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The Mid Week Wedding Package 
An all inclusive package available Monday – Thursdays* 

and selected dates throughout the year(please enquire within.) for a total price of £2600 
 

The Package consists of the following :- 
 

If required Our Civil Service Set Up Charge within the Main Restaurant** 

Room hire for the day 

A three course meal with coffee & mints for 40 guests 

A glass of either Red or White Wine per person during the meal. 

Evening Buffet (Basic) for 80 guests. With our D.J until midnight included in the price. 

Free Bridal Suite included for the night. 

20% Off Packages & Treatments in the Mill Wheel Spa for the Bride To Be, 7 days leading up to the Wedding. 

20% Off Mill Wheel Spa Break Package on your first Wedding Anniversary date. 
 

Extra Guests 
Extra Day Time Guests £44 (max 178 guests)                Extra Evening Guests £11 (max 220 guests) 

 

The Friday & Sunday Wedding Package 
An all inclusive package available Fridays & Sundays for a total price of £5500 

 
The Package consists of the following :- 

 

If required Our Civil Service Set Up Charge within the Main Restaurant ** 

Room hire for the day 

Rose Sparkling Wine - as a welcome drink (Upgrade to a glass of Joseph Perrier Champagne £4.80per person) 

A three course meal with coffee & mints for up to 50 guests. 

A glass of either Red or White Wine per person during the meal. 

Sparkling Medium Sweet Moscato Wine for the toast. (Upgrade to a glass of Joseph Perrier Champagne £4.80per person) 

Evening Buffet (Traditional, Hog Roast or Ploughman’s) for up to 100 guests. With our D.J until midnight included in the price. 

Free Bridal Suite included for the night. 

20% Off Packages & Treatments in the Mill Wheel Spa for the Bride To Be, 7 days leading up to the Wedding. 

20% Off Mill Wheel Spa Break Package on your first Wedding Anniversary date. 
 

Extra Guests 
Extra Day Time Guests £45 (max 178 guests)                        Extra Evening Guests £16.50 (max 220 guests) 

 

The SaturdayWedding Package 
An all inclusive package available on Saturdays for a total price of £6700 

 

The Package consists of the following :- 
 

If required Our Civil Service Set Up Charge within the Main Restaurant ** 

Room hire for the day 

Rose Sparkling Wine - as a welcome drink (Upgrade to a glass of Joseph Perrier Champagne £4.80per person) 

A three course meal with coffee & mints for up to 60 guests. 

A glass of either Red or White Wine per person during the meal. 

Sparkling Medium Sweet Moscato Wine for the toast. (Upgrade to a glass of Joseph Perrier Champagne £4.80per person) 

Evening Buffet (Traditional, Hog Roast or Ploughman’s) for up to 130 guests. With our D.J until midnight included in the price. 

Free Bridal Suite included for the night. 

20% Off Packages & Treatments in the Mill Wheel Spa for the Bride To Be, 7 days leading up to the Wedding. 

20% Off Mill Wheel Spa Break Package on your first Wedding Anniversary date. 
 

Extra Guests 
Extra Day Time Guests £46 (max 178 guests)              Extra Evening Guests £16.50 (max 220 guests) 

 

* Not available selected dates in December, Bank & Public Holidays.          ** You must still pay the Registrar their fees.    

  

 

 



 

Option 1 
(no pre order required) 

Please choose 

  

1 Starter 

~~~~~ 

1 Main Course 
(Vegetarian & Special diets Catered for as a extra pre ordered option) 

~~~~~ 

 1 Dessert 

~~~~~ 

Coffee & Mints 

Option 2  
(Pre order required  back 1 week prior to event) 

Please choose 

  

2 Starters 

~~~~~ 

2 Main Courses 
(Vegetarian & Special diets Catered for as a extra pre ordered option) 

~~~~~ 

 2 Desserts 

~~~~~ 

Coffee & Mints 

 

OUR MENUS 
 

 
Thank you for choosing The Three Horseshoes Country Inn & Spa for your Wedding day. 

 
Below is a selection of dishes for you to tailor make your own menu. 

