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Spend a day among ancient trees, in 
a manor house shaped by nature 
and endless love stories.

Heritage is at the heart of our 19th century country house 
hotel. Once a royal playground, our ancient forest is now the 
romantic backdrop to your wedding day. Beautiful at any time 
of the year; snow-covered winters welcome the warmth of our 
open fires and sun-dappled summers invite you to relax in our 
English country gardens and dance under the stars.

Our love affair with food means that no matter what style of 
feast you choose, your wedding day will always be paired with 
a creative menu to wow you and your guests.

Then, open your eyes and let the dream continue. Savour the 
moment and awake to birdsong in one of our 77 bedrooms 
and suites before relaxing together at SenSpa for a morning 
of calm where you can slow down, take it all in and relive the 
happiness of the day before. 
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THE CEDAR SUITE

Civil Ceremony - 80 people seated
Wedding Breakfast - 80 people seated
Evening Reception - 150 people

Step into the private entrance of the Cedar Suite, a 
large, elegantly decorated room with French doors 
leading to a secluded walled English garden. The 
Cedar Suite offers an abundance of natural light for 
a ceremony, plenty of room for a wedding breakfast, 
its own servicing bar for an evening reception and 
space for you and your guests to mingle and dance 
the night away. 
 

CEDAR GARDEN

Civil Ceremony - 80 people seated

Say I do in the fresh forest air. The secluded 
Cedar Garden is a romantic choice for an outdoor 
wedding ceremony with its handmade oak pavilion 
surrounded by a quintessential English walled 
garden bursting with colour and beautiful floral 
scents.

THE LOUNGE

Civil Ceremony - 60 people seated

The Lounge’s vaulted wood-panelled ceiling 
and traditional inglenook fireplace add a 
richness and warmth to the space, whilst the 
abundance of organic textures and bright, 
contemporary country details, make it an 
ambient space for your celebration. 

THE MANOR SUITE

Wedding Breakfast - 80 people seated

Sit down to your first meal as a married 
couple and raise your glasses in the Manor 
Suite. With opulent décor and French doors 
which open onto the private courtyard 
garden, you and your guests can mingle and 
enjoy drinks under beautiful chandeliers or 
around the stone fountain.

A beautiful day deserves
a beautiful backdrop. 

Gather together among the trees or under the 
beams of our manor house lounge; we have a 
collection of rooms that can be transformed 
for your day, whether you’re seeking laid-back 
boho or traditional grandeur.
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“Thank you, Careys Manor, for 
making our dream come true. The 
hotel will be forever in our hearts.”

Lorella & Mike
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“All our guests loved the day and felt 
really looked after at Careys Manor”

Hannah & Ben
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Check-in the night before your wedding and relax knowing 
there’s nothing left to do but sleep soundly and wake to the 
excitement of the day ahead. We will take care of the details so 
you can enjoy a special breakfast before it’s time to get ready… 

And when the celebration does come to an end, you’re already 
home. You and your guests can climb the oak staircase and 
retire to your bedrooms, and you to the Bridal Suite, for a most 
restful night’s sleep. Reunite once again over breakfast or enjoy 
a relaxing morning in the spa. Who said a wedding has to last 
just a day? 

Our rooms have everything you need to get ready for the big 
day and relax after. Make a cup of coffee, pull over an artisan 
wool throw and relax. From our fresh and cosy Garden rooms 
and traditional Manor rooms, to our elegantly decorated suites 
that offer space and privacy for your stay.  

Our bedrooms invite the 
calm of the forest indoors and 
embrace the comforts of home.
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The art is in the connection. Between the carefully 
picked ingredients and the passionate chef, the 
sharing of food between newlyweds and the reunion 
of friends and family. So, between the toasts and 
tears and the ‘ting’ of glasses, our love of food will 
become yours. 

Whatever feast you choose, our menus use only the 
highest quality, locally sourced, organic ingredients 
wherever possible.  Build your own menu or choose 
one we’ve specially designed, from a classic 3 course 
wedding breakfast to a less formal grazing table, or 
even a traditional afternoon tea.  

 

Food can make even the 
smallest celebration feel like the 
grandest affair. 
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When it’s time to relax, find 
your place of calm to slow 
down and take it all in. 
After all that planning and preparation, it’s time for you 
to feel nourished and pampered. 

