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AN ENGLISH COUNTRY WEDDING
WITH CALLISTER’S AT BROOME PARK

When you make the commitment of a lifetime, why not follow it up with the
experience of a lifetime? We like to think that’s what we offer at Callister’s.

Set in a 400-year-old mansion and surrounded by acres of stunning English
countryside, we provide simple but beautifully prepared food and a warm

atmosphere at a price that belies the quality.

After you’ve made your vows, imagine retreating to the former estate of Lord
Kitchener for champagne, beers, wine and good food surrounded by your friends
and family. Imagine gazing out of the tall windows with your other half at
some of the most beautiful surroundings the country has to offer, before sitting
down to celebrate the life you’re about to begin together.

We’d call that a good start. Wouldn’t you?



EXCHANGE VOWS IN THE MANOR HOUSE
OR THE ITALIAN GARDEN

We are licensed for Civil Ceremonies, thus enabling you to marry in either the
Georgian or Jacobean Room within the Manor House itself or in the breath-

taking Italian Garden.

The Georgian Room and the Jacobean Room in the Manor House are stunning
examples of historic grandeur and the Italian Garden is an oasis of tranquility,

with stone statues, seasonal flowers, wildlife pond and a sheltered stone gazebo.

We offer the Manor Package or the Marquee Package, but we are also happy
to adapt or create your own bespoke package to accommodate your speciﬁc

requirements.

We pride ourselves on our professional service, whenever possible we use locally
sourced products and cultivate close relationships with local Kentish suppliers in

particular Shepherd Neame Brewery with their own local history.



THE MARQUEE PACKAGE
(AVAILABLE APRIL - SEPTEMBER)

£4999

(x80 GUESTS) INCLUDES:

Hire of the marquee. Full team of staff and cleaning costs.
Tables and chairs including linen
Paper napkin (colour matched)
Cake stand and knife
Board and easel

Bar open from when your guests arrive to 11.30pm

3 course buffet meal and coffee for 80 people
(extra guests are £50pp)

Glass ofﬁzz on arrival
Half a bottle of house wine per person
Glass of fizz for speeches

Evening buffetfor 80 guests
(extra guests charged at £8 per head)



THE MANOR PACKAGE
£5999

(x80 GUESTS) INCLUDES:

Hire of Georgian room for the wedding ceremony, use of main hall,
terrace, bar and grounds. Full team of staff and cleaning costs.

Tables and chairs including linen
Paper napkin (colour matched)
Cake stand and knife
Board and easel

Bar open from when your guests arrive to 11.30pm

3 course meal and cqffeefor 80 people
(extra guests are £55 pp)

Glass of fizz on arrival
Halfa bottle ofhouse wine per person
Glass ofﬁzz for speeches

Evening buffetfor 80 guests
(extra guests are charged at £9 per head)



BESPOKE PACKAGES

Our events team are always available to help create your peIfect day.

In addition to our Manor and Marquee Wedding Packages, we also offer a

bespoke service to help you create a um'que celebration especial]y for you.

Please ask our events team for more details and let us help you to create the

wedding day qf your dreams.
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ANOR MENTU

TO START

FROM ONE OF THE FOLLOWING

HOME-MADE SOUPS
Spicy Lentil; French Onion Soup with Garlic Crouton and Gruyére;
Rich Tomato Soup with Pesto and Cheese Twist; or Pea and Watercress

all soups are served with a crusty bread roll

FRESH GOAT’S CHEESE, APPLE AND WALNUT SALAD
with honey and grain mustard dressing

DUCK LIVER PATE

with red onion and sultana chutney and toasted brioche

TRIO OF CRAB, CRAYFISH AND AVOCADO MOUSSE
with pink peppercorn tuile

SMOKED SALMON ROULADE
with dill cream on blinis

‘BLOODY MARY’ PRAWN COCKTAIL

SMOKED HADDOCK FISHCAKE
with tartare sauce

CARAMELISED SHALLOT TART
with baked goat’s cheese

CHARENTAIS MELON BALL AND AND PARMA HAM

on port coulis

All items are prepared by our chefs on the premises. Local fresh produce is used when possible. Denotes item is suitable for vegetarians.



