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Civil Ceremonies

at The Mytton & Mermaid

The Drawing Room

A cosy room with views over the River Severn; ideal for small and intimate ceremonies.

This room will accommodate up to 16 people

The Stable Suite

The original stables to the Inn, with beamed ceilings and stained glass windows. This room can

accommodate up to 80 people for your civil ceremony.

The Courtyard

Our glass covered Courtyard is the perfect spot for your Spring / Summer wedding ceremony. This

space can accommodate up to 100 people for your civil ceremony.

To hold your civil ceremony with us in the Courtyard or Stable Suite:

Mid Week - £265

Friday-Sunday - £,365




Reception Rooms

at The Mytton & Mermaid

The Stable Suite

The Stable Suite can accommodate a wedding breakfast of up to 50 guests for those couples
wanting a more intimate setting. For your evening reception with a dance floor the Stable Suite can

accommodate up to 70 people.

The Mermaid Suite

Our Mermaid Suite can accommodate up to 75 guests for your wedding breakfast. For your evening

reception with a dance floor the Mermaid Suite can accommodate up to 95 guests.

The Mytton Suite

As an extension to our Mermaid Suite The Mytton Suite can accommodate up to 120 for your
wedding breakfast. For your evening reception with a dance floor the Mytton Suite can
accommodate up to 140 guests.

**Please note our Mytton Suite may carry an additional room hire charge**

We have 19 bedrooms at The Mytton and Mermaid. For weddings having a disco or live music

during their evening reception, we request our six Courtyard bedrooms must be taken as part of

your wedding package.




Accommodation
at The Mytton & Mermaid

We have 19 bedrooms at the Mytton & Mermaid. For weddings having a disco or live music

during their evening reception we request that our six Courtyard bedrooms be taken as part
of your wedding package. These can be taken by your guests but will still need to be paid for
if not used. All remaining rooms will be made available to your guests on a first come first
serve basis unless you wish for them to be added to your contract. As the Bride & Groom
you get a complimentary Suite with us for the night of your wedding,

£85.00 Single
£90 Courtyard Double
£ 110 Double
£155 Superior
£175.00 Master Suite/Four Poster
Our cancellation policy for accommodation is 12pm on the day prior to arrival

We cannot guarantee early check in's for weddings but will naturally try our best to
accommodate this on request

{All rooms are on a bed & breakfast basis}




Canapés & Drinks Packages
at The Mytton & Mermaid

Crispy fried halloumi, sriracha hot sauce
Shropshire gold & wholegrain mustard rarebit bites
Oak smoked salmon & dill tartlets
Beef sliders with Moydens Wrekin blue
Vietnamese noodle gem bites
Sun blushed tomato, basil & parmesan pies
Steak & cheese pies
Piggy bits

3 per person £6.00 - 4 per person £8.00 - 5 per person £9.00

Starts from
A welcome drink
(to be selected from Prossecco, Bellini, Bottled Beer, Mulled Wine or Pimm:s)
& a soft drink option

1 Glass of House Red, White or Rose with your meal

1 Glass of Prossecco for your toast

Gin Bar, served from the outside bar as part of your evening entertainment.

For additional Wine and Champagne options please see our wine menu or ask a member of your
wedding team for details



Vintage Afternoon Tea
at The Mytton & Mermaid

Pimms or Strawberry Bellini on Arrival

Oak Smoked Salmon & Cream Cheese

Classic Gucumber
Maynards Honey Roast Ham & Chutney

Mature Cheddar & Chutney
Roasted Shropshire Beet & Horseradish Mayonnaise

with Cornish Clotted Cream & Jams
{All served on tiered cake stands}

English Breakfast Tea or Filter Coftee

A Glass of Prossecco for the Toast
{Upgrade to Champagne for }

- Monday to Thursday



Wedding Breakfast
at The Mytton & Mermaid

To Starters
Soup of the day, croutons, artisan bread
Chicken liver parfait, sticky onion marmalade, brioche
Smoked & pulled ham hock, cauliflower textures, piccalilli gel, artisan toast
Mosaic of local game, hedgerow chutney, artisan toast
Moroccan spiced & roasted cauliflower, whipped labneh, chickpeas, pomegranate molasses,
pumpkm seeds
Goats curd, textures of beetroot, pickled walnuts, carrot crackers
Korean bbq noodle salad, beansprouts, carrot pickle, scallions, cucumber, peanuts, bulgogi

