
The Walled Garden at Cowdray is a historic and charming 
setting for weddings and celebrations. Surrounded by beautiful, 
private gardens and set against the stunning backdrop of 
Cowdray Ruins and Lawns polo pitches in the West Sussex 
Countryside, The Walled Garden is an ideal wedding venue to 
start your married journey.

The Events team at Cowdray, alongside our in-house caterers, 
The Yellow Kitchen, are here to bring your wedding dreams to 
life in this unique and wonderful setting. With the glorious 
gardens and two reception rooms inside this Grade II l isted 
building, we can guarantee that you and your guests will  have 
the most magical day, making memories to last a l ifetime.

Winter Weddings 
A T  T H E  W A L L E D  G A R D E N



Located upstairs looking out over the garden, 
the dressing room is available to you from 
8.30am on your wedding morning. With 
stunning natural l ight and plenty of space, it is 
the ideal place to prepare for your special day. 

T H E  D R E S S I N G  R O O M



The Cour tyard  Room i s  a  f avour i t e  amongs t 

coup le s  fo r  both  ce remonie s  and  danc ing . 

With  i t s  s tunning  exposed  br i ck  wa l l s ,  the 

space  f ee l s  b r ight  and  a i r y  fo r  day t ime 

ce remonie s ,  t r ans forming  in to  the  per f ec t 

dance f loor  fo r  your  even ing  recept ion , 

prov id ing  ample  space  fo r  l i ve  mus ic  and 

the  oppor tuni ty  to  dance  the  n ight  away. 

T H E  C O U R T Y A R D  R O O M



The Cas t l e  Room,  named a f t e r  i t s  s tunning 

v i ews  over  Cowdray  Ruins ,  i s  a  t ru ly  charming 

and  charac te r fu l  s e t t ing  fo r  your  wedding 

break fa s t .  We can  accommodate  up  to  100 

gues t s  on  round tab le s ,  but  the  room a l so  l ends 

i t s e l f  a  more  in t imate  occa s ion  too. 

T H E  C A S T L E  R O O M



With low sun  and  o f t en  c r i sp  re f re sh ing 

days ,  The  Wal l ed  Garden  i s  mag ica l  in 

Winte r.  Why not  cosy  up  and  en joy  a 

warming  hot  choco la te  o r  mul l ed  wine 

be s ide  the  f i re  p i t .  Anyone  for  s’more s ?

T H E  G A R D E N



Y O U R  P A C K A G E 

Sunday to Thursday        Friday Saturday 

£11,300                  £11,500                  
£12,150

- Package  pr i ce s  a l low for  up  to  70  peop le  dur ing  the  day,  wi th  up 
to  30  addi t iona l  even ing  gues t s

- The  Winte r  Package  i s  bookab le  on  a l l  ava i l ab l e  da te s  be tween 
October  2024  and  March  2025 ,  exc lud ing  22 nd December  2024  –  1 s t 

Januar  y  2025

- A l l  p r i ce s  inc lude  VAT

- Addi t iona l  gues t s  may  be  added  to  your  package ;  t ak ing  
to ta l  number s  to  a  max imum of  100  dur ing  the  day  and  130  
for  the  even ing  recept ion

- Fu l l  event  ca te r ing  f rom The  Ye l low Ki tchen

- Canapés

- A 3  cour se  s e t  menu

- White  l inen  tab lec lo ths  and  napk ins

- Contemporar y  c rocker y  and  cut l e r y

- Dr inks  handl ing  (no  corkage)  unt i l  the  end  o f  your  wedding
break fa s t

- Tea  and  co f f ee  s t a t ion  a f t e r  your  wedding  break fa s t

- Exper i enced  and  f r i end ly  wa i t ing  s t a f f

- Up to  10  round tab le s

- Up to  100  ch iavar i  cha i r s

- Ceremony tab le ,  cake  t ab le  and  g i f t  t ab l e

- Cake  s t and  and  kn i f e

- A  sound sy s t em (wi th  microphone)  fo r  your  ce remony or

wedding  break fa s t

- 2  Ease l s

- A  Fi re  p i t

-Upl ighte r s  a t  Cowdray  Ruins

- WiFi  throughout  the  venue

-A 75  inch  TV sc reen  for  any  pre senta t ions  or  s l ide shows

C AT E R I N G

S E T  U P

Your package includes:

- Exc lus ive  use  o f  The  Wal l ed  Garden  f rom 8 .30am –  midnight

- A Cowdray  Event  Co-ord ina tor  to  suppor t  you  in  the  l ead

up,  and  on  the  day  i t s e l f

Your package includes:

