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INTRODUCTION 
 
Above everything, our aim at The Carriage Hall is to ensure you experience an 
unforgettably joyful day. 
 
Amongst the various qualities that set us apart from other venues is the fact that the hall, 
grounds and staff will be just yours for the day. You can be confident knowing that we 
are solely focussing on your wedding. We take pride in checking and double 
checking every last detail. 
 
This Victorian railway building combines traditional features with contemporary design 
to form a completely unique space.  
 
The large double height glazed openings allow the countryside to flood into the main 
hall. And as the night draws in, the soft glow from the subtly lit grounds will help create 
a warm and intimate atmosphere. 
 

TAILORED SERVICE 
 
Everybody has individual preferences and ideas on how their special day should be 
conducted. We offer a bespoke service where we will do our very best to ensure all 
your wishes are met. 
 
  

WEDDING CEREMONY 
 
We are delighted to announce that The Carriage Hall has been granted a Civil 
Marriages & Civil Partnerships Licence.



  

   

THE FOOD 
 
The food you can expect at The Carriage Hall will be true to our Perkins Family roots, we will 
serve well thought out dishes that use the finest produce (local wherever possible).  
 

pre dinner: CANAPÉS 

3 AT £6.95 each  
(To increase any additional canapés will be charged accordingly per head) 

 
Vegetarian  

Tomato and basil brushetta (v) 
Perkins own smoked cheddar and red onion mini pasty (v) 

Mini poppadoms with red onion, tomato and lime, coriander salsa (v) 
Chilled shot of bloody Mary made with fresh horse radish (v) 

Homemade cheese straws (v) 
 

Tartlets 
Mini Ceaser salads  

Chicken, asparagus and tarragon  
Manchago, sun blush tomato and chorizo  

 
Other 

Plaice goujons, tartare sauce 
Perkins home smoked salmon, dill pate on crostini 

Mini jacket potatoes, spring onion and bacon cream cheese 
Lemon chicken goujons – garlic mayonnaise 

 
All served in small copper pans and a supplement of 50 pence per person 

Spicy meat balls  
Mini chorizo, glazed with sherry vinegar and honey  

Asparagus and hollandaise sauce  
Tiger prawns with Harissa and lime mayonnaise, red chili pesto  



  

   

 

Dinner: SET MENU A £39  
Please choose 1 starter, 1 main and 1 dessert for all guests.  
A vegetarian menu is available for those that require.  
Menus subject to seasonality. 

 
3-COURSES, COFFEE & PETIT FOURS 

Choice of Soup 

Pot of smooth chicken liver pâté with homemade plum chutney & toasted ciabatta 
Ham hock & parsley terrine with celeriac rémoulade 

Red wine poached pear with chilled melon, berries and coulis (v) 
Goats cheese ravioli, pequilo pepper sauce, fried basil (v) 

Home cured gravadlax with cucumber & dill salad 
Tian of poached salmon & smoked salmon with beetroot & caper dressing 

- - - - - - - - - - ▪ - - - - - - - - - - 
Slow braised blade of beef with fondant potato, fine beans, and a mushroom cream sauce 

Roast suprême of local chicken, served with Dauphinoise potatoes, smoked bacon creamed cabbage & a 
grain mustard cream sauce 

Roast loin of pork with roast potatoes, stuffing, green beans, cider cream sauce- crackling 

Confit of duck leg with Dauphinoise potatoes, smoked bacon creamed cabbage, port jus 

Seared fillet of sea bream with parmentier potatoes, Mediterranean vegetables & beurre blanc 
Crisp tartlet of tomato & artichoke- shallot purée, sauté potatoes,  

Parmesan shavings, quails egg & truffle oil (v) 
 

- - - - - - - - - - ▪ - - - - - - - - - - 
Eton Mess (strawberries, meringue, cream & chocolate) 

Milk chocolate tart with chocolate sauce & fresh raspberries 
Treacle tart with crème Anglaise (max 60 guests) 

Crème brulée  with berry compote 
- - - - - - - - - - ▪ - - - - - - - - - - 

Coffee & petit fours 
 

 
 
 
 
 
 
 

EXTRA OPTIONS 
Middle course £5 (options made available on request) 

Side dishes with main course £5 (serves 2): 
dauphinoise potatoes, roast potatoes in duck fat & rosemary, extra seasonal vegetables, bubble & 

squeak, salads. 
Afters: Carriage Hall table cheeseboard with homemade chutney £50 (serves 6-10) 



  

   

 

Dinner: SET MENU B £43 
Please choose 1 starter, 1 main and 1 dessert for all guests.  
A vegetarian menu is available for those that require.  
Menus subject to seasonality. 
 
