
W e d d i n g  D a y  D r e a m s



The picture-perfect location for your dream wedding day.
Let us guide you through one of the most important days of your life.

A beauti fu l  sett ing  for
your  perfect  wedding day

In Burbage, Leicestershire, Sketchley Grange Hotel & Spa is a luxurious hotel 
and wedding venue surrounded by the spectacular English countryside.



Civil marriage and partnership ceremonies can be performed within any one 
of three beautiful suites which are full of individual character and charm, 

and for something unique, your ceremony can be held in our Garden Pagoda.

We do . . .

With our expert wedding planner, we will help to create lasting memories 
that will capture the love, laughter and magic of your special day.



Where your 
wedding day 
dreams come 
true . . .

Three beautiful 
suites which are 
full of individual 

character 
and charm.



Create lasting 
memories that 
will capture the 

love, laughter and 
magic of your 

special day.
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Exquis i te  menus

With carefully designed wedding menus using fresh, seasonal ingredients, prepared with skill 
and pride, we’ll ensure your guests will be talking about your wedding for years to come.



Our expert  wedding team

Our expert wedding planner will assist at every step of the way, providing expertise, 
paying attention to detail, guiding and advising you on all aspects 

to ensure your day is just as you imagined.

TOP ROW LEFT TO RIGHT: 
The Bradgate Suite. The Grove Suite

BOTTOM ROW LEFT TO RIGHT: 
The Coppice Suite. The Garden Pagoda. 



“Our wedding at Sketchley Grange was honestly amazing. Right from the very start 
when we first began planning our wedding through to the actual day, it was made 
extremely easy and stress free. We feel the wedding staff went above and beyond 
to ensure our day was perfect and nothing was ever too much trouble for them. 

All of our guests commented on how great the day was and it was better than we 
ever expected. We would recommend getting married at Sketchley Grange Hotel.”

Kara & Travis

“We had the most amazing wedding day at Sketchley Grange Hotel, 
The ceremony room and reception room with bar and gardens all in 
the same area made it a perfect venue for us, plus the staff were very 

friendly and couldn’t do enough for us to make our day perfect.”
Jan & Derek

“We had a fantastic day for our wedding and we are so glad we chose Sketchley 
Grange Hotel. The staff were friendly, professional and attentive. The food 

was lovely. The rooms were clean. Our guests all commented on how perfect 
our day was. I wouldn’t hesitate to recommend Sketchley to anyone.”

Lauren & Sean

Our happy couples
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Romans Health  & Spa

Let us help you prepare for your special day.

At Romans Health & Spa, we’re dedicated to putting your wellbeing at the 
heart of everything we do. We have created a space to escape the everyday 

and find a moment of relaxation to unwind and de-stress.

Our spa team are committed to helping you feel like the best possible you. 
We are passionate about personalising our service at every point, from tailoring 

consultations to ensuring that every treatment is unique for the individual.

Enjoy the pool including a sauna, steam room, jacuzzi, and three treatment rooms.

Sketchley Grange Hotel carefully selected ESPA as it delivers what it promises, a sense of inner 
calm whilst caring for your whole wellbeing, perfect for relaxing before your special day.



Rooms to  re lax  in

For the ultimate ease, Sketchley Grange Hotel & Spa has 102 stylish and contemporary 
en-suite bedrooms. We also have stylish and contemporary junior suites if you wish to 

treat your family. Breakfast is included in our wedding rates, so you can extend your big 
day with everyone over a traditional full English.

TOP ROW LEFT TO RIGHT: 
The Bridal Suite. Contemporary Executive Suites. 

BOTTOM ROW LEFT TO RIGHT: 
Classic Suites. Junior Suites. 



