A beautiful wedding deserves
a beautiful venue
Kingston Bagpuize House hosts stunning wedding celebrations
created to be as unique as every couple.
This historic house set in rolling parkland will capture your heart
and provide memories to last a lifetime.

As a private home with extensive grounds,
Kingston Bagpuize House
provides an unforgettable setting
for all styles and celebrations,
from traditional
to the unexpected.

Kingston Bagpuize House was first built in 1715,
although a manor has always stood on the grounds since Saxon times,
with elaborate doors on the east and west of the house,
sweeping staircases and sumptuous rooms,
pure perfection for a wedding.

Set in acres of lush parkland,
rolling lawns, raised terraces, pavilions,
ponds and follies provide the ideal backdrop
to any wedding.

The Ceremony
Kingston Bagpuize House is licenced to hold civil ceremonies
and partnerships in a variety of locations on site.
Our in house event management company BE Eventful,
will be on hand from your first visit
to help plan this to perfection.

Set to the north of the house,
through an Alice in Wonderland-esque
doorway, overlooking stunning parkland,
the luxury marquee can seat up to 200 guests.
There are also other options on site
to celebrate your nuptials.

The Reception
Indoors or out, low key or high drama,
BE Eventful and Weddings at Kingston Bagpuize House
personalise every moment to suit you.
From champagne and croquet on the lawn
to cocktails and music in the house,
anything is possible.

The Food
Elegant Cuisine proudly supply all of the food at Kingston Bagpuize House
and have been specially selected to create the perfect menu for you
and your guests, that’s fresh, delicious and delivered with impeccable service.
The Elegant Team will work with you to deliver your perfect menu
and over the next few pages you will find some seasonal sample menu ideas
that will make your food choices even harder to make.
Our fantastic three course menus to include tea and coffee
begin from £52.50 per guest + VAT.

Spring Seasonal Menus

Summer Seasonal Menus

Coronation chicken terrine,

Heritage beetroot salad with goats cheese mousse, lambs leaf and roasted walnuts

bitter leaf salad with mango dressing, cumin and onion seed toast
Roasted fennel and Quorn filo parcel
Grilled seabass fillet with Jersey royals,

with creamed corn and griddled courgette

roasted asparagus spears, crayfish tails and lemon beurre noisette
Classic summer pudding
Warm Oxfordshire honey polenta cake with rhubarb and orange compote

with clotted cream, basil syrup and poppy seed meringue shards

Or

Or

Spring pea souffle

Timbale of crab,

with Oxford blue cheese cream, pea shoots and sesame dressing

avocado and sun blush tomato with lime crème fraiche

Asparagus, ricotta and baby leek frittata

Roast sirloin of British beef with brisket bon bon,

with roasted Jersey royals and a red pepper puree

carrot puree, Parisienne potatoes and light red wine jus

Hot chocolate and salted caramel fondant

Passion fruit mousse

with raspberry sauce and pistachio ice cream

with mango and pineapple compote and coconut tuiles

Autumn Seasonal Menus

Winter Seasonal Menus

Roasted butternut squash soup

Smoked salmon and dill pâté with lime roasted king prawns,

with sage cream and cumin spiced sourdough croutons

baby capers and granary toast

Harissa roasted salmon fillet

Roast loin of venison

with red pepper puree, caramelised fennel and giant cous cous

with sweet potato mash, roast heritage beetroot and a port and dark chocolate sauce

Tonka bean cheesecake with roasted plums and lemon sorbet

Mulled wine poached pear with chestnut puree and figs

Or

Or

Mixed game and juniper terrine,

Roasted wood pigeon breast

apple and damson jam and warm brioche

with pickled oyster mushrooms and blackberries

Rack of autumn lamb

Pomegranate and chestnut stuffed free range turkey breast

with rosemary mash, savoy cabbage, celeriac puree and rich redcurrant jus

with sage infused pan gravy, chateau potatoes and roasted roots

Autumn Eton mess on vanilla crème anglaise

Mincemeat and Bramley apple filo parcel with custard and roasted pecans

Canapés
Why not start your reception with a selection of hand-made canapés
by our on-site chefs from our very extensive list

4 canapés for £8.50
6 canapés for £11.50
8 canapés for £15.50

Any additional canapes charged at £2.10 per piece + VAT

Drinks
Your day wouldn’t be complete without drinks to compliment your menu.
You can design and choose from our extensive wine,
champagne and cocktail list.
Our drinks packages which includes one reception drink,
half a bottle of specially selected house wine, half a bottle of mineral water
and a toast drink begin from £18.95 per guest + VAT.
Our full range of beverages and drinks packages are available
from Elegant Cuisine.
Please note, for space and logistical reasons we do not offer a corkage option.

Evening Food
Evening food is usually served alongside your wedding cake.
A selection of Elegant evening options can be provided,
a selection of these can be found below.

Cheese bar from £9.50 per person + VAT
Hot roast pork bar £8.00 per person + VAT
Whole hog £13.00 per person + VAT
Bacon bar £7.50 per person + VAT
Nachos and chilli with sour cream and salsa £7.50 per person + VAT
Hot roast beef rolls £12.00 per person + VAT
Finger buffet £17.50 per person + VAT

Your Wedding at Kingston Bagpuize House 2019/20
Exclusive use of the House and Gardens
for both Civil Ceremonies and Wedding Reception.
Monday-Thursday Weddings £5,000 including VAT
Friday-Sunday (including Bank Holidays) £7,000 including VAT

From April to October, the fee also includes the fully lined and lit marquee for up
to 200 guests. For numbers over 200 there is the option to extend the marquee

To arrange a visit to see Kingston Bagpuize House and to discuss your big day,

at an additional charge.

please email or telephone giving us a choice of dates which suit you to visit.

We also welcome winter weddings between November and March, there are

We offer both weekday and weekend appointments.

a variety of options that can be catered for, details available on request.

E: weddings@kbhevents.uk

Kingston Bagpuize House does not provide overnight accommodation however we

T: 01865 818166

do offer the use of a room within the house for the bridal party to get ready

W: www.kbhweddings.co.uk

before the ceremony.
As a venue, we only offer one wedding per weekend, this means that there are only
a limited amount of dates available throughout the year as we want the venue and
gardens to be pristine for your big day.

