
 

 

 

 

Wedding Ceremonies & 

Receptions at Burton 

Farmhouse 
“Where Every Occasion is Special” 



 

 

Dear           

 

Congratulations on your engagement, and thank you for your enquiry regarding a 

Wedding Ceremony & Reception here at Burton Farmhouse. A 15th Century Farmhouse 

which has been lovingly restored over the past 25 years to provide a charming and 

romantic venue for civil ceremonies and wedding receptions, the first Farmhouse in the 

South Hams to offer this service. Spacious gardens and patio areas provide the perfect 

setting for photos and mingling.  

 

Burton Farmhouse has three licensed ceremony rooms; The Piano Room for small 

gatherings of family and friends, The Retreat Bar with real log fires for informal, relaxed 

ceremonies, and the light and airy Garden Room Restaurant for larger celebrations. 

Alternatively there are many pretty churches & chapels in the area, details of which can 

be found in the pack. 

 

The fully licensed Retreat Bar provides an ideal area to meet guests or gather for a 

celebratory drink. We stock an extensive selection of drinks with a wide range of locally 

sourced produce; ales, ciders, wines and soft drinks. 

 

The Garden Room Restaurant uses home-grown and locally produced food, homemade 

and cooked to traditional Farmhouse recipes with great care and attention to detail. The 

Restaurant can seat up to 45 guests. 

 

For larger gatherings of friends and family a marquee can provide seating for up to 120 

guests for a more formal sit down meal or up to 150 guests for a buffet with beautiful 

views down through the valley. 

 

Burton Farmhouse can also provide accommodation with 13 en-suite rooms in the 

farmhouse and three self catering cottages a few minutes walk from the Farmhouse in 

the village of Galmpton. 

 

Please find enclosed information regarding the facilities, contacts and menus we are able 

to provide in order to create your perfect bespoke celebration. We would enjoy the 

opportunity of making your wedding party the very special and memorable occasion 

that it should be and would be delighted to hear from you to discuss your requirements 

in greater detail. 

 

Please note that all prices in this brochure include VAT at 20%. 

 

Yours Sincerely, 

     Anne     Anne     Anne     Anne    

Anne Rossiter



 

 

Wedding Ceremonies 

 

Licensed Ceremony Rooms 
 

Civil ceremonies can be held at Burton Farmhouse 7 days a week, between the hours 

of  9am and 6pm. Burton Farmhouse offers a choice of three charming ceremony 

rooms, varying in decoration, size and price – 

 

The Piano Room 

Dating back to the 15th Century this cosy room has original features with a wood 

burning stove and Piano. The Piano Room is perfect for smaller, intimate gatherings 

and can accommodate up to 12 guests seated or standing for a price of £125. 

 

The Retreat Bar 

With real log fires in Winter, The Retreat Bar ceremony room has a relaxing and 

inviting atmosphere, perfect for a more informal feel. Accommodates between 15 

seated or 55 people standing for a price of £375. 

 

The Garden Room 

The Garden Room Restaurant leads out to the Patio and Garden Marquee and 

provides a light and airy space to accommodate up to 30 guests seated or 85 guests 

standing for larger celebrations at a price of £700. 

 

 

When you book your wedding breakfast or evening reception at Burton Farmhouse 

the hire of the ceremony room is reduced by 50%. 

The ceremony room hire charge includes room set up with the appropriate number 

of chairs, candles in the ceremony room, use of audio equipment before, during and 

after the ceremony. 

 

To enquire and book a registrar for your ceremony or for further details on arranging 

a civil ceremony then please contact the South Hams Registration Office at Totnes. 

 

South Hams Registration Office 

Follaton House        

Plymouth Road              0845 155 1002 

Totnes                                     srshams@devon.gov.uk          

TQ9 5NE 



 

 

Wedding Receptions 

 
On the following pages you can find information regarding the various food 

and drinks options which we offer at Burton Farmhouse. 

All food is prepared from fresh homegrown and locally produced ingredients.  

All menus are only suggestions of the type of food we can provide and the 

associated costs – please feel free to make any amendments or create your 

own menu to include personal preferences. If there are any special dietary 

requirements we will be happy to cater for them. However, any individual 

guest’s requests must be agreed prior to the reception day. The final prices are 

dependent on the decisions that you make for your menu. 

