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Welcome to The Nottinghamshire, where dreams come true
and lifelong memories are crafted. Nestled within 340 acres of
picturesque countryside, our venue offers a serene and
private setting for your special day. Allow the enchantment of
our stunning surroundings to captivate you and your guests
as you celebrate with loved ones, creating the ideal
atmosphere for your joyous "l do" moment.
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Enhance your wedding experience by
providing a seamless blend of relaxation
and sophistication. You have the option
to exclusively reserve the boutique hotel
for your closest family and friends on
the night of your wedding, creating an
intimate sanctuary where you can
unwind and revel in the joy of your
special day together.

The Nottinghamshire’s boutique
hotel, The Residence, offers an
idyllic retreat for your wedding
celebration, combining elegance
and comfort in a serene
countryside setting. Each of the
stylishly appointed rooms provides
a luxurious haven for you and your
guests, with bespoke décor that
reflects the venue's charm.
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The Fairways Suite is the perfect choice
for your wedding, offering a stunning
blend of elegance and natural beauty.
This licensed room can host up to 170
of your guests, making it ideal whether
you're planning an intimate gathering
or a larger celebration. Surrounded by
floor-to-ceiling glass, the Fairways
function suite offers breathtaking,
views of the golf course, allowing the
serene landscape to be a beautiful
backdrop for your special day.

After hosting your civil ceremony, the
space seamlessly transforms into the
perfect setting for your wedding
breakfast. This flexibility allows you to
enjoy every part of your special day in
one stunning location. Whether you're
envisioning an elegant sit-down meal
or a more relaxed reception, the suite
can be tailored to suit your needs,
ensuring a smooth transition and a
cohesive celebration from start to
finish.
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At The Nottinghamshire, we offer bespoke
wedding packages designed to reflect
your unique taste and vision. Our
dedicated and experienced team will
work closely with you to create a day that
is truly unforgettable, ensuring every
detail, from the ceremony to the
reception, is perfectly tailored to your
wishes.

Relox and savour the experience as we
take care of everything, from the
meticulously planned logistics to the
smallest personal touches. We'll guide you
in selecting the ideal setting, menu, and
entertainment,  ensuring  that  every
moment of your special day unfolds
flawlessly.

Experience the joy of hosting your entire
wedding at our stunning location, where
an abundance of scenic spots provide the
perfect backdrop for your photos. After
exchanging vows, unwind with your guests
over drinks and canapés, before indulging
in a sumptuous wedding breakfast
prepared by our award-winning executive
chef, using only the freshest local
ingredients.




DRINK

FROM £495PP

Drinks Reception

PROSECCO
CHAMPAGNE
BUCKS FIZZ
PIMM'S & LEMONADE
APEROL SPRITZ
ELDERFLOWER SPRITZ
ORANGE JUICE

Evening Reception

BEER BUCKETS
COCKTAIL PITCHERS
SHOTS
PROSECCO
ELDERFLOWER SPRITZ
ORANGE JUICE

Additional Drinks

TOAST DRINK
SELECTION OF WINE
COUPLES COCKTAILS
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Canapes

FROM £6.50PP

MINI TOAD IN THE HOLE WITH RED ONION JAM
EASTERN SPICED LAMB SKEWER WITH TZATZIKI
DUCK LIVER PARFAIT, CHUTNEY AND TOASTED BRIOCHE
POTTED SMOKED SALMON, SOURDOUGH CROSTINI, PICKED BEETROOT
SALMON FISHCAKE, LIME AND CHILLI, BROWN CRAB MAYONNAISE
MINI WELSH RAREBITS (V)
BEETROOT SCONE, WHIPPED GOATS CHEESE (V)
VEGETABLE & CHICK PEA PAKORA, MINT MAYONNAISE (VE)
MINI HASSELBACK POTATOES, SMOKED PAPRIKA, GARLIC AND PESTO (VE)

ONION BHAJI, MANGO SALSA (VE)

PIGS IN BLANKETS
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The Nottinghamshire

AKFAST

SAMPLE MENU FROM £49.95PP

STARTERS

SMOKED CHICKEN AND HAM HOCK TERRINE, CHILLI JAM, GEM LETTUCE, CIABATTA CRISP,
PARMESAN AND CAESAR DRESSING

JERK SPICED FISHCAKE, BROWN CRAB MAYO, TOMATO SALSA, BABY HERBS
ROASTED TOMATO SOUP, SUN BLUSHED TOMATO PESTO (GF, VE)

