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YOUR WARM BOUTIQUE WEDDING VENUE

Your wedding day should feel like the most natural thing in the world -
joyful, relaxed, and unmistakably yours. At Stone House Hotel,
we bring together the charm of a traditional country house with the
warmth of a family-run team who genuinely care about your day.
Set in the heart of Staffordshire, our beautifully restored 1840s property
offers elegant interiors, cosy original features and tranquil gardens
that feel made for wedding moments.
Whether you're planning an intimate gathering or a full celebration
with everyone you love, we're here to make it feel effortless.
We can't wait to welcome you, your family and your friends to the

Stone House and be part of your wedding journey.




WHY COUPLES CHOOSE US

The Stone House is a boutique country house wedding venue where warmth,
character and exceptional food come together under one roof.
Set in a beautifully restored 1840s house with tranquil gardens, elegant ceremony
spaces and 57 bedrooms onsite, we offer couples a relaxed, heartfelt celebration with

everything in one place.

Our team is known for genuine hospitality, thoughtful details and a seamless
experience from the first visit to the final dance. For couples who want comfort,
charm and a wedding that feels personal rather than packaged, Stone House is the

place where the whole journey feels easy — and the day feels unforgettable.




YOUR CEREMONY

THE GARDEN SUITE
Light-filled, charming and overlooking the grounds.

Licensed for up to 6o guests.
THE GARDEN

Manicured Garden, licensed for up to 6o guests

Seated or Standing
THE PRINCE’S SUITE

Elegant, spacious and perfect for larger ceremonies.

Licensed for up to 120 guests.
After the ceremony, enjoy celebratory drinks in the gardens —

the perfect backdrop for photographs you'll treasure for years.




YOUR RECEPTION

Your wedding breakfast and evening
celebrations take place in our grand Prince’s
Suite. With chandeliers, a private bar and a
neutral palette ready for your chosen style,

it's a space that adapts beautifully to every

couple.

With seating for up to 120 guests and space
for 140 in the evening, it’s perfect for dining,
dancing and Celebrating with everyone you

love.

Whatever your vision — classic, modern,
relaxed or bold — our team will help you

bring it to life.




WEDDING PACKAGES

Each of our packages includes:

Exclusive use of the Prince’s Suite
Choice of Ceremony Room
Cake stand and knife
Chair covers
White table linen and napkins
Reception drinks
Three-course wedding breakfast with a glass of wine
Tea and coffee with Chocolates
Prosecco toast
Evening buffet
Licensed bar
Integrated PA system and microphones
Dance floor
Bridal Suite with breakfast
Manicured Gardens for Photos
Wedding Tasting

Access to the Leisure facilities to relax and unwind before your big day

Choose the package that best suits your guest numbers and style, with the flexibility to upgrade or

personalise as you wish.
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A BEAUTIFUL BEGINNING

As your guests gather, our canapes offer a gentle introduction to the celebration...
1ight, elegant, and made with seasonal ingredients. These little bites bring

warmth, connection, and a touch of romance to your first moments together.

Chicken Tikka, Mint Chutney
Mini Fish and Chips
Cheese and Onion Quiche
Honey and Mustard Glazed Sausage
Mini Jacket Potatoes, Sour Cream and Chives
Beef Stew and Yorkshire Pudding
Feta Cheese and Cherry Tomato Tart
Duck Spring Rolls, Hoisin Sauce
Selection of A La Carte Canapes

Selection of Vegan Canapes

Choice of 3 - £11.95
Choice of 4 - £13.95
Choice of 5 - £15.95




CLASSIC

For 40 day guests and 6o evening guests
Includes:
White Table Linen and Napkins
Prosecco and Bottled Beers Reception Drink for 40
Three-course wedding breakfast with a glass of wine for 40
Prosecco Toast for 40
Tea and Coftee served with Chocolates
Evening buffet for 6o
Chair covers for 40
D] Entertainment
Bridal Suite
Wedding Menu Tasting

January — March, November — December
Sun-Thu £5,795 | Fri—Sat £5,995
April - June, October
Sun-Thu £6,395 | Fri-Sat £6,595
July — September
Sun-Thu £6,795 | Fri-Sat £6,995
Optional extras:

Civil ceremony room hire from £465
Canapes from £11.95 per person
Reception drink upgrades
Bridal Suite upgrade from £70
Additional day guests £58.95 per person
Additional evening guests £19.95 per person



CLASSIC MENU

Starters

Chefs Homemade Soup(V)(VE)
(Choose from Roast red pepper & Tomato, Carrot & Coriander, Leck & Potato)
Classic Prawn Cocktail
Served with bread & butter

