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Let us make your special day perfect...



Congratulations on your forthcoming wedding.

Thank you for your enquiry to hold your wedding reception at The Royal Oak Inn.  We are delighted you are 
considering us and enclose our brochure outlining the services and prices for your forthcoming event.

This brochure is meant as a guideline only and we will be happy to make alterations if required to cater for 
your individual needs. Our managers would always recommend a meeting to talk through the entire day to 
make sure it is a memorable and stress free occasion for yourselves.

We hope this is of interest to you, please do not hesitate to contact us if you have any queries and we look 
forward to hearing from you soon.

Yours sincerely

Laura Grantham and Jeff Jafari

Congratulations
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The Royal Oak Inn known affectionately locally as ‘The Splash’ is an historic 
Inn approximately 400 years old. Located in the peaceful village of Little  
Cawthorpe on the edge of the Lincolnshire Wolds (an Area of Outstanding 
Natural Beauty) just two miles from the Georgian market town of Louth.

Situated in its own lawned gardens next to a picturesque ford, it is ideal for  
romantic photo opportunities. We have seven comfortable en-suite bedrooms, 
including a bridal suite.

We pride our self in the services we are offering and we are dedicated in to 
ensuring that your wedding day will be perfect from start to finish.

We offer the following services:

•	 Your very own wedding planners. Your point of contact will be  
	 Laura Grantham or Agnieszka Jonczyk. Both ladies have many years  
	 of organising weddings and events.

• 	 Use of our conservatory for your service & wedding breakfast

• 	 Open bar throughout the day (on either cash or account basis)

• 	 Special dietary requirements catered for

• 	 White table linen & linen napkins provided

• 	 Wedding cake table & knife provided

We are very proud to have our very own toast master. Jeff Jafari has a wealth 
of experience hosting and running weddings . Jeff or Agnieszka will look after 
your wedding from the morning and make sure it all runs how you wish. 

The 
Venue



At The Royal Oak Inn we can provide you with a venue to 
hold your wedding as well as your reception.

Our conservatory is licensed to hold Civil Ceremonies.

The conservatory can seat 40-60 guests during and after the 
ceremony. Guests are required to be in the room 15-20 minutes 
before the ceremony. No food or drink can be taken into the 
room during the ceremony.

Civil 
Weddings

Wedding  
Receptions

For your wedding reception we offer a choice of 
set menus, we can cater for up to 50 guests in the 
conservatory, further guests can be accommodated 
in the adjoining restaurants.

We can offer additional restaurants for the evening 
of your wedding for a further charge. Please 
discuss this with your wedding coordinator.
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All three of The Royal Oak's Wedding Packages include:

•	 Bridal Suite for the Bride and Groom to stay the night  
	 of the wedding, including breakfast

•	 White tablecloths and napkins

•	 Master of Ceremonies

•	 Wedding cake table and knife provided 

All prices are based upon 40 daytime guests and 50 night-time guests

Please note: These menus and prices are samples only, and due to 
inflation and stock availability, all menus and prices are subject to 
change. Please ask for more details.

Wedding 
Packages
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SAMPLE MENU

The Oaks £3750
Additional guests £45pp for full day
Additional guests £19.95pp for evening

STARTERS 

Homemade leek & potato soup with a swirl of cream served with a crusty bread roll

Slow cooked ham hock terrine served with granary toast and piccalilli 

North Atlantic prawn cocktail served on a bed of fresh lettuce with a Marie rose sauce and bread & butter

MAIN 

Boston’s Lincolnshire sausages served with creamed potatoes, onion gravy and seasonal vegetables

Roasted chicken breast served with sage & onion stuffing, creamed potatoes and seasonal vegetables 

Vegetarian vegan and gluten free 

Mushroom & spinach stroganoff cooked in French mustard & brandy cream sauce and served with white rice 

Whole red pepper stuffed with vegetable risotto topped with parmesan and served with seasonal vegetables

Chestnut mushroom & green lentil hot pot topped with crispy sliced potatoes and served with seasonal vegetables

DESSERTS 

Homemade steamed treacle sponge pudding served with a creamy custard 

Homemade cheesecake served with a scoop of vanilla ice cream

EVENING BUFFET 

Pulled pork buns with homemade apple sauce 

40 day guests and 50 evening guests
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SAMPLE MENU
Choose two options from each course for the wedding breakfast 

The Hollies £4450
Additional guests £45pp for full day
Additional guests £29.95pp for evening

STARTERS 

Portabello mushroom stuffed with a garlic & chive cream cheese then baked in the oven and served with leaves

Homemade leek & potato soup with a swirl of cream served with a crusty bread roll

Slow cooked ham hock terrine served with granary toast and piccalilli 

North Atlantic prawn cocktail served on a bed of fresh lettuce with a Marie rose sauce and bread & butter

MAINS 

Roasted sirloin of beef served with a Yorkshire pudding, creamed and roasted potatoes, seasonal vegetables 

Roasted Lincolnshire turkey served with sage & onion stuffing, creamed and roasted potatoes, seasonal vegetables 

Roasted sea bass fillet on a bed of spinach and orange segments served with a lemon & caper sauce, roasted potatoes 
and seasonal vegetables 

Vegetarian vegan and gluten free 

Mushroom & spinach stroganoff cooked in French mustard & brandy cream sauce and served with white rice 

Whole red pepper stuffed with vegetable risotto topped with parmesan and served with seasonal vegetables