ANOR MENTU

MAINS

BRAISED LAMB SHOULDER
with an infused rosemary jus

ROASTED PORK BELLY

with crackling on a sweet apricot sauce

TRADITIONAL ROAST BEEF
with Yorkshire pudding and red wine gravy

GRILLED CHICKEN BREAST
with wild mushroom and garlic sauce

STUFFED CHICKEN FILLET ROLLED IN CURED HAM
with sundried tomato and olive mousse

BAKED SALMON IN PUFF PASTRY

with spinach and chive velouté

ROASTED SEA BASS

with lemon, fennel and coriander

BRAISED COD LOIN

with lemon grass and coriander

SPICY ROOT VEGETABLE PIE

WILD MUSHROOM AND GARLIC RISOTTO

All items are prepared by our chefs on the premises. Local fresh produce is used when possible. Denotes item is suitable for vegetarians.



ANOR MENTU

DESSERTS

BRIOCHE PUDDING
with chocolate and raspberries with vanilla custard

PROFITEROLE THREE WAYS

with dark chocolate sauce

CHOCOLATE FONDANT
with raspberry coulis

ALMOND, PEAR AND EARL GREY TART
with amaretto sauce

APPLE TART TATIN
with cinnamon ice cream

CLASSIC STICKY TOFFEE PUDDING

SUMMER BERRIES LOVE STORY
a plate of fruits, sorbet and bavarois topped with mint

LEMON MERINGUE PIE

All items are prepared by our chefs on the premises. Local fresh produce is used when possible. Denotes item is suitable for vegetarians.



STARTERS

DUCK LIVER AND BACON PATE
with homemade piccalilli and a soda bread crostini

‘BLOODY MARY’ PRAWN AND CRAYFISH COCKTAIL

SOUP OF THE DAY

MAIN COURSE BUFFET

HONEY ROAST HAM
MUSTARD ROASTED SIRLOIN OF BEEF
SALMON ‘BELLE VUE’
WHOLE SMOKED CHICKEN
TOMATO AND MOZZARELLA SALAD
GREEK SALAD
PESTO AND PASTA SALAD
GRAIN MUSTARD AND HONEY NEW POTATOES
COLESLAW
GREEN SALAD

all served with fresh bread

All items are prepared by our chefs on the premises. Local fresh produce is used when possible. Denotes item is suitable for vegetarians.



DESSERTS

SERVED BUFFET STYLE (CHOOSE THREE)

A CHOCOLATE PROFITEROLE TOWER

WHITE CHOCOLATE AND RASPBERRY CHEESECAKE

A ‘KENTISH’ CHEESE PLATTER

FRESH STRAWBERRY GATEAU AND CREAM

All items are prepared by our chefs on the premises. Local fresh produce is used when possible. Denotes item is suitable for vegetarians.




ADDED EXTIRAS

CANAPES

DISCO

CHAIR COVERS
we do not allow outside companies for this
P

LINEN NAPKINS

ROOM FOR THE BRIDE AND GROOM

SPACE FOR BRIDAL PARTY TO GET READY

SPA MORNING FOR THE BRIDAL PARTY

ROUND OF GOLF FOR GROOM PARTY

£5.00 per person

£350.00

£2.95 per chair

£1.00 per napkin

Subject to availability

Subject to availability

Prices on request

Prices on request



KCC MARRIAGE REGISTRAR

CHARGES

BOOKING CONFIRMATION £55.00 (non refundable)

CEREMONY Monday - Friday £436.00
Weekends & Bank Holidays £592.00

REHEARSALS Monday - Friday £94.00
Weekends & Bank Holidays £137.00

NOTICE OF MARRIAGE £35.00 each
MARRIAGE CERTIFICATE £4.00 each
COMMEMORATIVE CERTIFICATE £4.50 each (optional)
CEREMONY AMENDMENT FEE £25.00
CANCELLATION CHARGE £45.00

For more details contact:
KCC Registration Area Qfﬁce, 39 Grove Hill Road, Tunbridge Wells, Kent TN1 1EP
Tel: 01892 793621 Email: ceremonies.tunbridgewells@kent.gov.uk



BOOKING FORM

COMPLETE

Surname
Forenames
Address

Postcode

Home Telephone
Work Telephone
Mobile Telephone

Email:

Wedding Date

I have read, understood and agree to abide by the terms and conditions of the contract and

concur with the reservation details. I enclose my non-refundable deposit, of £

I note that FULL PAYMENT and final numbers must be confirmed and received no later
than 7 days prior to the event date; otherwise the booking may be subject to change.