 
We ask you to choose one starter, one main course and one dessert from the list of dishes on the 
following pages. If you require more than one option for each course then a pre order from your 

guests will be required and to be returned to us at your final meeting one month prior to your 
wedding. 

 
 

 

 

 
 
 
 
 
 
 
 
 
 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

Starters  
 

 
Roasted Vine Tomato & basil Soup, Aged Balsamic 
 
Soup of Young Leek & Potato, Herb Crème Fraiche 
 
Cauliflower and Mature Cheddar Soup, Granny Smith Apple 
 
Soup of Garden Peas, Ham Hock Terrine & Pea Shoots 
 
Minestrone of Seasonal Vegetables, Basil Oil & Garlic Croute 
 
Smoked Haddock And Heritage Potato Chowder, Young Leek & roasted Bacon Nuggets 
 
 
Smooth Chicken Liver Parfait, Toasted Brioche & Apple Chutney 
 
Dalemere Goats Cheese Mousse, Pickled Walnuts, Poached Pear & Port Wine Jelly 
 
Warm Salad of wild Mushrooms, Crispy Pancetta, Watercress & Bury Black Pudding 
 
Home Cured and Smoked Salmon, Cucumber and Apple Ratatouille, Avocado Textures 
 
Crispy Gressingham Duck Salad, Cointreau Vinaigrette, Watercress & Cucumber Spaghetti 
 
Smoked Haddock & Brixham Crab Cake, Coriander, Pickled Radish, Ginger & Spring Onion Salsa 
 
Pressing of Un-smoked Ham Hock, Cauliflower Puree, Piccalilli Textures and Apple 
 

 

Main Course 

 
Slow Roasted Staffordshire Beef, Thyme Baked Yorkshire Pudding & Roast Potatoes  
 
Heaths Bronzed Turkey, Sage Stuffing, Pigs in Blankets, Bread Sauce & Cranberry  
 
Roasted Free Range Pork, Bramley Apple Compote, Sage & Red Onion Stuffing, Cider Reduction  
 
Rosemary Basted Leg Of Lamb, Roasted Potatoes & Fresh Garden Mint Sauce £1 extra per person 
 
Roasted Chicken Dinner, Pigs in Blankets, Bread Sauce & Stuffing  
 
"Doombar Ale" and Steak Pie, Thyme Short Crust Pastry, Seasonal Vegetables and Creamed Mash  
 
Free Range Chicken Supreme, Sautéed Wild Mushrooms & Spinach, Blanquette Sauce  
 
Confit Belly of Pork, Beetroot, Braised Lentils, "Scatchings" and Charred Cauliflower  
 
Crispy Confit Shoulder of Cumbrian Lamb, Scorched Cherry Tomatoes, Basil Ketchup & Black Garlic £2 extra per person 
 
Marmalade Cured & Roasted Duck Supreme, Glazed Potato Fondant, Seasonal Greens & Orange Jus £5 extra per person 
 
Home Cured & Roasted Lamb Neck Fillet, Rosemary Scented Mash,  
Home Pickled Red Cabbage, Beetroot Fumet (Lamb Served Pink)  £7 extra per person 
 
Oxo Braised Ox Cheek, Boulangere Potato, Caramelised Shallot and Wild Mushrooms  £5 extra per person 
 
Smoked Fillet of Pork, Sweet Potato Fondant, Drunken Prunes & Honey Ale Glaze £2 extra per person 
 

 



 

 

Fish Main Course 

 
Cured Salmon Wellington, Wilted Spinach, Dill & Lemon Cream Sauce £5 extra per person 
 
Roasted Fillet of Line Caught Sea Bass, Salt Baked Heritage Potato, Charred Baby Gem, Saffron Sauce £7extra per person 
 
Simply Grilled Fillets of Plaice, Herb Crusted New Potatoes, Beurre Noisette & Caramelised Lemon £5 extra per person  
 
 

 