sauce
Crayfish & oak smoked salmon, bloody Mary mayo, charred gem, beetroot croutes
Vietnamese spiced shellfish cakes, bahn mi salad, Indochina dressing { }

Cornish lobster & crab tart, pickled cucumber, béarnaise gel, radish, tarragon oil {

Main Courses
Roasted sirloin of ShroEshlre beef, Yorkshire pudding, herby roasted potatoes, rich beef jus
Roasted loin of Shropshire pork, stufﬁng, pigs in blankets, herby roasted potatoes, rich beef
jus
Pan roasted chicken breast, parmesan bubble & squeak, chorizo chicken jus
Herb crusted river salmon, celeriac remoulade, hispi cabbage, saffron hollandaise
Wild mushroom, butternut & walnut wellington, acorn buttered vegetables, herby mustard
cream
Celeriac, swede & horseradish clotted cream frangipane, roasted tomato & parmesan salad,
honey’d poppy dressing
Pan seared duck, leg bonbon, dauphinoise, sticky duck & cherry jus

Beef wellington, bone marrow & onion tart, horseradish mash, beef jus { }
Lamb tasting - herb chop, pie, faggot, roasted celerlac slightly minted sauce { }
Monkfish saltimbocca, chorizo & chickpea cassoulet, crispy sage, tapenade { }
Pan roasted hahbut crayfish & crab gnocchi, Tobster veloute { }

Desserts
A very berry hedgerow mess, Chantilly, cherry, berries, Shropshire meringue
Lemon curd cheesecake, cookie crumbs
Vanilla bralée, berry gel, luker shortbread
Profiteroles, luker chocolate sauce, berries
Toffee apple Crumble tart, creme angleuse salted caramel
Mango meringue pie, coconut, granola

Luker chocolate tasting plate { }
Maple tart, cereal milk ice cream, birch sap { }
Sticky toffee puddmg, acorn scotch sauce, vanilla bean ice cream { }

{We cater for ALL dietaries so please inform us of any allergies & intolerance’s}



Evening Buffet Packages

at The Mytton & Mermaid

pork pies & scotch eggs
hot dog wellingtons
fish nuggets & bloody Mary tartar sauce
hand cut chips

honey roasted Maynard’s ham with piccalilli & pickles
chicken caesar salad

dressed salmon

local cheese platter, crackers & chutney
pork pies
scotch eggs
coronation slaw
herby potato salad
hand cut chips

whole roasted Shropshire pig carved by Our Chef
bramley apple sauce
sage & onion stuffing
new potato salad
coronation slaw
caesar salad
buttered corn cobs

home baked breads

(a minimum of 100 guests is required for the Whole Hog or a roasted loin of shropshire pork will be

substituted)



Shropshire beef burgers
Maynard’s black pepper sausages
Moroccan spiced lamb shwarma, yoghurt & pitta

piri piri chicken

falafel & halloumi skewers, harissa
caesar salad
coronation slaw
herby potato salad
sesame baps & kraft cheese

We will happily suggest ideas for themed evening buffets to create just what you want.