Winter Weddings

Additional Day Guest Child
£112pp                  £27.50pp

Additional Evening Guest

£11pp                  



M E N U

Crispy lamb breast & tartar sauce

Sesame crusted seared tuna with smoked chili mayo

Grilled Vegetable Skewer (Ve/GF)

Mushroom Arancini (V)

Whipped goats cheese crostini with black garlic mayo  (V) 

Smoked Mackerel & horseradish pate blinis

Smoked salmon, lemon cream cheese tartlet

Tandoori Chicken Skewer

C A N A P É S

Please select four canapés

The Yellow Kitchen is Cowdray’s in-house catering team. We aim to  

serve the best local and Estate-sourced produce, where possible, making 

the most of what Cowdray has to offer. 

M E N U
Please select one item for each course along with a vegetarian alternative.

S T A R T E R S

King Prawn cocktail 

Ham hock and terrine, piccalilli and toasted focaccia 

Butternut squash, whipped goats cheese, crispy sage and truffle oil

M A I N S

Roast cod loin, herb crushed news, jeruselum articke puree and sauce vierge

Lemon thyme Roast chicken supreme, chestnut and bacon Brussels roast 
potatoes red wine jus 

Chargrilled harissa cauliflower steak, lemon and garlic butterbean puree      
and crispy kale

D E S S E R T S

Ginger spiced treacle tart and ice cream 

Chocolate caramel fondant, whipped vanilla crème fraîche

Clementine cheese cake and a biscotti crumb

EVENING             FOOD 
Evening food can be added to your package at £11 per person, or you may swap your dessert for evening food

Bacon Baps

Sausage Baps

Cowdray Beef Burger

Halloumi & chilli jam burger



C AT E R I N G 
Oprional extras

D AY T I M E  D R I N K S  O P T I O N S

D A Y  T I M E  D R I N K S  H A N D L I N G
You are welcome to provide your own drinks and 
The Yellow Kitchen team will provide all glassware, 
garnish, ice, and serve your drinks up until the end 
of your Wedding Breakfast at no additional cost. 

D A Y  T I M E  D R I N K S  P A C K A G E

(£33 per person)

D R I N K S  R E C E P T I O N

Half a bottle of prosecco or sparkling elderflower

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

Half a bottle of house wine (red or white)

T O A S T

1 glass of Prosecco

E V E N I N G  B  A R  O P T I O N S

P A I D  B A R

The Yellow Kitchen will supply all alcohol, mixers/
soft drinks and run a bar for you. This includes all 
the glassware, ice, garnish, the bar itself and the staff 
to run it. Guests pay for their drinks. This is a card 
only bar. 

E V E N I N G  D R I N K S  H A N D L I N G

(£275  supplement)

Should you prefer, you are welcome to supply all 
drinks for your evening bar. The Yellow Kitchen will 
take care of all glassware, ice, garnish and service, and 
there will be no charge to your guests on the night. 

C H I L D  M E A L S

Child meals are available for children 
between the ages of 2 and 11 at a 
cost of £27.50 per child.

S U P P L I E R  M E A L S

Hot meals can be provided for your 
suppliers on request at a cost of 
£16.50 per person. 

D I E T A R I E S

All dietary requirements will be 
catered for, provided they are 
requested no later than 4 weeks prior 
to your wedding.



A  S A M P L E  T I M E L I N E

8.30AM – THE DRESSING ROOM OPENS

1.00PM – GUEST ARRIVAL

2.00PM – CEREMONY

2.30PM – DRINKS AND CANAPÉS

4.00PM – WEDDING BREAKFAST

6.00PM – SPEECHES

6.30PM – CAKE CUTTING

7.00PM – FIRST DANCE

11.25PM – FINAL SONG

11.30PM – BAR CLOSES

12.00AM – CARRIAGES

‘WE COULDN’T HAVE ASKED FOR ANYTHING MORE, AND COWDRAY WILL REMAIN 

PART OF OUR FUTURE KNOWING THAT WE WERE ABLE TO COMMIT OURSELVES IN 

FRONT OF OUR FAMILY AND FRIENDS IN SUCH A BEAUTIFUL PLACE’   J&M



P H OTO G R A P H E R  C R E D I T S

Page 1 @ lousieadbyphoto

Page 2 @kelsiescullyphotography (centre) 
@scotthowardweddings (left)

Page 3 @scotthowardweddings (left) 
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Page 4 @louiseadbyphoto

Page 5 top @scotthowardweddings 

Page 10 @charlotteamyphotography
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