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Your perfect day begins here with us.  For an unforgettable wedding, just add Crockstead – we will make sure that your dream becomes a reality.

We offer you a unique venue for your unique day.

Crockstead Farm Hotel is one of the most beautiful and idyllic venues offering you a romantic and unique location in the beautiful Sussex countryside. 

With attentive service, stunning gardens and delicious menus, our aim is to make every second of your wedding day an unforgettable experience for you and your guests.

Whether you’re celebrating a small intimate wedding or sharing your day with a larger gathering we understand that your day is unique and here at Crockstead you will find the perfect wedding venue to create those life long memories. 

Crockstead Farm Hotel is a family run business. We pride ourselves on our family friendly atmosphere. Our flexible and personal service includes advice whenever needed, right up to the big day. We have a team of staff with a wealth of experience and knowledge. We offer a number of packages for our weddings but are happy to create a bespoke wedding package that suits both you and your budget. 

Weddings and Civil Partnerships at Crockstead

Your commitment to each other is the most important part of the day . Our Garden Gazebo, The Mill Room and The Old Barn are all licensed for civil ceremonies and partnerships and each of them create the perfect space for those all important vows to be made. 

The Garden Gazebo

Our beautiful wrought iron gazebo is set on the lawn of Crockstead Farm Hotel offering you a unique location for your wedding day. Whilst the pond and our wildlife ensures a beautiful backdrop for photographs. With space for up to 150 guests this is an ideal setting for a summer wedding.

The Mill Room

The Mill Room is accessed via our sun filled courtyard, with is unique and spacious charm and beams.  This seats for up to 100 guests and can be as intimate or as grand as you wish. 

The Old Barn Restaurant

Our beautiful downstairs room in the main part of the hotel, with its log burner and rustic beams offers the ideal setting for your ceremony seating up to 70 guests.

Your reception
Before sitting down to eat, guests can sip their drinks and savour delicious canapés while strolling around the beautiful gardens and sun flooded courtyard. From here the wedding breakfast is served  in the function room of your choice. Whether it be the cosy and intimate restaurant which seats up to 50 guests, in our versatile Mill Room which seats up to 120 guests. Our first floor bar overlooks the pond with an outside decking area, a perfect space for a drinks reception. 

Crockstead’s chef prides himself on providing a variety of mouth-watering  food, which is all locally sourced, coupled with first class service.  We are able to provide you with delicious menus ranging from a four course banquet, three course wedding breakfast – to a more relaxed buffet, barbeque or hog roast.  It is about what you want, whether it is contemporary dining, traditional English dishes or simple freshly cut sandwiches.

Accommodation

Here at Crockstead Farm Hotel we also benefit from 12 well appointed and individually styled bedrooms all of which are double or twins and have en-suite facilities. We also have two suites in the Courtyard area – The Lewes Suite has three bedrooms and the Phoenix Suite has six.

If you wish to stay following your celebrations we offer you a complimentary room for your first night as a married couple . We also offer special reduced rates for your guests.

Exclusive and non-exclusive Use

The venue hire guarantees you access to the bar, balcony, restaurant/Mill Room and the grounds from 3 hours prior to your ceremony.  

Crockstead offers use, on a non-exclusive basis, of our garden and courtyard area for your arrival drinks.

Exclusive Hire is priced per 24 hour period – please discuss with a member of our weddings team.

We look forward to discussing your special day with you

Terms and Conditions

One of the reasons that people choose Crockstead is because of our beautiful surroundings. To protect this and its wildlife we are therefore not able to set off fireworks or Chinese Lanterns and only allow biodegradable confetti.

We are licensed to host live bands and recorded music. All entertainment booked must meet our licensing conditions – please contact us for full details. 

Table Linen- The hotel will supply white table cloths, other colours and variations may be sourced at an additional cost. 

Menu’s, place cards and table plan – Crockstead does not provide any of the above but will be happy to place them on the tables so long as they are supplied to us at least 3 hours prior to the beginning of your ceremony. 

Cake – Crockstead can supply the cake stand and ceremonial sword.  We do not accept responsibility for setting up of the wedding cake.

Bedrooms – Upon making your booking please advise us on how many bedrooms you would like us to hold.  Confirmation will be required 3 months prior to the date of your wedding.  Rates will be set at the time of booking, all bedroom rates include a Full English Breakfast.

Crockstead does not permit the bringing in of alcohol for personal consumption to the premises, unless previously agreed, and we reserve the right to charge corkage should the occasion arise.

Once you have chosen your wedding at Crockstead Farm Hotel we will ask you to put down a £500.00 deposit to reserve the date for your wedding.  This is non-refundable and non-transferable.  

All  bookings should settle their account exactly 3 months prior to the function.

Prices quoted may be subject to change due to individual requirements.

External suppliers – Crockstead Farm Hotel does not accept responsibility for any external suppliers whose services have been booked directly with them by a third party. 

External suppliers are allowed access from 8 am on the day of your wedding for their set up, they must provide their own appropriate tools and equipment.
It is the responsibility of the external suppliers or the wedding party to remove accoutremants and decorations from the function room and surrounding hotel areas.