Vegetarian Main Course 

 
Mushroom & Spinach Pithivier, Goats Cheese Mornay, Mushroom Ketchup  
 
Caramelised Red Onion Tarte Ta Tan, Béarnaise Sauce, Soy wilted Pak Choi  
 
Three Onion Risotto, Parmesan Biscuit, B-B-Q Spring Onion  
 
Open Lasagne of Grilled aubergine and Courgette, Baby Mozzarella, Basil Oil  
 
 
 

Desserts 

 
Citrus Crème Brule, Vanilla Shortbread 
 
Apple Crumble Tart, Whipped White Chocolate cream 
 
Sticky Toffee Pudding, Vanilla Ice Cream & Toffee Sauce 
 
Our Famous Syrup Sponge & Birds Custard 
 
Yorkshire Rhubarb Crumble, Champagne Sorbet 
 
Bramley Apple Crumble, Preserved Blackberries and Vanilla Anglaise 
 
Upside Down Banana Cake, Stem Ginger Ice Cream, Peanut Granola 
 
Lemon Polenta Cake, Mascarpone Mousse, Pistachio & Candied Lemon 
 
White Chocolate Delice, Preserved Strawberries, Champagne Strawberry Sorbet. 
 
Warm Classic Profiteroles, Chocolate sauce, Vanilla Chantilly 
 
Meringue filled with Tonka Bean Cream, Berries 

 
Valrhona White Chocolate & Raspberry Cheesecake, Preserved Raspberries 
 
Warm Lemon Tart, Preserved Raspberries, Spiced Biscuit 
 
Selection of British Cheese & Biscuits 
 
 
 

Please ask for information on allergens 
Some dishes can be modified for allergens 

 



 

Extra Courses 
 

Why not personalise your meal by including an extra course 
 

Canapés  
Canapés are a selection of Hot and cold finger food, handmade by our team of Chefs that will impress your 
guests. The Canapés are served on platters presented by our waiting on staff every 15 minutes for a one 
hour period before your meal is served.  

 

Classic Selection £4.50 per person 
Chicken Liver Parfait on Toasted Brioche 

Croque Monsieur 
Savoury Crackers with Parmesan Mousse 

Potted Shrimp on Toast 
Flavoured Popcorn Cones 

Cheese Doughnut with Pickled Onion 
 
 

Gourmet Selection £6.50 per person 
Foie Gras Terrine, Muscat & Apricot 

Saffron Crackers with Brixham Crab Salad 
Carpaccio of Black Beef, Truffle Puree 

Smoked Salmon Bellini & Caviar 
Crayfish & Scallop Tar Tar 
Gruyeres (Savoury Profiteroles) 

 
 

Amuse Bouche £2.00 per person 
A pre appetiser to get your guests taste buds excited before there meal.  
Choose one of the following. 
 

Pea & Ham Mousse, Crispy Pancetta & Crushed Peas 
Cauliflower Espuma, Cheese Doughnut 

Summer Squash Bavois, set chicken Consommé, "Frazzle Crumble" 
Goats Cheese, Apple & Parmesan 

Wild Mushroom Aeration, Herb Crème Fraiche 

 

Pre Dessert £2.00 per person 
Get those sweet taste buds started. A small dessert usually served in a shot glass served before the dessert 
course. Choose one of the following. 

 

"Rhubarb & Custard" (Rhubarb Compote & aerated Custard) 

"Apple Crumble" (Apple, aerated custard, crumble topping) 

"Strawberry and Cream" (Vanilla Milk Panna Cotta, Shortbread & Strawberries) 

"Chocolate Orange" (Blood orange puree, chocolate Creameaux, & Popping Candy) 

"Eton Mess" (cream, meringue, summer fruits) 

"Lemon Meringue Pie" (Lemon Curd, Aerated meringue, Pastry Crumble) 
 

Cheese Course £5.00 per person 

A selection of British cheeses with Apple Chutney. Served as a  platter on  
each table to be shared between guests or to be served as a large cheese board buffet  

for guests to help themselves. Served after desserts and just before coffee. Or if you prefer; do it the French 
way and have after the main course, before the dessert course. 