 

We have a large selection of wines and spirits many of which are produced 

locally. Where possible, we will try to ensure that your drinks preferences are 

met.  

 

Canapés are available to offer to your guests, again if you have any 

preferences then please let us know. 

 

We can also arrange a Ram or Hog Roast as part of the main buffet meal or to 

provide food for the evening reception. Please see the hog roast buffet menu 

for suggestions. 

 

 
 

All dinner menus include complimentary water and hot bread on the tables, 

and self serve tea/coffee with mints. If table service is required for teas and 

coffees, an extra charge is applicable. 



 

 

2012 Special Offer  
 

Throughout 2012 Wedding Receptions held at Burton Farmhouse will be 

charged at a rate of £350 for exclusive use of the Piano Room, Bar & Garden 

Room. 

 

The special offer price includes the following – 

 

All table linen, china, cutlery and glassware 

Personalised menus for all guests 

Tealights 

Cake stand (if required) 

Use of cake knife 

Easel for table plan display 

Special toiletries, handmade chocolates and complimentary bottle of sparkling 

wine in the Bridal Room 

Use of cd and mp3 player in ceremony and function rooms 

Late bar until 12.30 am (for functions of over 60 people) 

All waiting and bar staff 

 

Please note, this special offer price is subject to specific conditions as detailed 

in the terms and conditions of this brochure. 

 

For larger functions a marquee can be set up in the garden, prices available on 

request. 

 

. 



 

 

 

2012 Wedding Drinks Packages 
 

The following drinks packages provide your guests with a drink on arrival, wine 

with the meal and a celebratory drink for the speeches. 

 

Package One: 

One glass of Bucks Fizz, Pimm’s or Fruit Juice 

One glass of House Wine 

One glass of Sparkling Wine 

 

£10.50 per person 

 

Package Two: 

One Glass of Bucks Fizz, Pimm’s or Fruit Juice 

One Glass of House Wine 

One Glass of Champagne 

 

£14.00 per person 

 

Package Three: 

One Glass of Bucks Fizz, Pimm’s or Fruit Juice 

Two Glasses of House Wine 

One Glass of Sparkling Wine 

 

£14.85 per person 

 

Package Four: 

One Glass of Bucks Fizz, Pimm’s or Fruit Juice 

Two Glasses of House Wine 

One Glass of House Champagne 

 

£17.85 per person 

 

 

Other packages can be tailor made to suit your requirements. 

 

We can also provide Wine or Champagne by the glass or bottle, jugs of Pimm’s or 

Punch, soft drinks, or anything else that you may choose.  

Otherwise, you can provide us with a budget and let us look after your guests needs. 



 

 

 

Canapés 
 

The following selections of canapés can be offered to guests by 

waitress service whilst your guests mingle and enjoy their 

welcome drinks. 

 
£3.50 per head 

A Selection of Crisps & Nuts 

Crostini served with various toppings (Homemade Paté, Cream Cheese and Egg 

Mayonnaise) and salad garnish  

 

£5.65 per head  

Please select three of the following: 

A Selection of Crisps & Nuts 

Port and Stilton Cheese Toasts 

Crostini served with various toppings (Homemade Paté, Cream Cheese, Smoked 

Salmon, Smoked Salmon Pate, and Egg and Chives) and salad garnish 

Blinis with Various Toppings  

Ham & Cheese Palmiers 

Oven Baked Honey & Mustard Marinated Sausages 

Mini Cheese Muffins 

 

Add one of the following choices at a cost of £1.00 per head 

Mini Crab Cakes with Chilli Dipping Sauce 

Medjool Dates filled with Cream Cheese 

Pigs in Blankets 

 

 

Cream Tea Canapés £4.00 per head 

Homemade Scones with Devonshire Clotted Cream, Strawberry Jam & Fresh 

Strawberries 

OR 

Homemade Savoury Scones served with Butter, Cream Cheese or Chutney.  

