
Rhinefield House Hotel
Rhinefield Road 
Brockenhurst 
Hampshire 
SO42 7QB

T 0845 072 7516
F 0845 072 7517
E rhinefieldhouse@handpicked.co.uk

Central Reservations   
0845 458 0901

handpickedhotels.co.uk
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Plan a wedding with us and you will enjoy the following:

–	 A complimentary bedroom for the Bride and Groom 
on your wedding night

–	 Wedding menu prepared by our award winning 
chefs

–	 Use of our grounds and landscaped gardens for 
your photographs

–	 Red carpet for you and your guests

–	 A dedicated member of our team to help with 
preparations for special day

The house is a magnificent blend of 19th Century 

Tudor and Gothic architecture with its steeply pitched 

roof, redbrick chimneys and leaded windows. The 

extensive grounds and ornamental ponds provide a 

stunning backdrop for those important occasions. 

Our emphasis is on quality. Whether helping to 

arrange your ceremony or hosting your reception, 

at Rhinefield we will handle everything with an 

experienced and friendly professional approach. 

Organising your wedding day can be stressful, 

however at Rhinefield it really does not have to 

be. We are only too pleased to assist you with any 

aspect of your day from menus to recommending 

photographers, cars, cakes, and florists. There is more 

to Rhinefield House than elegant surroundings.

The Rhinefield magic…
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Grand Hall
This magnificent room offers its own piece of Westminster, 
being a replica of London’s Westminster Hall, with intricate 
carvings, oak panelling and striking windows overlooking 
manicured lawns, forming a unique backdrop for both your 
wedding ceremony and breakfast.

Licensed for Civil Ceremonies and Partnerships 
Max 110 seated guests and 20 standing

Wedding Breakfast  
Max 130 guests with 30 on Minstrels Gallery

Evening Reception - Max 140 guests

Ceremony Hire - £1200

Keepers Room
For the smaller wedding of up to 35 guests, the Keepers 
Room offers an intimate relaxed environment. Its unique 
features include an ornamental fireplace and large bay 
window offering plenty of natural daylight. It is a superb 
setting for your ceremony and reception.

Licensed for Civil Ceremonies and Partnerships 
Max 35 seated guests

Wedding Breakfast - Max 35 guests

Ceremony Hire - £425

Hurst Castle
We are proud to announce our stunning modern function 
room. This exclusive development has been designed to the 
highest specification to give you the ultimate experience. 
The Hurst Castle suite, with its own separate entrance and 
wonderful terrace overlooking the topiary orchard, is one of 
our largest private rooms. Located on the ground floor of 
the hotel, this air conditioned suite can accommodate 110 
guests for both your ceremony and wedding breakfast. For 
smaller parties, the room can be sub-divided.

Licensed for Civil Ceremonies and Partnerships 
Max 100 seated guests and 20 standing

Wedding Breakfast - Max 120 guests

Ceremony Hire - £650

Choose your setting…

WE OFFER THREE STYLISH ROOMS FOR YOUR CEREMONY, WEDDING BREAKFAST 

AND EVENING RECEPTION. WE CAN ADAPT THE LAYOUT, SET THE THEME, LIGHT 

THE CANDLES AND BRING YOUR DREAM TO LIFE. 

Grand Hall



Packages…

TO KEEP YOUR PLANNING SIMPLE WE HAVE CREATED THREE PROPOSALS. THESE 

ARE BY NO MEANS EXHAUSTIVE AND IF YOU PREFER WE CAN TAILOR MAKE A 

PROPOSAL TO MATCH YOUR EXACT REQUIREMENTS. FOR EASE WE HAVE ALSO 

CREATED A CHOICE OF DISHES FROM WHICH TO CHOOSE YOUR MENU.
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Bay Willow Proposal

–	 Two glasses of Champagne for your reception drinks

–	 A selection of four canapés per person

–	 Three-course set meal with freshly brewed coffee and petits 
fours 

–	 Half a bottle of Sommeliers’ choice of recommended wine per 
person or £11 per person towards a wine of your choice

–	 Bottle of still and sparkling mineral water per table

–	 One glass of Champagne for your toast

–	 Personalised menu cards

–	 Use of a silver cake stand and knife

–	 The services of a Toastmaster to guide you through your day 
(minimum of 80 persons)

–	 Complimentary Wedding Breakfast and evening room hire

–	 Complimentary Classic Room for the Bride and Groom with 
breakfast and a bottle of Champagne

–	 Evening buffet choosing 7 items from the evening selector 
menu

–	 Complimentary Menu Tasting for Bride & Groom 

From £90 - £130 per person. Minimum numbers apply. 

