BODYSGALLEN HALL
Wedding Receptions, Civil Ceremonies
and Civil Partnerships

A Historic House Hotel of the National Trust

THE CEREMONY AT BODYSGALLEN HALL
The Upper Wynn Room
Next to the Main Hall is this imaginatively

Once the hotel has confirmed the requested

restored 18th century stone building named

date(s) available for your Reception, all

after one of the famous families associated

enquiries relating to the Ceremony should be

with Bodysgallen, now skilfully converted

made directly to the Superintendent Registrar,

and capable of hosting 50 people for a Civil

who alone can agree the arrangements for the

Ceremony or Partnership.

Ceremony and the appropriate fee:
Weekdays: 9.00am - 12 noon

The Upper Wynn Room is licensed for the

Tel: 01492 576525 or 576526

Ceremony, followed by luncheon in one of
the two dining rooms in the historic Main
Hall. Reception drinks will be offered in the
first floor Drawing Room.

Bodysgallen Hall reserves the right to only
allow the Ceremony to take place on the
understanding that luncheon or dinner will
follow in the hotel.

A GUIDE TO WEDDING COSTS
Facility Fee to include room hire of Upper Wynn Room for the Ceremony, together with
the hire of the Main Dining Room (Morning Room, minimum 30 guests, maximum 50
guests), or the South Dining Room (minimum 10 guests, maximum 40 guests) for the
luncheon or dinner.
Main Dining Room
Including Ceremony
Excluding Ceremony

SUMMER
Weekdays
£640
£475

South Dining Room
Including Ceremony
Excluding Ceremony

Weekdays
£475
£390

Weekends
£750
£580

WINTER
Weekdays
£420
£360

Weekends
£585
£475

Weekends
£585
£445

Weekdays
£310
£280

Weekends
£420
£390

Prices include service and VAT, but exclude the cost of the meal and all beverages.
Notes:
SUMMER: May-September; WINTER: October-April. Bank Holidays: summer tariff
We request guests are seated for luncheon by 1.45pm, and celebrations close and
guests depart the hotel by 5.30pm.
We do not allow confetti at Bodysgallen Hall.
Photographs may take place in the hotel grounds by prior arrangement.
We welcome children over the age of 6 years, unless by prior arrangement.
The booking is accepted on the understanding that the Wedding Party will only have
use of the reception rooms reserved on confirmation, allowing all remaining rooms for
the exclusive use of hotel's residential guests.
Guests' own wine or alcohol may not be brought into or served at Bodysgallen Hall.
The Morning Room (main dining room) is only available for dinner to exclusive sole
use residential receptions and non-residential wedding luncheons at the timings above

EXCLUSIVE USE OF

All costs relating to a marquee are additional

BODYSGALLEN HALL

marquee company, or we have no objection

Exclusive use of Bodysgallen Hall is available
on a 24-hour facility fee to guarantee use of the
Main Hall, accommodation (31 bedrooms and
suites), all public rooms and the main grounds
and part of the formal gardens. This fee also
includes use of the Spa but not exclusively. We
require a minimum spend per 24-hours on food
and beverages.
The facility fee does not incorporate the Wynn
Rooms, which are located in a separate
building.

to the facility fee. We can either suggest a
if you choose to work with your own contact.
Bodysgallen Hall can accommodate a
marquee up to the capacity for 200 guests.

EXCLUSIVE USE FACILITY FEES
TIME OF YEAR

24-hr rate
excluding VAT
Fri to Sun

24-hr rate
excluding VAT
Mon to Thur

Food & Beverage
Minimum spend
including VAT

Marquee Wedding
Facility Fee*
excluding VAT

November,
December,
January, February

£9,200

£8,650

£2,900

£13,900

March, April,
September, October

£10,200

£9,700

£3,150

£15,000

May, June, July,
August

£11,300

£10,800

£3,400

£16,000

Please note that all quotations exclude Christmas, New Year, Easter and Bank Holidays.
*Denotes exclusion of all marquee costs.