 

Tea is available to be served with Cream Tea Canapés at a cost of £1.30 per head 



 

 

 

Finger Buffet Menus 
 

£11.00 per head 
 

Savoury Selection (Please choose four options) 

Selection of Freshly Made Sandwiches with a choice of fillings 

Homemade Quiches including vegetarian choices 

Mini Cheese Muffins 

Honey & Mustard Marinated Sausages 

Homemade Pizza with a Selection of Toppings 

Potato Wedges with Sour Cream Dip 

Garlic Bread 
 

Homemade Dessert  

 A selection of Homemade Cake to include Chocolate, Lemon, Fruit, Coffee & 

Walnut and Devon Apple Cake 

Scones with Cream & Jam 
 

 

 £15.00 per head 
 

Savoury Selection (Please choose five options) 
 

Selection of Freshly Made Sandwiches with a choice of fillings 

Homemade Quiches including vegetarian choices 

Breaded Chicken Bites 

Crab Cakes with Chilli Dipping Sauce 

Mini Cheese Muffins 

Oven Baked Honey & Mustard Marinated Sausages 

Homemade Pizza 

Potato Wedges with Sour Cream Dip 

Garlic Bread 
 

Homemade Dessert 

A selection of Homemade Cake to include Chocolate, Lemon, Fruit, Coffee & Walnut 

and Devon Apple Cake 

Flapjack 

Scones with Cream & Jam 

----------------------------------- 

Also available - Westcountry Cheeseboard Served with Homemade Chutney at a 

cost of £7.25 per head. 



 

 

 

Function Buffet Menu One 
 

£20.00 per head 
 

Main Courses  

(please choose two options) 
 

Chilli Con Carne  Served with Rice 

Westcountry Pork Casserole 

Chicken & Gammon Crumble with Cheese & Breadcrumb Topping 

Salmon or Beef Lasagne 

Mixed Bean & Mediterranean Vegetable Casserole 

Selection of Homemade Quiches to include vegetarian choice 

 

Salads  

(please choose two options) 
 

Mixed Green Salad 

Tomato & Basil Salad 

Oven Roasted Vegetables on a Bed of Cous Cous  

Traditional Coleslaw 

Curried Rice 

Hot New Potatoes 

 

All Served with Bread Rolls & Butter 

 

Homemade Dessert  

(Please choose three options) 
 

Gooseberry Fool 

Lemon Pudding Served with Lemon Sauce 

Treacle Tart 

Chocolate Pudding Served with Chocolate Sauce 

Burton Farm Apple Pie 

Sticky Toffee Pudding Served with Toffee Sauce 

 

All desserts served with Clotted Cream, Ice Cream or Custard 

----------------------------------- 
Also available - Westcountry Cheeseboard Served with Homemade Chutney at a 

cost of £7.25 per head. 



 

 

Function Buffet Menu Two 
£26.50 per head 

 

Main Courses  

(Please choose three options) 
 

Mediterranean Beef Casserole 

Caribbean Pork Cooked with Peppers & Pineapple, Served with Rice 

Chicken Pieces Cooked in a Country Style Tomato Sauce  

Creamy Fish Pie with Mashed Potato Topping 

Lentil & Oven Roasted Vegetable Flan 

Butter Bean & Tomato Bake 

Selection of Locally Produced Cold Cooked Meats including Sliced Stuffed Chicken 

Breast 

 

Salads  

(Please choose four options) 
 

Mixed Green Salad 

Tomato & Basil Salad 

Mediterranean Salad with Feta Cheese, Olives & Herb Croutons 

Oven Roasted Vegetables on a Bed of Cous Cous  

Traditional Coleslaw 

Curried Rice 

Potato & Herb Salad 

Hot New Potatoes 
 

All served with Bread Rolls and Butter 

 

Homemade Dessert  

(Please choose three options) 
 

Banoffee Cheesecake Served with Fresh Banana & Toffee Sauce 

Apricot & Almond Flan 

Sticky Toffee Pudding 

Lemon Tart Served with Fruit Coulis 

Aga Baked Seasonal Fruits 

Chocolate Pudding Served with Chocolate Sauce 
 

All desserts served with Clotted Cream, Ice Cream or Custard 

----------------------------------- 

Also available - Westcountry Cheeseboard Served with Homemade Chutney at a 

cost of £7.25 per head. 