Silver Birch Proposal

–	 Two glasses of Rosé Champagne for your reception drinks

–	 A selection of six canapés per person

–	 Four-course set meal with freshly brewed coffee and petits 
fours (including a sorbet course)

–	 Half a bottle of Sommeliers’ choice of recommended wine per 
person or £13 per person towards the wine of your choice

–	 Two bottles of still and sparkling mineral water per table

–	 One glass of Rosé Champagne for the toast

–	 Personalised menu cards

–	 Use of a silver cake stand and knife

–	 The services of a Toastmaster to guide you through your day 
(minimum of 80 persons)

–	 Complimentary Wedding Breakfast and evening room hire

–	 Complimentary Executive room for the Bride and Groom with 
breakfast and a bottle of Champagne

–	 Complimentary menu tasting for the Bride and Groom

–	 Evening buffet choosing 8 items from the evening selector 
menu.

From £120 - £160 per person. Minimum numbers apply.

Knightwood Oak Proposal

–	 Two glasses of Vintage Champagne for your reception drinks

–	 A selection of ten canapés per person

–	 Five-course set meal with freshly brewed coffee and petits 
fours (including a sorbet and cheese course)

–	 Half a bottle of Sommeliers’ choice of recommended wine per 
person or £17.50 per person towards your chosen wine

–	 Unlimited still or sparkling mineral water for the wedding 
breakfast

–	 One glass of Vintage Champagne for the toast

–	 Complimentary white chair covers with white sashes

–	 Personalised menu cards

–	 Use of a silver cake stand and knife

–	 The services of a Toastmaster to guide you through your day 
(minimum of 80 persons)

–	 Complimentary Wedding Breakfast and evening room hire

–	 Complimentary Bridal Suite with breakfast and a bottle of  
Vintage Champagne

–	 Complimentary menu tasting for the Bride and Groom and 
two guests

–	 Evening buffet choosing 10 items from the evening selector 
menu

from £150 - £190 per person. Minimum numbers apply.

Minimum numbers…
Rates are subject to seasonality.

Minimum number of 80 adults applies for weddings taking 
place on a Saturday or a Bank Holiday Sunday, May to 
September.

Minimum number of 60 adults applies for Weddings taking 
place on a Friday or Sunday.

To benefit from one of our wedding packages we require a 
minimum of 30; if you would like a more intimate day we can 
personalise and individually price your wedding  

Champagne, wines and menus are correct at the time of printing 
but are subject to change; supplement charges may apply.

Wedding breakfast menus…
PLEASE SELECT ONE SET MENU FOR YOUR ENTIRE PARTY. 

First Course
Soups (all soups can be used as an interlude course at a 
supplement of £5 per person)
Creamed Leek and Potato Soup, Chives, Crème Fraîche (v)
Roast Plum Tomato, Red Pepper & Basil (v)
Velouté of Butternut Squash, Toasted Seeds, Sage Cream (v)
Roast Parsnip, Apple Purée, Rosemary Oil (v)
Wild Mushroom & Cep Velouté, Truffle Crème Fraîche (v)
Cream of Mushroom & Madeira, Tarragon Crème Fraîche (v)

Cold
Oak Smoked Salmon, Osietra Caviar, Crème Fraîche, Garden Leaves
Pressing of free range Chicken, Wild Mushrooms, Madeira Dressing
Smooth Chicken Liver and Foie Gras Parfait, Bacon and Onion 
Brioche, Seasonal Chutney
Goats Cheese, Plum Tomato, Artichoke Terrine, Pesto Dressing
Smoked Duck, Waldorf Salad, Apple Dressing
Galia Melon, Berry Salad, Vanilla Syrup (v)
Braised Ham Hock Terrine, Spiced Pineapple Chutney, Parsley Oil