SenSpa welcomes you to find restoration in water 
therapy and a warm space to deeply relax and restore 
mind and body before stepping back into life. SenSpa’s 
therapies will reinvigorate and unwind the body using 
natural ingredients that are kind to the skin, whilst the 
therapeutic nature of water will soothe and ease tension.

A mini-moon spent at SenSpa offers the chance to find 
calm and deep relaxation after your wonderful day. 
Spend time together just for you, to reconnect and relive 
the best moments and keep the magic of the day going 
for just a little longer. 
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“Careys Manor has a special place in our 
hearts. We have revisited many times 
for anniversaries and birthdays and love 
spending time at SenSpa.”

Poppy & Neil
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THE COMPLETE CELEBRATION PACKAGE

Planning your wedding is an exhilarating and exciting time but it can also be a little 
daunting too, so to make your wedding arrangements easy, we are delighted to announce 

our great value, all inclusive wedding package.

INCLUDES:

Red carpet on arrival welcoming you in true style
Master of ceremonies

Traditional silver cake stand and knife
Table plan

Complimentary meal tasting for the couple in the lead up to the wedding
Ceremony, wedding breakfast and evening reception room hire 

1 glass of fizz per person whilst photos are taking place (2 in the summer months)
3 canapés of your choice per person

3 course meal  - choose from wedding breakfast, barbeque, or afternoon tea menu
Half bottle of house wine per person with the meal

White cotton table cloths and napkins
Glass of sparkling wine with the toast
Jugs of flavoured water on each table

Chair covers with organza, satin or burlap sash of your choice
Colour co-ordinated floral arrangement on top table and 6 guest tables

Resident DJ for your evening reception
Access to the private walled garden with the Cedar Suite

Evening Buffet
Bridal Four Poster Manor Suite with complimentary access to our SenSpa facilities the next morning

Complimentary first anniversary overnight stay 

From £9,450 for 60 attendees



WEDDING BREAKFAST MENU 

Please choose 2 starters, 2 main courses and 2 desserts 
plus 1 vegetarian/vegan/dietary option and advise all pre-
orders 2 weeks prior. 

We will be happy to offer other catering options - please 
speak to the wedding co-ordinator.

STARTERS
Chalk Stream trout rillette, chimmichuri, radish and rocket 
(DF)
Root vegetable broth, herb pesto (VEG DF)  
Chilled tomato and red pepper gazpacho, avocado, rosemary 
croutons (VEG DF)   
Butternut squash, pearl barley orzotto, blue cheese, 
hazelnuts (V)
Pork and apricot terrine, toast, pickles, mustard mayonnaise 
(GF bread option) 
Smoked salmon, horseradish and potato salad (GF DF)
Tomato, watermelon, feta cheese and mint salad (GF)
Hay smoked chicken, sweet corn, chorizo, spring onion (GF    
DF)

MAIN COURSES
Roast loin of pork, anna potato, greens, apple and cider 
sauce (GF)
Roast Chicken breast, mushroom risotto, tenderstem 
broccoli (GF)
Hake, butterbean, chorizo, red pepper, tomato (GF DF) 
Beef cheek, hash brown, caper purée, greens (GF) 
Grilled salmon, braised chicory, salsa verde (GF DF) 
Baked tarragon gnocchi, spinach and butternut squash 
gratin (V)
Confit duck leg, anna potato, pack choi, spiced plum sauce 
(GF)
Roasted red onion, sumac, houmous, piquillo peppers, 
tenderstem broccoli (VEG GF)

DESSERTS
Lemon meringue tart, raspberry sorbet (V)  
Crème caramel, rum soaked pineapple (V GF)  
Apple and oatmeal crumble, blackberry sorbet (V can be 
VEG) 
Dark chocolate brownie, délice, clotted cream (V) 
Apple and almond frangipane tart fine, honey crème fraiche 
(V)
Vanilla pannacota, strawberry jelly, white chocolate 
White chocolate and passion fruit cheese cake, mango 
sorbet
Rhubarb, strawberry and coconut yogurt fool (VEG)