 

Coffee with Petit Four Up-grade £3 per person 

Upgrade from Coffee with mints to coffee served with a selection of petit fours consisting of a selection of 

homemade Chocolate and sweet delights. Served on platters for each table to share 



 

EVENING WEDDING BUFFETS 
If you require a night only buffet, please refer to our buffet information and menus. 
Some dishes may be subject to change without notice due to supplier availability. 

 
For your evening reception we offer a choice of buffets, which includes our residential disco. Evening 
receptions usually start around 7.30pm. The bar will close at 11.30am and music will end at midnight.  

 

Basic Buffet (midweek package only) 

Selection of traditional Sandwiches of Various Descriptions, Open Tuna and Mayonnaise Slice, Sausage Rolls, 
Cheese & Onion Oatcakes, Mini Cocktail Quiches, Cocktail Pork Pies & Mexican Potato Wedges  

(Celiac diets – selection of sandwiches prepared on gluten free bread can be prepared if pre ordered) 
 

 

Upgrade to Traditional, Hog Roast(100min) or Ploughman’s Buffet - 80 inclusive guests £5.50pp & extra evening guests £16.50pp 

Upgrade to Fire Pit BBQ - 80 inclusive guests £8.50pp & extra evening guests £19.50pp 

 

Traditional Buffet  
Selection of traditional sandwiches of various descriptions and breads, Tuna and mayonnaise fingers,  

Prawn Fingers, Hot dishes include Cheese and Onion Oatcakes, vegetable Samosa’s 
Potato Mexican Wedges, Chicken Drumsticks, Hot Sausage Rolls, Mini cheese & tomato Pizza,  

Garlic Bread, Onion Bhaji, Breaded Chicken Dippers, Spicy Tiger Prawns. 
(Celiac diets – selection of sandwiches prepared on gluten free bread can be prepared if pre ordered) 

 

Hog Roast Buffet* (Minimum 100 covers required) 

A whole roasted pig, carved hot and accompanied with a choice of seasonings, apple sauce, crackling, served on a 
fresh floury bap. & Hot Roast Beef served on a fresh floury bap all cooked and served on a spit outside in the garden 

area. To complement the hog roast there will be a small buffet in the restaurant consisting of Chicken Drumsticks, 
Green salads, Tomato & Onion Salad, Coleslaw,  

Balsamic Mushroom Salad, Pasta Salad & mini baked potatoes. (Vegetarian diets – Cheese Rolls available on request) 
 

 

“Fire Pit” B-B-Q*(£3pp Supplement on inclusive guests, £19.50 extra guests)  

American style BBQ cooked over Charcoal on our Fire Pit outside in the Garden consisting of our Classic Beef Burger 
with Monterey Jack Cheese, Lettuce, Tomato, Gherkin & Burger Sauce, Our Pulled Pork Burger with Beef Pattie, BBQ 

Pulled Pork, Lettuce & Smoked Apple Wood Cheese, BBQ Chicken Drumsticks & BBQ Spare Ribs. All served with 
Fries, Slaw & Salad. Vegetarian Burger available on request. 

 

Ploughman’s Buffet  
 

Large Board with a selection of Local & British Cheeses,  Celery Sticks, Grapes, Selection Of Different Breads, 
Cheese crackers, Selection of Cured Meats, Large Pork Pies, Selection of Pates, Mixed Salads, Tomato & Onion 

Salad, Potato Salad, Balsamic Mushroom Salad, Selection of Chutneys, pickles & Olives.  
 

 

Cold Dessert Buffet** £5.00 

Why not have a selection of cold desserts available for your guests. A selection of desserts such as trifle, Gateaux’s 
and cheesecakes will be available all served with whipped cream.  Dessert and cheese buffet are not subject to any 

minimum numbers. 
 

Cheese Board Buffet** £5.50 

A large Cheese Board selection using four local and regional cheeses for your guests to help their selves to. Served 
with biscuits, grapes and celery. Why not have half dessert buffet and half cheese buffet. 

 
 
 

*Option must be booked in advance and is subject to availability ; confirmed in the January of your Wedding year.  

