
Wedding Packages





Your Dorset Wedding Celebration at The Wishing well and Tea 
Gardens

 
Our Tea House overlooks the impressive subtropical gardens and is a stunning wedding 
venue for your celebrations.
 
The restaurant offers all weather flexibility with inside or outside options for your wedding 
celebration suitable for up to 80 guests inside and 80 outside in the garden. This can include 
a marquee, an outside bar amidst natural ponds, walkways and oudoor food stations hidden 
in magical spots. We are licensed to host music inside the venue and also have access to an 
incredibly quirky wonderful School hall adjacent to the venue, which can further host an 
additional 100 guests
 
Our creative and dedicated team has designed wedding menus with produce sourced from 
local suppliers and farmers within a 20-mile radius of the location.
 
At the Wishing Well we are delighted to offer fixed price packages with no hidden extras, 
allowing you to plan and budget your wedding without the fear of any financial surprises.
 
The stunning location and peaceful gardens within picturesque Dorset countryside offers 
a unique and versatile blank canvas for your wedding theme and wedding photography. 
We have the facility to offer buffets, hog roast, BBQs and paellas combined with traditional 
garden picnics. Our food is all homemade including cakes, breads, puddings and scones.
 
You can hold your civil ceremony in our stunning and spectacular gardens and The Wishing 
well is conveniently located close to St Nicholas church should you prefer a church ceremony.  
The 13th century parish church of Upwey is beautiful venue for your Dorset wedding 
ceremony.  Any wedding celebration at the Wishing Well as a backdrop for your wedding 
photography will make your wedding day truly memorable! We have just launched our Gin 
and High Tea wedding packages, please enquire about them when you call.
 
Our dedicated team who are passionate about helping you plan your wedding celebration 
with us facilitates our wedding service.  Our aim is making your wedding day as magical as 
possible. If you have any questions or would like to speak with our wedding coordinator, 
contact Jacci Pestana on 01305814470.  Alternatively email us your enquirey at 
weddings@upweywishingwell.co.uk



£2,500 50 guests

Planning assistance from our team

A choice of table linen, napkins, petals and crystal 

gems to compliment your colour scheme

Private bar

Display table for wedding gifts

Cake table

Gin Cocktail/Pimms/Bucks Fizz on arrival

PICNIC PLATTERS 
Hand rolled cider and apple Sausage rolls

Secection of homemade quiches with a selection of Dorset chutneys

Italian ciabatta sliders and open crostini

Roasted Chicken and Basil mayonnaise

Sirloin of Beef & Horseradish

Roasted sun blush tomato and Buffalo mozzarella

Smoked salmon and crème fraiche cream cheese whip

Falafel kebabs with hummus, dips and pitta bread

SWEET PLATTERS 
Homemade cakes, tarts and bon bons  

Mini Clotted cream scones with Jam and cream   

Tea and coffee

Venue Hire, Laundry and Linen £475

Wedding Packages

Vintage Wedding Tea



Wedding Packages

3 course hot and cold buffet £3895 for 50 Guests 
or Spit Roast £4595 minimum 70 - 80 Guests 

Dedicated services of our Wedding Organiser
A choice of table linen, napkins, petals and crystal 

gems to compliment your colour scheme
Private bar 

Display table for wedding gifts
Cake table

Glass of house wine on arrival
Glass of Prosecco to toast

STARTER
(select one)

BUFFET MAIN(Hot or Cold)
(select 3)

Hand Carved Beef OR honey mustard glazed ham OR Carved turkey breast
Whole poached salmon

Chargrilled vegetable and Haloumi cheese skewers OR
Open vegetable lasagne

SERVED WITH THE FOLLOWING SALADS
Roasted vegetable, feta cheese and Couscous salad 

Walnut, pineapple and raisin coleslaw
Olive, pasta, pesto and sundried tomato salad

Potato, coriander, roasted seeds salad with homemade mayonnaise
selection of sour dough, bloomer and rye breads

