Corby Masonic Complex

Located along Rockingham Road in Corby, this modern & newly redecorated complex is the ideal venue for any special occasion.

We are aware that planning the most important day of your life can seem like an overwhelming task, so we are here to help put your mind at ease.  From our initial meeting to the arrival of your big day we can provide advice and assistance in anything you may require.

From the start of your wedding breakfast to the end of your reception, we guarantee that your guests needs will be attended to.

Civil Wedding Ceremonies

Corby Masonic Complex is the perfect venue for civil wedding ceremonies, combining a dedicated Wedding Co-ordinator with fully flexible facilities to help create a truly memorable day for you and your guests.

For an intimate wedding ceremony, our Masonic Suite can play host for up to 120 guests.

The price for using the room for your wedding ceremony is £200, (excluding registrar). This includes a wedding arch for you to walk down the aisle under, 2 flower pedestal displays and bows to match your colour scheme, (silk flowers).

If you would like to view our Masonic suite please contact Jason on 01536 201535.

Booking arrangements for the Civil Ceremony need to be made direct by you, the local details are:
Corby Registration Office, Level 2, The Corby Cube, Parkland Gateway, George Street, Corby, NN17 1QG, Tel: 0300 126 1010 (Mon - Fri 8:00am - 6:00pm). Please note the Registrar will have their own fee for the ceremony.
Personalise your Wedding

We can help compliment your wedding day with any of the following additions:

Indulgent Chocolate Fountains from only £325

Candy Carriages from only £200
Childs Games/Play Corner from only £99
The Wedding Day Guide
· Guests arrive at the venue form the church/registry office and receive a welcome drink, followed shortly by the arrival of the bride and groom

· The Best Man would then arrange your receiving line, which could include:

Bride and Groom

Bride’s Parents

Groom’s Parents

Chief Bridesmaid

Best Man

· Your guests would then be asked to make their way into the dining room whilst greeting your receiving line.  The Bride and Groom would then be announced into the dining room whilst your guests stand and applaud.

· The Top Table Seating Plan is traditionally as follows from left to right: Chief Bridesmaid – Groom’s Father – Bride’s Mother – Groom – Bride – Bride’s Father – Groom’s Mother – Best Man

· Before dessert is served, the bride and Groom would normally cut the wedding cake

· Once coffee has been served the Speeches and toasts would begin.  The Brides Father normally speaks first, followed by the Groom and finally the Best Man.  The toasts can be done as follows:

· The father of the bride proposes the toast to the bride and Groom, with the groom making the reply

· The Groom proposes the toast to the Bridesmaids, with the Best Man making the reply
We have put together inclusive Wedding packages to help make planning your wedding day less stressful.  We will help personalise your wedding every step of the way.
We would be pleased to cater for any special dietary requirements, provided we have 2 weeks prior notice.

PEARL - All for only £22.00* per person

· Four Course Menu (choose a menu between 1 & 8, one menu for all your guests)

· Complimentary cake knife

· Informal toastmaster throughout the day

· Room Hire for the day 9am – 7pm

· Linen Tablecloths & Coloured Paper Napkins to compliment your colour scheme

RUBY - All for only £26.00* per person

· Four Course Menu (choose a menu between 1 & 8, one menu for all your guests)

· Complimentary cake knife

· Informal toastmaster throughout the day

· Room Hire for the day 9am – 7pm

· Linen Tablecloths & Coloured Paper Napkins to compliment your colour scheme

· Chair covers and sash (to compliment your colour scheme)

· Top Table decorated with Bows and Ribbons (to compliment your colour scheme)

SILVER - All for only £32.00* per person

· Four Course Menu (choose a menu between 1 & 8, one menu for all your guests)

· Complimentary cake knife

· Informal toastmaster throughout the day

· Room Hire for the day 9am – 7pm

· Linen Tablecloths & Coloured Paper Napkins to compliment your colour scheme

· Chair covers and sash (to compliment your colour scheme)

· Top Table decorated with Bows and Ribbons (to compliment your colour scheme)

· Glass of either Pimms & Lemonade or Bucks Fizz for your guests on arrival (please choose which you would prefer)

· Glass of house red, white or rose wine per person during the meal

· Glass of sparkling wine per person for the speeches
GOLD - All for only £36.00* per person

· Four Course Menu (choose a menu between 1 & 8, one menu for all your guests)

· Complimentary cake knife

· Informal toastmaster throughout the day

· Room Hire for the day 9am – 7pm

· Linen Tablecloths & Coloured Paper Napkins to compliment your colour scheme

· Chair covers and sash (to compliment your colour scheme)

· Top Table decorated with Bows and Ribbons (to compliment your colour scheme)

· Glass of either Pimms & Lemonade or Bucks Fizz for your guests on arrival (please choose which you would prefer)

· Glass of house red, white or rose wine per person during the meal

· Glass of sparkling wine per person for the speeches

· Long & Low Flower Display for top table

· Small Flower display for guests tables (one per table of 8)

DIAMOND - All for only £38.00* per person

· Four Course Menu (choose a menu between 1 & 8, one menu for all your guests)

· Complimentary cake knife

· Informal toastmaster throughout the day

· Room Hire for the day 9am – 7pm

· Linen Tablecloths & Coloured Paper Napkins to compliment your colour scheme

· Chair covers and sash (to compliment your colour scheme)

· Top Table decorated with Bows and Ribbons (to compliment your colour scheme)