Duck & Orange Pate

Served with plum chutney & toasted Brioche

Mains
Garlic Grilled Chicken Fillet

Served with Leek & Bacon Sauce
Roast Loin of Pork
Served with plum & apple sauce
Oven Baked Salmon

Served wich a dill sauce

All mains are served with pan fried mash, roast potatoes, & roast vegetables

Wild Mushroom Risotto (V)

Desserts

Raspberry & White Chocolate Cheesecake
Served with a Raspberry & Mango Drizzle

Homemade Sticky Toffee Pudding

Served with Vanilla Ice Cream

Zingy Lemon Tart

Served with Fresh Cream

Allergen Information

Some of our menu items may contain dairy, gluten and nuts. Should you have any dietary requirements, allergen concerns or wish
to know more information about the dishes in this menu please ask a member of our team for assistance. Please ask for our Vegan
Menu if you require a vegan meal.
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SIGNATURE

For 50 day guests and 8o evening guests
Includes:
White Table Linen and Napkins
Prosecco and Bottled Beer Reception Drink for 50
Three-course wedding breakfast and glass of wine for 50
Tea and Coftee served with Chocolates
Prosecco Toast Drinks for 50
Evening buffet for 8o
Chair covers for 50
D] Entertainment
Bridal Suite
Wedding Menu Tasting

January — March, November — December
Sun-Thu £6,995 | Fri-Sat £7,195
April - June, October
Sun-Thu £7,395 | Fri-Sat £7,595
July — September
Sun-Thu £7,795 | Fri-Sat £7,995
Optional extras:

Civil ceremony room hire from £465
Canapes from £11.95 per person
Reception drink upgrades
Bridal Suite upgrade from £70
Additional day guests £62.95 per person
Additional evening guests £23.95 per person

Allergen Information

Some of our menu items may contain dairy, gluten and nuts. Should you have any dietary requirements, allergen concerns or wish
to know more information about the dishes in this menu please ask a member of our team for assistance. Please ask for our Vegan
Menu if you require a vegan meal.
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SIGNATURE MENU

Starters

Chefs Homemade Soup(V)(VE)
(Choose from Roast red pepper & Tomato, Carrot & Coriander, Leck & Potato)
Melon & Mozzarella Salad
Served with Parma Ham
Smooth Chicken Liver Pate
Served with a Plum chutney & toasted Brioche
Salmon & Lemongrass Fishcake
Served with Lime, Coriander & Sweet Chilli Chutney

Mains
Braised Leg of Lamb

Served with Lamb & mint Jus
Roast Turkey Roulade

Served with Cranberry Sauce & Pig in Blankets
Served with plum & apple sauce

Delice Fillet of Salmon
Served with a saffron sauce
Roast Beef with Yorkshire
Served with a red wine jus

All mains are served with pan fried mash, roast potatoes, & roast vegetables

Pesto & Spinach Pasta (V)

Desserts
Honeycomb Cheesecake

Served with a caramel drizzle

Homemade Sticky Toffee Pudding

Served with Vanilla Ice Cream
Vanilla Cheesecake
Served with a Strawberry coulis drizzle
Chocolate & Orange Torte

Served with a mango drizzle

Allergen Information

Some of our menu items may contain dairy, gluten and nuts. Should you have any dietary requirements, allergen concerns or wish
to know more information about the dishes in this menu please ask a member of our team for assistance. Please ask for our Vegan
Menu if you require a vegan meal.
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GRAND

For 60 day guests and 8o evening guests
Includes:
White Table Linen and Napkins
Prosecco and bottled beer Reception Drink for 6o
Three-course wedding breakfast with a glass of wine for 60
Tea and Coftee served with Chocolates
Prosecco Toast Drinks for 6o
Evening buffet for 8o
Chair covers for 60
Bridal Suite
D] Entertainment
Post Box and Guest Book
Wedding Menu Tasting

January — March, November — December
Sun-Thu £7,995 | Fri-Sat £8,195
April - June, October
Sun—Thu £8,395 | Fri—Sat £8,595
July — September
Sun-Thu £8,795| Fri—Sat £9,195
Optional extras:

Civil ceremony room hire from £465
Canapes from £11.95 per person
Reception drink upgrades
Bridal Suite upgrade from £70
Additional day guests £64.95 per person
Additional evening guests £25.95 per person



GRAND MENU

Starters

Chefs Homemade Soup(V)(VE)
(Choose from Roast red pepper & Tomato, Carrot & Coriander, Leek & Potato)
Cherry Tomato & Pesto Tartlet
Topped with Parma Ham
Smoked Salmon Roulade
With herb oil, caviar & Toasted Brioche
Duck & Orange Pate
Served with a plum chutney & toasted brioche
Crab Cake
Served with Tartar Sauce, chilli coriander chutney and crispy salad
Classic Prawn Cocktail
Served with bread & butter

