








Broome Park is a 17th century Carolean Mansion house, 

surrounded by 325 acres of magnificent Kentish countryside. 

You will find ceremony spaces from the grandeur of the 

mansion house to the spectacular Italian gardens. 

Our dedicated team will be on hand throughout your entire 

journey, giving you a bespoke experience, tailored to your 

love story and individuality. 



Perfect for intimate weddings of up to 50 guests Licensed ceremony space perfect for up to 100 guests

Perfect for large weddings for up to 200 guests Stunning outdoor space



Want everything under one roof? Then look no further

Here at Broome Park we are fully licensed for civil ceremonies and blessings for up to 200 guests.

With a range of beautiful ceremony spaces to choose from, including outdoor ceremonies in 
the Italian Gardens – we have the perfect setting for everyone.                     

Wherever you choose to say ‘I do’, our beautiful landscaped gardens offer peaceful seclusion 
and provide the perfect tranquil backdrop for those treasured wedding photos. 



What we do best...

At the heart of a wedding is the joy of shared moments over delicious food and drink. 

Our Chef prides himself on using fresh seasonal ingredients, cooked with love and 
presented in a modern style to suit your dream day. 

We invite you to a complimentary tasting experience to choose your wedding menu. 
An array of exciting delights await, all ready for you to test, explore, and savour for your big day. 



End your special day with a bang, dancing the 
night away surrounded by all who love you.

Expand your guest list for an unforgettable evening 
celebration. Whether it is a dazzling display of fireworks 

or an evening of garden games, we love to create weddings 
to give you memories to last a life time. 





Enjoy your stay at Broome Park

Wrap up your evening with romance in our honeymoon suite. Be welcomed with a refreshing glass 
of our signature in house Kitchener G&T, pamper yourself with indulgent toiletries, and take in the 

breathtaking views over the gardens. 

Your guests can choose from one of our 22 amazing mansion house rooms, all our rooms come with a 
stylish interior and fully fitted bathrooms.

Our Woodland lodges are just a few minutes’ walk from the main house, and with parking close by, 
are perfect for families or friends who require space, convenience and flexibility when attending                      

your special day.

Make your wedding morning truly unforgettable in our charming Flint Cottage. This beautiful      
four-bedroom residence, each with its own ensuite, offers comfort and privacy for you and your bridal 

party. With a fully fitted kitchen, dedicated dressing area, and elegant surroundings, it’s the perfect 
space to relax, prepare, and enjoy those special moments together before saying “I do.”



Embarking upon the journey of wedding planning can be overwhelming, 
but we’re here to help. Our dedicated wedding team is ready to answer any 
questions you may have, ensuring that your wedding experience is not only 

stress-free but also thoroughly enjoyable - just as it should be. 

Come and meet the team and experience the magic of Broome Park 
for yourselves. 

To arrange a consultation with one of our esteemed wedding specialists,       
we invite you to contact us by telephone on 01227 831 701 or via email at 

weddings@broomepark.co.uk 





Your wedding your way

Whether you are seeking an intimate wedding or a grand celebration, 
our array of packages can be tailored to create the wedding of your dreams. 

All packages include: 

•   Venue hire for your stunning ceremony and reception

•   A choice of arrival cocktails

•   A delicious three-course Wedding Breakfast menu  
or BBQ menu with coffee and petit fours

•   Evening entertainment

•   Overnight stay in our beautiful honeymoon suite
 for the happy couple 



•   Venue hire of a choice of two stunning                    	
     ceremony spaces and a beautiful reception  	       	
     room

•   A choice of arrival cocktails

•   3 Item canapés to accompany your arrival    	      	
     drinks

•   A delicious choice of either a three-course set    	
     menu, or BBQ buffet menu

•   Half a bottle of house wine per guest  
     to accompany your meal

•   A glass of Prosecco per guest to toast to the  	      	
     happy couple

•   Evening buffet selection

•   Dedicated wedding coordinator throughout  
     the planning of your day and on the day

•   Complimentary wedding tasting for the             	     	
     happy couple

•   In-house disco

•   Cake stand and knife

•   Gold easels for table plan and welcome signs

•   Dance floor

•   A night’s stay for the happy couple in house

*Full terms & conditions apply, please enquire for more information

2028

Fri, Sat & Bank Holiday Sundays: 
Oct - May: from £10,450                                  
June - Sep: from £10,950

Weekdays (Sun-Thurs) 
Oct - May: from £9,000                                     
June - Sep: from £9,500

