Weddings at | he Mill at Rode
Jan 2011 —-—June 2011



Tl‘lc Mill at Rode

With its beautiful and tranquil surrounéings, the Mill at Rode
offers the Pchcct setting and Backclrop to your wcdding.

]nside, the restaurant has a stg]ish and contemPorary lceel,
although it still retains the character of its past (it was once a
Populargrist mill) with its working water wheel. Outside, the Mill
issetina couPle of acres of beauthcuug 1andscaped gardens and
is situated right on the River [Trome, in the historic vi”age of
Rode. Jtis only 20 minutes from the centre of Bath andjust a
few minutes off the A§6 Bath~fzrome road.

As a small, Familg run company, we Priclc ourselves on our abi]itg
to be flexible and as such we can offer you a weclding individua“y
tailored to your tastes—within reason, you tell us what Hou’cl like,

and we'll do cvergthing In our power to Provide it.

Above all ,Tl‘nc Millis a relaxed and Fricnc”g restaurant with a

rePutation for dclicious, ]oca”g sourced and seasonal food, in a

truly stunning location.




We have a license to hold civil marriage

The chlc]mg Ccrcmong ( é‘?ﬁ—\
.'r l.

ceremonies. You can cxchangc your vows
and rings in our ]ove]9 ]ig}ﬂt and airy room
uPstairs which overlooks the river and the garc]ens, or, i]cgou’cl
Prmcer, under the canopy right next to the river. Doth areas are

completelg Private and away from the other diners.

Flease contact Shepton Mallet Registrg Office direct to book a
Registrar & forlicense & notice fees.

Tel: Q1749 3435928 e mail: shcptonro@somcrset‘gov.uk
Name of Superintendcnt Registrar»—Lucinda Lapwood

No.s of Peop]e allowed— 90 max. upstairs & 60 max. downstairs
QOur cost: £260.00

(Fhotograph courtesy o)CJoc Shor‘t — www.casmcnto.co.uk)



Tl‘lc Rcccption

The Mill has two different room oPtions for you to choose

from depending on your requirements and the size oFgour

Partg:
uPstairs floor—

an attractive, sPacious room overlooking
the garclens & the river . |t can seat up to
90 Pcople.

Maximum number of unseated PeoPle
Possib]e ~-150.

Koom hire cost—£975. This Price
includes exclusive use of the u[:)stairs
floor and bar; table linen hire; (oPtionaD
Alstrocmeria lilies on the window si”s;
dcsignatecl staff & as many meetings as
you need with our weclcling P]armer. We
ask that you Provicle the table P]an, name

Places and table decorations.

(Fhotograph courtesy of Reveries Wec{c{ings Ltc{—www.reverieswec]c]ings.co.ui()



Special offers on certain times for upstairs room hire

at the mill at rode 2011

Jan Fcb Marc|1 APrl| Mag Junc Ju|5 Aug Scpt Oct Nov Dcc

Mondays - No No No £360 | £360 | £360 | £360 | £360 | £360 | £360 No | £360
Thursclags c!’xarge charge charge charge

]:riclaﬂs No No £260 | £650 | £650 | £650 | £650 | £650 | £650 | £650 No |£650
chargc chargc chargc

Saturdays | No No | £470 | £975 | £975 | £975 | £975 | £975 [ £975 | £975 | No | £975
c!’xarge charge charge

T hese room hire charges include exclusive use of the uPstairs floor and bar;

table linen hire; (oPtionaD Alstroemcria lilies on the window sills; designatcd

staff & as many meetings as you need with our wcdding Plarmer, We ask

that you Providc the table Plan, name Places and table decorations.

Flease note that these special Prices are not applicable for Pank Holidags,

\/alentine’s Day etc. Flease refer to the main brochure for room hire

chargcs For thcsc dags‘




Downstairs floor— a more intimate space next to the water
wheel, which also includes an outside canoPied
area and its own bar. This floor Particularlg
suits more relaxed weclclings and is Per‘Fect for
those wanting a summer weclcling.

Max. number of seated Pcoplc——jo
Manx. number of unseated Peop]e—7§

Room hire cost— £360

(Flﬁotograplﬁ cour‘tesg of Rec] Ra}ﬂ:it Fhotograplﬁg ~
www.rcdrabbitplﬂotograplﬁg.com)

As with a lot of the information in this brochure, this isjust a starting
Point Forgou in the huge task of considering where to hold your
weclc!ing‘ We stronglg advise you to come and visit us to see which room
oPtion would work best for you—our on]g Proviso is that the main bar
and the grour\d floor have to remain open for our rcgu]ar customers and

we ask that you refrain from using them during your dag.



TI”IC Foocl

All of ourfood is cooked in our own kitch-
ens }33 our team of highly trained chefs.
QOur “resher fairer Philosophg means that

a huge effortis made to buy the best
ingredicnts from local Producers. This ensures that the food is

fresh, seasonal and that food miles are kept down to a minimum.

