
Because it’s your wedding,

it should bePerfect



PerfectThe        
   venue ...

Imagine the wedding day of your dreams... 
an idyllic location in the heart of Ironbridge, 
superb cuisine & excellent service.

BEST WESTERN Valley Hotel is the perfect setting for this 
special occasion.

It is important that your wedding day is one of the happiest days of your life 
so with this in mind our professional events team will help you to plan your day 
to discuss your personal requirements.

The hotel is an AA 3 star, independently owned Country House Hotel with 44  
en-suite bedrooms, set on the banks of the River Severn surrounded by award winning 
parkland. This truly elegant & luxurious venue is a Georgian listed building situated in 
the beautiful Ironbridge Gorge, & would be the perfect choice for your ceremony, day & 
evening reception.



Whether you arrive from church or have a ceremony inside or out, the 
terrace with its surrounding beauty is an ideal spot to relax & enjoy a 
celebratory drink with canapés.

The stunning backdrop is all yours for the all important everlasting 
photography providing memories of your special day. 

Hosting your wedding in the historic World Heritage Site presents the 
perfect opportunity for you to get a photograph with the famous Ironbridge.

Grounds
&    hotel terrace

Your wedding does not have to end following your evening wedding 
reception.  Your guests can take advantage of preferential rates in any of 

our 44 beautifully designed bedrooms.

Breakfast the following day is served in the Chez Maw Restaurant where 
you & your guests can share the most memorable moments of the day 

whilst enjoying a freshly cooked breakfast.  We can provide you with 
wedding reception accommodation tariffs, designed to enclose with your 

invitations, enabling your guests to book direct with the hotel.

Accommodation
& bedrooms



Tie the knot inside or out

If you choose to have your marriage without a traditional 
religious service the BEST WESTERN Valley Hotel can provide 
the perfect venue for your civil or partnership ceremony.
 
Our first class service & attention to detail will ensure 
the marriage ceremony is seamlessly executed by our 
experienced & dedicated team to deliver your exact 
requirements.
 
The hotel has three licensed rooms to suit varying number 
of guests, from a small intimate occasion to a larger 
gathering. Or Imagine… exchanging your vows outside 
on the terrace with a stunning backdrop of the 
breathtaking Ironbridge Gorge.  

Whether you decide upon an inside or outside 
ceremony, personalise the occasion with 
your preference of music & decoration.

Civil
ceremonies

Room
layouts

This stylish & elegant suite is ideally suited for sit down wedding breakfasts for up to 120  guests, & informal evening events for up to 150 guests.

Severn suite

Maximum of 8 guests 
per table.

Maximum of 12

Maximum of 8-10  per round table. Larger 
round tables can be hired in at an additional 
fee, which will allow 10-12 per round table.

Maximum of 12

Maximum of 36 guests 
per table.

Maximum of 12

Chez Maw restaurant
The Chez Maw Restaurant, with its beautiful outlook on to the colourful gardens provides 
a delightful setting for smaller parties of up to 50 guests for daytime receptions.

Maximum of 46 guests with 6 
per table. 

Maximum of 10

Maximum of 50 guests with 
6-8 per table.

Maximum of 10

Max 8

Max 6

Max 6 Max 6

Max 6

Max 8



All-Inclusive Package
Available April - October
Fridays & Saturdays

Based on 50 guests for a wedding breakfast 
& 100 guests for an evening reception.

Total package price includes:-

 Bucks fizz, summer fruit punch or orange juice as a reception drink 
 Canapés on the terrace 
 Three course meal chosen from the traditional menu 
 1 glass of red or white house wine served with your meal 
 1 glass of sparkling wine for the toast 
 Traditional finger buffet 
 Bridal suite 
 Room hire 
 Civil ceremony fee (excluding outside wedding fee) 
 Disco

Any additional guests, products or services are charged at the 
normal published wedding reception rates.  All prices include VAT. 