CONTACT
Sketchley Grange Hotel & Spa, 
Sketchley Lane, Burbage,  
Hinckley, LE10 3HU 
t: 01455 251 133  
e: weddings@sketchleygrangehotel.co.uk 
www.sketchleygrangehotel.co.uk

SOCIALS
 /sketchleygrangehotelandspa 
 /sketchleygrangehotel

Hinckley 	 1 mile, 5 minutes
Nuneaton 	 5.1 mile, 14 minutes
Coventry 	 11.9 mile, 23 minutes
Leicester 	 14.8 mile, 27 minutes
Oadby 	 16.4 mile, 29 minutes
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Sketchley Grange
Hotel & Spa

We look forward to welcoming you to Sketchley Grange Hotel & Spa 
and hope that you choose our special venue for your perfect day.

The hotel looks stunning in the brochure but nothing will compare to seeing it 
in real life. To arrange a viewing or to find out more about our upcoming fayres 

and showcase events, please contact our team of wedding experts today.



Hotel Master of Ceremonies and Expert Wedding Planner
Red Carpet Arrival

One Reception Drink Per Person
Selection of Canapés

Three-Course Wedding Breakfast Meal with Coffee and Chocolate Mints
A Glass of Wine Per Person during the meal

One Glass of Sparkling Wine to toast the Happy Couple
White table linen & Napkins

White Chair Covers with a Coloured Sash
Table Numbers

Table Centre Pieces
Top Table Piece

Rustic Welcome Sign OR Contemporary Welcome Sign
Rustic Market Sweet Cart OR Sweet Carousal

The Rustic Edison Arch Display OR Contemporary arch display
Rustic letters OR Contemporary letters

Rustic Post box OR Contemporary Post box
Hot Bacon rolls and fries for evening reception

DJ & Disco
Honeymoon Suite for the Happy Couple

Our  Wedding Packages

Dream Day Package

The perfect choice for couples seeking an exclusive experience. 
Available Fridays, Saturdays and Sundays.

60 day guests and additional 40 evening guests



Starters
Chicken liver paté, ciabatta toast, and red onion chutney

Tomato bisque, crème fraiche
Trio of melon, fruit-infused syrup

Tomato, goats cheese and basil tart, rocket and balsamic glaze

Main Courses
Pan-roasted chicken supreme, roast potatoes, 

carrots and trimmed green beans and red wine jus
Roast turkey, chipolata and bacon, honey-roast parsnips, roast potatoes, 

carrots and trimmed green beans, red wine gravy
Baked Somerset brie and beetroot tart, garlic and herb roasted new 

potatoes, trimmed green beans, tomato provençale sauce
Baked herb-crusted salmon, buttered and parsley crushed potatoes, 

trimmed green beans, caper cream velouté

Desserts
Meringue nest with citrus chantilly cream, wild fruit compote

Profiteroles with warm chocolate sauce
Sticky toffee pudding, hot toffee sauce
Tea and coffee, after dinner chocolates

Classic  Menu

All of our packages come with a set menu from our classic menu included.
Please choose one starter, one main course and one dessert.



Seasonal  Inclusions 

Hotel master of Ceremonies and Expert Wedding Planner
Complimentary room hire for Wedding Breakfast

Red Carpet Arrival
One Reception Drink Per Person

Three-Course Wedding Breakfast Meal with Coffee and Mints
Half a Bottle of Wine Per Person during the meal

One Glass of Sparkling Wine to toast the Happy Couple
White Chair Covers with a Coloured Sash, White linen & Napkins

Honeymoon suite for the Happy Couple 

Amore Package 
Hotel Master of Ceremonies and Expert Wedding Planner

Complimentary room hire for Wedding Breakfast
Red Carpet Arrival

Bucks Fizz Reception Drink
Three-Course Wedding Breakfast Meal with Coffee and Mints

Glass of House Wine Per Person during the meal
One Glass of Sparkling Wine to toast the Happy Couple

Hot Bacon Rolls & Fries for Evening Reception
White Chair Covers with a Coloured Sash, White linen & Napkins

Table Centrepieces
Hotel DJ & Disco

Honeymoon suite for the Happy Couple



Deluxe Menu

Starters
French onion soup with Gruyère cheese crostini

Slow-roasted cherry tomato, olive and mozzarella tart with dressed rocket
Smoked salmon set parfait, pink peppercorn and lemon dressing