3-COURSES, COFFEE & PETIT FOURS 

Choice of Soup 
Smoked chicken & watercress terrine with sweet pepper coulis & rocket salad 

Deep fried crab cake with Indian spiced coleslaw (max120 guests) 
Perkins home-smoked salmon with traditional garnish 

Tartlet of Crottin goats cheese and onion marmalade with pesto (max120 guests) (v) 

Wild mushroom ragoût, garlic ciabatta (v) 
 

Or  
Carriage Hall antipasti starter to share for each table 

Fritto Misto with garlic mayonnaise, Parma ham & chorizo with fennel & caper, tomato & 
aubergine gratin 

- - - - - - - - - - ▪ - - - - - - - - - - 

Fully trimmed local sirloin of beef (served pink) with Dauphinoise potato, fine beans, wild mushroom cream 
sauce 

Roast suprême of local chicken, served with Dauphinoise potato, fine beans and a wild mushroom cream 
sauce 

Slow braised rump of lamb with mild garlic fondant potato, caraway tomato, fine beans, glazed shallots & 
jus 

Seared fillet of sea bass with fondant potato, asparagus spears, tomato & tarragon hollandaise sauce 

- - - - - - - - - - ▪ - - - - - - - - - - 
Apple or pear crumble with crème Anglaise (max120 guests) 

Marbled chocolate tart with pistachio ice cream 
Mixed nut & butterscotch tart  with crème Anglaise (max 60 guests)  

Lime cheesecake with lemon curd & blueberry coulis 
- - - - - - - - - - ▪ - - - - - - - - - - 

Coffee & petit fours  
 

EXTRA OPTIONS 
Middle course £5 (options made available on request) 

Side dishes with main course £5 (serves 2): 
dauphinoise potatoes, roast potatoes in duck fat & rosemary, extra seasonal vegetables, bubble & 

squeak, salads. 
Afters: Carriage Hall table cheeseboard with homemade chutney £50 (serves 6-10) 



  

   

 

Dinner: SET MENU C £48 
Please choose 1 starter, 1 main and 1 dessert for all guests.  
A vegetarian menu is available for those that require.  
Menus subject to seasonality. 

 
4-COURSES, COFFEE & PETIT FOURS 

Carpaccio of smoked Venison fillet with wild mushroom à la greque 
Trio of terrines Ham hock & foie gras ▪ oriental seafood terrine ▪ corn fed chicken & watercress 

Crispy confit duck leg with watercress mint & coriander, oriental dressing  
Carriage Hall plate- Home-smoked salmon, home smoked cheese, walnut & brandy pâté, Parma 

ham with fennel shavings, caper berries & pear relish 
Seared pavé of smoked salmon & king scallop with salsa verde & sauce vierge (max 120 guests) 

- - - - - - - - - - ▪ - - - - - - - - - - 
Perkins smoked salmon with a fine bean, shallot & quails egg salad 

Wild mushroom & Parmesan risotto 
Soup 

Tomato & aubergine gratin, garlic croutons  

- - - - - - - - - - ▪ - - - - - - - - - - 

Seared fillet of local beef (served pink) with dauphinoise potato, fine beans and red wine jus 
(served with horseradish hollandaise sauce) 

Rack of lamb (served pink)  (seasonal) served with fondant potato, fine beans, shallot puree, 
caraway tomato (served with fresh mint sauce) 

Grilled breast of duck (served pink) with fondant potato, smoked bacon cabbage, and wild 
mushroom cream sauce 

Steamed fillet of halibut with rosemary fondant potato, asparagus spears, tomato & tarragon butter 
sauce 

- - - - - - - - - - ▪ - - - - - - - - - - 
Lemon tart with fresh raspberries and strawberry sorbet  

Soft chocolate & Amaretto cake with Mascarpone & chocolate sauce (max120 guests) 
Assiette of sweets 

Other sweets are available 
- - - - - - - - - - ▪ - - - - - - - - - - 

Coffee & two types of petit fours 
 EXTRA OPTIONS 

Side dishes with main course £5 (serves 2): 
dauphinoise potatoes, roast potatoes in duck fat & rosemary, extra seasonal vegetables, bubble & 

squeak, salads. 
Afters: Carriage Hall table cheeseboard with homemade chutney £50 (serves 6-10) 



  

   

 
Food later on: EVENING NIBBLES 
 
For food later on in the evening we have put together a selection of ideas.  
 