Summer
wedding package

£4500 £4750
2016 2017

How         
 day begins
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us se
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Breakfast

A three course meal c
an be selecte

d fro
m the tra

ditional m
enu.

If a
 premier m

enu main course is s
electe

d then a £
3.00  

supplement per perso
n will a
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Evening

Enjoy a 
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 dance the night aw
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o celebrate
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ily &
 frie

nds.

Selection of fre
shly p

repare
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 Sandwiches 
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N CONTAINS NUTS



£2995 / £3095
Afternoon tea & hog roast 

2016 / 2017

Afternoon

All-Inclusive Package
Available on any Friday or Sunday

Based on 40 guests for afternoon tea 
& 100 guests for an evening reception.

Total package price includes:-

 Bucks fizz, summer fruit punch or orange juice as a reception drink 
 Traditional afternoon tea 
 1 glass of sparkling wine for the toast 
 Bridal suite 
 Room hire 
 Civil ceremony fee (excluding outside wedding fee) 
 Disco 
 Hot buffet or hog roast for your evening reception

Any additional guests, products or services are charged at the 
normal published wedding reception rates.  All prices include VAT. 

packageTeawedding

Bucks Fizz, Summer Fruit Punch 

or Orange Juice

on arr
ival

 

Traditional Afternoo
n Tea 

Selection of F
inger Sandwiches

Fruit Scones with Jam & Fresh Cream

Lemon Drizzle Cake

Rich Chocolate Brownie

Seasonal Fruit Tartlet

Freshly Brewed Coffe
e or Traditional Breakfast Tea

A Glass of Sparkling W
ine for the Toast

 

Hot Buff
et

Mexican Buffe
t

beef ch
illi &

 rice
, nach

os, g
arlic

 bread, potato
 wedges,

guaca
mole, & sour cr

eam.

Or 

Indian Buffe
t

lightly s
piced chicke

n curry 
& basm

ati rice
, samosas, poppodoms,

chapatis, to
mato

 onion, co
rian

der sa
lad, ra

ita.

Or
 

Hog Roas
t

Roast Pork, Fresh Bread Baps. Apple Sauce, Stuffing

Crackling, Baked Jacket Potato, H
omemade Coleslaw

Seasonal M
ixed Salad with Dressed Leaves

Italian Salad of P
enne Pasta with Pesto Dressing

£2800
Afternoon tea & hot buffet

2016 / 2017

N

N

N

CONTAINS NUTS



£3550
2017

All-Inclusive Package
Available January, February, March, November
& selected dates in December

Based on 50 guests for a wedding breakfast 
& 100 guests for an evening reception.

Total package price includes:-

 Bucks fizz or orange juice as a reception drink 
 Three course meal chosen from package menu 
 1 glass of red or white house wine served with your meal 
 1 glass of sparkling wine for the toast 
 Evening finger buffet 
 Bridal suite 
 Room hire 
 Civil ceremony fee (not including outside wedding fee) 
 Disco

Any additional guests, products or services are charged at the 
normal published wedding reception rates.  All prices include VAT. 

Winter
wedding package

This menu 
is available in our 

Sunday or Midweek 
wedding package overleaf. The package price will not be reduced if numbers 

are lowered, or if items are not required.  This offer 
can not be used in conjunction with any other offers. 
Standard wedding reception terms & condition apply. 