 



 

 

Function Buffet Menu Three 
 

£29.50 per head 
 

Main Courses (Please choose three options) 
 

Beef Cooked in Local Ale with Root Vegetables & Dumplings 

Chicken Breast Wrapped in Bacon, with Brie & Sun Dried Tomato or Herb Stuffing & 

Fruit Gravy 

Pheasant Breast Stuffed with Stilton, Wrapped in Bacon & Served in Red Wine Sauce 

Whole Poached Fresh Salmon 

Mixed Bean & Mediterranean Vegetable Casserole 

Creamy Garlic Mushrooms Served with Rice 

 

Salads & Vegetables (Please choose five options) 
 

Mixed Green Salad 

Tomato & Basil Salad 

Mediterranean Salad with Feta, Olives & Herb Croutons 

Oven Roasted Vegetables Served on a Bed of Cous Cous  

Traditional Coleslaw 

Curried Rice 

Potato & Herb Salad 
 

Hot New Potatoes 

Selection of Seasonal Vegetables 

Dauphinoise Potatoes 
 

All served with Bread Rolls and Butter 
 

Homemade Dessert (Please choose four options) 
 

Chocolate Roulade Filled with Whipped Cream & Fresh Fruit 

Cheesecake Served with Seasonal Fruit Compote 

Individual Fresh Fruit Pavlova 

Lemon Tart Served with Fruit Coulis 

Aga Baked Seasonal Fruits 

Profiteroles Filled with Clotted Cream, Served with Chocolate Sauce &  

Banoffee Cheesecake Served with Fresh Banana & Toffee Sauce 

 
 

All desserts served with Clotted Cream, Ice Cream or Custard 

----------------------------------- 
Also available - Westcountry Cheeseboard Served with Homemade Chutney at a 

cost of £7.25 per head. 



 

 

Hog Roast & Summer Buffet Menu 
 

Traditionally Reared & Cooked Hog Roast from £750 
For a simple evening buffet can be served with Bread Rolls & Butter, Apple 

Sauce & Chutneys for only £5.00 per head.  

For an informal main meal, choose accompaniments from the following buffet 

menu.  
 

Buffet Menu 

£17.00 per head 
 

Salads 

(Please choose four options)  

 

Mixed Green Salad 

Tomato & Basil Salad 

Oven Roasted Vegetables on a Bed of Cous Cous  

Hot New Potatoes 

Potato & Herb Salad 

Creamy Coleslaw 

Curried Rice 

Mediterranean Salad with Feta Cheese, Olives 

& Herb Croutons 

Fruity Pasta Salad 

 

 

 

Homemade Dessert  

(Please choose three options) 

 

Aga Baked Seasonal Fruits 

Lemon Pudding Served with Lemon Sauce 

Banoffee Cheesecake Served with Fresh 

Banana & Toffee Sauce 

Mixed Fruit Crumble 

Treacle Tart 

Chocolate Pudding Served with Chocolate 

Sauce 

Apple Pie 

Sticky Toffee Pudding 
 

All desserts served with Clotted Cream, Ice 

Cream or Custard 

If you don’t require a Hog Roast, choose from a selection of other main 

dishes to accompany your Buffet, at an extra cost of £7.50 per head.  

(Please choose three of the options below) 

 

Selection of Locally Produced Sausages and Lamb, Pork or Beef Burgers 

Selection of Flavoured Sausages 

Marinated Chicken Pieces 

Meat, Fish or Vegetable Kebabs 

Tomato & Courgette Crumble 

Selection of Homemade Quiches to include vegetarian choice 

----------------------------------- 
Also available - Westcountry Cheeseboard Served with Homemade Chutney at a 

cost of £7.25 per head. 



 

 

Function Dinner Menu One 
Three Course 

 

£27.50 per head 
 

Starters 

(Please choose three options) 
 

Homemade Farmhouse Soup with Savoury Muffins 

Melon Fan with Fruit Coulis & Sorbet 

Traditional Coarse Liver Pate 

Local Cheese & Caramelised Onion Tart 

Garden Room Prawn Cocktail 

Garlic Mushrooms 
 

Main Courses 

(Please choose three options) 
 

Roast Chicken, Turkey, Pork or Gammon Served with Traditional    

Accompaniments (Please choose one meat) 

Chicken Breast with Herb Stuffing & Fruit Gravy 

Westcountry Pork Casserole 

Mediterranean Beef Casserole with Crostini Topping 

Creamy Fish Pie with Mashed Potato Topping 

Lentil & Oven Roasted Vegetable Flan Served with Tomato & Basil Sauce 
 

Served with a Selection of Fresh Seasonal Vegetables 
 

Homemade Desserts 

(Please choose three options) 
  

