
YOUR
WEDDING



YOUR BESPOKE WEDDING
Set amidst beautiful Chiltern grounds, this 12th 
Century medieval Abbey is the perfect setting for 
your special day.

Create your bespoke wedding by choosing menu 
packages and hire options that suit you, or choose 
one of our pre-made wedding packages, suitable 
for all budgets.



MARQUEE WEDDINGS

Make the most of our beautiful grounds 
by hiring a marquee from our top quality

 supplier. A marquee is included in the Platinum 
wedding package, valid from April to September. 

For bespoke weddings, please ask a member of
 our sales team for more information and price.

DRY HIRE
FOR SPECIALISED WEDDINGS

HIRE OPTIONS

Ceremony hire £500
Friday reception hire: £1,500*
Saturday reception hire: £2,500
Sunday reception hire: £1,500*

*Exclusive hire of the main Abbey commences 
from 3:30pm on Fridays and selected Sundays.

Saturday charges apply on Bank Holiday Sundays.

INCLUDED
White linen tablecloths and napkins

Free secure parking for 100 cars
Honeymoon suite for wedding night

Dedicated wedding coordinator
A choice of cake stands and knife

A selection of garden games

For a fee of £6000 we can offer full use of:

10 Acres of grounds and outdoor furniture
The main Abbey house

Kitchen and dining room facilities
Cake stand and knife

Reception rooms and bar (on request)
Complimentary honeymoon suite





DRINK AND BE MERRY
Choose one of our drinks packages 
to enjoy as your celebrations begin.

Bespoke drinks packages available on request.

MISBOURNE PACKAGE
£18.00 per person

A glass of Bucks Fizz 
Half bottle of house wine
Sparkling wine toast drink

HAMPDEN PACKAGE
£22.00 per person

A glass of Prosecco or Pimm’s
Half bottle of house wine

Prosecco toast drink

CHEQUERS PACKAGE
£30.00 per person

A Kir Royale or Bellini
Half bottle of premium wine

Champagne toast drink

CROMWELL PACKAGE
£18.00 per person

Non-alcoholic

A glass of 0% sparkling wine or elderflower
Half bottle of Natureo Muscat/Syrah Torres

A glass of 0% sparkling wine toast drink

NIBBLES
Choose four or more canapés per person 
to be enjoyed at your drinks reception.

£7.20 per person - £1.80 each

Parma ham and crispy haloumi bruschetta
Chicken satay with soy and ginger dipping sauce

Lamb kofta with chilli and coriander
Smoked salmon blinis

Crispy coconut prawns with chilli mayonnaise
Harissa and lime hummus blini

Sweet potato falafel with mint and yogurt dip



Create your own delicious wedding menu by selecting one starter, one main course and one dessert from our 
carefully crafted menu’s. Any special dietary requirements can be catered for and for that extra special touch, 

our Head Chef will be happy to meet with you to finalise your  first meal as a married couple. 

WEDDING BREAKFAST

STARTERS

Roasted tomato and red pepper soup with basil pesto

Red lentil, sweet potato and coconut soup, garnished 
with toasted coconut and a sprinkling of fresh coriander 

Gazpacho; a wonderful fresh and vibrant chilled soup 
made with tomatoes, peppers, cucumbers, and olive oil 

Buffalo mozzarella, mango and radicchio salad
accompanied with a balsamic and tomato reduction 

Ham hock terrine served with pickled baby vegetables; 
a classically made terrine made using locally sourced ham 
and accompanied with toasted rosemary focaccia
 
The Abbey’s own chicken liver and brandy parfait 
with homegrown apple chutney and toasted sourdough 

Salad of candy beetroot and carrots, made with 
candy striped beetroot, textures of carrot and radish. 

Prawn cocktail with a modern twist of avocado puree, 
cucumber relish and a strawberry and balsamic gel 

Slow roasted tomato and cheddar tartlet with pesto 

£9.00

£9.00

£9.00

£10.50

£10.50

£10.50

£10.50

£10.50

£10.50



Roast breast of chicken served with a classic bread sauce and green vegetable medley 

Leg of lamb to be served with dauphinoise potatoes and a classic ratatouille 

Sirloin of beef to be served with chateaux potatoes and roast carrots and parsnips 

Farmhouse sausages with a thyme and pomme puree and crispy onion scraps 

Herb crusted lamb cutlets with confit minted new potatoes, savoy cabbage and carrots 

Duo of corn fed chicken. Pan fried chicken breast with thyme and garlic lollipop 
served with thyme, a pomme puree and a medley of homegrown green vegetables 

Pan fried hake with mussels served with a parsley cream sauce accompanied with 
griddled Mediterranean vegetables as well as crushed and fluffed new potatoes 

Scottish fillet of salmon with a sesame and pistachio crumb, fennel and leek etuvee 
served with crushed new potatoes, as well as honey roast pepper and tarragon pesto 

Tomato and fennel risotto finished with crumbled ricotta and a summer herb oil 

Squash ravioli served with a chardonnay and sage reduction and parmesan crisp 

Pink peppercorn crusted Portobello mushroom, filled with rocket, ricotta and balsamic 