£3450
2016

Bucks Fizz or Orange Juice 

on arr
ival

Profiteroles 

chantilly c
ream, buttersco

tch
 sau

ce

Marshmallow Pavlova 

pineapple, mango & pass
ion fru

it sy
rup

Local Pork Loin 

apple sau
ce, sa

ge, onion, ap
rico

t st
uffing, 

crac
klin

g, ro
ast 

gravy

Roast  C
hicken Breast 

fondant potato
, cre

am of m
ushroom, 

shallo
t &

 tar
rag

on sau
ce

Seasoned Potato W
edges 

garlic
 & chive mayonnaise

Breaded M
ini Fish Cakes 

lemon & parsl
ey m

ayonnaise

Mixed Crudités, Tortilla
 Chips 

houmous &
 sal

sa 

Selection of Freshly Prepared Sandwiches

Plain & Cajun Spiced Chicken Drumsticks

Warm Baked Sausage Rolls

Sun-blushed Tomato, Basil P
esto 

& M
ozzarella Ciabattas

Fan of M
elon 

rasp
berry 

sorbet, se
aso

nal fr
uits, 

rasp
berry 

syru
p

Mozzarella & Basil R
isotto Cake 

tomato
 & roast 

red pepper dressin
g

Coffe
e & M

ints

A glass of red or white wine with the meal, &
 a glass of sparkling wine for the toast

Chicken Liver & Brandy Pâté 

tomato
, olive chutney to

aste
d cro

uté

Tomato & Basil S
oup

Leek & Potato Soup

Baked Fille
t of Salmon 

new potato
 spring onion cru

sh, lemon 

butter sa
uce

Braised Blade of B
eef 

fondant potato
, button mushroom, re

d 

wine brais
ing gravy

Warm Baked Apple & Cinnamon Pie 

vanilla 
custar

d

Lemon, Lime & Honey Cheesecake 

rasp
berry 

sau
ce

 Starter
 

 Main Cou
rse 

 Dessert 

 Evenin
g Finger B

uffet 

N
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2016 , 2017

Traditional Christmas Pudding
brandy sauce

Orange & Clementine Pannacotta
shortbread

Warm Chocolate Brownie
chocolate sauce

Profiteroles 
chantilly cream & butterscotch sauce

Marshmallow Pavlova 
winter fruits, clementine rum sauce

Coffee & Mints
A glass of red or white wine with 
the meal & a glass of sparkling wine 
for the toast

Available 1st December - 17th January

Based on 50 guests for a wedding breakfast 
& 100 guests for an evening reception.

Total package price includes:-

 Hot winter punch or orange juice & mini mince pies served on arrival 
 Three course meal chosen from package menu 
 1 glass of red or white house wine served with your meal 
 1 glass of sparkling wine for the toast 
 Evening finger buffet or hog roast menu 
 Bridal suite 
 A visit from Santa with a present for all children under 10 years 
 Pianist playing  Christmas songs during photographs & drinks 
 Christmas crackers on the tables 
 Room hire 
 Civil ceremony fee 
 Disco

Any additional guests, products or services are charged at the 
normal published wedding reception rates.  All prices include VAT. 

Christmas
wedding package

Hot winter punch or orange juice on 
arrival served with mini mince pies

 Menu Selection

* For your evening options please see our buffet menu page for hog roast & evening finger buffet menus *

Chicken Liver & Brandy Pâté 
tomato & olive chutney 
& toasted crouté 

Tomato & Basil Soup

Leek & Potato Soup

Pressed Ham Hock Parsley Terrine
homemade piccalilli, mustard vinaigrette, 
dressed leaves

Fan of Melon 
raspberry sorbet & seasonal fruits, raspberry syrup

Mozzarella & Basil Risotto Cake 
tomato & roast red pepper dressing

Shropshire Roast Turkey
bacon chipolata rolls, sage & onion 
stuffing, cranberry sauce, roast gravy

Local Pork Loin 
apple sauce, sage, onion & 
apricot stuffing, crackling & roast gravy

Roast  Chicken Breast 
fondant potato & cream of 
mushroom, shallot & tarragon sauce

Pan Seared Fillet of Sea Bass 
warm niçoise salad, tomato, 
basil dressing

Braised Blade of Beef 
fondant potato, button mushroom 
red wine braising gravy

Available every Sunday - Thursday
Excluding Bank Holidays

MidweekSunday &
wedding package

Choose your 
menu from the 

Winter Package
overleaf.

£3095
 2017

£2950
 2016

Based on 40 guests for a wedding breakfast 
& 80 guests for an evening reception.

