
2011 MID-WEEK WEDDINGS AT 
THE KINGSCOTE BARN 

 
At Kingscote Barn we appreciate that many Bride & Grooms are looking to get 

married Friday - Sunday and realise that this is not always an option.  
Therefore we have designed a bespoke mid-week wedding package to create a 

truly memorable and affordable day for you and your guests. 
 

This offer is available Tuesdays-Thursdays inclusive- For just £3,700.00 inc. VAT 
you can celebrate your special day in style! 

 

     
 

The Package - (based on a minimum of 50 guests) 
 
You and your guests would have exclusive use of the barn and grounds from 
10:00am until midnight.  Civil ceremony set up is included. 
 
A beautifully appointed en suite, double Tallet House bedroom for you to use 
from 12 noon on the day of your wedding until 9:30am the following morning. 
Following your ceremony you will have a chance to relax and enjoy drinks with 
friends and family and have those all important photographs taken to capture 
your special day. 
 
This mid-week package includes a stunning 3-Course meal & drinks package served 
to the tables by the highly recommended Fosters Catering. Fosters will provide 
uniformed staff, white table linen and napkins, china, cutlery & glassware.  
  
We will provide a white orchid table centre or of course you can organise your 
own arrangements if you prefer. 
 
Paper Treats will provide bespoke stationary for your tables including a 
personalised table plan, table numbers, menus and place-cards. 
 
Please see overleaf for full details of the drinks package and menu options. 
Additional adult guests priced at £49.00 per person & £29.00 per child including VAT per 
head. 
 



 

2011 MID-WEEK WEDDING  
MENU AT THE KINGSCOTE BARN 

 
Drinks Package 
 
Bucks Fizz Reception or Elderflower Presse/Orange Juice (glass & a top up) 
½ Bottle of Llamera Sauvignon Blanc & Llamera Merlot (Chile) 
Cotswold Mineral Water on the tables 
Cava for the toasts 
 
In addition several options are available for the evening drinks; we can continue to serve wines, 
beer and soft drinks on your account, offer a full bottle bar on your account, or manage a fully 
licensed cash bottle bar for your guests to purchase their own drinks.  
 
Please select one starter, main and pudding for your entire party, plus a vegetarian 
alternative where necessary 
 
 
Starters 
 

·  Roast Vine Tomato Soup with Pistou (v) 
·  Fresh Asparagus, Parmesan & Extra Virgin Olive Oil (v)  
·  Salad of Elton Farm Smoked Chicken, Mango, Avocado, 

Water Chestnuts, Radish & Summer Leaves  
·  Smoked Salmon with Organic Lemon, Rocket & Extra Virgin Olive Oil 

 
Main Courses 
 

·  Corn Fed Chicken wrapped in Pancetta, Fondant Potato, Turned Carrots & 
a Tarragon Mustard Cream Sauce  

·  Filo Parcel of Salmon with Scallop Mousse, New Potatoes, Mangetout & a 
Saffron Sauce  

·  Rump of Cotswold Lamb with Caper Sauce, Parisienne Potatoes, Buttered 
Leeks and Roast Cherry Vine Tomatoes 

·  Mediterranean Vegetable & Mozzarella Strudel with a Provençal Sauce (v) 
 
Pudding  
 

·  Brandy Snap Basket with Strawberries and Cornish Clotted Cream  
·  Rhubarb Crème Brulee with Butter Biscuits  
·  Dark Chocolate and White Chocolate Layered Mousse  
·  Blueberry and Champagne Jelly with Blueberry Cream 

 
Coffee, Tea & Herbal Infusions served with Chocolate Mints 
 
 
 
 
 



 
 
Optional Extras: 
 
Canapés 
 
A        £2.50 per person 

Kettle Chips 
Chili Crackers 
Pitted Olives 

B        £6.00 per person 
Elton Farm Smoked Salmon, Celeriac Rémoulade & Pancetta 
Fillet of Lamb with Aubergine Caviar 
Exmoor Blue Cheese Scones with Sun Ripened Tomato  
Tapenade & Feta 
 

Evening Food Options 
 
A Evening Cheese Buffet      £7.50 per person  

Large Wooden Boards of British Cheeses, Artisan Breads,  
Biscuits, Grapes, Celery & Chutney, Bowls of Roasted  
Broad Beans, Kettle Chips & Nuts 
 

B Evening Anti Pasti Buffet      £10.50 per person 
Large Boards of Salami & Parma Ham with bowls of Mozzarella Pearls, Sun 
Blushed Tomatoes, Olives & Pesto served with Baskets of Artisan Breads & 
Grissini 
 

C Evening Hog Roast Buffet *    £6.00 - £14.50 per person 
Cotswold Free Range Hog Roast filled Floury Baps with Apple Sauce and 
Crackling  

*Subject to availability, based on 100 guests, this can be served as a hand held 
meal with paper napkins or with  salad and Potatoes etc with china and service.   
 
 

     
 
To secure your mid-week booking a non-refundable deposit of £1,000.00 including VAT 

is required. Final numbers must be confirmed no later than six weeks prior to your 
wedding date. Final payment will be due one month prior to the wedding. 

 