Signed

Date

Venue signature

Date



CONDITIONS

T&C’s

All bookings will be regarded as provisional and must be confirmed in
writing using the booking form. Until the deposit and signed form are

received, your booking will remain provisional (see below).

Bookings will be confirmed upon receipt of a non-refundable deposit of
£1000 and a copy, signed by the organiser, of these Terms & Conditions;
your date will then be secured. Payment of the deposit without a signed

agreement, indicates acceptance of these Terms & Conditions.

Callister’s reserve the right to change the price of menus and beverage,

up to three months prior to the date of the booking.

The individual who signs the booking form, unless otherwise stated, will
be considered the organiser, and shall be jointly and severally liable

in respect of the booking. The organiser shall notify Callister’s of any
changes to the requirementdetailed on the booking form, in writing, not

less than fourteen working days (Monday to Friday) before the function.

The organiser will be held responsible for their guests and the conduct
of those guests. Callister’s reserves the right to remove guests who are
intoxicated or behaving inconsiderately, verbally or physically abusing
staff or call short a function, if the guests are behaving irresponsibly.
Damages or breakages are the responsibility of the organiser and will
be billed to that person. Should there be a situation where the D] is

harassed or intimidated by guests he will close down immediately.

PROVISIONAL BOOKINGS

Provisional bookings will be entered in the diary and held free of charge
for three days. At the end of this time written confirmation and a
deposit is required in order to retain the booking. If no confirmation is

received the booking will be deleted from the diary automatically.

CATERING SERVICE

Callister’s has sole rights to supply catering services to the function.
Guests are not permitted to bring their own food and drink onto the
premisesjbr consumption; such food and drink will be conﬁscuted. The
only exception to this would be pre-arranged and agreed items such as

celebration cakes or chocolate fountains.

Please note that it is our policy that food left over from any function
cannot be removed from the premises. This is in compliance with the

Food Safety Temperature Control Act 1995.
We do not allow corkage.

CANCELLATIONS

In the event that the Hirer cancels a confirmed booking, the following

charges will be applied:

¢ Less than six months’ notice 50% of total cost of the event

including VAT.

¢ Less than three months’ notice 100% of total cost of the event
including VAT.

Notification of cancellations should be made in writing and will be

effective on the date received and acknowledged by Callister’s.

Callister’s shall not be held liable for circumstances beyond their
reasonable control that prevents Callister’s from meetings its obligations

in respect of this booking

PAYMENTS

Final numbers must be confirmed no less than fourteen days prior to the

event and payment received in full.

Any additional costs, incurred on the day, must be paid before departure

on the day of the event.

VAT

VAT is applicable to all charges at the rate prevailing at the date of

the event.

HEALTH AND SAFETY

The Hirer is responsible for the Health and Safety of their guests
throughout the duration ofthe hire period, and will be expected to
comply with all relevant legislation. Information regarding emergency
procedures and First Aid arrangements is available from Reception and
bar. Children must be supervised at all times. Please note as a Grade 1

listed building there are areas where wheelchair access is restricted.

Please be aware that the function is being held in a listed manor house

and on a golf course with inherent hazards including ponds.

If the fire bell sounds, please leave the building immediately and
assemble at theﬁre assembly point, without stopping to collect personal

belongings.

THIRD PARTY PERSONAL INSURANCE AND LIABILITY

Callister’s shall not be responsible for any loss or damage to property
arising out of the holding of a function or any injury which may be
incurred by any persons during the holding of a function arising from
any cause whatsoever. Nor shall Callister’s be responsible for any loss
due to mechanical breakdown,failure in electricity or gas supply, ﬂood,
ﬁre, government restriction or act ofGod that may cause the premises to

be temporarily closed or the function interrupted.

CLOAKS AND PERSONAL PROPERTY

Callister’s does not accept responsibility for the property of customers or
guests or any items hired in by the organiser for the purpose of their

event. Agreements between bands, discos, etc. and the organiser must be
agreed with Callister’s, in advance and would be subject to appropriate

insurance.



\ L at Broome Park

CONTACT ©US

For furtber information or to make a reservation contact:

reservations(@callisters.co.uk

+44 (0) 1 227 832637

Callister’s at Broome Park,
Canterbury Road, Barham, near Canterbury, Kent CT4 6QX