Total package price includes:-

 Bucks fizz or orange juice as a reception drink 
 Three course meal chosen from the Winter Package menu 
 1 glass of red or white house wine served with your meal 
 1 glass of sparkling wine for the toast 
 Evening finger buffet 
 Bridal suite 
 Room hire 
 Civil ceremony fee (not including outside wedding fee) 
 Disco

Any additional guests, products or services are charged 
at the normal published wedding reception rates. 
All prices include VAT. 

£3750 / £3850
wedding breakfast & hog roast 

2016 / 2017

£3450 / £3495
wedding breakfast & buffet  

2016 / 2017

Main Course

Starter

Dessert
N
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Kir Royal 
Sparkling Wine & Strawberry 
House Wine 
Sparkling Wine 
Champagne

  £4.95   £4.95   £4.50  £4.75   £6.50

Designing your

  
      package...Perfect

Our wedding packages are designed to 

be as comprehensive as possible, 

but we also understand that one size does not 
fit all & are aware of the need to be able to 

create a wedding celebration around your 
individual requirements & numbers.  

 
We recognise that every wedding is 

unique...& it would be our 
pleasure to help you create 

your  special day. 

 A dedicated wedding co-ordinator to guide you through the day 
 White linen tablecloths & napkins 
 Hire of a traditional cake stand & knife 
 A toastmaster to make all announcements 
 Room hire throughout the reception 
 Overnight accommodation in the bridal suite with full English breakfast 

 (only with parties of 30 or more) 
 Private use of the main bar & terrace for photography 

Wedding packages include

2016 £395.00  ,  2017 £450.00 
If your reception is booked at the hotel & your numbers exceed 30 

2016 £495.00  ,  2017 £550.00 
If your reception is not booked at the hotel or if the number of guests 
are below 30

2016 & 2017 £150.00 
Surcharge to be added if you choose to have your ceremony on the
hotel terrace

Civil ceremonies room hire & charges

                   a room 
for your ceremony
Choose

1

Require a Children’s Menu?

Minimum Guest Numbers

Entertainment

Resident DJ offering the evenings entertainment:- 
 

2016 ,  £250    2017 , £260  
The Severn Suite bar is available until 12.15am, & our experienced 

DJ’s will play your choice of music until 12.30am.  
To ensure continuity of entertainment standards, we do not allow couples to supply their own disco.

All Saturday wedding receptions from May to October inclusive, must comply with the 
minimum number stipulation:

a) A sit down meal for a minimum of 50 guests, & an evening buffet for a minimum of 100 guests.

b) A sit down meal for a minimum of 45 guests, & an evening buffet for a minimum of 120 guests. 
 
A drinks package to include 3 drinks per daytime guest. 
 
This does not apply to Fridays or Sundays, or Saturdays out of season.

Choose a menu

Don’t forget the

Enjoy the freedom of choosing your own menu & drinks selection from the 
menus provided.  The price of the meal is determined by your decision to 
select a main course from either the Traditional or Premier menu.  
Any starter or dessert can be chosen.  A choice of 2 dishes for each 
course can be offered providing a pre-order is supplied.

2

Traditional Menu

A three course meal including coffee:-

2016 , £36.50
2017, £37.50
Premier Menu

A three course meal including coffee:-

2016 , £39.50
2017, £40.50

Children under the age of 10 years 
 
2016 / 2017 , £18.50

Choose3 your drinks

Tropical Fruit Juice 
Orange Juice 
Summer Fruit Punch 
Hot Winter Punch 
Bucks Fizz with sparkling wine 
Pimms & Lemonade

  £2.25   £2.25   £4.25   £4.25   £4.25   £4.70 

Indulge your guests with a selection of hot & cold delicious 
canapés created by the Chef, to enjoy with a refreshing 
welcome drink.

£4.50 per person

,

Additonal4 - canapés 5 entertainment

Please Note

Please make us aware of any known 
allergies or special dietary requirements.