Based on x 60 guests 
Additional guests, Day: £130 I Evening: £55 

2026

Fri, Sat & Bank Holiday Sundays: 
Oct - May: from £9,750 

June - Sep: from £10,295

Weekdays (Sun-Thurs) 
Oct - May: from £9,000 
June - Sep: from £9,500

Based on x 60 guests 
Additional guests, Day: £125  I  Evening: £50

2027

Fri, Sat & Bank Holiday Sundays: 
Oct - May: from £9,950                                    

June - Sep: from £10,450

Weekdays (Sun-Thurs) 
Oct - May: from £9,000                                    
June - Sep: from £9,500

Based on x 60 guests 
Additional guests, Day: £130 I Evening: £55 



2027 & 2028

Fri, Sat & Bank Holiday Sundays: 
Oct - May: from £12,950 
June - Sep: from £13,950

Weekdays (Sun-Thurs) 
Oct - May: from £12,650 
June - Sep: from £12,275

Based on x 80 guests 
Additional guests, Day: £130  I  Evening: £55

2026

Fri, Sat & Bank Holiday Sundays: 
Oct - May: from £12,555 
June - Sep: from £13,675

Weekdays (Sun-Thurs) 
Oct - May: from £11,630 
June - Sep: from £12,275

Based on x 80 guests 
Additional guests, Day: £125  I  Evening: £50

•   Venue hire of a choice of two stunning                    	
     ceremony spaces and a beautiful reception  	         	
     room

•   A choice of arrival cocktails

•   3 Item canapés to accompany your arrival    	      	
     drinks

•   A delicious choice of either a three-course set    	
     menu, or BBQ buffet menu

•   Half a bottle of house wine per guest  
     to accompany your meal

•   A glass of Prosecco per guest to toast to the  	      	
     happy couple

•   Evening buffet selection

•   Dedicated wedding coordinator throughout  
     the planning of your day and on the day

•   Complimentary wedding tasting for the             	     	
     happy couple

•   In-house disco

•   Cake stand and knife

•   Gold easels for table plan and welcome signs

•   Dance floor

•   A night’s stay for the happy couple in house

•   From 2026 included in package are ‘Love’    	      	
     letters

*Full terms & conditions apply, please enquire for more information



*Full terms & conditions apply, please enquire for more information

•   Venue hire of a choice of two stunning ceremony spaces and a beautiful reception room

•   A choice of arrival cocktails

•   A delicious three-course set menu

•   Half a bottle of wine per guest to accompany your meal

•   A glass of Prosecco per guest to toast the happy couple

•   A night’s stay for the happy couple in house

•   Cake stand and knife

•   Gold easels for table plan and welcome signs

2026

Monday - Thursday: 
Oct - March: £4,830 

Based on x 30 Day guests

2027

Monday - Thursday: 
Oct - March: £4,995 

Based on x 30 Day guests

2028

Monday - Thursday: 
Oct - March: £5,495 

Based on x 30 Day guests



Smoked salmon blinis with cream cheese and dill

Duck pancakes, hoi sin and spring onion 

Lamb and mint kofta with tzatziki (GF)

Baby jacket potatoes with chorizo, tomato and sour cream

Grilled tiger prawns, coconut and lime (GF) 

Spanish tortilla with roasted peppers and créme fraîche (V/GF)

Broome burger slider, Lancashire cheese and relish

Thai crab cakes, sweet chilli

Crostini, wild mushrooms and tarragon (VE)

Cucumber, hummus, sundried tomato (VE/GF)

Sweet Canapés:

Macaroons

Chocolate brownie (VE/GF)

Profiteroles  

V, VE, GF menu items that have these next to them can be made suitable for dietary requirements. 
Please make us aware of any allergies or dietary requirements you may have. 



Fresh spring vegetable (VE/V/GF)

Classic tomato with créme fraîche and basil  (GF/V)

Classic minestrone soup

SOUPS

Chicken and ham terrine, pickled girolles, tarragon mayo, pea shoot salad, honey mustard dressing 

Creamed forest mushrooms, sourdough toast, rocket salad (V)  

Smoked haddock and spring onion bon bons, madras mayonnaise

Grilled goats cheese on toast with red onion marmalade (V)

Fresh garlic marinated prawn and avocado salad, tomato and coriander dressing (GF)

Chicken liver parfait, toasted brioche, fig and blueberry chutney 

STARTERS

V, VE, GF menu items that have these next to them can be made suitable for dietary requirements. 
Please make us aware of any allergies or dietary requirements you may have. 