COFFEE & PETITS FOURS

DRINKS RECEPTION CHOICES
Glass of Prosecco
Peach Bellini
Sparkling Wine Kir Royale
Bucks Fizz
Pimms Cocktail
Mulled Wine
Aperol Spritz
Tom Collins
Pimms
Prosecco or Gin and Tonic Lolly
Flacks Double, Hedge Hop or Old Mout Cider
Amstel or Heineken
Glass Taittinger Champagne (£2 supplement per person)
Champagne Cocktail – Taittinger, cognac, angostura bitters 
(£3 supplement per person) 
Fruit Cup (non alcoholic)

CHOICE OF WINE IN YOUR PACKAGE
House Red, White or Rosé

CANAPÉS
Choice of 3 per person

Chorizo arancini (DF GF)
Fish and chip
Pork and apple sausage roll
Smoked mackerel blini
Teriyaki pork belly, cucumber (DF)
Panisse, tomato chutney (VEG GF)
Moroccan spiced tempura cauliflower (VEG GF)
Onion bhaji, mint coconut yogurt raita (VEG GF DF) 

EVENING MENUS

GARDEN BARBECUE  
Lemon and rosemary chicken (GF DF) 
Lamb kofte (GF DF) 
Smoked paprika and fennel marinated pork steaks (GF DF) 
Pork sausage 
Falafel burger (VEG GF DF) 
Greek salad (V GF) 
Beetroot and Apple slaw (VEG GF DF) 
Eton mess

QUINTESSENTIALLY ENGLISH 
Pork pie, beetroot picalilli 
Quiche selection 
Honey roast ham (GF) 
Poached salmon (GF) 
Green salad (V GF DF) 
Potato salad (V GF) 
Sherry trifle

AMERICAN DINER 
Hot dogs 
Fried chicken 
Mac n cheese (V) 
Sweet corn (V GF) 
Potato salad (V GF) 
Coleslaw (V GF) 
Key lime pie

CURRY
Butter chicken curry 
Vegetable Bhuna (GF V)
Rice pilaf (GF)
Naan bread
Sag aloo (GF)
Cucumber raita (GF)
Mango chutney (GF DF)
Poppadoms
Coconut and mango trifle

(V) = Vegetarian | (GF) = Gluten Free
(DF) = Dairy Free | (VEG) = Vegan

It is important that you tell us of any known Allergies, intoler-
ances or restrictions and those of your guests, so we can be sure 
to adjust our dishes and systems of work accordingly. if you are 
in any doubt or would like to discuss this further, we encourage 
you to speak to a member of the team.

In compliance with the EU Food Information for customers Reg-
ulation, we have a comprehensive list of all of the dishes/foods 
and drinks available throughout the hotel which highlights the 14 
key allergens if present. This guidance document is readily avail-
able from any member of our team upon request. It is important 
that you tell us of any known Allergies, intolerances or restric-
tions so we can be sure to adjust our dishes and systems of work 
accordingly. If you are in any doubt or would like to discuss this 
further, we encourage you to speak to a member of the team.



GRAZE AND GREEN WEDDING PACKAGE

A wild and rustic wedding in Careys Manor Cedar Suite with unpolished décor of neutral & 
gorgeous shades of green….From string lights, foliage hoops, natural wood tables, hand-

made props & beautiful grazing buffet… you will fall head over for this laid-back boho 

INCLUDES:

Red Carpet on arrival welcoming you in true Style
Master of Ceremonies during the day

All day and evening room hire
Welcome chalkboard
Private bar facilities

Rustic wooden chairs with hessian & lace sashes
Hessian or lace aisle runner

Rustic wooden trestle table with hessian table runners
Rustic wooden chairs with hessian & lace sashes

Ceiling decoration including lights and foliage large rings
Table fresh foliage garlands on 6 tables with wooden tealight holders

Wooden pallet order of the day
Wooden pallet table plan with cards

Rustic place name holders (just bring your place cards!)
Rustic table numbers cards

Wooden wedding card crate.
Log cake stand on wooden table and knife

Rustic corner display, crates, wooden lanterns
After ceremony summer cocktail and canapés

Lush grazing buffet wedding meal
Wine served in barrels (Half bottle per person) or beers in iced large buckets