N CONTAINS NUTS



Confit Duck Leg
lyonnaise potatoes, onion marmalade,
orange sauce 

Roast Chicken Breast 
sage & parsley stuffing, bacon, sausage roll, 
roast gravy

Roast Local Pork Loin
apple sauce, sage, onion, apricot 
stuffing, crackling & roast gravy

Roast Honey-Glazed Ham
wholegrain mustard mash, parsley cream sauce

Escalope of Breaded Pork
mushroom duxelle, cheese glaze, fondant 
potato, cider sauce

Roast Chicken Breast 
fondant potato, cream of mushroom, 
shallot, tarragon sauce

Braised Blade of Beef Steak 
fondant potatoes, red wine mushrooms 
braising sauce

Baked Fillet of Salmon 
crushed new potatoes, spring onion & 
chive, lemon butter sauce

Pan Seared  Fillet of Sea Bass
warm niçoise salad, tomato, basil dressing

Roast Sirloin of Welsh Black Beef
Yorkshire pudding, roast potatoes 
roast gravy

Pulled Shoulder of Welsh Lamb
dauphinoise potato, rosemary, 
shallot braising jus

Breast of Gressingham Duck
orange onion marmalade,boulangere 
potatoes, orange, thyme sauce

Chargrilled Sirloin Steak
lyonnaise potatoes, black pepper 
mustard sauce

Roast Chump of Welsh Lamb 
herb crust, dauphinoise potatoes, 
rosemary shallot jus

Welsh Black Beef Fillet
mushroom, stilton cheese gratin, sauté 
potatoes, madeira sauce

Fan of Melon
raspberry sorbet, seasonal fruits, raspberry syrup 

Goats Cheese, Walnut, Chive Terrine
marinated tomato salad, basil pesto dressing 

Mozzarella, Basil Risotto Cake 
tomato & roast red pepper dressing 

Chicken Liver Brandy Pâté 
tomato, apple chutney, toasted croutés 

Pressed Ham Hock & Parsley Terrine
homemade piccalilli, mustard vinaigrette, dressed leaves 

Severn & Wye Smoked Salmon 
lemon parsley cream cheese, olive oil dressing 

Oriental Style Duck Cakes
asian salad, soy hoi sin dressing 

Prawn, Smoked Mackerel Bruschetta
pickled cucumber salad, lemon mayonnaise 

Seasonal Melon, Parma Ham, Feta Cheese Salad 
confit tomato, parmesan mustard dressing 

Starters

main courses main courses

Cream of Field Mushroom & Thyme 

Cream of Chicken & Sweetcorn
 
Roast Tomato & Basil

Soups

£4.00,

Wedding 

breakfast

Potato & White Onion
 
Leek & Potato 

Cream of Root Vegetable 
 
French Onion Soup

Seasonal Vegetable & Spinach Risotto
parmesan cheese

Mushroom & Goats Cheese Tartlet
herb crust 

Leek, Onion & Herb Polenta Cake
mushroom, herb crust, tomato, 
basil dressing

A selection of English Farmhouse cheese 
with biscuits, apple, celery & homemade 
chutney may be served as an additional 
course at: 

£4.95 per person

Cheese

Vegetarian options

Vegan option

Fish as an additional course 
is available.  Ask for 
Chefs seasonal 
recommendation 
& prices.

Fish

Please choose one option for all the children

Melon

Fruit Juice

Garlic Bread

Tomato & Herb Penne Pasta
garlic bread

Cod Fish Fingers
chips, peas

Roast Chicken Breast
vegetables, gravy

Wedding Party Option

Vanilla Ice-Cream

Children’s menu

Profiteroles

chantilly cream, butterscotch sauce

Marshmallow Pavlova

pineapple, mango, passion fruit syrup

Warm Sticky Toffee & Date Pudding 

toffee sauce

Lemon Possit

blueberry shortbread

Chocolate Truffle Torte

vanilla cream, chocolate sauce

Warm Baked Apple & Cinnamon Pie

vanilla custard, double cream

Lemon, Lime & Honey Cheesecake

raspberry sauce

Warm Chocolate Brownie

vanilla ice-cream, chocolate sauce

Vanilla Pannacotta

strawberry, raspberry compote, 

shortbread biscuit

Madagascan Baked Vanilla Cheesecake

raspberry sauce

Traditional Bread & Butter Pudding

vanilla custard 

Fresh Strawberries & Vanilla Cream

(June-Sept only)

Freshly brewed coffee & mints 

will be served following your meal

The Head Chef & his team are happy to create a menu 
especially for your party should you have any special requests.  