Feather blade of beef, roasted root vegetables, pomme purée pan jus (GF)

Crispy pork belly, dauphinoise potatoes, sauté greens, red wine jus (GF)

Free range chicken breast, creamy mash, tenderstem broccoli with garlic, forest mushroom cream (GF)

Roasted sirloin of English beef, roast potatoes, Yorkshire pudding, carrot purée, greens, pan juices

 

MEAT MAINS

Sea bass fillet, fondant potato, sauté courgettes, ratatouille (GF)

Pan roasted cod loin steak, chorizo and bean cassoulet, tenderstem broccoli  

Pan seared salmon fillet, crushed new potatoes, baby vegetables, hollandaise sauce 

 

FISH MAINS

Butternut squash ravioli, brown sage butter sauce   

A light pastry croustade of Provençal vegetables, gruyère cheese, creamed leeks, parsley cream sauce

Tarragon gnocchi, courgettes, wild mushrooms, white wine cream  

Creamy pea and asparagus risotto (GF) 

VEGETARIAN MAINS

Rich chocolate and orange truffle torte with Chantilly cream

White chocolate and strawberry cheesecake, Chantilly cream

Caramelised vanilla crème brûlée, homemade shortbread (GF)

Warm sticky toffee pudding, vanilla and toffee sauces                                                                                                                      

Eton mess with strawberries and passion fruit (GF)

Raspberry and chocolate mousse (GF)

 
 

DESSERTS

V, VE, GF menu items that have these next to them can be made suitable for dietary requirements. 
Please make us aware of any allergies or dietary requirements you may have. 



on bloomer bread and focaccia

SELECTION OF SANDWICHES

Please choose 5 additional items, one from each section 

(additional items can be individually priced)

MINI BOWLS

Beef daube, crushed roots, fried onions

Chicken madras, mini naan, riata

SKEWERS

Yakitori chicken, cucumber pickle

Beef satay, roasted peanut relish

Paprika salmon, piri piri dressing

Grilled vegetables with harissa

FAVOURITES

Cod and chip cones with tartare sauce

Cocktail sausages with soy, honey and orange

Sweet potato chips, curry yoghurt

Hot chicken wings with blue cheese dressing and celery

Vegetable spring rolls with chilli dipping sauce

MINI SALADS

Caesar

Greek feta

Heritage tomato and mozzarella

TARLETS

Chorizo and tomato

Red onion, English goats cheese, chilli jam

Spinach, asparagus and feta

V, VE, GF menu items that have these next to them can be made suitable for dietary requirements. 
Please make us aware of any allergies or dietary requirements you may have. 



VEGAN BOARD

Aubergine, barley, pomegranate and harissa salad, roasted squash, broad bean and 

vegan cheese bruschetta, mushroom paté “en croûte”, beetroot hummus with flatbread,             

vegan sausage rolls, homemade chilli ketchup 

 

Hog roast, bread rolls, apple sauce, stuffing, crackling, green leaf salad, potato salad, coleslaw, skin on fries

Vegan, Vegetarian and Gluten Free options available.

Additional charge per guest on top of package price of: 

 2026 = £18pp  /  2027 = £22pp /  2028 = £24pp 

 

HOG ROAST

Local cheeses with biscuits, grapes and chutney

 2026 = £34pp  /  2027 = £36pp /  2028 = £36pp 

 

SELECTION OF DESSERTS

V, VE, GF menu items that have these next to them can be made suitable for dietary requirements. 
Please make us aware of any allergies or dietary requirements you may have. 



V, VE, GF menu items that have these next to them can be made suitable for dietary requirements. 
Please make us aware of any allergies or dietary requirements you may have. 

MINIMUM NUMBERS OF 40, SELECTED PACKAGES ONLY

Garlic and honey king prawns

English beef burgers with cheddar cheese 

Glazed sausages with onions

Peri peri chicken 

Vegetable kebabs with chilli glaze (VE)

Grilled halloumi (V)

Mediterranean rice (VE)

Summer slaw

Gem lettuce

Créme fraîche potato salad

Greek salad

Hummus, tzatziki

BBQ corn on cob with seasoning and chilli flakes

Buns and wraps

Selection of desserts 



01227 831 701     I     weddings@broomepark.co.uk     I     www.broomepark.co.uk

Broome Park Estate, Canterbury Road, Barham, Canterbury, Kent CT4 6QX