Perfect for a Cheese Supper, please ask us for details

{Minimum numbers apply} from



Little Persons Menu

at The Mytton & Mermaid

Starters
Fish fingers & mayo
Soup of the Day, artisan bread
Cheddar on toast
Sweet potato fries & mayo

Sandwiches
Cheese & tomato
Ham & tomato

Main Courses
Ham, egg & chips
Little person salad
Minute steak - French fries
Maynard’s sausages - potato crush & pan gravy
Fish, chips & peas
Chicken goujons, chips & peas
Desserts
Cherry mess

Chocolate brownie - cereal milk ice cream
Selection of ice creams



Wedding Terms & Conditions
at The Mytton & Mermaid

This form represents your confirmation for your forthcoming wedding, please read the details carefully and sign below to confirm your
acceptance of these conditions. The signed copy should be returned to The Mytton and Mermaid.

All bookings will be regarded as provisional until a deposit has been received and confirmation is acknowledged by the hotel. Provisional

bookings will be held for two weeks, after which a £500 non-refundable deposit paid directly to The Mytton and Mermaid is required to
secure the booking. We will endeavour to contact you prior to releasing any provisional booking, however should we be unable to contact
you then the booking will automatically be released. Minimum numbers may apply on certain key dates between the months of May and
September.

Please note we operate the following cancellation charges in relation to weddings and associated accommodation. All deposits are non
refundable and any cancellations must be in written notification.

Cancellation received with 18 months’ notice - 25% of estimated value Cancellation received with 12 months’ notice - 50% of estimated
value Cancellation received with 6 months’ notice - 75% of estimated value Cancellation received with 3 months’ notice - Full estimated
value

A pro-forma invoice for the full estimated cost of the wedding will be raised 6 months prior to the wedding where 50% of this invoice is
due at this point. The remainder of the balance is payable 4 weeks prior to the wedding. All other charges incurred on the day are to be
settled upon departure and any changes made after full and final balance has been made may result in extra charges. We regret we are
unable to offer credit facilities to private individuals. All prices include VAT at the present rate of 20%.

We request that all Courtyard bedrooms must be taken by wedding guests (5 double rooms & 1 twin room). Any unallocated Courtyard
rooms will be added to your final invoice which is payable 4 weeks prior to the wedding. We have a further 13 bedrooms in the hotel and
these are to be booked on a first come first serve basis.

The Mytton and Mermaid reserves the right to suspend or terminate your wedding should invoices fail to be settled by the date requested.
Late payments will result in interest charges on monies owed at a rate of 5% above base rate, per calendar month.

The Mytton and Mermaid has an entertainment licence until 12.30am. We ask that non-resident guests vacate the hotel half an hour after
the licence finishes.

The hirer shall be required to pay for any loss or damage to any part of the hotel premises, or any fixtures, fittings and equipment, which is
caused by the hirer, his guests or paid servants. The Mytton and Mermaid will not be held responsible for damage to any property brought
on to the premises.

The hirer and all persons attending the wedding must comply with all requirements of the Licensing Act 1964, together with all the
statutory instruments since enacted.

The hotel shall not be responsible for any failure to provide facilities contracted for, in the event of it being prevented from doing so as a
result of ‘Force Majeure’ for any cases beyond its control.

The Mytton and Mermaid operates a no smoking policy in all public areas and hotel bedrooms. The following charges will be added to
your invoice should this policy be ignored. This is a flat rate of £500.00 for function rooms and £100.00 for hotel bedrooms.

Although every effort has been made to ensure that we can source the items listed in our menus and drinks packages at the time of
printing, due to seasonality and availability, changes to both content and prices may be necessary.

Year on Year price increases. The prices in the brochure are for 2019. There will be a 5% increase added to the total bill for 2020 enquiries
and a 10% increase for 2021.

Any & All hired equipment from external companies, We request this to be picked up & off premises for 8am the following day. Failure to
do so incurs a £150.00 fine.



Weddings
at The Mytton & Mermaid

Follow us on - Instagram - @myttonandmermaid - Twitter - @myttonandmermaid - Facebook - MyttonMermaid

@ w [l

The Mytton & Mermaid Hotel,
Atcham,
Shrewsbury,

Shropshire,
SY5 60QG

01743 761220

www.myttonandmermaid.co.uk







