
Congratulations 
 
May we take this opportunity to congratulate both of you on 
your engagement, and wish you the very best for your future 
life together. 
 
We are a family run hotel with a passion for weddings. Set on 
the edge of Dartmoor we have picturesque surroundings, 
perfect for your wedding day photographs. 
 
Charlotte our wedding co-ordinator is always happy to be of 
assistance, so please don’t hesitate to make an 
appointment where we can discuss your wedding and the 
packages we offer in full. 
 
 

In This Brochure.. 

 
 An outline of our wedding package designed around 

your taste and budget. 
 Sample Menus. 
 Useful Numbers. 



 
 

 

Our Wedding Package 

 
 

Our all-inclusive wedding package is individually tailored 
around you, as each wedding is a truly unique and 
exciting time, outlined below are some idea’s we have 
previously used: 
 

o Drinks on arrival, the traditional options are either 
pink/white sparkling wine or Pimms. (warm winter 
Pimms available for a cosy winter wedding.) Served 
with canapés while photos are being taken.  

 
o All hotel rooms (that’s 15 doubles and one single!) for 

the night before and the night of your wedding. 
 

o A three-course meal with coffee and chocolates 
afterwards. (Children’s menu available) 

 
o Red and White wine served during the meal. 



 
o Champagne during the speeches, for toasting the 

most important couple of the day, You! 
 

o Use of our  white chair covers and all downstairs 
areas of the hotel. 

 
o Either a hog roast, buffet (see selected menu’s) 

cheese board with your  wedding cake or a pile of 
bacon/chip butties for the evening disco. 

 
o And of course the bar will be open all day. 

 
We have an extensive wine list including some well-known 
champagne’s to compliment your meal.  

 
 
 
 

 
 
 
  



Sample Menus 
 

Starters 

 
 
Parisienne of Melon and Kiwi flavoured with Cointreau and 
garnished with fresh Orange Segments and Kiwi                                                               
 
Savoury Éclair Choux Pastry filled with Smoked Trout in a light 
Chive and Horseradish Cream                                                             
 
Chefs homemade Coarse Pork and Garlic Country Pate 
served with a Blackcurrant Coulis and Toast 
 
 

Main Courses 

 
 
Pan fried Escalope of Chicken Breast stuffed with asparagus 
and spring onions coated with a red pepper sauce  
 
Pan-fried John Dory topped with diced tomato, cucumber 
and spring onion butter sauce 
 
Brie, Broccoli & Pine nut Flan served with a Chive Cream 
Sauce 
 

DESSERT 

 
Eton Mess – Sweetened Whipped Cream with crushed 
Meringue and Raspberries 
 
Meringue Nest topped with an vanilla Ice Cream and 
finished with mixed berries 
 
Chefs Bramley apple and cinnamon Pie with sauce Anglaise   
 

 
 



Starters 

 
Seared fillet of beef with rocket and Parmesan shavings 
 
Crab and avocado timbale with chilled gespachio soup         
 
Oven baked field mushrooms topped with Devon blue 
cheese, garlic and crispy bacon 
 
                                                                                                             

Mains 

 
 
Pork loin stuffed with spinach, Devon Oke cheese and 
chorizo sausage                                   
 
Smoked haddock poached, and served on a bed of butter 
beans and spinach and topped with a poached egg and 
butter cream sauce 
 
Filo pastry nest filled with roasted seasonal vegetables and 
cherry tomato compote. 
 

 

Sweets 

 
Pancakes filled with Bramble apple and raisin compote and 
served with sauce anglaise or clotted cream or ice cream 
 
Mixed berry roulade with whipped cream 
 
Fresh fruit salad served with clotted cream or Chantilly cream 
or ice cream 
 
 
 
 
 
 
 



 

 
Sample Finger Buffet Menu  

 
 

 
Sandwiches (Open or Closed) 
 
Cheese Choux Puffs 
 
Samosas  
 
Pastry Swirls 
 
Mini Quiche 
 
Cold Tartlets 
 
Welsh Rarebit 
 
Chicken Kebabs 
 
Fish Goujons 
 
Parsnip Crisps 
 
Smoked Trout Mousse in Pastry Cases 
 
 
 
 
 
 
 
 
 
 

 



Useful Numbers 

 
                   Edgemoor Hotel  01626 832466 

 
All of the numbers below are local to us at here at The 
Edgemoor, and come highly recommended by our wedding 
co-ordinator Charlotte who has met and used most of these. 
 

� Luna Photography -------- 01626 824 917 
www.lunapics.co.uk  

 
� Lasting Impressions bespoke jewellery ----- 01626 833 

177 
 

� Simply Flowers ---- 01626 833 373 
www.simplyflowersdevon.com 

 
� The Cake Stop ---- 01626 337 666  

www.spongeinthemiddle.com 
 

� Brides At Waterfields -------  01803 294 411 
 

� Medlicott’s Vintage and Prestige Cars 01626 204 368 
www.vintageweddingcarsuk.com 

 
� All Wrapped Up balloons                                                     

01626 853 134                                                                                   
 

Chris Hold Photographic                                                       
01271 345879                  
www.chrisholdphotographic.com 