 
Please advise your wedding co-ordinator.

PremierTraditional
Desserts

All soups are 
served with croutons 

 & fresh herbs.

Soup as an additional course 

Main Course

Starter

Dessert

N

N N
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Choose two of the 
following meats:
 
Roast Honey Glazed Ham

Roast Topside of English Beef 
mustard & horseradish

Poached Salmon 
lemon mayonnaise

Thyme & Honey Roasted Chicken OR 
Poached Chicken Breast

With

Buttered New Potatoes

Homemade Coleslaw

Seasonal Dressed Mixed Salad

Italian Pesto Pasta Salad

Tomato, Red Onion & Basil Salad

Bread Rolls

Beef Bourgignonne

Chicken with White Wine, Mushroom Tarragon Cream Sauce

Thai Chicken OR Vegetable Curry

Spicy Beef OR Vegetable Chilli

Classic Lasagne with Beef OR Vegetable

With

Fragrant Rice OR Baked Jacket Potatoes OR New Potatoes

And

Homemade Coleslaw

Seasonal Dressed Mixed Salad

Italian Pesto Pasta Salad

Tomato, Red Onion & Basil Salad

Bread Rolls

Cold  meats

Hot buffet selection

Roast Pork 

with fresh bread baps, apple sauce, 

stuffing, crackling

Baked Jacket Potato

Homemade Coleslaw

Seasonal Dressed Mixed Salad

Italian Pesto Pasta Salad

Hog roast

2016 £18.00  ,  2017 £18.50 

(Minimum of 100 guests for a hog roast)

Additional options

You may also choose to extend this menu 

with additional courses. 

Starters

Dessert

Tea / Coffee

* Not available Saturdays May to October inclusive

 Individually priced 

 
  £4.75 

 
  £1.95

Buffet 

selection

2016 £18.00  ,  2017 £18.50

2016 £18.00  ,  2017 £18.50

Mini Finger Dessert Selection 
chocolate éclairs, muffins, danish pastries, chocolate brownies 

£3.95
Minimum numbers of 50 guests

Selection of Freshly Prepared Sandwiches

Plain & Cajun Spiced Chicken Drumsticks

Warm Baked Sausage Rolls

Stone-baked Tomato, Basil & Italian 
Seasoned Ciabatta Pizza’s

Seasoned Potato Wedges  
garlic & chive mayonnaise

Breaded Mini Fish Cakes 
lemon parsley mayonnaise

Mixed Crudités, Tortilla chips & 
Houmous & Salsa

Additional savoury items

DessertsEvening finger buffet

Elite buffet
Selection of Freshly Prepared Wraps 
& Sandwiches

Goats Cheese & Red Onion Quiche

Spiced Beef & Coriander Koftas 
yoghurt & mint raita

Potato Wedges 
soured cream & chive mayonnaise

Mini Fish Cakes 
tartar sauce

Selection of English & Farmhouse Cheeses

Selection of Crudités, Olives, Houmous & Aioli

 Breaded Mushrooms with Blue Cheese Dip  

 Vegetable & Meat Samosas 

 Crispy Chinese Spring Rolls 

 Pork Pie with English Mustard 

 Seasonal Melon with Parma Ham 

 Beef Kofta, & Yoghurt & Mint Raita 

 Butterfly Breaded Prawns with Lemon Mayonnaise  

 Spiced Onion Bhaji with Mint Raita 

 Selection of English & Continental Cheese & Biscuits 

 Potato Skins, Salsa & Sour Cream

  £1.75 

  £1.95 

  £1.75 

  £1.95 

  £1.75 

  £1.95 

  £1.95 

  £1.75 

  £3.25

  £1.50

Choux Buns 
vanilla cream, toffee sauce

Chocolate & Raspberry Cake 
pouring cream

Fresh Strawberries & Cream 
(June – Sept only)