DESSERTS (Choose 2)
Eton Mess tower, Chocolate browine and salted caramel ice cream stack, blueberry 

cheesecake
Tea, coffee and chocolates

Venue Hire, Laundry and Linen £475

Bronze Package



Wedding Packages

£4595 for 50 guests

Dedicated services of our Wedding Organiser

A choice of table linen, napkins, petals and crystal gems to compliment your colour 

scheme

Private bar

Display table for wedding gifts

Cake table

Prosecco/ Gin Garden cocktail/ Pimm’s on arrival 

Glass of Prosecco to toast

THREE COURSE SILVER SERVICE MEAL
see menus 

STARTER

MAIN

DESSERT

Tea, coffee and chocolates

Venue Hire, Laundry and Linen £475

Silver Package



Wedding Packages

Gold Package
£5495  for 60 guests

Dedicated services of our Wedding Organiser

A choice of table linen, napkins, petals and crystal gems to compliment your colour 

scheme

Private bar and dedicated cocktail maker

Display table for wedding gifts

Cake table

Prosecco/ Gin Garden cocktail/ Pimm’s on arrival 

A selection of canapés

(Choose 3 from the menu)

Glass of wine served with the meal followed by a glass of prosecco for toasting 

THREE COURSE SILVER SERVICE MEAL
see menus 

STARTER

MAIN

DESSERT

Tea, coffee and chocolates

Additional guests £60 per person



Wedding Packages

Menu

Mini lymington crab cakes with a mango salsa
Oak smoked salmon crostini with lemon creme fraiche

Mini lamb kofta with tzatziki
Crayfish tails on crisp baby gem lettuce with a lime chilli yogurt 

Spicy prawn samosas
Melon, Parma ham and strawberry skewers Watermelon, feta and mint skewers

Fig mozzarella and walnut crostini’s

CANAPES

Homemade game pate with real ale chutney and herb croutes 
Smoked chicken, roasted hazelnuts and fine bean salad with raspberry vinaigrette

Prawn and crayfish tails in a crispy spring roll basket with chilli lime yogurt
Hand picked lymington crab tian with gazpacho dressing

Smoked mackerel and trout pate 
with baby beetroot salad and herb croutes

Oak smoked salmon topped with crayfish tails,lime dill dressing and buttered granary bread
Aromatic duck salad, with honey, soya and garlic dressing

Warm chicken, bacon, Caesar salad
Carrot, orange and ginger soup with crusty bread 

Goats cheese bon bons with beetroot puree

STARTERS

Roast sirloin of British beef, roasted root vegetables, horseradish mash and roasted garlic red wine jus with Yorkshire puddings
Roast loin of new forest pork potato gratin, buttered cabbage, and an apple and cider gravy

Corn-fed chicken breast stuffed with mozzarella and sage wrapped in bacon with dauphinoise potatoes and green beans
Roasted salmon fillet with parsley mash,vine cherry tomatoes and a salsa Verdi

Beer battered fish and hand cut chips with mushy peas and tartar sauce
Grilled mackerel fillets with baby potatoes, green beans, and tomato and coriander salsa
Smoked haddock, champ mash, wilted spinachand a wholegrain mustard beurre blanc

Spinach, cream cheese and butternut squash cannelloni with rocket and roasted pepper salad
Wild mushroom and pine nut risotto with a parmesan crisp

Pan seared duck breast with a five spice crust, lyonnaise potatoes, and port sauce 
Caramelized onion and goat’s cheese tart with sautéed baby potatoes and mixed leaves

MAIN COURSES

DESSERTS
Raspberry crème Brûlé with shortbread

Lemon and stem ginger posset with ginger snap biscuits 
Eton mess

Coconut panacotta carpaccio of pineapple, lime and chili syrup
Chocolate and nut brownie 

with chocolate sauce and vanilla ice cream
A selection of local cheeses, celery, grapes, real ale chutney and crusty bread and biscuits



Drinks Packages
STANDARD £12.95 per person

A glass of wine and a glass of Prosecco for the toast 

PREMIUM £18-95 per person
Mojito cocktail or Pimms cup or gin cocktail on arrival

Glass of wine with a meal
choice of Australian, South African or Chilean wines

Glass of Prosecco for the toast 

ALL OUT PACKAGE £29-95 per person
Pimms and lemonade on arrival

Select a Cocktail or a glass of wine with 3 canapes 
gin garden cocktail, mojito or Pina colada

Glass of wine with meal
Glass of Prosecco for the toast 

CANAPES £8.50 per person
3 each

A selection of soft drinks £2-50
Fruit Mocktails from £3-50

Jugs of cordial £3-50
Jug of juice £6-95

EXTRAS
Venue Hire £375

Evening bar in Function Hall £100
School Hall Hire and Cleaning £175

Laundry £100



@UPWEYWISHINGWELL

UPWEYWISHINGWELL

TO BOOK

WWW.UPWEYWISHINGWELL.CO.UK

WEDDINGS@UPWEYWISHINGWELL.

01305 814470