For parties under of 120 or under we respectfully ask that 100% of evening guests and 50% of 
day guests take evening nibbles. 

 

THE USA 
 £13.95 

 
(served in Burger cartons, using soft toasted buns) 

 
Choose 3 

Mains: 
Carriage Hall Burger with pickle & relish 

Carriage Hall Cheese Burger with pickle & relish 
Chicken goujon burger with mayonnaise & iceberg 
Plaice goujons burger with tartare sauce & iceberg 

Roast pork loin ‘in a bap’ with apple sauce & stuffing 
Bacon butties 

 
Spiced veggie burger with mayonnaise & iceberg (as required) 

 
Sides: 

Potato wedges 
Carriage Hall Slaw 

 
Tomato Ketchup 

Mayonnaise 
American Mustard 

 
ADDITIONAL 

Carriage Hall cheese platter at £175 which will cater for 30 guests 



  

   

 

 
SUBSTANTIAL CANAPÉS  

£17.50 
 
 

Tray service. 
 

Choose 5 from the following: 
 

Freshly crumbed goujons of plaice with lemon mayonnaise 
Freshly crumbed goujons of chicken with tartare sauce 

Chilli & rice with guacamole and tortilla chips 
Indian spiced potato & chickpea cake with coriander & mint relish 

Blackberry farm sausage ‘Hot dogs’ with onion marmalade 
Carriage Hall mini burgers with tomato relish 

Perkins Smokehouse Mackerel ‘smokies’ on toasted ciabatta 
Mediterranean vegetable & marinated haloumi kebabs with salsa Verdi 

Carriage Hall miniature jacket potatoes with local bacon, smokehouse cheddar, spring 
onion crème fraîche 

Miniature fish & chips 
Asparagus served in mini copper pans with hollandaise  

Chicken or vegetable curry with naan bread 
Slow braised beef stew with mashed potato 

 
 

 



  

   

 
 

THE TUCK SHOP  
£23 PER PERSON 

 
Sandwiches 
Choose 4 

 
Poached salmon, crème fraîche and dill Panini 

Free range egg mayonnaise & watercress Panini (v) 
Ham, tomato & mustard Panini 

Cheddar cheese & homemade chutney wrap 
Coronation chicken wrap 

Tuna salad wrap 
 

Served with potato wedges and dip 
 

Treats 
Choose 2 

 
Local pork pie 

Vegetable spring roll 
Lemon chicken goujons with tartare sauce 

Plaice goujons with tartare sauce 
Blackberry farm sausage ‘hot dog’ with onion marmalade 

Miniature Carriage Hall burger with tomato relish 
 

Tuck shop 
Set up with weighing scales and a personalised Tuck Shop sign 

 
Iced buns & doughnuts 

¼ bags of mixed sweets  
 



  

   

 
THE DRINKS 
 
Wine is a pleasure, never more so that when perfectly matched to food and occasion. 
 
At the Carriage Hall we seek to go far beyond the norm of a handing you ‘House wines’. 
Instead we can tailor a menu of wines for (and sometimes between) each seasonal food 
course. The thrill of the right glass at the right time can last a lifetime! 
 
We recommended providing ½ bottle per person with dinner.  
 
Kindly note- all drink prices may be subject to increases up to the date of your event 
 
Please consult The Carriage Hall wine list. If you would like a special drinks reception we 
would be delighted to help...mulled wine, Pimms, Kir Royal? 



  

   

 
HIRE TARIFF 2012 / 2013 

 

MONTH MON - THURS FRIDAY SATURDAY SUNDAY 
JANUARY 595 895 1150 895 

FEBRUARY 595 895 1150 895 

MARCH 725 1250 2250 1250 

APRIL 795 1450 2250 1450 
MAY 795 1450 2250 1450 
JUNE 795 1650 2450 1450 
JULY 795 1650 2450 1450 

AUGUST 795 1650 2450 1450 
SEPTEMBER 795 1650 2450 1450 
OCTOBER 795 1450 2250 1450 

NOVEMBER 595 895 1150 895 

DECEMBER 595 895 1150 895 

 
The maximum capacity of The Carriage Hall alone is 200, with seating capacity of 120. 
 
With the adjoining marquee, The Carriage Hall can accommodate up to 300 guests, with a seating 
capacity of 220. The marquee will be an additional cost to the hire charges and varies depending on 
the size required. 
 