Hot
Smoked Haddock and Goats Cheese Fishcake, Watercress, Lemon 
Dressing
Yorkshire Pudding, Caramelised Red Onion Gravy (v)
Seasonal Mushrooms, Fennel Toast, Truffle Oil, Parmesan (v)
Baked Crottin Goats Cheese, Roasted Vegetables, Tomato Dressing
Warm Duck Confit and Bacon Salad, Oriental Dressing  
- £2 supplement

Main Courses
Pork Cutlet, Creamed Leek, Fondant Potato, New Forest Apple
Reduction
Fillet of Salmon, Crushed New Potato, Spinach, Hollandaise
Fillet of Seabass, Anna Potato, Confit Fennel, Tomato Fondue, 
Herb Butter Sauce
Supreme of Cornfed Chicken, Dauphinoise, Mushroom and Bean
Fricassée, Port Sauce
Breast of Duck, Pak Choi, Caramelised Sweet and Sour Ratte Potato
Rump of Lamb, Olive Mash, Braised Green Lentils, French Beans
Roast Sirloin of Hampshire Angus Beef, Roast Root Vegetables,
Chateau Potato, Yorkshire Pudding. Please note that this dish is
not available for a menu tasting
Rack of Hampshire Lamb, Ratatouille Style Vegetable, Saffron
Pomme Purée - £5 supplement
Fillet of Beef, Rosti, Wild Mushrooms, Madeira Parsnip Purée
- £7.50 supplement

Vegetarian Courses
Goats Cheese, Shallot and Oregano Tart, Watercress Salad
Open Lasagne of Asparagus, Wild Mushroom, Artichoke, 
Parmesan Crust
Mrs Bells Blue Pasta, Sautéed Chestnut Mushrooms

Sorbets - £5 per person supplement
Plum Tomato
Lemon
Pink Grapefruit and Sweet Ginger
Pear and Green Peppercorn
Passion Fruit
Strawberry and Pepper
Raspberry

Desserts
Chocolate Truffle Tart, Mango Sorbet
Baked White Chocolate Custard, Plum Compote
Rhubarb Frangipane Tart, Cinnamon Ice Cream
Raspberry Crème Brulée, White Chocolate Ice Cream
Vanilla Cheesecake, Pineapple Compote (or fruit of your choice)
Seasonal Berries, Champagne Sabayon, Vanilla Ice Cream -
Available May to September - £3 supplement

Traditional Puddings
Apple and Rhubarb Crumble, Vanilla Ice Cream or Custard
Bread and Butter Pudding, Vanilla Ice Cream or Custard
Caramelised Rice Pudding, Prunes, Armagnac
Jam Roly Poly, Vanilla Ice Cream or Custard
Sticky Toffee Pudding, Vanilla Ice Cream or Custard

Cheese £5 per person or £25 per table 
Local Cheeses, Biscuits and Chutney
Tea/coffee & fudge inclusive
Petits fours 

Canapé Selection
Hot
Crab and Sweetcorn Tart
Rosary Goats Cheese Rarebit
Anchovies and Parmesan Tronch
Mushroom a la greque
Tomato, Avocado and Basil Fritter
Cold
Chicken Liver and Foie Gras Parfait
Smoked Salmon, Rye, Pickled Cucumber
Beetroot Carpaccio, Feta, Rocket
Confit Rabbit, Lavender
Blue Cheese, Tomato, Grape Dressing
Canapés are £7.50 per person.
Please choose four different canapés to suit your party.  Any extra 
are charged at £1 per type.

Menus must be set, one choice for each course, Vegetarian 
and special dietary requirements will be catered for.  

All prices include VAT at 20% and may be subject to change.
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Added extras…
At Rhinefield House every wedding is different and our team 
can help recommend all kinds of added special touches. 
From our preferred supplier list you will be able to organise 
your entertainment, photography, flowers, hair, make-up and 
wedding cakes. The only limit to your day will be your own 
imagination. 