Pressed ham hock terrine, homemade piccalilli, 
ciabatta crostini and mixed baby herb salad

Main Courses
Pan-roasted free range corn-fed chicken with baby leeks, 

carrots, fine beans, fondant potato and Madeira sauce
Slow-braised daube of beef with thyme roast potatoes, honey-glazed roast 

carrots and parsnips, Yorkshire pudding and red wine sauce
Harissa-marinated cauliflower steak, toasted hazelnuts, 

pomegranate and kale, vegetable jus
Baked cod loin with crushed potatoes, wilted spinach 

and fine green beans, beurré blanc

Desserts
Vanilla panna cotta, summer fruit compote

Warm apple and raspberry crumble tarte with cremé Anglaise
Forêt-noire gateau, chocolate biscuit crumb, 
chocolate mousse, Morello cherry compote

Tea and coffee, after dinner chocolates

Upgrade to our deluxe menu for an additional £5 per guest



Starters
Seafood bisque, chive sour cream

Duck and fig terrine, toasted brioche, dressed leaves, tomato chutney
Duo of Loch Fyne hot and cold smoked salmon, horseradish crème fraiche, 

buckwheat blinis, baby herb salad
Salad of marinated feta, watermelon, trio of beetroot and balsamic glaze

Palette cleanser of citrus sorbet

Main Courses
Roast rump of lamb, dauphinoise potatoes, honey-glazed carrots and parsnips,

minted French beans, redcurrant jus
Oven-baked hake, wilted spinach, sautéed new potatoes, 

shrimp and herb velouté, parma ham crisp
Pan-fried pork tenderloin, colcannon mash, parslied carrots, 

with a cider and thyme jus
Chestnut mushroom and thyme wellington with new potatoes, parslied carrot, 

trimmed French beans, red wine jus

Desserts
Honeycomb cheesecake, vanilla-infused chantilly, fruit compote 

Caramelised apple tarte Tatin, clotted cream ice cream
Royal dome - dacquoise biscuit, hazelnut crunch, 

chocolate mousse with raspberry sorbet
Tea, coffee and selection of petit fours

Signature Menu
Upgrade to our signature menu for an additional £15 per guest



Starters
Cheesy garlic bread

Hummus and crudités
Creamy tomato soup

Main Courses
Chicken nuggets, chips and peas
Margherita pizza, chips and peas

Macaroni cheese, garlic bread

Desserts
Selection of ice cream

Warm chocolate brownie, vanilla ice cream
Fresh fruit salad

Children’s  Menu



Canapés Menu

Smoked salmon with tzatziki on a cracker biscuit
Caviar and chive cream cheese on mini blinis

Mozzarella cheese, cherry tomato and pesto on tomato bread 
Vegetables spring roll

Fig, basil and goat’s cheese on biscuit cracker
Roquefort stilton cheese and peach bruschetta

Beef pastrami and horseradish mini bite
Mini roast beef with Yorkshire pudding

Sticky chicken satay hummus with crudités
Mini crab fishcake

King prawns wrapped in filo pastry with sweet chilli
Crushed avocado and prawn crostini
Mini Aberdeen Angus cheeseburger

BBQ pulled duck with hoisin, spring onion and coriander cress

For 4 pieces £5 per person



Deli  Sandwiches
(served on both farmhouse white and granary bread)

Roast beef, rocket and horseradish
Ham salad and wholegrain mustard

Tuna mayonnaise and cucumber
Egg and watercress

Buffet 
Savoury Bites

Pork and apple sausage rolls
Chipolatas with honey and grain mustard

Mini jacket potatoes, bacon and chive crème fraiche
Assorted mini quiches

Something a 
Litt le  Different

Sticky teriyaki chicken skewers
Mini fish and chips, tartare sauce

Salmon skewers, sweet chilli dressing
Vegetable spring rolls, soy and ginger dipping sauce

Minted lamb kebabs, tzatziki
Mini cheeseburger sliders

Light Bites  & Salads
Feta and watermelon

Gouda and chorizo rollitos
Tomato, red onion and olive bruschetta

Mini mozzarella pearls, basil pesto

Something Sweet
Profiteroles warm chocolate sauce

Mini passionfruit cheesecakes
Chocolate brownie bites cinnamon sugar-dusted churros

Fruit skewers, chocolate sauce

Evening Celebration Buffet

Finger buffet selector menu designed to allow the flexibility 
to tailor your menu as required.

