
J O
H

A N S E N
S

R ECOM MEN DED

. .

 

 2011 Wedding Brochure                                                                                                                                                                                                                                          
 
Dear Sir/Madam,  
 

I would like to take this opportunity to introduce you to Cockliffe Country House Hotel as the 
ideal venue for your wedding.  Having sat secluded from the hustle and bustle of both Nottingham 
and Mansfield for over three hundred years, you may be surprised to discover this rustic idyll nestling 
peacefully, yet conveniently, between the A60 and A614. My wife Jane and I became enchanted with 
this secret hideaway fifteen years ago and have strived to combine our shared experience and Jane’s 
flair for breathtaking style with cuisine and comfort in a beautiful backdrop.  

Recently awarded our first rosette and four stars status by the AA, this enchanting seventeenth 
century house possesses the architectural facade of a French chateau with turreted-style corners and 
arched windows. Quite unique, the historic exterior of Cockliffe is complimented by the decadence 
one finds inside, with use of rich colours, heavy curtains, antiques and the skill of a local artist. It is 
important to us that our guests feel the warmth and intimacy of Cockliffe and that by enjoying 
exclusivity of the entire hotel it might become home from home.  In creating this we seek to afford 
you your every desire, whatever scheme, theme or dream you may have in mind. Our Wedding Co-
ordinator, Susan Lees, is well experienced in working closely with wedding couples and provides an 
excellent service, aspiring to materialise every caprice.   

Cockliffe has eleven bedrooms, each with its own personality nurtured by Jane’s eye for detail 
aiding the ambience of a boutique hotel. Each sumptuous bedroom boasts a mini-bar, en-suite Jacuzzi 
bath, luxury towel robes, complimentary toiletries and chocolates. Our principal bedrooms afford 
delightful views over the grounds and countryside. We are easily accessible by both road and rail and 
have a helicopter pad in the grounds.  

 
Our team at Cockliffe is a strong and supportive one that recognises the importance and 

significance of your wedding and what part we will play in your unforgettable day. May we extend a 
warm invitation for you to browse through the enclosed literature at your leisure in which you will 
find further details about our wedding facilities. Should you wish to view the hotel and gain a more 
in-depth insight into Cockliffe, then Susan Lees or any one of our team would be delighted to show 
you round. Please do not hesitate to contact us either on telephone no; (0115) 9680179, via e-mail at: 
enquiries@cockliffehouse.co.uk or, alternatively, via fax: (0115) 9680623.  

 
We look forward to hearing from you.   

 
 

 
 

Dane Clarke 
 

COCKLIFFE COUNTRY HOUSE HOTEL 
                              Burntstump Country Park, Burntstump Hill, Nr. Arnold, Nottingham, NG5 8PQ 

Tel: 01159 680 179  Fax 01159 680 623 
www.cockliffehouse.co.uk 

enquiries@cockliffehouse.co.uk 
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Essential Information 
 
For all weddings we offer exclusive use of Cockliffe Country House, including overnight 
accommodation in 11 luxury bedrooms with en suite facilities for the Bride & Groom and 20 
of their guests, with breakfast included the following morning. 
 
Our maximum capacity for a civil ceremony is 50, couples wishing to hold a civil ceremony 
should first check with the superintendant registrar that their preferred date is available. Our 
registered office is Highbury Rd, Bulwell, Nottingham, NG6 9DA, Tel 0115 9271294. 
 
For ‘In house’ weddings we can cater for a maximum of 50 guests for a wedding breakfast 
with the capacity to increase to 120 guests for an evening reception. 
 
We also cater for marquee weddings with a maximum capacity of 100 guests for a wedding 
breakfast increasing to 180 for an evening reception. Couples should contact Buster 
Marquees directly for prices and information. Tel 01623 411401. 
 
Our food & drink packages can be tailored to accommodate your requirements.  Reception 
drinks can be exchanged for a more suitable alternative if required, and wines can be 
upgraded by selecting from our extensive wine list (prices available upon request). 
 
Our entertainment license permits the provision of live or recorded music to be played until 
midnight with the liquor license permitting the sale of alcohol to non residents until 11.45pm 
and until 2am for overnight guests. 
 
Pricing guideline 
 
Exclusive use of Cockliffe House   £3248.00 
Civil Ceremony      £  565.00 
3 course wedding breakfast   from    £    37.95 per person 
Drinks Package     from £    22.50 per person 
Evening Buffet     from £    13.50 per person 
Canapés      from £      5.00 per person 
Disco       £  350.00 
Additional bar for marquee weddings   £  250.00 
Chair covers and colour coordinating sash  £      4.50 per chair 
 
 
Mid-week discount 
 
Cockliffe country house offers an exclusive discount for midweek weddings taking exclusive 
use of the house. 
 