Mains
Braised Leg of Lamb (+ £6pp Supplement)

Served with Lamb & mint Jus
Grilled Chicken
Served with Leek & Bacon Sauce
Baked Seabass

Served with a Saffron Sauce

Fillet of beef
Served with a red wine jus
Roast Loin of Pork
Served with plum & apple sauce

All mains are served with pan fried mash, roast potatoes, & roast vegetables

Wild Mushroom Risotto (V)

Desserts

Raspberry & White Chocolate Cheesecake
Served with a Raspberry & Mango Drizzle
Homemade Chocolate Brownie

Served with Vanilla Ice Cream
Apple Pie
Served with hot Vanilla Custard
Homemade Sticky Toffee Pudding
Served with a Vanilla Ice Cream
Selection of local cheese

Served with selection of crackers, celery & chutney

Allergen Information

Some of our menu items may contain dairy, gluten and nuts. Should you have any dietary requirements, allergen concerns or wish
to know more information about the dishes in this menu please ask a member of our team for assistance. Please ask for our Vegan
Menu if you require a vegan meal.
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THE CHEF

Our Executive Chef, Rohit, and his team create wedding menus that consistently

receive outstanding feedback. Using fresh, quality ingredients, our dishes are designed

to impress your guests and complement your day perfectly.

Each package includes a set menu (one starter, one main, one dessert).

Choice menus are available for a small supplement.

Vegan, children’s and dietary requirement options are available.

"The best food comes from passionate chefs, fresh food and good quality ingredients. That is

why our wedding breakfast menus get amazing feedback, every time!

I always welcome any suggestions or personal requests that you may have, to make it truly a
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YOUR EVENING BUFFET

Each package includes an evening buffet, with the number of items
increasing by package level. Options include:
Sandwiches
Sausage rolls
Homemade pizzas
Mini cheeseburgers
Chicken kebabs
Lamb koftas
Duck spring rolls
Chunky chips
Cold meat platters
Mixed salads

Additional items and upgrades are available.




BEDROOMS & FACILITIES

With 57 bedrooms onsite, your guests can relax and enjoy the full celebration without travel

worries.
Room types:

Cosy Single from £99
Classic Double from £120
Superior Double from £145
Family Room from £160

Suites from £199

All rooms include:
Ensuite with rainfall shower
Free Wi-Fi
Tea and coffee facilities

Leisure club access

Facilities include:
Indoor pool, hot tub and sauna
Gym
Garden Restaurant
Saffron Indian Restaurant
Bar and lounge
Free parking
EV charging
Starbucks Coftee
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ENHANCE YOUR DAY

PIP Paul James

pauljamespromotionsitd
ENJOY THE DIFFERENCE

www.pauljamespromotions.com
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thedress2impress.co.uk

amybakerscakes.co.uk

RAGDOLL g

photography

ragdollphotography.co.uk

PHOTOGRAPHY

www.charlottemylesphotography.com
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Little Events

LUXURY WEDDING & EVENT STYLIST

littleevents.co.uk

We work with a selection of trusted local suppliers who know our venue well and help bring

your day to life. Your wedding coordinator can provide recommendations based on your style,

fI‘Ol’l’l photographers and D]S to Cak€ makers and veénue StyliStS




FREQUENTLY ASKED QUESTIONS

Will my wedding be private?
While we do not offer full hotel exclusivity, the Prince’s Suite has its own private bar and facilities,

ensuring your celebration feels self-contained.

What are your maximum numbers?
Garden Suite ceremony: 60
Prince’s Suite ceremony: 120

Wedding breakfast: 120

Evening reception: 140

What is the deposit?
A £1,000 non-refundable deposit secures your date.
50% of the balance is due 3 months before the wedding.

Final balance is due 28 days prior.

How far in advance can we book?
As far ahead as you like. If future pricing isn’t released yet, we can secure your date and confirm

pricing once available.

Who books the registrar?
You do — directly with Staffordshire Registration Services.

How quickly can we get married?

If availability allows, we can accommodate weddings at short notice.




NEXT STEPS

Booking a registrar for a wedding at The Stone House
Hotel should be done through Stafford Registration
Call: 0300 1118001

Web: staffordshireceremonies.co.uk/registrar-availabilicy/

We'd love to show you around and help you start planning your perfect day.
Call: 01785 815531
Email: sales@lehost-stonehouse.com
Web: www.lehost-stonehouse.com

Your forever starts here.
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