** Only available with a main buffet as an extra course. 



 

Extra Wines, Arrival & Toast Drinks (The following prices are based on 2016) 

Joseph Perrier Champagne - Cuvee Royale     £Price on request   
This Prestigious Family owned Grande Marque Champagne House  

supplied Queen Victoria & Edward VII.  (full list of champagnes available) 

Kaapsa Vonkel – Rose Brut - Simonsig     £Price on request   
A delightful bright, rosy salmon pink colour which contrasts with the string white pearly bobbles 

Cava - Brut - Rabetllat I Vidal - Penedes - Spain    £Price on request   
Incredible value fizz from the Chardonnay grapes made in the Champagne method. 

Moscato Spumanti - Italy       £Price on request   
Prosecco          £Price on request   
Raspberry Bellini        £3.95 per person 
Classic Mojito          £4.70 per person 

Bucks Fizz         £4.75 per person 
Pimms & Lemonade        £3.95 per person 
Barrel of Cold Bottled Lagers and/or Alco Pops     From £3.75 per bottle 
Top up on Wine         From £18.00 per bottle  

 

The Finishing Touches  

 
At The Three Horseshoes we offer our very own in house venue dressing service offering a selection of items 
from chair covers & room dressing to candelabras & centre pieces. For more information see the venue 
dressing booking form at the back of this information and visit our website at 
http://www.3shoesinn.co.uk/love.php 
 
White or Black Table Cloths (ivory table cloths  included)*  £200 Whole room 

inen                 Napkins (variety of colours)*      £1.00 each (Thick quality paper napkins included as standard) 

Stage Hire & Set Up (5mx2m) *     £75 
Black & White dance floor & LED up lighting   Sound solutions 07890 495085 / 07739 724127 
Our Entertainment Agent     Contact 01785 824824 www.mjemanagement.com 

 

* To be booked direct with The Three Horseshoes 

 

 

How To Book Your Special Day With Us 
1. Once you have decided to hold your wedding with us we will hold the booking provisionally 

for 7 days. 
2. Within this time we ask you to pay a non-refundable deposit of £750 along with a letter of 

confirmation. 
3. One month before the date we will invite you to come and join Mark or Stephen for a meeting 

to discuss menus, final arrangements & final numbers. At this time we ask you to pay the 
remaining package balance which is a non refundable payment. 

4. Any outstanding costs for upgrades and extras can be paid for on check out. 
 

 

 

Terms & Conditions 
1. All payments including deposits must be paid by Cheque or Debit Card. Payments by Credit Card will be subject to a further 2.5% charge. 

2. The prices in this information are only to be used as a guideline for 2017. Prices will be confirmed Mid January 2017.  

3. Prices are per person unless stated and include V.A.T based at 20%. 

4. Deposits & advance payments are non-refundable and will act as a cancellation fee. 

5. Final numbers cannot be changed 1 week prior to wedding. 

6. If numbers fall below the numbers quoted in the packages the Full package price is still chargeable. 

7. Any cancellation within 3 months of the wedding date will be subject to a charge to cover our loss of income. 

8. Unfortunately we do not allow Fireworks, Chinese Lanterns, confetti bombs or party poppers. Confetti may be thrown on the lawns. 

 

 

 



 

Some Suggestive Orders of the Day 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Civil Wedding Ceremonies  
The Three Horseshoes Country Inn & Spa is an approved premise for  

Civil Wedding Ceremonies. 

Services take place in part of our main restaurant to hold a romantic and intimate ceremony overlooking our 

award winning gardens. Staffordshire Registration Service will help you tailor the ceremony to your requirements 

with suggestions on readings you may wish to include and the promises you can choose to make to each other that 

you will need to make your wedding day as unique and individual as the union it celebrates. 

 
 

Civil Service Set up Cost 
Please note that the civil service charge set up fee to  

The Three Horseshoes is included in your wedding package. 
There is also a further fee paid direct to Staffordshire Registrar Office for their services. 

 
How to book a Civil Wedding Ceremony 

It is important to first check with ourselves to enquire which dates we have available. Once you have a date in mind the 

next step is to contact the Superintendent Registrar at the number below to see if they can carry out the ceremony on that 

particular date. Then confirm the booking with ourselves and the Registrar. 