We start by including a preselected array of deli sandwiches as detailed below, 
add your own choices of 5 choice finger buffet menu items.

Should you wish for more than 5 items, an additional charge per person will be applied per item chosen. 



Beverage Packages
Upgrade your celebration beverage packages

Bronze Drinks 	 Package included in all packages	

Bucks Fizz / Prosecco / bottled beer 
House red and white wine for meal 
Sparkling wine to toast
Fresh orange juice 

Si lver Drinks Package 	 £5 per person	

Arrival drink of spirit and mixer / premium bottled beer
Monte Verde Merlot red and Parini Pinot Grigio / Whispering Hills rosé for meal 
Prosecco to toast
Coca Cola / lemonade 

Gold Drinks Package 	 £15 per person

Arrival drink of personalised cocktail / premium bottled beer and cider
Tilia Malbec, Petal & Stem Sauvignon Blanc, Pinot Blush for meal
Champagne to toast
Mocktail for children / non-drinkers

(All drinks are priced by the glass, per person)



2025 
Weekday

2025 
Weekend

2026 
Weekday

2026 
Weekend

Spring Package £100 £105 £105 £110

Summer Package £105 £110 £110 £115

Autumn Package £95 £100 £100 £105

Winter Package £95 £100 £100 £105

Wedding Packages
2025 
Summer

2025 
Winter

2026 
Summer

2026 
Winter

Dream Day Package (60 Day Guests & 40 Additional Evening) £8795 £8395 £9199 £8895

Amore Package (40 Day Guests & 20 Additional Evening) £4995 £4495 £4995 £4995

Intimate Package (15 Day Guests) £1750 £1750 £1750 £1750

Evening Celebration Buffet

Evening Cheese Platter (in addition to buffet) £23.00 £23.00 £23.00 £23.00

Hog Roast (additional per guest) £6.50 £6.50 £6.50 £6.50

BBQ (additional per guest) £8.00 £8.00 £8.00 £8.00

Canapés £5.00 £5.00 £5.00 £5.00

Supplement for choice menu 

Choice of two, three-course menu £4.95 £4.95 £4.95 £4.95

Choice of three, three-course menu £6.95 £6.95 £6.95 £6.95

Civil Ceremony Room Hire £350 £350 £400 £400

Packages – Prices  Per  Guest 



Terms & Conditions

The maximum number of guests in the evening is 220 (including day guests). 
A minimum of 60 guests apply to Saturday events.

Where a choice menu is selected, a pre-order must be provided 4-6 weeks in advance of the event.
We will endeavour where possible to advise in advance, however menus may be subject to change 
without notice, particularly if the supply or quality of product is affected by the change of season.

Children’s  Pricing
Children aged 3 years and under are free

Children aged 4 – 12 years; 
Charged at half the adult price and will be provided with soft drinks throughout the meal.

Deposit  & Booking Process
To secure your date, a non-refundable deposit of £500.00 must 

be made at the time of confirming the booking.
A provisional booking will be held for 14 days and released automatically without notice.

Weddings are required to be paid in advance of the date and a manageable payment plan will 
be agreed. As part of this payment plan, once monies are paid these become non-refundable.

Further terms and conditions apply to all wedding bookings.
Please request a copy when securing your booking.

We request that you take out wedding insurance to cover any date alterations, 
delays or unforeseen circumstances.

Prices are subject to VAT at the prevailing rate and to change without notice.