Sticky Toffee Pudding  

Chocolate Pudding with Chocolate Sauce 

Crème Brulee 

Banoffee Cheesecake 

Profiteroles with Chocolate sauce & Clotted Cream 

Individual Fresh Fruit Pavlova 
 

All Desserts served with a choice of Clotted Cream, Ice Cream or Custard 

 

2 course version of this menu also available at a cost of £22.50 per head, if all guests eat same 

courses 

Guests’ starter and main course choices will need to be chosen and sent to use prior to the 

wedding date 



 

 

Function Dinner Menu Two 
Three Course 

 

£31.50 per head 
 

Starters 

(Please choose three options) 
 

Homemade Farmhouse Soup with Savoury Muffins 

Melon Fan with Fruit Coulis 

Locally Produced Goats Cheese on Caramelised Onion Salad 

Mussels in Cider, Bacon & Cream Sauce 

Manuka Smoked Duck Salad 

Smoked Salmon Rolls filled with Cream Cheese, Eggs & Fresh Herbs 
 

Main Courses 

(Please choose three options) 
 

A choice of Roast Chicken, Turkey, Pork, Gammon, Beef or Lamb with Traditional 

Accompaniments (please choose one meat) 

Steak & Kidney Pie with Puff Pastry Top 

Chicken Breast with Brie & Sun Dried Tomato, Wrapped in Bacon 

Pork Steak in an Apple, Cider & Cream Sauce 

Pheasant Breast Stuffed with Stilton, Wrapped in Bacon & Cooked in Red Wine  

Marinated Salmon Fillet on a bed of Mustard & Horseradish Mash 

Oven Baked Stuffed Peppers 
 

Served with a Selection of Fresh Seasonal Vegetables 
 

Homemade Desserts 

(Please choose three options) 
  

Chocolate Roulade filled with Chocolate Mousse & Fresh Fruit 

Individual Fresh Fruit Pavlova 

Treacle Tart 

Lemon Tart with Fruit Coulis 

Cheesecake with Fruit Compote 

Crème Brulee 

Westcountry Cheeseboard Served with Homemade Chutney 
 

All Desserts served with a choice of Clotted Cream, Ice Cream or Custard 
 

Also available - Sorbet Course at a cost of £1.75 per head 
 

Guests’ starter and main course choices will need to be chosen and sent to use prior to the 

wedding date 



 

 

 Useful Contacts 
 

Local Florists 

- California Flowers, Janice Trigger, 01548 821675 - Dutch Quality Flowers, 01803 840436 

- Studio Flowers, Lisa Davis, 01548 854546 - For-all-occasions, Kingsbridge, 01548 85254 

- Devon Flower Petals confetti, Susan Waddy, 

01271 373763 

- Michael Sweetman Flowers, 

www.michaelsweetmanflowers.com 

- Lucy Spooned floral designer 07966 84607  

 

Confectionary & Cakes 

- The Cocoa Tree, Local Hand Made Chocolates, 

01548 580009 

- The Chocolate Orchard, Handmade 

Chocolates, 07766243212 

- Jon Rendle, 01752 294394,  

www.cakessince1982.com 

- Classic Cakes, Ivybridge, 01752 892422 

- Joy Stancombe & Terena Coleman, 01548 

830337 

- Amanda’s “Icing On The Cake” 

www.amandasicingonthecake.com,  

- Bespoke Sugarcraft, Caroline Wilkes 07798 

876203 

- Salcombe Handmade Chocolate, 

www.salcombehandmadechocolate.com 

- Bella’s Bakery www.bellasbakery.co.uk - Daisycakes, www.daisycakes.me.uk  

- Liz Barron, lizbarronx@ntlworld.com   

 

Decorations & Finishing Touches 

- Streamers, Decoration, Balloons etc, 01548 

854742 

- The Wedding Decorators, 

www.theweddingdecorators.org.uk 

- Celebration Balloons, 01752 251061 - Party Lights, www.partylights.co.uk 

- Southwest Chair Covers, 

www.southwestchaircovers.co.uk  

- The Cover Cupboard, chair covers & table 

decorations, www.covercupboard.co.uk  

 



 

 

Photographers 

- King Print, Brian Lakin, 01548 856757 

 