In order to book a Civil Wedding Ceremony at The Three Horseshoes Inn, you must give 16 clear days notice to the 

registrar before the wedding is to take place. 

It is the responsibility of the couple to book and arrange the attendance of the registrar. In addition to our Fee there will 

also be a Fee for the attendance of the registrar, which is payable to the Registrar. 

For more information visit 

Staffordshire Registrar Office 

Telephone – 0300 111 8001 

www.staffordshirecivilweddings.co.uk/ 

 

 

 

 

Church Wedding 
12.00 – Church weddings normally last about 

one hour including any photos  

1.00 – Guests make their way to  
The Three Horseshoes 

1.30? – Depending on distance so let’s say 30 
minutes; guests & wedding party start to 

arrive at The Three Horseshoes & make their 
way into the gardens for photos,  

suggestive arrival drinks & Canopies 
 

2.45 – Line up or greeting line as guests make 
their way into the wedding breakfast 
3.00 – Wedding breakfast is served. 

4.30 – Speeches & cutting of the cake 
5.00 – Day time ends.  

 
7.00 – Evening guests arrive 

8.00 – Buffet Served 
8.30 – First Dance & The Party Begins! 
12.00 – Carriages! Speeches & Toasts 

 

Civil Wedding 
11.00 – Groom & Guests start to arrive.  

12.00 – Bride arrives for Civil Ceremony  
12.30 – Bride, Groom & guests make their way 

into the gardens for photos,  
suggestive arrival drinks & Canopies 

 
1.45 – Line up or greeting line as guests make 

their way into the wedding breakfast 
2.00 – Wedding breakfast is served. 

3.30 – Speeches & cutting of the cake 
4.00 – Day time ends.  

 
7.00 – Evening guests arrive 

8.00 – Buffet Served 
8.30 – First Dance & The Party Begins! 
12.00 – Carriages! Speeches & Toasts 

 



 

 
 

 

 

 

 

 

 

 “The Millwheel Spa at The Three Horseshoes Country Inn provides guests with an authentic and memorable Spa Experience. 

Unlike most UK spas that are primarily focussed on pampering, the experiences have been specially selected from German 

Wellness expert Haslauer to provide guests with wellbeing benefits in addition to providing relaxation.” 
 

The Relaxing Hen Party 
We have a selection of ideas for your hen party in our Mill Wheel Spa. For Small no fuss hen parties take a look at 

our Spa packages in our spa brochure or you can exclusively hire our Mill Wheel Spa. 

 

The Exclusive Hen Party Package 

Each person (max 30) has 

Exclusive use of our spa Facilities from 5.00 – 8.00 

Luxury Robe, Fluffy Towel & Slippers 

25 minute Beach Hut Treatment 

A glass of Joseph Perrier Champagne & Canopies served in our relaxation area during the evening.  

Why not upgrade with 2 course dinner (Sharing plates & main) after in our Bar & Grill 

 

Leading up to your Wedding 
To help you, your bridesmaids, close friends & family; we have a selection of treatments and spa packages tailored 

for relaxation and preparation leading up to your big day. As a Three Horseshoes Bride to be you benefit from 

20% off* all Treatments & Spa Packages 7 days leading up to your wedding. Also, our therapists are fully trained & 

experienced in Bridal Make up. 
 

*Discount applies to bride only. 

 

 

The Day After 
Why not treat yourselves (or suggest as a wedding present!) to a Spa Break tailored for Brides & Grooms to 

unwind, relax & reflect on your special day. 
 

The Mini Moon Spa Break (Two’s Company) 

Arrive at 10 enjoy full use of our spa Facilities until 4.30. After check in to the hotel & enjoy 1 night relaxation in one of our 

superior style rooms or Luxurious Garden Rooms with own private cedar Hot tub with 3 course Dinner in our 2 AA Rosette 

Stables restaurant* (on a Sunday 3 course dinner in the Bar & Grill*) The following day enjoy Full English Breakfast & 

checkout of your room by 11. 