· Glass of either Pimms & Lemonade or Bucks Fizz for your guests on arrival (please choose which you would prefer)

· Glass of house red, white or rose wine per person during the meal

· Glass of sparkling wine per person for the speeches

· Long & Low Flower Display for top table

· Small Flower display for guests tables (one per table of 8)

· Balloon Arch behind Top Table

· Balloon Arch for cake table and Bows on cake table

· Four Way Balloon Entrance Arch 

* - subject to a minimum of 50 adults dining.
Vegetarian Options

Garlic Mushroom & Spinach Lasagne

Roasted Herb Vegetable and Walnut Roast with Onion Jus

Ratatouille Loaded Beef Tomatoes with Mozzarella

Roasted Red Onion and Stilton Tart

Roasted Root Vegetable Pie with a Parmesan Pastry Lid

Children’s Menu

Children under the age of 12 can either have a child’s portion of the menu chosen at half price, or the menu below:

Homemade Chicken Nuggets or Fish Fingers

Served with either Potato Smiles or Potato Wedges and Baked Beans

Ice Cream Sundae for dessert

£8.00 per child*
*prices does not include chair covers etc

Menu 1

Homemade Spring Vegetable Soup with Crusty Bread Roll & Butter

Seared Chicken Escalope Coated in a Creamy Mushroom and Pancetta Sauce with Roasted New Potatoes, Glazed Carrots & Whole Green beans

Individual Strawberry & White Chocolate Cheesecake

Coffee and Mints

Menu 2

Breaded Garlic Field Mushrooms with a Creamy Garlic Mayonnaise, served on a bed of salad leaves

Honey Roasted Gammon with Fresh Yorkshire Pudding & Parsley Sauce, served with Roasted & New Potatoes, Baton Carrots and Sauté Greens

Toffee Brambly Apple Crunch Tart with Creamy Custard

Coffee and Mints

Menu 3

Bruschetta
(Roasted Cherry Tomatoes, topped with Melted Mozzarella on a Garlic Ciabatta, with Pesto Oil served on a Rocket Salad)
Braised Belly of Pork with a Pear Jus, and a red onion stuffing with Lyonnaise Potatoes and Roasted Herb Vegetables

Triple Chocolate Profiteroles, filled with Milk Chocolate Cream and topped with Warm Dark Chocolate Sauce and White chocolate Pieces

Coffee and Mints

Menu 4

Creamy Tomato & Basil Soup with Crisp Garlic Croutons

Roasted Top Rump of Beef with Freshly Made Yorkshire Pudding and Horseradish Sauce, served with Roasted & New Potatoes, Carrots and Swede Puree & Shredded Green Leaves

Homemade Raspberry Trifle with Chantilly Cream

Coffee and Mints

Menu 5

Homemade Chicken Liver & Brandy Pate, served with side salad and Crusty Toasted Bloomer
Fish & Chips
(Beer Battered Fillet of Cod served with Chunky Chips, Mushy & Garden Peas)
Perry Jelly with Summer Fruits topped with Honeyed Cream

Coffee and Mints

Menu 6 

Smoked Salmon and Dill Fishcakes, with Homemade Tartare Sauce and side salad
Cold Meat Platter
(Slice of Honey Roast Gammon, Roast Rump of Beef and Marinated Chicken Breast.  Served with Assorted Salads and Hot New Potatoes)

Banoffee Tart with a Chocolate Sauce
Coffee and Mints

Menu 7

Creamy Leek & Potato Soup with Fresh Soda Bread

Steak and Ale Pie served with either Short-crust or Puff Pastry, with Creamed Potatoes, Sliced Carrots and Peppered Savoy Cabbage

Eton Mess
(Strawberries and Raspberries whipped in a Chantilly cream with Meringue, served with a Shortbread and topped with a Strawberry Coulis)

Coffee and Mints

Menu 8

Trio of Melon with a Mint & Raspberry Coulis

Hot Fork Buffet of:

Lasagne Verde

Chicken Tikka Masala

Quorn & Vegetable Ratatouille

Served with Garlic Bread, Naan Breads, Basmati Rice, Roasted New Potatoes and Mixed Salads

Pavlova with Fresh Cream

Coffee and Mints

Evening Reception Packages

Jade

Includes Hall Hire Charge 7pm-12.30am

And A Finger Buffet to cater for up to 100 people

(Includes assorted sandwiches, sausage rolls, samosas, spring rolls, onion bhajis, marinated chicken skewers, cocktail chipolatas, crisps and peanuts)

All for only £500

Sapphire

Includes Hall Hire Charge 7pm-12.30am

And A Finger Buffet to cater for up to 100 people

(Includes assorted sandwiches, sausage rolls, samosas, spring rolls, onion bhajis, marinated chicken skewers, cocktail chipolatas, crisps and peanuts)

& 

14 clusters of 3 balloons

Exploder Balloon (hangs from ceiling)

Banners 

Table Confetti

All for only £600

Emerald

Includes Hall Hire Charge 7pm-12.30am

And A Finger Buffet to cater for up to 100 people

(Includes assorted sandwiches, sausage rolls, samosas, spring rolls, onion bhajis, marinated chicken skewers, cocktail chipolatas, crisps and peanuts)

& 

14 clusters of 3 balloons


Exploder Balloon (hangs from ceiling)

Banners 

Table Confetti

& 

Resident Disco

All for only £850
If you would like to cater for more than 100 people, any extra can be catered for at and extra cost of £3.50 per person
For an extra £1.00 per person we can provide you with various gateaux
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