Although we do our best to ensure that your wedding day goes exactly as you have planned, the English weather conditions may not permit the use of the grounds for your ceremony and may be transferred to an alternative function room. This is in line with the regulations of East Sussex County Council.

The hotel will take all reasonable steps to fulfil your reservation to the best of its ability in accordance with the details provided. However, it reserves the right to provide alternative services, if necessary, without prior notice. Whilst the hotel has taken all reasonable steps to ensure that information contained in its brochures, leaflets and advertisements is accurate, it reserves the right to alter, substitute or withdraw any service, facility or amenity without notice if necessary at any time.   

Crockstead Farm Hotel

Wedding Package
This Package is Based on 60 Guests for Your Wedding Breakfast and 100 Guests for Your Evening Reception. Any Variations Can Be Quoted For on an Individual Basis.

Use of a Licenced Room For Your Civil Ceremony or Civil Partnership.

The Use of A Function Room Of Your Choice For Your Wedding Breakfast

An Arrival Drink of Bucks Fizz or Pimms and Canapés For Your Guests

Three Course Set Menu with Tea, Coffee and Mints

Use of The Hotels Cake Stand and Ceremonial Sword

 Use of The Hotels White Table Linen and Napkins

Half a Bottle of Red or White Wine Per Person

A Glass of Sparkling Wine Per Person for Toasting The Bride and Groom

A Designated Events Manager to Guide You Through Your Day 

Evening Reception Including Finger Buffet

Complimentary Overnight Stay for The Bride and Groom Including Full English Breakfast  

A Menu Tasting For Two People (One Option Per Course, Per Person)

Additional Guests For The Tasting Will Be Charged At The Full Current Price 

Please contact us for further details of this special offer
Wedding Breakfast Menu


Starters


Duck & Chicken Terrine, Red Onion Marmalade
~~~~
Sussex Goats Cheese and Spinach Tart

~~~~
Home Made Soup of the Day

~~~~
Smoked Chicken and Caramelised Pancetta Salad

~~~~
Cray Fish and Smoked Salmon Timbale 

~~~~

Classic Prawn Cocktail

Main Courses


Roast Sussex Topside of Beef, Yorkshire Pudding, Red Wine Gravy
~~~~
Free Range Chicken Breast Stuffed with Mushroom & Pistachio, Mustard and White Wine Sauce

~~~~
Roast Sussex Leg of Lamb with Red Current Gravy 

~~~~
Oven Baked Pesto Salmon, Roast Pepper and Caper Sauce 

~~~~
An Additional Vegetarian Dish Upon Request


All dishes are served with Chefs selection of seasonal vegetables and potatoes 

Desserts

Cream Filled Profiteroles, Served With a Dark Chocolate Sauce
~~~~
Strawberry or Lemon Cheesecake, Berry Coulis

~~~~
Summer pudding served with thick sweetened cream

~~~~
Crockstead Eton Mess

~~~~
Dark Rum Chocolate Pot with Raspberry Coulis

Please Choose One Option Per Course to be served to your guests, any dietary Requirements will be catered for on an individual basis.

Wedding Buffet Menus

Finger Buffets:

Examples of our buffet include (based on buffet option chosen):

A Selection of Freshly Prepared Sandwiches
Various Quiches

Pork Pies and Pickles

Honey and Mustard Glazed Cocktail Sausages

Sausage Rolls

Indian Selection

Chinese Selection

Pizza
Crudités and a Selection of Dips

Crisps and Nibbles
A Selection of Fresh Salads and Accompaniments

Basic BBQ
Beefburgers

Sausages

Salads

French Bread , Rolls and Condiments
Luxurious BBQ

Local Beef Burgers and Relish
Sausages
Minute Steaks or Garlic Prawns

Marinated Chicken or Marinated Lamb Kebabs
Salads
French Bread and Rolls
Green Leaf Salad
Potato Salad
Coleslaw

Basic Hog Roast

Hog carved by our chef

Apple Sauce

Stuffing balls

Rolls

Luxurious Hog Roast

Hog carved by our chef

Apple Sauce

Stuffing Balls

Rolls

Roast Potatoes

Roasted Root Vegetables

Or

Seasonal Salads

Potato Salad

Coleslaw

Hot Buffet Menu

Baked Salmon Fillets in a Fresh Herb Crust

Chicken Breasts in a Tomato Concas Sauce

Beef with a Red Wine and Mushroom Sauce

Mushroom Stroganoff

A Selection of Vegetables

Roast and New Potatoes

(Two choices)

Hot Buffet Dessert Menu

Apple Crumble

Fresh Fruit Salad

Dark Chocolate Torte

Selection of Cheese and Biscuits

Seasonal Cheesecake

(Two Choices)

Please note that these menus are provided as a guideline, if you would like any of the items exchanged to compliment your tastes, then please do not hesitate to ask. Hog roast requires a minimum of 80 guests for a full hog, numbers less than this will be at chef’s discretion.