Seasonal Fruit Pavlova

Baked Vanilla Cheesecake 
raspberry sauce

Seasonal Fresh Fruit Salad 
white wine syrup, vanilla cream

£4.50

Traditional afternoon tea

Price including 3 cakes 

2016 / 2017 , £16.00
 
Price including 4 cakes 

2016 / 2017 , £17.50

Tea or Coffee

Selection of Finger Sandwiches 
 
Choose from a selection of cakes: 

Fruit Scones with Jam & Cream 

Lemon Drizzle Cake 

Rich Chocolate Brownie

Seasonal Fruit Tartlet

Carrot Cake 

Chocolate Éclairs 

Roast Pork, Turkey & Beef 

served with fresh bread 

baps, apple sauce & stuffing

Baked Jacket Potato

Homemade Coleslaw

Seasonal Dressed Mixed Salad

Italian Pesto Pasta Salad

Meat roast

 
 
(Minimum of 100 guests for a meat roast)

2016 £19.00  ,  2017 £19.50

2016 £17.75  ,  2017 £18.25

2016 £15.75  ,  2017 £16.25

* Not available Saturdays May to October inclusive

OR

N

N

N
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Nigel Whyles Floral Designs
We specialise in providing beautiful, individually designed flowers for the perfect wedding, from bouquets, 
buttonholes to venue flowers & table centre pieces. 

Every wedding, regardless of size & budget is uniquely created to ensure that you have the flowers of your dreams 
for your wedding day.   We will work to your ideas & aspirations to ensure that those dreams are turned into reality.PerfectOur       

partners ...

BEST WESTERN Valley Hotel is proud to recommend 

the following local suppliers, all of whom offer an 

unparalleled service to make your day at this 

superb wedding venue, situated in Ironbridge 

even more perfect.

It’s your day & it’s got to be perfect so we understand that when 
you’re choosing each & every tiny detail of your wedding, you 

want the very best.

For exactly this reason we liaise very closely with a range of 
recommended suppliers who have worked hand-in-hand 

with the hotel previously from photographers & cake 
makers to more specialist suppliers such as wedding 

decorators.  You are free to use a wedding services 
company of your choice but we thought it might 

be useful to provide you with contact details 
of some that we can recommend.

 Yours

Lisa Snape 

FLORIST

01952 780444  e  www.nwfloraldesigns.co.uk

K.T.Bridal - Bridal Wear Boutique
Welcome to K.T.Bridal, situated only 2 miles from The Valley Hotel we truly are a local business.  
Specialising in a range of stunning Bridal Gowns, Bridesmaid & Prom dresses in a range of styles, colours & sizes 
from a hand picked selection of the wedding industries top designers.  
Our wish is for every Bride or Bridesmaid to receive a friendly, professional & personal service whilst helping to 
create a truly memorable & special wedding day.

Our Partners

01952 884633  e www.ktbridal.co.uk

Kings Menswear & Suit Hire
Winners of the Wedding Industry Award  2015 as ‘Best Suit Hire ‘company in the West Midlands, Kings Menswear 
provide suits for weddings whether going for the traditional, modern, contemporary look or Highland Wear.

A friendly, professional welcome awaits you & your fiancé at Kings Menswear. We pride ourselves on making the 
groom feel like royalty, & our attention to detail is talk of the town.

01952 259107  e  www.kingsmenswear.co.uk

ATTIRE ATTIRE



PHOTOGRAPHY

Cake Academy
The Cake Academy have many years experience in supplying all manner of cakes in various designs and flavours to 
the general public, local hotels, restaurants, and delicatessens throughout Shropshire.