- Kevin Kelland Ltd., 01752 606340 

www.kevinkellandphotography.co.uk 

- Dana Video Productions 

www.danavideoproductions.co.uk 

- BJs Digital Photography, 

01803 770519 

- Norsworthy Photography, 01548 854044 - Blue Snapper Photography, Seb Joli 07813 

585161 www.bsnapper.com 

- Alan Schofield Photography 01271 344480, 

www.alanschofield.com 

- BDi Photography ,Ian Firth 

www.BDiPhoto.co.uk 

- Mark Green 

www.markgreenphotography.co.uk 

- John Miles www.johnmilesphotography.com 

- John Ricardo 01752 691321 - Explosures of Salcombe, 

www.explosures.co.uk 

  

 

Entertainers 

- Spangles the Clown, 01392 257106 - Magician, Alan Darke, 01548 857082 

- Kingsbridge Bouncy Castles, 01548 853812 

 

- Elfic, Juggler & Jester 01803 868053 

www.elfic.org.uk 

 
 

Musicians & Vocalists 

- Musical Memories, Keyboard, 01548 852430 - Jefe Massingham, 01548 580288 

- Jonathon Swinard, Pianist 01548 560426, - Emma Graham, Harpist, 01392 833813 

www.goldenharp.co.uk 

- Sarah Barnett, Soprano Vocalist, 01548 560426 - 4tissimo String Quartet 01364 72682 

www.4tissimostringquartet.co.uk 

- Harry Fultcher, Jazz musician, 01548 842869 - Lousie Parker, Jazz Vocalist, 01752 262965 

 



 

 

Musicians & Vocalists cont. 

- Ace Music, Anthony Powell, Jazz, Keyboard 

www.ace-music.co.uk 

- Steve Osman www.steveosman.com 

- Alison Smith Classical Guitarist 

www.alisonsmithguitar.com 

- Trelawney String Quartet 01579 382854 

- Bryan Short Classical Guitarist 017452 480394 - Carina Vince, violinist, www.carinavince-

violinist.weebly.com 

- Mike Norfolk 01637 830989 -  Geoff Clark, pianist & guitarist, 01803 812901 

- Emma Peacock www.emmacelebrations.com   

 

Bands 

- Parky The Maguires, 4 piece Traditional Irish 

Band, 01392 273774 

- The Half Quartet, Jazz Band, 07976 822652 

- The Gazunder Jazz Band 01548 854324 - Filthy Gorgeous, 07929 158504 

- Art Deco Music www.artdecomusic.fsnet.co.uk - Swamp Ash 01548 810440 

- Blue Orchid, www.blueorchidmusic.co.uk  

Ceilidh Bands 

- Rumpus, Nigel Sture, Country Dance & Ceilidh 

Band 01548 531525 

- Occasions, Ceilidh Band, 01752 337501 

- Barnstormers Ceilidh Band 01392 882036 

www.barnstormersband.co.uk 

 

 

DJs 

- Crunchy Carrot Disco, Dave Gritton, 

07702482834 

- Andy Morgan, Disco, 01548 561119 

- Andy Norris, DJ, andy@andynorris.co.uk - Northern Lights DJ, 07738935394 

- M&S Entertainment 07799 265939 - Plymouth Party’s www.plymouthpartys.co.uk 

- Demon Music www.demondisco.co.uk - DJ Jerry 07813334750 
 



 

 

 

Local Hairdressers & Beauticians 

 

- The Hen House, Health & Beauty treatments, 

01548 856876 

- The Hair Advice Centre, 01548 853073 

 

- The Tides Reach Hotel, Spa, Hairdressing & 

Beauty treatments, Salcombe, 01548 843466 

- Bianca’s Hair Studio, 01548 852299 

 
 

- Rachel Rendle, Make up artist, 07976 387086 - Debbie Cater, Mobile Hairdresser, 01548 

844329, or 07973 843537 

- Joy’s Mobile Hairdressing, 01752 205109 

www.joysmobilehairdressing.co.uk 

 

- Sam Jones, 07971 169555, 

www.kittenheelconspiracy.co.uk 

 

- Liz King, Wedding Hair & Make Up, 

07977297642 
- Clinic No 3, 01548 858717 

 

 

Transport 

 

- Tally Ho Coaches www.tallyhocoaches.co.uk 

 