Monday – Thursday – we offer a 10% discount 
Friday – We offer a 5% discount 
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Food & Drink Packages – Sample Sit Down Menus 

 
Starters 

 
Sweet Red Pepper Soup finished with Parmesan Oil 

 
Ham Hock Terrine, Pickled Wild Mushrooms, Walnut Bread 

 
Wild Mushroom & Thyme Soup 

 
Home Smoked Salmon, Beetroot Salsa, Potato Pancake, Horseradish Cream 

 
Glazed French Goats Cheese, Tomato & Basil Salad, Dressed Rocket, Balsamic Reduction 

 
Wild Mushroom Risotto, Parmesan Shavings, White Truffle Oil 

 
Mozzarella, Tomato & Basil Terrine, Aubergine Caviar, Port Vinaigrette 

 
Pan Fried John Dory, Peanut Brittle, Warm Escabeche Salad 

 
 

oooooOooooo 
 
 

Main Course 
 

Pot Roast Chicken Breast, Fondant Potato, Green Beans, Thyme Jus 
 

Pan Fried Salmon, Creamed Pommes Puree, Braised Fennel, Chive Beurre Blanc 
 

Stuffed Loin of Pork, Kauffman Cabbage, Apple & Irish Cider Sauce 
 

Seared Sea Bass, Butternut Squash Risotto, Basil Oil 
 

Rack of Lamb, Herb Crust, Boulangère Potato, Crushed Minted Peas 
 

Pan fried Halibut, Rosti Potato, Spinach Veloute 
 

Fillet of Nottinghamshire Beef, Cèpes & Girolles Mushroom Risotto, Tarragon Emulsion 
 

Monk Fish Wrapped in Parma Ham, Creamed Polenta, Tomato Fondue, Red Wine Sauce 
oooooOooooo 
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Desserts 
 

Traditional Bread & Butter Pudding served with Custard 
 

Crème Fraiche Mousse, Forest Berry Compote 
 

Dark Chocolate & Pecan Tart, Clotted Cream 
 

Traditional Sticky Toffee Pudding, Caramel Sauce 
 

Warm Pear & Almond Tart, Caramel Ice Cream 
 

White Chocolate & Baileys Crème Brulee, Shortbread Biscuits 
 

Assiette of Chocolate 
 

Selection of Local Cheese & Biscuits, Home made Chutney, Grapes & Celery 
 

oooooOooooo 
 

Coffee & Home-made Chocolates 
 
 

(Bride & Groom must choose one option from each course, Vegetarians and allergy sufferers will be catered for 
individually. Prices available upon request.) 

 
Drinks Packages 

 
 

Package A - £22.50 (per guest) 
 

A glass of Bucks Fizz, Pimms or freshly squeezed Orange juice on arrival 
½ a bottle of House wine with meal 
A glass of Sparkling Wine to Toast 

 
oooooOooooo 

 
 

Package B - £26.50 (per guest) 
 

A glass of Champagne Bucks Fizz, Pimms or 
freshly squeezed Orange juice on arrival 

½ a bottle of House wine with meal 
A glass of Champagne to Toast 
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Evening Buffet Menus 
 
 
 

Finger buffet (A) - £13.50    Finger Buffet (B) - £16.80 
 

Crisp samosas      Char-grilled Chicken Drumsticks 
Prawn & lemon vol-au-vents    Broccoli & Stilton Quiche 
Vegetable spring rolls     Crisp Samosas 
Assorted petit croustades     Prawn & Lemon Vol au Vents 
Assorted sandwiches     Vegetable Spring Rolls 
Sausage rolls      Assorted Petit Croustades 
Assorted crisps      Assorted Sandwiches 

                                                                                                        Sausage Rolls 
 

Knife & fork buffet (A) - £22.60   Knife & Fork Buffet (B) - £24.90 
 

Sliced Aberdeenshire sirloin     Poached Salmon with Lime Crème Fraiche 
Char-grilled chicken drumsticks    King Prawns Wrapped In Filo Pastry 
Honey roasted ham      Sliced Aberdeenshire Sirloin 
Coleslaw with chopped chives    Char-Grilled Chicken Drumsticks 
Potato salad with thyme     Honey Roasted Ham 
Tossed dressed leaves     Coleslaw with Chopped Chives 
Tomato, red onion & basil salad    Potato Salad with Thyme 
Marinated cucumber in mint dressing   Tossed Dressed Leaves 

         Ciabatta bread                                                                            Tomato, Red Onion & Basil Salad 
                                                                    Marinated Cucumber in Mint Dressing 

                                                 Ciabatta Bread 
 
 
 

 
Menus can be tailored to suit your individual requirements. 

Please ask for more details 
 
 
 
 
 
 
 
 
 