Our Partners
CAKES

07710 056998  e  www.thecakeacademy.co.uk

CAKES

Steve Ford Photography

Relaxed, Informal & Enjoyable 

Sounds great for one of the most important days of 

your life doesn’t it? 

It certainly should be! Let us with 20 years experience 

capture your day as it unfolds with those must have 

images mixed with informal moments, which you will 

treasure forever. 

“Good photography need not be expensive, cheap, 

inexperienced photography can be an expensive mistake”

*Special offers upon production of this guide*

Cheryl’s Cake Boutique

Cheryl’s Cake Boutique is a Wedding Cake Specialist with 

an excellent reputation.

I offer a bespoke service & I can work with you to create 

the cake of your dreams.

We supply traditional tiered cakes, cupcakes & even 

desert tables to wow your guests & make a beautiful 

display to enhance your special day.

 

01952 414696  e  

www.stevefordphotography.co.uk

07800 515149  e  

www.cherylscakeboutique.co.uk

Our Partners

Timeless Chair Covers
“For a Perfect Seat, Our Company has got it Covered” 

We hire Chair Covers, Candy Carts, Bay Trees, Giant 5ft Love Letters plus more. Our goal is to give you the 
wedding of your dreams a wedding that reflects your unique personality want to add some zing to your Big Day 
you can with us here @ Timeless Showroom Open By Appointment

DECORATIONS

07968 586768  e  www.timelesschaircoverhire.co.uk

CAKES
Karen’s Cakes

Cakes for all occasions.  

Let us create your perfect cake to compliment your 

special day, lovingly created just for you.   

Gluten free options available. 

 

07971 078550   e  

www.facebook.com/karenscakes61 

MUSICIAN
Sue Blake Pianist

Whether you seek that individual touch for your civil 

ceremony or subtle background music for a wedding 

breakfast, family celebration or private party, Sue 

would be happy to discuss your requirements. 

Her repertoire includes a variety of musical styles, 

ranging from easy-listening & light classical, through 

romantic ballads & love songs, & music from films & 

shows, to blues & jazz, & favourites from the 1930s 

to the present day. She is also happy to accommodate 

personal requests.

All aspects of the music will be discussed to ensure 

that your day is as special & individual as you are.

01952 463171  e  

www.sueblakepianist.co.uk



PHOTOGRAPHY

Balloon Expressions & Chair Cover Hire
At Balloon Expressions our aim is to allow every customer to personalise & tailor their preferred wedding décor to 
a chosen theme, style or colour. 

Offering a range of table centrepieces including balloon bouquets, candelabras & fish bowl decorations along with 
chair covers with complimenting sashes, twinkle light backdrops, wishing wells, bay trees & much more.

Our Partners
DECORATIONS

01952 507917  e  www.balloon-expressions.co.uk

Angela Brickley Photography
Capturing the magic of your day...

01952 882250  e  www.angelabrickleyphotography.co.uk

2XL Limos

Vintage Elegant transportation in modern engineered vehicles ranging from bride & groom carriages to seven 

seater limousines hard or drop roof vehicles complemented with uniformed chauffeurs, vehicles equipped with 

extra large bridal door for that amazing dress modern technology of drive line engines etc to meet new & future 

emission regulations on mots for our environment 15 years service fully licensed & insured.

Our Partners
VEHICLES

01952 872329  e  www.chelseavintageweddingcars.co.uk  

Champagne & Roses
Stockists of one of the largest ranges of wedding dresses in the Midlands, offering Bridal Gowns in all sizes: from 8 
to 32, with over 50 dresses in size 20 or above. 

Also holding a wide range of Occassionwear, Evening & Prom dresses, & a full range of wedding accessories.

Champagne & Roses your one stop Bridal & Special Occasion expert.

01952 583558  e  www.champagneandroses.co.uk

ATTIRE



BEST WESTERN Valley Hotel

Buildwas Road, Ironbridge

Telford , Shropshire, TF8 7DW

01952 432247

sales@thevalleyhotel.co.uk

www.thevalleyhotel.co.uk
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