Flease choose from the Fo”owing oPtions:

CanaPés £5.50 per person
Flease choose fourfrom the Fo”owing:

Smoked salmon and cream cheese
Smoked duck and orange

Chicken liver pate

Sun-dried tomato and olive taPcnade
Goats cheese mousse

Roast beef and mustard

SPring onion, cheddar cheese and chives

Smokccl maci(erel mousse



Flease choose one from each of the Fo”owing aPPlicablc sections:
Startcrs

Tian of crab served with sour cream and an avocado and chilli salsa *
[Jomemade chicken liver Paté with aPPlc chutneg and toasted brioche
Grugcre and sPring onion tartlets

Smoked mackerel mousse with Pick!cd vegetab]es and watercress

Roast red pepper and White Nanceg goat’s cheese on toast, with basil and
rocket

T imbale of roasted Mediterranean vegetables with balsamic vinegar and
Pesto

T errine of ham hock and chicken with a
mustard and tarragon dressing

Cream of Potato and watercress soup
Wild cream of mushroom soup

(Carrot and coriander soup

Mains

FPanfried chicken breast on a rosti potato, served with a leek, bacon and tarragon
sauce

Rack of lamb with a mustard and rosemary herb crust *

Roasted Barbarg duck breast with a rosemary and
orange sauce and sauté Potatocs*

Fork loin stuffed with caramelised aPricots and

rosemary with an aPPle and (alvados cream sauce
Roasted local sirloin of beef with Yorkshire Pud~

cling, roast potatoes and a rich red wine and shallot

gravg

Mushroom crusted fillet of salmon with a white wine, dill and beurre blanc sauce

A

Roasted cod with haricot beans and Paprika*



chetarian mains oPtions

I resh mint, pea and sPinach risotto finished with truffle oil

Goat’s chcese, roasted red pepper and fresh basil tarts

Fenne pasta with a wild mushroom and gar]ic sauce

PBaked vegetab!es stuffed with a wild rice Pi]alc, served with a roasted
tomato sauce

\/egetable tagine with toasted almonds and cous cous

Fan-fried Portabello mushrooms with a sun-dried tomato and sweet
Potato mash

| eek We”ington served with a wild mushroom and herb butter sauce

Dcsscrts

Fromcitcro]c mountain with a rich chocolate
sauce and fresh strawberries

(Citrus cheesecake with a raspberry coulis
Warm chocolate brownie served with
strawbcrry sauce and double cream

Fresh mango and blood orangeje”g with a
citrus sorbet

Fresh fruit salad, infused with mint and port,

served with creme fraiche
Individual Pavlovas with rasterrics, fresh cream and chocolate

shavings

(Occasiona”g, due to situations out of our contro], we may have to make changes
to these menus — eg. the S0ups and the vcgetables that accompany our dishes are
seasonal. We will of course consult with you at the earliest Possible oPPortunitg to
arrange a suitable alternative.

Flease also advise any SPecial c{ietary requirements at the time of booking.)



Food costs

Adults (and children aged 1% and above)

A courses with coffee and chocolates=
£28.50 per person for 60 ormore Peoplc
or£30.50 per person forless than ¢0 Peop]c

(Children under 10 can either eat half size adult Portions for half the
adult Price or can choose a main course from our regular kids menu,

which, together with ice cream = £9.95
(dishes marked with a * = £2.60 suPPlement per Person)

A cheese Platter with local checscs, cheese biscuits, homemade chutney
and scasonal extras can also be offered after your meal for an additional
£6.95 per person. This could be accomPaniec} with a bottle of vintage
Port for £28.50 (a bottle serves approx. 18 Pcop]e)

Tkere is a discrctionary 5% service chargc on the food and drink. Flease
note that wedding breakfasts must be served between 5-5 pm




E_vcning Fingcr Bwq:ct Menu

Mcnu A £9.50 per person
Sandwiches made with white or granary bread:
& Y
[am and mustard; local cheddar and sPring onion; tuna and chive

magormaise

Prie and sundried tomatoes on crostini
B]uc cheese and caramelised red onion scones

Sa!mon and rocket wraps

Mcnu B £11.50 per person
Sandwiches made with white or granary bread:

BCCF and horseradish; ham and mustard; local cheddar and sPring onion

Prie and sundried tomatoes on crostini
Blue cheese and caramelised red onion scones

Salmon and rocket tortilla wraps
(Chicken and chorizo brochettes

Mcnu C £1%.50 per person
Sandwiches made with white or granary bread:

Smoked salmon with lemon and dill mayonnaise; chicken and smoked

bacon; beef and horseradish

Prie and sundried tomatoes on crostini
Lamb and sweet pepper brochettes
(Chicken and chorizo brochettes
Salmon and rocket tortilla wraps

B]UC ChCCSC and caramelised red onion scones
11



E_vcning menu continued:

Loca”g reared Pork, orvegetarian, sausages served in a sour dough
baguette, with fried balsamic onions, mustard and ketchup —£5.50 per

person
Local Bar’cletts bacon butties—£5.50 per person

A selection of local cheeses served with water biscuits, homemade

chutncy and seasonal extras—£6.95 per person

(Please note that all of the evening menu oP’cions are c!esignec! forthose
guests who reciuire additional food for their evening party and theg can
not be offered as an alternative to the wedding breakfast menu.)