Glass of sparkling wine with the toast
Jugs of flavoured water on each table (Minty Cucumber Lime, Strawberry, Lemon & Basil, Watermelon)

Resident DJ from 7pm -11pm 
Access to the private walled garden with the Cedar Suite

Bridal Four Poster Manor Suite with complimentary access to the spa facilities the next morning
Complimentary first anniversary overnight break

From £10,950 for 60 attendees



GRAZE & GREEN WEDDING PACKAGE  MENUS

SUMMER COCKTAIL OPTIONS

(Please choose one alcoholic + one mocktail from the following. 
Allocation based on glass and top-up per person)

Cherry Sublime: Spiced Cherry Rum, Cherry Syrup, Cranberry 
Juice, Fresh Lime Juice & Cucumber

Gin & Lemonade: Bombay Sapphire Gin, Fresh Lemon juice, Fresh 
limeJuice , Mint & Soda Water

Cinnamon Apple: Spiced Rum, Fresh Lemon Juice, Ginger, Cin-
namon & Apple Juice

Mojito: Rum, Fresh Lime Juice, Sugar, Fresh Mint & Soda Water

Mango Tango: Mango Vodka, Pineapple Juice, Fresh Lemon Juice 
& Mango Syrup

GRAZING BUFFET OPTIONS

Bread
Houmous
Red pepper dip
Vegetable crudité
Falafel
Onion bhaji
Nocellara Olives   
Gherkins   
Vegetable burgers
Root veg rainbow slaw
Mixed leaf and herb salad  
Potato, spring onion and grain mustard 
salad     
Poached salmon fillet  
Honey mustard glazed ham 
Salami    
Pastrami   
Pork pie    
Goats cheese basil quiche
 
Brie    
Cheddar 
Blue cheese 
Crackers 
Breadsticks     
Grapes  
Dried fruits  
Chutneys     
 
Strawberry cheesecake
Dark chocolate and brandy roulade
Pears, apples, kiwi, orange, grapes, 
passion fruit, strawberries

We will offer any specific dietary / allergy 
options separately

CANAPÉS OPTIONS

Choice of 3 per person

Teriyaki, Sesame Seed Coated Pork Belly
Breakfast Radish, Miso Mayonnaise
Coffee Carrots, Smoked Bacon Mayonnaise
Pita Crisps, Red Pepper Pesto
Pork and Apple Sausage Roll
Involtini
Smoked Mackerel Rillettes, Baby Gem Lettuce

MOCKTAIL OPTIONS

Strawberry Cooler: Fresh strawberries, Fresh Lime Juice, Straw-
berry Puree, Cranberry juice & Homemade Blackcurrant Syrup

Herbal Essence: Sliced Cucumber, Fresh Basil Leaves, Fresh Lime 
& Lemon Juice, Homemade Rosemary Syrup & Soda Water

Forest Bitter: Fresh Red Grapefruit, Fresh Lime Juice, Red Grape-
fruit Juice, Pineapple Juice, Grenadine &Fresh Mint Leaves

Nojito: Fresh Mint Leaves, Fresh Ginger, Fresh Lime & Lime Juice, 
Sliced Cucumber, Homemade Thyme Syrup & Soda Water



‘LOVE IN A BUBBLE’ - INTIMATE WEDDING PACKAGE

Weddings are all about celebrating love and for many couples, the most romantic and special 
way to do this is with a small wedding surrounded by your favourite people. The beauty of a 
small wedding is it’s so personal and meaningful. Spend quality time with each every one of 
your guests, feel relaxed and at home amongst your nearest and dearest and enjoy a really 

special and intimate atmosphere. Small is beautiful at Careys Manor.

INCLUDES:

Red carpet on arrival welcoming you in style

Master of ceremonies

Ceremony in the walled garden (weather permitting), in the lounge or in the cedar suite

All venue styling including tables and chairs, floral table arrangements and accessories - your choice of 
rustic boho themed styling or traditional and elegant.

