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Every wedding is unique and our bespoke services 
ensure that we will truly create a day to treasure.

Every bride deserves to be a princess for a day. At Ivy 
House Country Hotel, we are  delighted to provide a 
truly dazzling & magnificent wedding for both you & 
your guests.

Stunning photograph opportunities flourish 
throughout our impressive gardens and will thrill the 
lens of any photographer and leave you with 
cherished photographs of your exceptionally glorious 
day.

We have some examples of our amazing food 
prepared by Head Chef Keith Parton below, but will 
also custom design the menu you want, and we have 
an extensive wine list to compliment the food 
perfectly.

We have been awarded two AA rosettes for 12 
consecutive years. 

The hotel offers 21 bedrooms, including 9 executive 
rooms, we are happy to offer a  discounted rate for 
guests who wish to stay more than one night. 

“The Oak Suite" our Honeymoon suite - a two floor 
suite with shower room, sitting room with private 
terrace over looking the lily ponds on ground floor. An 
antique  canopied bed, a spa bath and panoramic 
views of Oulton Broad and the Broadland countryside  

Congratulations



“The Oak Suite”
our Honeymoon suite - a two floor suite with shower room, 
sitting room with private terrace over looking the lily ponds on 
ground floor. An antique  canopied bed, a spa bath and 
panoramic views of Oulton Broad and the Broadland countryside  



EXCLUSIVE WEDDINGS

The Hotel & Gardens are for your Wedding parties use 
and we guarantee that there will not be any other 
Weddings taking place at the hotel on your special day 
    

The prices below includes: 

What is included in our Wedding Venue Hire: 
Help planning your wedding 

Room hire for your wedding day 
Setting up of the wedding venue 
Tables Chairs (not chair covers) 

Table Linen 
Cloth Napkins 

Cutlery 
Crockery 

Glassware 
Themed Lighting 

Staffing 
Fully climate controlled 

Exclusive wedding venue (only one bride a day) 
Cake Stand & Knife 

Full access to 21 acres of gardens, grounds an Oulton 
Broad 

Personalized food and drink packages 
Personalized real ale name plates 

One bottle of still and sparkling water per table 
Preferential accommodation rates for your wedding 

guests 

Venue Hire starts from £2000 - £3500



All packages can be tailor made to each 
individuals couples requirements and the 
example below are purely for illustrative purposes



Deluxe Food and Drinks Packages
£55 per person  

East Coast Prawns  - bound together with a rich 
Marie Rose sauce, topped with a parmesan crisp

Tian of Melon & Exotic Fruits
Chicken Liver Parfait—served with a toasted brioche 

loaf & red onion chutney

● ● ● ● ●

Pan Fried Chicken Breast infused with mushroom & 
tarragon and served on a fondant potato

Baked Salmon - crushed potatoes and a lemon white 
wine sauce

Roast Beef  - served with Yorkshire pudding & roast 
potatoes

● ● ● ● ●

Homemade Vanilla Pod Cheesecake  - served with a 
compote of berries

Homemade Profiteroles  - filled with Chantilly cream 
and topped with rich chocolate sauce  

Arrival Drinks - A glass of bucks fizz or orange juice
Wine with the Wedding Breakfast - Two glasses of 

house wine with the wedding breakfast
For the Toast - A glass of sparkling wine   

Deluxe Plus Menu
£62.50 per person

Duck Parfait—served with a mini brioche loaf and a 
cumquat jam  

Feta Cheese & Serrano Ham Salad - with a fig dressing
Slow roasted red peppers & Goats cheese Bruschetta - 

served on a bed of rocket with green pesto

● ● ● ● ●

Roast Turkey - served with traditional accompaniments
Herb Crusted Salmon - with saffron sauce and served 

with Parisian potato
Breast of Chicken filled with mozzarella & wrapped in 
Bacon - served with pomme anna potato & chasseur 

sauce

● ● ● ● ●

Pavlova Cheesecake - with fresh strawberries
Sticky Toffee Pudding - served with caramel sauce

Chocolate Torte - with a cornel of clotted cream   

Included in these great packages are: 
Arrival Drinks - A glass of sparkling wine or orange juice
Wine with the Wedding Breakfast - Two glasses of house 

wine with the wedding breakfast
For the Toast - A glass of sparkling wine 

EXAMPLE WEDDING BREAKFAST MENUS





Premium Deluxe Menu
£69.95 per person

Green Thai Fishcakes—served on a bed of salted 
rocket with chilli jam

Chicken & Red Pepper Terrine—served with red 
chard and silverskin onion chutney  
Smoked Salmon & Cream Cheese 

Roulade—served on a honey caper dressed salad 
with lemon & dill dressing

● ● ● ● ●

Medallions of Beef stuffed with Mushroom 
Duxelle—with duchess potato and a wild 

mushroom sauce  
Salmon en Croutè—with a cream dill sauce served 

with buttered new potatoes  
Slow Braised Lamb Shank—with garlic mash 

cornel and a redcurrant and rosemary reduction

● ● ● ● ●

Crème Brulee—served with homemade 
shortbread  

Warm Chocolate Brownie—with homemade 
clotted cream ice cream  

Assiette of Desserts—Citrus tart, chocolate burger 
& Trifle

Arrival Drinks -A Pimms Cocktail, bottle of 
Peroni or Fruit Cocktail

Wine with the Wedding Breakfast -Two glasses of 
house wine with the wedding breakfast

For the Toast -A glass of Prosecco

For that extra touch of sophistication, why 
not add our delicious Canapes?

Canapé Menu

Choose two canapés from the list below at
£4.25 per person

Duck Liver Pave on Toast
Tartlets of Cheddar Cheese and Mustard

Smoked Salmon and Cream Cheese Blinis
Little Welsh Rarebit Toasts

Or choose four canapés from the full list at
£6.95 per person

King prawns in Lemon and Red Chillies
Rolls of Serrano Ham filled with Somerset Brie  

Tiny Puffs filled with Beef and Ale 





Finger Buffet Menu
£10.95 per person

A Selection of Mini Rolls:
Roasted Ham

Tuna Mayonnaise
Cheddar Cheese

● ● ● ● ●

Mini Pizzas of Cheese & 
Red Onions

● ● ● ● ●

Pork Puffs

● ● ● ● ●

Crisps 

Finger Buffet Menu  
“BBQ Style" 

£13.95 per person 

Mini Hot Dogs with Red 
Onions

Mini Burgers with Tomato 
Relish

Mediterranean Vegetable 
Skewers

Chicken Drumsticks "BBQ 
Style"

Potato Wedge

Finger Buffet Menu
£14.95 per person

A Selection of Sandwiches:
Cheddar Cheese

Chicken, Bacon & 
Mayonnaise

Roast Beef & Horseradish

● ● ● ● ●

Potato Wedges
Mini Pizzas of Cheese & 

Pineapple
Sausage & Red Onion Puffs

Chicken Goujons
Vegetable Spring Rolls

Chips 

Evening BBQ Buffet
£16.95 per person

1/4 Burgers

Jumbo Sausages

Vegetable skewers

Chicken Strips

Potato Wedges

Coleslaw

Tossed Salad

ALTERNATIVE FOOD OPTIONS





Ivy Lane, Oulton Broad, Lowestoft
Suffolk, NR33 8HY
Tel: 01502 501353

Email: william@ivyhousecountryhotel.co.uk 
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