WARWICK’S MEDIAEVAL GEM

UNIQUE ANCIENT AND HISTORIC BUILDINGS
CONTINUOUSLY OCCUPIED FOR MORE THAN 600 YEARS.
AVAILABLE FOR CIVIL CEREMONIES AND RECEPTIONS

High Street, Warwick, CV34 4BH
www.lordleycester.com

01926 491422
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The Lord Leycester Hospital is a unique place in which to celebrate a
marriage. The building is registered for Civil Ceremonies and its Great Hall

is a marvellous room in which to hold a reception. There is, however, a
restriction on numbers that the buildings can accommodate. When they
were erected in the Middle Ages no account was taken of modern fire
regulations. The following numbers, therefore, should be used for planning
purposes:

Guildhall (for Civil Ceremony) maximum of 70

Great Hall maximum of 110
*(to include Registrars, bride, groom, photographer, musicians, caterers, etc)

We have excellent caterers and you will find it difficult to
match our prices for  wine anywhere!

WELCOME

Guests would be greeted by one of the Brothers of the
Hospital in his Elizabethan uniform

GUILDHALL

The ancient Guildhall is registered
for civil ceremonies. It will accommodate
up to a maximum of  70. *(see above)

COURTYARD

During the summer m onths guests like to move to
the Courtyard for pre -reception drinks while the
bridal party are having photographs taken.




MASTEROGS GARDEN

& While guests are enjoying pre -reception drinks in the
&8 Courtyard the bridal party can have photographs taken in
| theb500-year-ol d Masterds Garden.
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The Great Hall can hold a
maximum of 110. *(see note

s on page 2)
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COSTS

Costs for bookings made in 20 18 are as follows:

Hire of Guildhall or Great Hall for Civil Ceremony £ 900.00
Hire of Great Hall for Reception £ 1,000.00
Hire of Great Hall for  Civil Ceremony & R eception £ 1,800.00
Hire of Courtyard for Drinks £ 200.00
Hire of Kitchen (to include cutlery, china, glass, etc) £ 350.00

*Please see Booking Proforma for breakdown of costs for additional
requirement s, i.e. chair covers, drinks service, linen hire, candelabra hire.



FOOD

NICuisine
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Nick Doughty, Executive Chef and Proprietor of NICuisine s pecialises in
catering for any occasion, whether it be a wedding, private function,
corporate event, hospitality, fine dining, buffet or canapes. With o ver 15

years experience in the catering i  ndustry, Nick will combine expertise and
passion for excellence , to help you design your perfect day.

Nick Doughty, NICuisine Tel: 0 7876 333520

WW W.Ni cuisi ne. co.uk Email: nicuisine@hotmail.com

Gourmet Foods caters for weddings, private parties and corporate events

across the Midlandsarea. Wi t h 25 years® experience in t
provided a large range of food and will design a menu to precisely your taste,

requirements an d budget. We provide formal dining, sharing feasts, buffets,

BBQs, bowl food and canapes. We will cater for cultural tastes, vegetarian

and vegan preferences and can offer advice on food allergies

Fenella de Minckwitz , Gourmet Foods Lt d Tel: 01564 775268

www. Gourmetfood. co.uk Email: admin@gourmetfood.co.uk


http://www.nicuisine.co.uk/

Kemp & Ke mp Catering

Karen Kemp is a natural cook; full of fresh ideas and amazing combinations
d she will create a menu that your guests will be talking about for years to
come. Richard kemp is a born organiser who works closely with clients to
prepare and project manage the day 0 he leaves no stone unturned and
provides some very handy checklists! They use the very best local and
seasonal ingredients to create homemade dishes that reflect your personality
impeccably.

Karen provides a free consultation, which is guaranteed to leave you full of
freshideasandfeel i ng very hungryé Get in touch!

Karen & Richard Kemp, Kemp & Kemp Catering  Tel: 0800 6444566

www.kempandkempcatering.co.uk
Email: info@kempand kempcatering.co. uk