Post ceremony drinks and canapés

Glass of sparkling wine with the toast

Jugs of flavoured water on each table (Minty Cucumber Lime, Strawberry, Lemon & Basil, Watermelon)

A 6 course tasting menu with wine pairing or a 4 course meal with half bottle of wine per person

Coffee and petits fours

Keep the party going either with some socialising or invite extra guests for a drink or some dancing (the hotel can 

provide the dance floor)

Feel free to hire a DJ, live band or just a playlist of your favourite songs 

Organise a snack or light buffet in the evening (see our evening menus suggestions for inspiration)

Overnight stay in the Four Poster Manor Suite on the night of your wedding with 2 hr spa hydrotherapy pass the 

next morning

Complimentary 1st anniversary overnight stay

From £5,150  for 15 Attendees

BUILD YOUR OWN WEDDING PACKAGE

Our flexible approach to wedding planning means together, we can create an amazing celebration 
that is as unique as you are. 

Opt for an intimate ceremony during the day, but with a lavish party for all your friends and family 
in the evening. Design your menu around the food you ate on your first date and work with our 

in-house florist to create a sculptural photo backdrop your guests will never foget. 

The choice is all yours, but we’re here to bring your wedding dreams to life.

Please contact the Wedding Coordinator to get planning!



WEDDING BREAKFAST MENU 
Please choose 3 starters, 3 main courses and 3 desserts (including 1 vegetarian 

option) and advise all pre-orders 2 weeks prior. 

We will be happy to offer other catering options - please speak to 
the wedding co-ordinator.

From £55 per person

STARTERS

Chalk stream Trout Rillette, Chimmichuri, radish and rocket (DF) 
Root Vegetable broth, Herb pesto (VEG DF)

Chilled tomato and red pepper gazpacho, avocado, rosemary croutons (VEG DF)
Butternut squash, pearl barley orzotto, Blue cheese, hazelnuts (V)

Pork and apricot terrine, toast, pickles, mustard mayonnaise (GF bread option)
Smoked salmon, horseradish and potato salad (GF DF)
Tomato, watermelon, feta cheese and mint salad (GF)

Hay smoked chicken, sweet corn, chorizo, spring onion (GF DF)

MAIN COURSES

Roast loin of pork, Anna potato, greens, apple and cider sauce (GF)
Roast Chicken breast, mushroom risotto, tender stem broccoli (GF)

Hake, butterbean, chorizo, red pepper, tomato (GF DF)
Beef cheek, hash brown, caper purée, greens (GF)

Grilled salmon, braised chicory, salsa verde (GF DF)
Confit duck leg, Anna potato, pack choi, spiced plum sauce (GF)

Baked tarragon gnocchi, spinach and butternut squash gratin (V)
Roasted red onion, sumac, houmous, piquillo peppers, tender stem broccoli (VEG GF)

DESSERTS

Lemon meringue tart, raspberry sorbet (V)
Crème caramel, rum soaked pineapple (V)

Apple and oatmeal crumble, blackberry sorbet (V can be VEG)
Dark chocolate brownie, délice, clotted cream (V)

Apple and almond frangipane tart fine, honey crème fraiche (V)
Vanilla pannacota, strawberry jelly, white chocolate

White chocolate and passion fruit cheese cake, mango sorbet
Rhubarb, strawberry and coconut yogurt fool(VEG)

Coffee & petits fours



EVENING MENUS

From £25 per person 

GARDEN BARBECUE 

Lemon and rosemary chicken (GF DF) 
Lamb kofte (GF DF) 

Smoked paprika and fennel marinated pork steaks (GF DF) 
Pork sausage 

Falafel burger (VEG GF DF) 
Greek salad (V GF) 

Beetroot and Apple slaw (VEG GF DF) 
Eton mess

QUINTESSENTIALLY ENGLISH

Pork pie, beetroot picalilli 
Quiche selection 

Honey roast ham (GF) 
Poached salmon (GF) 
Green salad (V GF DF) 

Potato salad (V GF) 
Sherry trifle

AMERICAN DINER

Hot dogs 
Fried chicken 

Mac n cheese (V) 
Sweet corn (V GF) 

Potato salad (V GF) 
Coleslaw (V GF) 

Key lime pie

CURRY

Butter chicken curry 
Vegetable Bhuna (GF V)

Rice pilaf (GF)
Naan bread

Sag aloo (GF)
Cucumber raita (GF)

Mango chutney (GF DF)
Popadums

Coconut and mango trifle



Glass of Champagne  £15
From our Partner Champagne House Taittinger. As it should be – Chilled.