£20.50

£25.00

£25.00

£18.50

£25.00

£21.00

£21.00

£22.50

£20.00

£20.00

£20.00

MAIN COURSE



DESSERTS
Rhubarb and custard panna cotta, vanilla panna 
cotta accompanied with textures of rhubarb

Honey plum and vanilla crumble, plums poached 
in red wine and honey served with classic crème 
Anglaise and oat & coconut crumble (hot or cold)
 

Lemon meringue pie, a modern twist on a classic

Salted caramel cheesecake with peanut praline 
and garnished with a handful  of salted popcorn

Warm chocolate brownie with vanilla ice cream 
and drizzled with an indulgent chocolate sauce

Strawberrries, cream and meringue Eton mess

Profiteroles coated in a chocolate orange sauce  

£9.00

£9.00

£9.00

£9.00

£9.00

£9.00

£9.00

CHILDREN’S MENU
For children aged 12 and under - under two years eat free.
Alternatively, choose a half portion from the main menu.

£12.50 per child.

STARTER
Chef’s soup of the day or fan of melon 

MAIN
Farmhouse sausage, mashed potato with peas or baked beans

Plaice fish goujons and chips with peas or baked beans

Penne pasta with a delicious tomato and herb sauce 

DESSERT
Warm homemade chocolate brownie with ice cream 

Ice cream sundae fresh fruit salad 





EVENING BUFFET

Choose 6, 8 or 10 items to create 
your own tailor-made finger buffet.

6 items: £15 | 8 items: £17.50 |10 items: £20
(V) vegetarian (H) hot

Selection of fresh sandwiches
Soft flour tortilla wraps with a selection of fillings

Scotch eggs
Cocktail sausage rolls

Mini pork pie with chutney
Chicken Caesar salad leaves

Crispy coconut prawns with sweet chilli dipping sauce (H)

Selection of dim sum (H)

Stuffed Jalapenos (V)(H)

Tandoori chicken skewers (H)

Handmade roast tomato and basil tart (V)

Classic tomato bruschetta (V)

Crudités and dips (V)

Mini vegetable spring rolls (V)

Cajun spiced deep fried mushrooms (V)(H)

Potato wedges (V)

Chunky chips (V)

Tortilla chips with sour cream and salsa (V)

Selection of tea pastries
Crisps and nuts

We offer a selection of alternative options for your wedding breakfast and evening buffet. All prices are per adult.
Please  let us know about any special dietary requirements or allergies for alternative menu options.

SOMETHING DIFFERENT

HOG ROAST

Menu available on request
Evening buffet          £19.00
Wedding breakfast  £39.00

BARBEQUE

Menu available on request
Evening buffet          £17.00
Wedding breakfast  £39.00

BACON SANDWICHES

Bacon butties, chips and dips 
vegetarian BLT sandwiches 
Evening buffet          £12.50



Rhubarb and custard panna cotta, vanilla panna 
cotta accompanied with textures of rhubarb

Honey plum and vanilla crumble, plums poached 
in red wine and honey served with classic crème 
Anglaise and oat & coconut crumble (hot or cold)
 

Lemon meringue pie, a modern twist on a classic

Salted caramel cheesecake with peanut praline 
and garnished with a handful  of salted popcorn

Warm chocolate brownie with vanilla ice cream 
and drizzled with an indulgent chocolate sauce

Strawberrries, cream and meringue Eton mess

Profiteroles coated in a chocolate orange sauce  

£9.00

£9.00

£9.00

£9.00

£9.00

£9.00

£9.00



REGISTRAR
We recommend that you check availability 
and provisionally book a registrar before 
confirming your wedding day with us. 

Please contact Beaconsfield area office

Beaconsfield Old Town Registration Office
29 Windsor End, Beaconsfield, Bucks, HP9 2JJ

Telephone number: 01494 475092

TERMS OF BOOKING
A minimum number of 50 adults are required to sit down 
for the wedding breakfast. Saturday wedding packages are 

offered on the understanding that a drinks package, sit down 
meal and evening buffet are taken. Exclusive refers to the main 
Abbey only, not the adjacent residential building. All our prices 

include VAT at the current rate and are subject to change

ACCOMMODATION

Missenden Abbey has a suite which is offered with our 
compliments for the night of the wedding, together with a full 
English breakfast the next morning. Should your family and 

friends wish to stay and enjoy breakfast with you the following 
morning,  we have a further 56 bedrooms that can be booked. 



GET IN TOUCH

Book a showround with one of our Wedding Coordinators 
and see how Missenden Abbey can make your dream day 

become a reality.

Telephone: 01494 866811
weddings@missendenabbey.ltd.uk

wwww.missendenabbey.co.uk



This brochure was produced by Missenden Abbey 
and is accurate at the time of press. We reserve the right 

to amend information without prior notice.

Photography by 

Mark Sisley 
www.marksisley.co.uk

Richard Puncheon
www.richardpuncheonphotography.com

Lucy Long
www.lucylongphotography.com

FIND US
Missenden Abbey is situated in the picturesque village of 

Great Missenden, in the heart of the Chilterns. 

NOTES
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