12



Drinks

The Fo”owing drinks Packages have Provcd PoPu]ar and we suggest that

you base your decision around them.

Ilg A

[Fowever, hcgou have sPechCic ideas oFgour
own we wi”, of course, do our best to
accommodate them. [n addition, we can of

course also offer non-alcoholic alternatives _:‘

(Plﬂoto courtcsy Nicola Rcsc]ﬁwamm——
Teloi1635826865)

Fackagc A £15.95 per person

Aglass of Bucks Fizz or a glass of orangcjuicc (uPon arrival)

A half bottle of red or white house wine (served cluring your wedding
breakfast)

Aglass of sParUing wine (For the toasts)

A half bottle of still or sparkling mineral water

Fackagc B £18.95 per person

Aglass of Kiir Rogale or Fimms ora g]ass of orangcjuice (upon arriva])

A half bottle of red, white or rose house wine (served cluring your wcdding
break?ast)

Aglass of Housc champagnc (For the toasts)

A half bottle of still or sParHing mineral water

13



Fackage C £2%5.95 per person

A choice of a Margarita, Mcjito, Fina Co]aoa or Cosmopolitan
cocktail (upon arrival)

A half bottle of red wine (Finot Noir Madfish or Shiraz | ove
(Grass) or white wine (Finot Grigio Ca’ Marengo or Sauvignon
Blanc Wither [ills) served cluring your wedding breakfast
Ag]ass of Mumm (Cordon Rouge
Brut N\/ c}‘uampagne (1cor the toasts)
A half bottle of still or sParUing

mineral water

(Please note these wines are subject to

availabiiity)

Children’s Drinks Fackagc £4.95 per child

Drink on arrival ~lemonade or coke
(nlimited squash during the meal
Lemonade for the toasts

Corkagc Chargcs

Should you wish to bring your own wine the Fo”owing charges
would aPPlH per 75c1 bottle:

Wine £8.00 Sparkling wine  £8.50
(Champagne £10.00

14



Thc Fa rl:y

[f required we will organise your DJ Forgou, using our list of highly
recommended DJ’S, and we have a scparate area ups’cairs for clancing the
m’ght away! We are licensed to have disco music Plaged until 11 50pm, the
barwill also close at 11 .§OPm and, in order for us to be sensitive to our
neighbours, functions must end by i2 midnight We also have Fairg lights, a
white garlancl and a glittcr ball all available to hire for £150.

Flease note that we cannot accept liabi]itg for any belongings left behind
and all Personal equipment must be Picked up bg 10.50am the next dag

(we were Proud to host Rob and Diane’s wedding in Julg 2007)
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The Pottom | _ine

O}jviously, no two wcddings cost the same but we have Pu”cd
together some guideline Prices for you, based on a wedding
reception for 80 guests, so that you have a rough idea of how much a

summer wcc]cling costs at the Mill:

uPstairs room hire £975
(Canapés @ £5.50 x 80 £440
% course mea]@£28.50x80 £2,280
Drinks Packageb@ﬁ‘ié’ﬂﬁxSO £1,516
Evcning buffet (menu P) @£ii1.50x80 £920

Discretionar9 service @ 5% (food & drink onlg) £257.80

TOTAL ESTIMATED COSTS £6,588.80

Flease note that these Prices exclude additional extras that you may
require, such as the extra costs involved in holding a civil ceremony at
the Mi”, or disco hire for the party in the evening etc. Theg do,
however, include VAT at 20%. Should the VAT level change }39

the date oFyour we&ding ,your costs will alter accorclinglg.

(www.casamento‘co.uk)
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Thc cht Stagc

]Fyou are interested in ho]ding your wedding at Tl’me Mill we
would love you to come and have alook around and have a chat

with us——Plcasc ring to make an aPPointment. You will find us at:

Address The Mill at Rode
Rode

Fromc

A36

Somcrset

BA1TT 6AG

\gmﬂ

5 Minvtes

TROWBRIOGE
5§ MINVTES

Telephone O137% 831100
Fax 01%7% 831 144
Emai] info@themillatrode.co.uk

Website www.themillatrode.co.uk

Contact John Foreman—Gcneral Manager

]Fyou would like to book your wedding with us we will ask you to
ComPlcte a }jooking form which, toget!ﬁer with a £500 clcPosit
(non-refundable), will secure your }Dooking with us. ["ull payment
must be received 7 clags before your wedding day.

F!ease note that all Prices stated in the brochure are correct until
June 2011 (assuming the VAT stays the same). [Tor weddings

after this date Pleasc consult our wcdding Planncr.
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