- Classic Campervans 

www.classiccampervanhire.co.uk 
 

- Premier Private Hire Company www.premier-

privatehire.co.uk 

 

- Best Carriages (Horse & Carriage) 01548 

521755 
 

- A2B Taxis of Kingsbridge, (8 seat minibus) 

01548 854050 

 

- Moonraker Taxis of Malborough, 01548 560060 

 
 

- Eco Taxi, 01548 856347 

 

 

- Clarke Cars of Salcombe, 01548842914 

 

- Tuckers Taxis 01548 857758 

 

 

 

 

Wedding Planners 

- My Westcountry Wedding, Felicity Cornelius, 

www.mywestcountrywedding.co.uk  

 



 

 

Civil Ceremonies & Wedding Receptions at Burton 

Farmhouse 

Terms and Conditions  
 

Any provisional bookings will be held for 14 days, if no communications or 

confirmations have been made then the date will be released. 

 

A written confirmation, a signed copy of these terms and conditions (of which 

a copy will be sent to you) and a non-refundable deposit of £500.00 will be 

required to secure the date. By paying this deposit, you are accepting our 

terms and conditions. Credit card details will also be required to act as a 

damage deposit. 

 

In order to receive the special offer venue hire rate, a minimum of 10 rooms 

must be booked by Wedding guests. All accommodation will be provisionally 

reserved for wedding guests, a list of all room allocations must be received 2 

months prior to the wedding date so that any unoccupied rooms may be let. If 

accommodation has been allocated by the Bride & Groom without guests 

providing credit card details, then they must take responsibility for any rooms 

that are un-occupied on the day. Otherwise, all guests will need to ensure 

they provide credit card details to secure their booking. All room 

cancellations will be dealt with as per the Farmhouse B&B bookings policy 

found on the reverse of the B&B tariff. Individual payments from guests for 

accommodation can be paid by credit/debit card or cash. 

 

The final chargeable numbers of guests dining will be required 3 weeks prior 

to the wedding date, this is non-negotiable and any cancellations made after 

this must be paid in full. 

Any special diets, number of vegetarian guests and children’s menu must be 

confirmed 3 weeks prior to the wedding date. 

We reserve the right to vary the menu/wine specified if unavailable.  

 

All evening entertainment must end at 11:55pm prompt in line with South 

Hams District Council licensing laws. The Bar will remain open until 12.30am 

depending on demand. However, if less than 10 bedrooms are occupied by 

wedding guests, the bar may be shut earlier so as not to disturb other guests.  

If you choose not to provided evening food for your guests an extra hire 

charge may be applicable.  

 



 

 

 

You will be invoiced for the remaining balance; this must be paid within 2 

weeks of the date on the invoice. Payments can be made by cash, debit card or 

BACs payment. Credit card payments will attract a surcharge of 2.5%. 

American Express is not accepted. 

The Bride & Groom will be liable and a charge will be made for any damage 

to the premises, fixtures & fittings or equipment which is caused by the 

wedding party. If linen is damaged or stained or requires more than one 

wash, a charge will be made.  

The hotel will not be responsible for any loss or damage to the property of the 

client or guests.  

 

Cancellation Policy 
Notice of cancellation must be made in writing within 14 days of verbal 

communication. 

If, for any reason, you cancel your wedding your initial deposit will be 

forfitted and you will be liable to reimburse the business for any losses 

incurred as a result. This will include venue and ceremony room hire, plus the 

following percentages of the remaining estimated invoice total (based on most 

recent costings) : 

 

• 16-24 weeks prior to your wedding date then 25% of the estimated 

invoice will be charged 

• 8-16 weeks prior to your wedding date then 40% of the estimated 

invoice will be charged 

• 3 – 8 weeks prior to your wedding date then 50% of the estimated cost 

will be charged 

• Within 3 weeks then 100% of the estimated cost will be charged 

 

If we are able to secure an alternative function for the cancelled date then any 

revenue made will be deducted from your cancellation fee. 

We strongly recommend that you take out Wedding Insurance to protect 

yourself in case something unforeseen happens which causes you to cancel 

your wedding. 

 

Signed . . . . . . . . . . . . . . . . . . . . .  (client)   Date . . . . . . . . . . . .  

Signed . . . . . . . . . . . . . . . . . . . . . .(Burton Farmhouse) 
 


