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Choosing the perfect location for your
special day is the beginning of your plans
for your Wedding day, the most important
day of your life.

The Gatwick Manor venue is set in ten
acres of grounds and dates back to the
15th Century; the buildings are original
Tudor period architecture.

There is a significant amount of planning
involved to make your big day a success,
from the fun of choosing your wedding
outfits and accessories to deciding who
should sit with who and where,

We are here to assist, advise and guide
yvou through this exciting and wonderful
experience and help to make the planning
of your wedding an enjoyable task not a
dreaded chore.

Qur Shipley Suite, Loxwood Suite &

Tythe Barn are all licensed to hold civil
wedding ceremonies. In order to book your
civil ceremony please note the registrar
requires a venue to be booked. You can
then book your wedding day and time
through the Crawley Registry Office

01293 624122 up to 12 months prior to
the day.

We are also licensed to hold child naming
ceremonies, civil partnerships ceremonies
and vow renewals.



Tite WManos Packoge -

Our Wedding package

A Dedicated Wedding Planner
A Toastmaster from the London Guild of Toastmasters
Three Course Wedding breakfast
(You can substitute the 3 course meal with a 2 course Hog Roast or BBQ with a Dessert)
A glass of Bucks Fizz or Sparkling Wine for an arrival drink

A glass of red or white wine per person with dinner

A glass of Sparkling Wine per person for your toasts
Silver Cake Stand

(If required we have a round 18” or square 18”)
Silver Cake Knife
Easel for your table plan
Silver table number stands
White Linen Table Clothes and Napkins
Dressing your table with your decorations
Evening Room Hire
15 Days complimentary Car Parking for Bride and Groom

Fridays — Saturdays - £65 per adult £32.50 per child (up to the age of 14). - (As above)
Sundays — Thursdays - £55 per adults £27.50 per Child (up to the age of 14). - (As above except a Member of
the operational team will act as a ‘Master of Ceremonies’)

In addition to the above the following charges will apply. We have 3 Suites which all have a licence to hold Civil
Ceremonies.

Suite Hire Charges:

The Shipley Suite: £500 min requirement 65 max 120 for daytime & 180 in the evening
The Tythe Barn: £300 min requirement 50 max 60 for daytime & 120 in the evening
The Loxwood Suite P.T.O for more information on our Loxwood Packages

Civil Ceremony Charges: £200

Get married in 2012 for £2012 P.T.O for more information.



The Lrrwsod Package -

The Loxwood Package - all this for £2012 for 40 quests

Daytime Room Hire
A Dedicated Wedding Planner
A Member of the operational team will act as a ‘Master of Ceremonies’
Two Course Wedding breakfast (Main & Dessert)
A glass of Bucks Fizz or Sparkling Wine for an arrival drink
A glass of red or white wine per person with dinner
A glass of Sparkling Wine per person for your toasts
Silver Cake Stand
(If required we have a round 18” or square 18”)
Silver Cake Knife
Easel for your table plan
Silver table number stands
White Linen Table Clothes and Napkins
Dressing your table with your decorations
Evening Room Hire

15 Days complimentary Car Parking for Bride and Groom

Each additional quest £45 per adult £22.50 per child (up to the age of 14).

Please add £200 if you wish to hold your civil ceremony here at The Gatwick Manor.



List A

Selection of Crostini which includes:
Brussels Pate & Cranberry

Avocado & Prawn

Goats Cheese & Pepper Salsa

Selection of Wraps which includes:
Tuna Provencale

Spinach & Red Cheddar

Hoisin Duck

Coronation Chicken

Roasted Pepeer Mousse

Lamb Minted Skewers
Chicken Drumsticks

List B

Duck Hoisin Spring Rolls

Salmon Skewers

Crusted Filo Coated King Prawns
Smoked Salmon & Cream Cheese
Selection of Mini Quiches

Select 1 items from list A and 2 items from list B - £4.95 per person

Select 2 items from list A and 2 items from list B - £6.95 per person

All prices inclusive of VAT. All items subject to availability. All our products may contain traces of seeds, nuts or

nut derivatives



Please select one dish from each course to create your individual menu. Plus the Vegetarian
alternative if required.

Starters

Leek & potato soup served with a warm crusty bread roll

North Atlantic Prawn salad topped with marie rose sauce

Trio of melon with raspberry coulee
Mains
Roast topside of beef with Yorkshire pudding and all the trimmings
Farm assured chicken brea_ast in wild mushroom sauce

Scottish salmon fillet in a cream white wine & dill sauce

Caramelised red onion & goats cheese tart on a mixed leaf salad with balsamic glaze

All dishes served with fresh seasonal vegetables and potatoes

Desserts

Vanilla Cheesecake with seasonal berries

Fresh fruit salad with extra thick cream

Rich chocolate torte with raspberry coulee

Profiteroles filled with cream with rich chocolate sauce

We cannot guarantee that any product on this menu is totally free from nuts or nut derivatives. All prices inclusive of VAT. All items
subject to availability. All our products may contain traces of seeds, nuts or nut derivatives.

We can offer alternative catering options within the Wedding Package instead of the 3 course meal we can offer 2 Course

menus such as Hog Roasts with dessert, BBQ with dessert, Hot buffets with dessert at no additional costs.
