SImply Prosecco  £9 

Champagne & Prosecco Twists
Bucks fizz with Taittinger and fresh orange juice  £13

Bucks fizz with sparkling wine  £8.50
Champagne Kir Royale £15.00

Prosecco Kir Royale £10
French 75,Gin, lemon, sugar syrup, Champagne £15.00

COCKTAILS
Prosecco and Peach Purée  £10

A refreshing sparkling drink with a twist of peach.

Pimms Cocktail  £8
A classic summer starter: Pimms topped with lemonade and fruits. 

Aperol Spritz  £9 
Soak in the sun with a refreshing cocktail of Aperol, Prosecco topped with soda water 

Mojito  £14
                                All the way from Spain, a delightful muddle of Rum, Lime, brown sugar and mint.  

Raspberry Collins  £14 
For all the Gin lovers, this classic cocktail mixes Gin, soda water, lemon juice, raspberry, sugar 

Mulled Wine  £10
Warm your cockles with a glass of red wine, Cognac VS, orange and spices

Winter Pimms  £10
A twist on the classic, with warm Cognac VS, rich spices and topped with apple juice. 

Fruit Punch  £5
A non-alcoholic twist with a blend of fruit juices served on ice. 

RECEPTION DRINKS
Due to tax increase out of our control, prices are subject to change without notice.



CHAMPAGNE AND SPARKLING 

Champagne Taittinger Brut Réserve, Reims, NV £85 (VEG)
Champagne Taittinger Brut Réserve Prestige Rosé, Reims, NV £120 (VEG)

Hattingley Classic Cuvée, Winchester, England, NV £65
Prosecco The Emissary, DOC Treviso, NV £39 (V & VEG)   

Prosecco The Emissary, DOC Treviso rosé NV £39.50 (V &VEG)                       
 

WHITE WINE 

San Antini Pinot Grigio, Veneto, Italy 2022 £31 (VEG)                                                                                
Wide River, Chenin Blanc, Roberton,South Africa £30 (V)                                                                                        

Picpoul de Pinet, Languedoc, France £34 (VEG)
Verdejo Embrujo del Campo, Spain £32 (V & VEG)

Monte Verde Sauvignon Blanc, Central, Chile 2020 £30 (V & VEG)
Turning Heads Sauvignon Blanc, Marlborough, New Zealand £39

ROSÉ WINE 

San Antini Pinot Grigio Rosé, Sicily, Italy 2020 £31 (V & VEG)
White Zinfandel, California, USA 2019 £32 (V)                                                                                       

Monte Verde Merlot rosé, Central Chile 2020 £30 (VEG)

RED WINE 

San-Antini Motepulciano d’Abruzzo Italy 2020 £31 
Cave de Fleurie, Beaujolais-Villages, France 2020 £37(VEG)

Amanti Primitivo Salentino 2019, Italy £37
Wide River, Shiraz, Robertson, South Africa 2019 £30

Monte Verde, Merlot, Valle Central, Chile 2021 £30
Chateau Respide, reserve Gravers, Bordeaux, France £47

Uvas de Sol, Reserve Malbec, Mendoza, Argentina 2019 £44

MINERAL WATER

Hildon Sparkling or Still  £3.95 75cl Bottle

CORKAGE CHARGES
For guests bringing their own wine and Champagne, a corkage charge will be incurred. Any multiple of 

wine or Champagne will be charged accordingly. 
Wine (75cl) £15 per bottle. 

Sparkling Wine (75cl) £20 per bottle. 
Champagne (75cl) £25 per bottle. 

Trade Description Act. It is not possible to guarantee continuity of all vintages and producers in this 
list; therefore, in some cases a suitable alternative will be served. A full wine list is available on request. 
Please note: Wines which are not pre-ordered cannot be guaranteed. Due to Duty increase beyond our 

control our prices are subject to change without notice.

WINE LIST
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Brockenhurst, New Forest, Hampshire, SO42 7RH

Switchboard: 01590 623551 | Reservations: 01590 624467 

E-mail: stay@careysmanor.com | www.careysmanor.com | www.senspa.co.uk