Wedding Ceremony set up is charged at an additional £495 (does not 
include registrar fees) 
1. Bank holiday Sunday’s will be charged at the Saturday rate. Bank holiday Monday’s will be charged 
at the Sunday rate. Christmas Day, New Years Eve and New Years Day tariffs available on request. 
2. The Tariff includes private use of the Hall and grounds for the hours detailed. It includes all 
consultations prior to the event, table plans, table cards and white table linen. 
3. Please be aware that there could be a chance of a marquee erected in The Carriage Hall grounds, 
please always ask when enquiring. 
4. The Carriage Hall is a full service venue where all food and drink consumed must be purchased from 
the venue.  
5. Other arrangements such as flowers, entertainment and cakes can be coordinated through The 
Carriage Hall, but are charged separately. We would be very happy to recommend services. 
6. Hire after Midnight (charged after 0030) on any day is charged at £125 per ½ hour- latest 1.00am 
finish; by pre-arrangement only.  



  

   

 
TERMS & CONDITIONS 

For bookings at THE CARRIAGE HALL, Plumtree, Nottingham, NG12 5NA 
 

- Please read carefully before booking The Carriage Hall for your event. 
- The following information relates to all weddings and events at The Carriage Hall, and will be strictly 

adhered to without exception. The Carriage Hall is a trading name for Good Table & Cheer Ltd. 
- Bookings at the Carriage Hall are not confirmed until a fully completed confirmation sheet and non-

refundable deposit are received (minimum deposit £1000).  
- VAT at 20% is included in all charges made by the Carriage Hall from Jan 2011. Any VAT increases, 

occurring from the time of booking until your event day, will result in price increases on your quotation 
in line with the VAT percentage increase. 

- Provisional booking: The Carriage Hall will hold a provisional date for 14 days. Contact from the client 
must be made within these 14 days to make an appointment to complete the necessary booking 
forms and pay the deposit. If, by the 15th day, contact has not been made the provisional booking will 
be automatically withdrawn without notification. 

- All fees quoted by The Carriage Hall are subject to possible change. This includes bookings when 
deposits have been received the previous year to the event. 

 
Payment for an event.  
At the Booking stage.    A non-refundable deposit of £10 per expected guest. 
30 weeks before the event.    50% of the estimated final invoice. 
4 weeks before the event.    100% of the estimated final invoice less initial deposit. 
 

- The final balance of the total estimated cost must be paid in full at least one month prior to the event 
date.  

- If you require the bar to be open after 12 Midnight a charge of £100 will be levied every 30 minutes, by 
prior arrangement only.  

-  
Cancellation Charges:  

- If a booking is cancelled, a charge will be made in relation to the total estimated invoice value of the 
event. All cancellations must be made in writing. The following scale will be used: 

 
Notice period  
0-8 weeks prior to the confirmed date.  100% of the estimated total 
8-20 weeks prior to the confirmed date.  50% of the estimated total  
20-30 weeks prior to the confirmed date.  25% of the estimated total  
30 weeks and over.    Loss of deposit 
 

- We advise clients to consider taking out insurance to cover the unlikely event of cancellation. 
- Entertainment can only be played in the main hall and not the connecting marquee. 
- The Carriage Hall shall not be obliged to credit a forfeited deposit against a future booking. 
- The Carriage Hall reserves the right to make alternative arrangement regarding any agreed details 

should any unforeseen problems arise. 
- The Carriage Hall will not be held responsible of any loss, damage of theft of any items belonging to 

any person attending a function. 
- You should be aware that for the majority of the year The Carriage Hall erects a connecting marquee- 

this maybe up for your event even if you are not paying to use its facility.  
- In agreement to the licence granted to The Carriage Hall- all doors and windows to the premises shall 

be kept closed after 23:00hrs except for access and egress when live or amplified music is being 
played. The doors and windows shall remain closed until the regulated entertainment ceases. 

- The Carriage Hall reserves the right to evict any person attending a function who behaves abusively or 
unreasonably. The Carriage Hall kindly asks that confetti is NOT used anywhere in the building or 
grounds   



  

   

 
BOOKING CONFIRMATION FORM 
 
PLEASE COMPLETE IN BLOCK CAPITALS WHERE APPROPRIATE, SIGN BELOW AND 
RETURN WITH A DEPOSIT TO SECURE YOUR BOOKING. 
 

name:  
 

address:  
 
 

telephone:  

mobile:  

email:  

date of booking:  

people attending:  

time of arrival:  

time of departure:  

estimated total cost:  

deposit amount:  
£ 

 

 
I have read the terms & conditions of The Carriage Hall and am willing to go ahead 
with my booking and abide by those terms & conditions. 
 
Signed…………………… ………………………………… …………… 
 
Date………………………………………………………………………   
 