GREEK LAMB FLATBREAD, FRESH SPICES, TZATZIKI, CORIANDER,
MINT & POMEGRANATE

BEETROOT CURED SALMON, CELERIAC REMOULADE, WATERCRESS SALAD, CORIANDER (GF)

VEGETABLE PAKORA, MANGO SALAD, MINT MAYO DRESSING,
CORIANDER (VE)

CHICKEN LIVER PARFAIT, CHARRED BRIOCHE, HOUSE CHUTNEY AND WATERCRESS SALAD

GOATS CHEESE AND SUN-BLUSHED TOMATO ARANCINI, TOMATO SALSA,
PICKLED RADISH (V)



MAINS

TANDOORI COD, BOMBAY POTATO, MANGO SALSA, BHAJI BITES AND MINT YOGURT
DRESSING

ROLLED RIB OF BEEF, WILD MUSHROOMS, CONFIT POTATO, CREAMED CABBAGE,
BOURGUIGNON SAUCE

CORN FED CHICKEN, CRISPY POTATO, COURGETTES, PICKLED MUSHROOMS,
CHILLI JAM, FLORENTINE SAUCE

RUMP OF LAMB, POTATO TERRINE, KALE, SALSA OF BROAD BEANS, TOMATO AND PEAS,
PORT SAUCE +£5PP

PORK BELLY, BUBBLE AND SQUEAK CAKE, BLACK PUDDING FRITTER, CRACKLING CARROT,
CIDER JUS

SWEET POTATO, CHICK PEA AND SPINACH TAGINE, MOROCCAN STYLE COUSCOUS,
FLATBREAD (VE)

60Z SIRLOIN STEAK, CONFIT POTATO, GREEN BEANS AND PANCETTA, TOMATO, THREE
PEPPERCORN SAUCE +£5PP

FILLET OF SALMON, MINESTRONE SAUCE, SAMPHIRE, BROCCOLI, POTATO CAKE

FRESH TAGLIATELLE, MUSHROOM, GARLIC, SPINACH AND PARMESAN SAUCE,
CRISPY KALE (V)

SPINACH AND RICOTTA RAVIOLI, SUN-BLUSHED TOMATO, BASIL & TOASTED PINE NUTS (V)

DESSERTS

PAVLOVA, VANILLA CREAM, SEASONAL BERRIES AND WHITE CHOCOLATE (GF)
CHOCOLATE FONDANT, CARAMEL SAUCE, RASPBERRIES AND VANILLA ICE CREAM (GF)
VANILLA & BUTTERMILK PANNA COTTA, STRAWBERRY SALAD AND SUCGARED DOUGHNUT

CHOCOLATE & ORANGE BREAD AND BUTTER PUDDING, CREME ANALGISE AND ORANGE
SYRUP

BLACK FOREST CHEESECAKE, CHERRY PUREE, CHERRY RIPPLE ICE CREAM

LEMON TART, RASPBERRY PUREE, MERINGUE SHARDS, RASPBERRIES (GF)
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Breakfast Buffet

AKFAST

SAMPLE MENU FROM £3495PP

KOREAN CHICKEN, CHILLI, SPRING ONION AND SESAME BAO

WHOLE TAIL SCAMPI WITH TARTAR SAUCE

BEEF SLIDERS, SMOKED CHEESE AND PICKLES

HOT DOG BITES, MUSTARD AND KETCHUP, CRISPY ONIONS

VEGETABLE AND SPINACH PAKORA, MINT MAYONNAISE (VE)

ONION BHAIJI, MANGO CHUTNEY (VE)

WAFFLE FRIES (VE)

FRESHLY MADE SELECTION OF WRAPS AND CIABATTA

HONEY ROASTED HAM, TOMATO AND ROCKET

POACHED SALMON, CUCUMBER, RANGE DRESSING

CHEESE AND ONION (V)

FREE RANGE EGG MAYO AND WATERCRESS (V)



The Nottinghamshire BBQ

FROM £34.95PP

LOCAL PORK SAUSAGE

BEEF BURGER

BRIOCHE BUN

TOMATO RELISH AND PICKLES

SMOKED CHEESE

PERI PERI CHICKEN

CAESAR SALAD

COLESLAW

ROASTED POTATOES

BLUE CHEESE MAYO

SMOKE HOUSE BBQ SAUCE
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Hot Cobs

