee and  
Homemade Shortbread



THE ICInG
on

THE CAKE

Now you have decided on your 
Wedding Breakfast, it’s time to 
add the extra touches to your  

day that will make it special from the 
moment you arrive to the last goodnight. 
Here are just a few suggestions:

Decorative extras (Pretty things!):
Chair covers with co-ordinating sashes,  
table runners and swags

Special table linens

Upgraded floral decorations for the tables

Drapes for the reception room

the Food side of  things:
The addition of  an extra course to your  
menu, i.e. a sorbet course or cheeseboard

An additional main course option

Desserts or coffees to be served with the 
evening buffet

mini afternoon tea on arrival

Canapés to be served with your arrival drinks

Upgrading your Drinks:
Additional or alternative drinks for your guests 
on arrival, eg Pimms, Prosecco, Champagne 
Cocktails, mulled Wine or Bottles of  Beer

Top ups of  wine during the meal

A drink on arrival for your evening guests

Personally selected house wines with the meal

Champagne, Prosecco or Pink Sparkling  
Wine for the toast

some very useful extras:
Book a disco with our recommended 
DJ through us, and we will make all the 
arrangements 

Book one of  our highly recommended 
photographers. We will make all the initial 
arrangements and give you contact details  
so that you can chat through finer details  
with them nearer to the time

Book your Beauty Package with us and be 
pampered by our resident make-up artist  
and hairdresser

Canapé selection
Canapés are a lovely addition to your drinks 
reception, and our homemade options certainly 
do add a wow factor. Please select five of  the 
options below to be served alongside your 
arrival drinks.

Fish, Chips and mushy Peas

mini Shepherd’s Pie

Goat’s Cheese mousse  
with sun-blushed tomato

Ham Hock Terrine with redcurrant gel

Chicken Liver Pate on a crispy crouton

Roast Beef  with caramelised onion  
and horseradish

mini Beef  Slider

Smoked Salmon with guacamole  
and quail egg

Coronation Chicken in a pastry case

Tomato, Basil and mozzarella Tart

Smoked Haddock Scotch Eggs

Asparagus Spears wrapped in  
Cumbrian air-dried ham

Smoked Trout Paté on a toasted crouton

mini Prawn Salad

Vegetarian Main Course Options:
Our menu packages all include one vegetarian 
option, which you can select from our ideas 
below. We do ask that you let us know how 
many guests will require a vegetarian option 
prior to the day, along with any other dietary 
requirements, which we will be more than 
happy to cater for.

Leek, Onion and Sage Risotto 
topped with rocket and parmesan 

Spinach and Ricotta Cannelloni 
coated in a rich tomato and fennel sauce

Spinach, Chestnut Mushroom and  
Smoked Brie Wellington  
served with red onion and cranberry glaze

Caramelised Onion and Shallot Tarte Tatin 
topped with goat’s cheese and crispy rocket

Wild mushroom, Aubergine and  
Goat’s Cheese Gateaux 
served with red onion and cranberry glaze

Classic nut Roast 
served with a port and redcurrant jus



HAPPILY

EVER AFTER

With all the excitement of  the 
day behind you, it’s time for 
you both to relax in one of  

our luxurious bedrooms, where you can 
unwind and reflect on all those great 
memories and spend your first night  
as Mr & Mrs… 

To make the most of  your wedding 
celebration, wedding guests can enjoy 
special accommodation rates, then meet 
up with you over breakfast to recount  
their memories of  a fantastic day. 

All our bedrooms are unique and have 
been carefully furnished to the highest 
standard offering contemporary style, 
generously-sized beds and duvets, TVs,  
tea and coffee facilities and fabulous  
en suite bathrooms. 

Bedrooms can be reserved either for you 
to allocate yourself, or for guests to book 
directly with the hotel. You will then be 
able to take a look around all the rooms 
and decide who would suit each one best. 

After your guests have enjoyed  
their Wedding Breakfast and  
taken part in the photographs 

that will capture your day, it’s time to  
let your hair down and enjoy the night -  
so we have prepared a few evening  
buffet ideas to keep you and your guests 
going into the early hours. As with  
all of  our menus, these are only our 
suggestions and can be changed  
to suit your personal preferences. 

Helvellyn
A Selection of: 
mini Tortilla Wraps, Crusty Baguettes,  
Sandwiches and Open Rolls

mini Steak and Ale Pie

BBQ Pulled Pork Slider

Piri Piri Chicken and Vegetable Kebabs 

Caramelised Cumberland Sausage Rings

Selection of  Quiches and Flans

King Prawn Skewers with a lemon and  
garlic herb butter

Lightly Spiced Potato Wedges

Selection of  Dips and Sauces

(It may not always be necessary to cater for the  
full number of  guests attending the evening reception  
and we would be happy to advise on this.)

scafell
Whole Succulent Cumbrian Hog Roast  
cooked and carved in the room

Freshly-Baked Bread Rolls

Spicy Potato Wedges

mixed Leaves, Cucumber and Tomato

Chunky Coleslaw

Bramley Apple Sauce

Pickled Cabbage

Selection of  mustards, Pickles and Relishes

Blencathra
Choose one from the following: 
Slow Roasted Cumbrian Beef,  
carved in the room 
or 
Cumberland Sausage Rings with Fried Onions

Served with: 
Home Baked Breads and Rolls 
mixed Salad Bowl 
Chunky Coleslaw 
mustards, Pickles and Relishes

You are also welcome to add on a dessert option to your menu,  
or perhaps offer tea and coffee to your guests after they have eaten.

DANCE
through the

nIGHT



SET OFF
on your

JOURNEY

neXt stePs

Book your preferred date, which will be 
held for 21 days and within which time  
we will issue you with a contract.  

Book the registrar or Church (please note 
that the earliest a ceremony can take place 
at the Roundthorn is 1pm).

Please take the time to read your contract 
along with the terms and conditions 
carefully, completing any gaps, and sign 
and return with your deposit for £850 
within the 21 days in order to secure  
the date.

Finalise your accommodation 
requirements and provide a rooming list if  
necessary at least 8 weeks prior to the day.  
Please note that all ten of  the bedrooms 
(including one for yourselves) must be 
booked for the night of  your wedding.  
Inform guests that check-in starts at 2pm.

Organise to meet us for your ‘final 
appointment’ approximately 3-4 weeks 
before the day to finalise arrangements.

A pro forma will be issued after your final 
appointment and the balance must be paid 
at least 10 days prior to the wedding.

Please do remember that any time you 
need us throughout the planning stages 
you are welcome to come and visit, or 
simply give us a call for chat. Happy 
Wedding Planning!



Roundthorn Country House, Roundthorn, Penrith, Cumbria CA11 8SJ 
T: 01768 863952  E: info@roundthorn.co.uk

www.roundthorn.co.uk

Photography credits throughout our brochure go to some of  our favourite photographers:

highamsweddingservices.com | piotrostrowski.com.pl | birkettphotography.co.uk | freerimages.co.uk | kathrynwhite.photography | edenvalleyphotography.co.uk