TERMS AND CONDITIONS FOR WEDDING RECEPTIONS,
CIVIL CEREMONIES AND CIVIL PARTNERSHIPS
A non refundable deposit based on the bedrooms,

Full prepayment will be required within four

public rooms and dining rooms reserved is

weeks prior to your event and a pro-forma

required upon confirmation together with signed

invoice will be sent to you at that time.

terms and conditions.

We will also require credit card authorisation

If for any reason the event does not take place,

for any additional expenditure incurred on

then any third party cost incurred on your behalf

the evening that is to be charged to the main

will be charged in addition to this deposit.

account.

RELAXATION FOR THE
BRIDE & GROOM
A visit to the Spa at Bodysgallen offers you the
ultimate experience in pampering to relax and
unwind, a time to de-stress before your big day.
Enjoy luxurious treatments from the
Aromatherapy Associates' range.
Let us take care of you!
Relax in the Spa and enjoy full use of the
swimming pool, sauna, steam room and spa
bath.
For Him:
The Refinery Men's Ultimate Face & Body
Treatment - 80mins
The ultimate, all-inclusive cleansing and
rejuvenating treatment includes a back
exfoliation and stress relieving back and scalp
massage, bringing relief to an overactive mind
and tired or aching muscles. Deep cleansing
facial using finest essential oils helps to
rebalance, clarify and hydrate the skin, leaving
it bright and refreshed.

For Her:
The Ultimate Aromatherapy Experience
80mins
This treatment releases tension held in every part
of the body leaving you feeling deeply relaxed
and recharged. This hero treatment starts with a
consultation to find out what your physical and
emotional needs are.
For Both: Instant Eye Repair - 25 mins
Feel rejuvenated with eyes looking fresh, bright
and youthful.

Cost: £120 per person or £220 per couple
There is a wide range of beauty treatments available at the Spa, why not speak to one of our highly
experienced therapists, who can offer help or advice. You will receive 15% discount against any
additional treatments booked onto this package.

THE WEDDING MENU
Our menu is priced at £47.50 per person, choosing a set menu of first course,
main course, pudding and coffee.

FIRST COURSES
Bodysgallen homemade soup of the season
Seared fillet of mackerel, smoked spicy aubergine puree
Light broccoli and wild rocket sou, grain mustard mascarpone (v)
Warm fillet of smoked salmon, gingerbread crust, compressed cucumber, wasabi mayonnaise
Maple lacquered confit of duck, soy and ginger marinated leeks
Bodysgallen white pudding with mushroom fricassee
Glazed salt baked heritage beetroot, whipped Rosary farm goats' cheese,
golden beetroot and apple jelly (v)

SEASONAL SORBETS
Iced Muscat grapes, £4.45 as an additional course

MAIN COURSES
Sweet onion tart, barbecued aubergine, watercress and pesto salad (v)
Wild mushroom and tarragon risotto, roasted courgettes and aged Parmesan (v)
Braised shoulder of Welsh lamb, glazed vegetables, parsnip puree, thyme scented juices
Butter poached fillet of sea bass, crushed new potatoes, crab and tomato cream, braised baby gem
Confit of local pork glazed with honey and lemon, spiced apple relish, Bodysgallen pork scratchings
Roast rib of Welsh beef, Yorkshire pudding, thyme roasting juices (£5.50 supplement)
Grilled loin of cod, butter beans, chorizo, fennel salad, red pepper butter sauce

(v) vegetarian dish
PUDDINGS
Warm gingerbread cake, salted caramel and rum and raisin ice cream
Iced praline parfait, caramelised banana
Dark chocolate mousse, raspberry salad and chocolate crisp
Bodysgallen estate apple crumble, vanilla ice cream
Passion fruit panna cotta, passion fruit sorbet, passion fruit biscuit
A selection of ice creams and sorbets
Welsh rarebit with balsamic onion relish *
Selection of British cheeses with fresh fruit and celery *
*£11.00 per person as an extra course in addition to a pudding

