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T H E S T M A RY’S  G U I L D H A L L 
S I G N AT U R E PA C K A G E

Y O U R  2 0 2 5  W E D D I N G  P A C K A G E  I N C L U D E S :

P R E W E D D I N G D AY

•	� Complimentary afternoon 
tea for two on receipt of 
signed contract.

•	� Complimentary wedding 
tasting for couple.

ARRIVAL DRINKS

•	� If your ceremony will be on 
site – alcohol cocktails or 
mocktail on arrival. If your 
ceremony is off site these 
can be included within the 
reception drinks.

C E R E M O N Y

•	 Toastmaster.

•	 Wedding Co-ordinator.

W E D D I N G B R E A K FA S T

•	 Four course set menu.

•	� Half a bottle of house wine 
per person.

•	 Damask wedding cloths.

•	� Table runners – couples 
choice of colour.

•	� Table swag for top table 
& cake table.

•	 Cake stand & knife.

•	 Prosecco for speeches.

•	� Stationery: Table plan, 
individual place cards with 
menu and personalised 
message from couple.

E V E N I N G R E C E P T I O N

•	� Evening buffet included 
for all day guests.

•	� A selection of 3 bowl foods 
from a list of 10.

•	� Grand feature bedroom 
for the couple at Coombe 
Abbey Hotel.

•	� A selection of bedrooms at 
a discounted rate for guests 
at Coombe Abbey Hotel.

•	� Rooms can be held at 
Hotel Indigo at a discounted 
rate (This hotel is close to 
Coventry Railway Station).

S I G N AT U R E PA C K A G E 2025 P R I C I N G:

LO W S E A S O N P R I C I N G
January–April, October & November.
•	Monday to Thursday 

Minimum numbers 60 Adults, £105pp.
•	Friday & Sunday 

Minimum numbers 60 Adults, £115pp.
•	Saturday 

Minimum numbers 60 Adults, £120pp.
For all of the above £19.50 is required 
per evening guest.

H I G H S E A S O N P R I C I N G
May–September & December.
•	Monday to Thursday 

Minimum numbers 60 Adults, £115pp.
•	Friday & Sunday 

Minimum numbers 60 Adults, £125pp.
•	Saturday 

Minimum numbers 60 Adults, £140pp.
For all of the above £19.50 is required 
per evening guest.

Ceremony room charge £700 

Children 12 and under £19.50 per child 
(Includes children’s meal, one soft drink to accompany meal)

Civil Ceremonies must be booked directly with Coventry Registrars – contact number 02476 833 141

S A M P L E W E D D I N G M E N U

TO C O M M E N C E

Warm Mature Farmhouse Cheddar & Red Onion Marmalade Tart
Wild rocket, aged & balsamic glaze

Cream of mushroom soup
Herby croutons

Chicken & Prosciutto Roulade
Apple & cider chutney, micro greens & crispy skin

Severn & Wye Hot Smoked Salmon Fishcakes
Warm caper & herb hollandaise & pea shoot salad

Mezze Hummus
Rose harissa dressing, pomegranate seeds, chickpeas, semi-dried tomato, toasted pitta (ve)

TO F O L LO W

Slow Roasted Dry Aged Haunch Beef Medallions
Potato & garlic gratin, roscoff onion, heritage carrot, fine green beans, red wine & thyme jus

Herb Crusted Cod Loin Pave
Spaghetti vegetables, potato, dill & parsley cream

Roasted Root Vegetable & Spinach Wellington
Warm cherry tomato compote (ve)

Maple Cured Jimmy Butler Free Range Outdoor Bred Pork Ribeye
Grain mustard mash, buttered kale, piccolo parsnips, cider sauce

Roasted Corn Fed Chicken Supreme
Potato & thyme rosti, shredded leek & fine green bean panache madeira & wild mushroom sauce

TO C O N C LU D E

White Peach & Raspberry Dome
Strawberry ragu, crushed meringue

Candied Ginger Sticky Toffee Pudding (ve)
Madagascan vanilla toffee sauce

Mini Assiette of Desserts
Lemon & raspberry tartlet, bourbon vanilla crème brulée, chilled valrhona chocolate fondant

White Chocolate, Malteaser & Honeycomb Cheesecake

Salted Caramel & Praline Chocolate Brownie Mille Feuille
Blood orange gel

Please note, you select 1 dish per starter, main and dessert – excluding dietary requirements.
We can alter chosen dishes to cater for all allergens and intolerances.

This is a sample menu and is subject to change.



•	 Wedding flowers and beautiful table décor.

•	 Personalised wedding stationery.

•	 Live musicians including singers, pianist, 
string quartets and harpists.

Let us arrange:

•	 Additional drinks for your arrival and 
throughout the wedding.

•	 Evening treats, donut walls, crisp walls 
and sweet carts.

Speak with our dedicated Wedding Team for recommendations from a host of excellent suppliers.

I D E A S
SUGGESTED IDEAS TO MAKE YOUR DAY EVEN MORE SPECIAL
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If you’re planning your wedding for 2025 or 2026 and want to learn more about 
our packages, please contact us. We’d love to meet with you and discuss 
how we can customise our offerings to meet your needs for your special day.

FOR MORE INFORMATION CONTACT:
ST MARY’S GUILDHALL,  BAYLEY LANE,  COVENTRY,  CV1 5RN

+ 44 (0) 2476 430 545 Email weddings@noordinaryhospitality.com www.stmarysguildhall.co.uk
d  instagram.com/stmarysguildhall F  facebook.com/St Mary’s Guildhall

Find out more – scan 
the QR code above
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