FROM £9.95PP
CRISPY BACON

SAUSAGE
VEGGIE SAUSAGE

Hog Roast

FROM £23.95PP

TRADITIONAL HOG ROAST

MINIMUM OF 70 GUESTS

APPLE SAUCE & STUFFING

BREAD ROLLS
VEGETARIAN OPTIONS AVALIABLE



Evening Buffet

FROM £22.95PP

SELECTION OF WRAPS AND CIABATTAS:
POACHED SALMON, CUCUMBER AND RANCH DRESSING
HONEY ROASTED HAM, TOMATO AND ROCKET
FREE RANGE EGG MAYO AND WATERCRESS (V)
CHEESE AND ONION CHUTNEY (V)

VEGETABLE AND SPINACH PAKORA, MINT MAYO (VE)
DUCK SPRING ROLLS, PLUM SAUCE
PERI PERI CHICKEN SKEWERS
WAFFLE FRIES (VE)
VEGETABLE SAMOSA, MANGO CHUTNEY (VE)
GOATS CHEESE AND SUN-BLUSHED TOMATO BRUSCHETTA (V)
HUNTSMAN PORK PIE, HOUSE CHUTNEY
PIZZA FLATBREAD

Grazing Table

FROM £2495PP

ANTIPASTI
ARTISAN BREAD, MARINATED OLIVES, GRILLED VEGETABLES, ARTICHOKES,
FALAFEL BITES, SUN-BLUSHED TOMATOES, BALSAMIC ONIONS (VE)
CHEESE
VINTAGE CHEDDAR, SHROPSHIRE BLUE, SAGE DERBY, BOCCONCINI, HOUSE
CHUTNEYS, GRAPES AND ARTISAN CRACKERS
MEAT
PARMA-HAM, CHORIZO, MILANO SALAMI, HONEY GLAZED HAM,
HUNTSMAN'S PIE, PICCALILLI, CORNICHON, GRAIN MUSTARD MAYO
BREAD
BAGUETTE, FOCACCIA AND FLATBREAD, HUMMUS, SELECTION OF PESTO'S
AND DIPS









To confirm your booking at The
Nottinghamshire, you will need to pay
a deposit of £2,000. Six months before
your wedding, a further 50% of the
remaining balance will be required,
and the full outstanding balance must
be settled one month prior to your
event, along with final guest numbers,
pre-orders, and any other relevant
information.

If you're getting married at the venue,
please remember to contact the
registrars separately to confirm your
booking.

After you book, we will provide you
with a welcome pack containing all the
essential details and will be available to
assist with any queries you may have.
You will also receive a personalised
code for the on-site Residence Hotel,
subject to availability and booked on a
first-come, first-served basis.

Additionally, we will invite you to an
organised food tasting session for two
guests. Any additional guests will be
charged at the menu price.
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The Nottinghamshire provided a
stunning backdrop for our celebration,
and the attention to detail was
impeccable.”

-Emma & Daniel

"The team went above and beyond to
ensure everything was flawless."
-Sophie & Liam

"The venue is absolutely beautiful, with
its picturesque views and elegant
setting.

-Rachel & Tom

"Our wedding went off without a hitch,
and we couldn’t be happier with how
everything turned out."

"The food was delicious, and the
personalised touch with the food
tasting was greatly appreciated.”
-Hannah & James

"The staff were friendly, attentive, and
incredibly organised, ensuring that
every detail was taken care of."

-Claire & Michael
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12 months before

Decide your budget
Choose your bridal party
Book your wedding venue

Make a guestlist and send save the
dates

Start looking for your dress

Book main services
o Photographer
o Videographer
o Entertainment
o Florist

o Cake

o Honeymoon

6 months before

Dress fitting

Choose shoes and accessories
Order wedding rings

Arrange bridal party outfits
Order favours and stationery
Book hair and make up

Book meeting with venue to
discuss order of the day

3 months before

Marriage Licence
Send invitations
Finalise music
Draft seating plan

Order grooms and groomsman
suits

1 month before

Final dress fitting

Reconfirm arrangements with
suppliers

Write / choose your wedding
promises

Enjoy your hen & stag parties

1 week before

Pack overnight bag for wedding
night

Make a wedding morning playlist
Beauty appointments
Run through bridal party duties

Relax
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THE NOTTINGHAMSHIRE GOLF & COUNTRY CLUB
STRAGGLETHORPE
NOTTINGHAM
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EVENTS@THENOTTINGHAMSHIRE.COM

Special thanks to @Pheobesarahphto, @venusphotography, @rich_key_photography