Other details that you may wish to take into consideration:

–	 Reception drinks - per glass

	 - Kir Royale or Bucks Fizz with sparkling wine,  
 Pimms or mulled wine � £6.50

	 - Kir Royale or Bucks Fizz with Champagne � £9.50

–	 Mineral water�  per bottle £4.50

–	 Chair covers and coloured sash � each £4.50

–	 Changing/storage room � £200

–	 Extending bar until 1am � £300

What happens next?
One of our experienced wedding co-ordinators will help 
you to plan your day from beginning to end. Once you 
have viewed the property we will work with you to allow 
both you and your partner some time to discuss with your 
family. When you have confirmed the date, which we are 
able to reserve for a maximum of 14 days, your wedding 
co-ordinator will send you a contract; please bear in mind 
this will only have the basic details on as it is work in 
progress, but the contract will give you an idea of timings 
and information the hotel requires. Once you have signed 
and returned the contract with the deposit requested, your 
wedding has started.

As your day approaches we will assist with the selection of 
menus, drinks and those all important touches to make the 
day run smoothly. Each time you have a conversation or a 
meeting with us, your details will be updated until it fulfils 
every wish for your perfect wedding day.

All prices include VAT at 20% and may be subject to change.

Alhambra RoomThe Lounge

Evening buffet…
Sample of items you could choose for your evening 
buffet

Crostini of Goats Cheese and Pepper 
Tempura Chicken, Caramelised Sweet and Sour 
Smoked Salmon and Rocket Quiche (or other of your choice) 
Mini Jacket Potato, Crème Fraiche, Chives 
Tomato, Mozzarella, Basil Salad 
Stuffed Field Mushrooms 
Yorkshire Rarebit on Toast 
Mini Smoked Haddock and Goats Cheese Fishcake, Tarter 
Sauce 
Selection of Tortilla Wraps 
Corn Muffins with Avocado and Red Pepper Salsa 
BBQ Spare Ribs
Potato and Spring Onion Salad
Mixed Baby Leaf Salad 

Wine list…
Our wine list brings together the best of both worlds. Fresh, 
fruity and light wines from new world vineyards. Smooth, 
subtle and rich wines from the old world chateaux. We have 
an extensive wine cellar with over 150 wines.

Children’s packages…
Children aged 3 and under will be catered for free of charge 
and children aged between 4 and 16 will be charged at half 
the wedding package.

We will prepare healthy and tasty children’s food menus and 
provide family rooms or cots if required. Just speak with your 
wedding co-ordinator. Children over 12 years sharing their 
parent’s room will be charged £15 per child bed and 
breakfast.

Stay the night…
Continue your celebration with a night in one of our luxury 
bedrooms. We offer special rates for wedding guests on the 
night of your wedding.

*Not available during school or public holidays. £150 will apply 
during these times.

Rates are per room, per night in a Classic bedroom, inclusive 
of a full traditional breakfast. Should your guests wish to 
extend their stay the above rates will apply.

We do request a minimum of 5 bedrooms are taken on the 
night of the wedding charged at the preferential rate. These 
rooms will be charged to the main account if they remain 
unallocated. If more than 5 bedrooms are required, the 
wedding rate may be offered subject to availability up to a 
maximum of 10 bedrooms on a one night stay. 

Please note check in time is from 3pm for guests staying 
overnight and check out is by 11am. We cannot guarantee an 
early check in for your guests before 3pm.

Supplements per room per night for sole occupancy, a 
deduction of £10 for bed and breakfast will apply. 

Upgrades are available at the following additional 
amounts: Executive bedrooms – £60, Munro Junior Suite – 
£70, Walker Suite – £160
Should an extra bed be required in the bedroom no charge 
will apply for children 12 years and younger; a charge of £15 
applies for children 13 years and above, bed and breakfast.

January to  
April 2012

May to  
Sept 2012

October 2012  
to Dec 2012

Sunday to 
Thursday

£105* £160 £105*

Friday and 
Saturday

£150 £210 £150