 

Package also includes - 

Luxury Robe, Fluffy Towel & Slippers 

25 minute Beach Hut Treatment 

25 minute couples Rasul Mud Room 

For the new bride a Cleopatra Body Treatment or Heaven Angel Facial 

For the new groom a Caesar Body treatment or Herbal Steam Massage 

 

The 1
st

 Anniversary 
One year on and don’t forget to return to The Three Horseshoes Country Hotel & Spa to enjoy your 20% off any of 

our Spa Break Packages. 
 
 

Please note that the use of the Mill Wheel Spa is only available to guests staying on a spa break or package 

 



 

 

Venue Dressing Order Form 
Name __________________________________________  Mobile Number _______________________ 

Email Address ____________________________________Date of Wedding _______________________ 

Time of Civil Service or Expected time of arrival at Three Horseshoes from Church _______________ 
(The following prices are based on 2016) 

Stretch Chair Covers (including 1 sash) £3.30 each 

Amount (min. 40) Colour of Chair Cover (ivory table cloths are used unless upgrading) Colour Code of Sash* 

 IVORY,  WHITE or BLACK  
 

Cotton Chair Covers (including 1 sash) £3.75 each 

Amount (min. 40) Colour of Chair Cover (ivory table cloths are used unless upgrading) Colour Code of Sash* 

 IVORY,  WHITE or BLACK  
 

The Following items are only available if using our chair cover service (pictures available at http://www.3shoesinn.co.uk/love.php) 

Item Colour Code* Amount Required 

Top Table Swag £25   

Cake Table Swag £20   

Ceremony Table swag £20   

Pearl and Diamante Brooch for centre of sash £0.75 each N/A  

Organza Table Runner £10 per table   

Hessian & Lace Table runners £15 per table N/A  

Dress Both Room Pillars with Cream Organza & Fairy Lights £40 N/A  

Hessian & Lace Bunting – Around Dance Floor Area £25 N/A  

Off White Carpet Aisle Runner £40 N/A  

Bay Trees with Sash £25 per pair   
 

Item Amount Required 

Crystal Table Chandelier with Light Pack & Ivory Rose Wreath £35 each  

Tall Martini Vase filled with Crystals, Light & Ivory Silk Flower arrangement on top £30 each  

Tall Martini Vase filled with Crystals, Light, flowers trailing down one side £23 each  

Silver Candelabra with Pillar Candles & Crystals attached to each arm £30 each  

Silver Candelabra with Pillar Candles & Pearls attached to each arm £30 each  

Cream Candelabra with Pillar Candles & Crystals attached to each arm £35 each  

Cream Candelabra with Pillar Candles & Pearls attached to each arm £35 each  

Cream Candelabra with Pillar Candles, Pearls attached to each arm and Ivory Silk Flowers £42.00 each  

Wooden Heart Lantern with Pillar Candle £8 each  

Wooden Heart Lantern with Silk Ivory Hydrangeas £15 each  

Tall Willow Centrepiece in Vase with Fairy Lights, Crystal Droplets & ivory Flowers £45 each  

ER Post Box £40  

Wishing Well Post Box £25  

Birdcage Post Box £25  

Silver Lanterns to Line the Aisle with LED Candle £10 each  

Cream Lovebird Lanterns to use on main tables or to line the Aisle with LED candle £8.00 each  

Round Glass Table Mirror £3.50 each  

Mr & Mrs Sign £15  

How To Book 
1. Log on to http://www.3shoesinn.co.uk/love.php and click on the Venue Dressing Order Form and save a copy to your device. 

2. Complete the form & save again. (To Upgrade to Linen Napkins or Upgrade Table Cloths order at final meeting.) 

3. Email a copy of the completed form to thsvenuedresser@gmail.com  

 

4. Alternatively, fill in a paper version of this form, send or hand into our reception at The Three Horseshoes. 

5. Our Venue Dresser will then contact you to confirm your order & ask for payment direct to the venue dresser in advance.  

 

Please complete this form as soon as possible as items are subject to availability. 
* A selection of sashes with their colour code is available at reception to view. 