Chestnut mushroom & green lentil hot pot topped with crispy sliced potatoes and served with seasonal vegetables 

DESSERTS 

White chocolate & Baileys cheesecake 

Banoffee pie 

Treacle sponge and custard 

Bakewell tart and ice cream 

EVENING BUFFET

•	 British ploughman’s 	 •	 Wedges of cheddar and stilton cheese 	 •	 Crusty bread 	

•	 Pickle 	 •	 Pickled onions 	 •	 Slices of ham and beef

•	 Boiled eggs 	 •	 Mixed salad	 •	 Coleslaw 	

•	 Pork pie 	 •	 Sausage rolls 	 •	 Celery grapes and apple

40 day guests and 50 evening guests
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SAMPLE MENU     Choose two options from each course 

CANAPÉ ARRIVAL 

Smoked salmon with a chive & lemon cream cheese 

Chicken liver pâté with a red onion chutney 

Mini Yorkshire puddings stuffed with beef and topped with a horseradish cream

STARTERS 

Portabello mushroom stuffed with a garlic & chive cream cheese then baked in the oven and served with leaves

Homemade leek & potato soup with a swirl of cream served with a crusty bread roll

Slow cooked ham hock terrine served with granary toast and piccalilli 

North Atlantic prawn cocktail served on a bed of fresh lettuce with a Marie rose sauce and bread & butter

MAINS 

Roasted sirloin of beef served with a Yorkshire pudding, creamed and roasted potatoes, seasonal vegetables 

Roasted Lincolnshire turkey served with sage & onion stuffing, creamed and roasted potatoes, seasonal vegetables 

Roasted poussin served with dauphinoise potatoes, a Madeira cream sauce and seasonal vegetables 

Roasted halibut on a bed of asparagus served with a tarragon cream sauce 

Vegetarian vegan and gluten free 

Mushroom & spinach stroganoff cooked in French mustard & brandy cream sauce and served with white rice 

Whole red pepper stuffed with vegetable risotto topped with parmesan and served with seasonal vegetables

Chestnut mushroom & green lentil hot pot topped with crispy sliced potatoes and served with seasonal vegetables 

DESSERTS 

White chocolate & Baileys cheesecake 	 Treacle sponge and custard 	 Banoffee pie 

Bakewell tart and ice cream 	 Mixed berry pavlova 	 Chocolate brownie 

The Splash £5000
Additional guests £65pp for full day
Additional guests £29.95pp for evening

EVENING BUFFET     Choose a theme

ITALIAN

•	 Caprese salad 

•	 Foccacia bread or garlic bread 

•	 Chicken pasta carbonara 

•	 Sun-dried tomato, basil &  
	 mascarpone penne pasta 

•	 Chicken piccata 

•	 Platter of salami, cherry tomatoes,  
	 prosciutto wrapped bread sticks 	
	 and olives

BRITISH

•	 Slices of beef and ham

•	 New potatoes or roast potatoes 

•	 Chunks of cheddar and stilton

•	 Coleslaw 	 • Mixed salad 

•	 Sausage rolls 	 • Pork pie 

•	 Boston sausages 	 • Crusty bread

•	 Slices of haslet & chine 	• Grapes & celery 

MEXICAN 

•	 Spicy minced beef tacos 

•	 Mixed bean rice 

•	 Cheesy nachos with  
	 guacamole & sour cream 

•	 Chicken fajita wraps 

•	 Tomato mixed salsa salad 

•	 Mini corn on the cobs 

40 day guests and 50 evening guests



www.royaloaksplash.co.uk

To reserve and confirm a Wedding Celebration at Royal Oak Inn, please complete and return this signed 
booking form along with the appropriate signed Wedding Reception Term and Conditions, see below, 
and the required deposit.

Wedding Booking Form

WEDDING COUPLE DETAILS

Name of Bride and Groom...............................................................................................................................................

Address................................................................................................................................................................................

......................................................................................................   Postcode......................................................................

Home Tel No...............................................................................   Mobile No...................................................................

Email....................................................................................................................................................................................

CLIENT DETAILS (The client is the person responsible for payment of the hotel account)

Mr / Mrs / Ms  (please circle)      First name....................................   Surname......................................................................

Client address.....................................................................................................................................................................

......................................................................................................   Postcode......................................................................

Home Tel No...............................................................................   Mobile No...................................................................

Email....................................................................................................................................................................................

WEDDING DETAILS

Date of wedding................................................................   Place of Wedding Service..................................................

Wedding package booked................................................   Deposit included        YES  ■         NO  ■     (please tick)

(Security deposit £500, plus any part payment due if it falls within the payment period prior to Wedding Date

Total amount due.......................................................................

ACCOMMODATION REQUIRED

Single rooms ......................   Double rooms ......................   Twin rooms ......................   Family rooms ..................

A £20 non refundable deposit is required to reserve each room. Total amount due...........................................................

The balance of £......................................... is required at least 4 weeks prior to the date of the Wedding  

or we reserve the right to cancel unpaid rooms.

Please note: Once the booking form has been completed and signed and the initial deposit has been  
received, all terms and conditions apply.

I confirm the booking of the above wedding and I have read and understand to agree to the Terms & Conditions.

Client signature..........................................................................................................    Date.............................................

Please print full name .......................................................................................................................................................
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Additional Information
Name of the Father of the Bride.......................................................................................................................................

Name of the Best Man.......................................................................................................................................................

Order of speeches...............................................................................................................................................................

..............................................................................................................................................................................................

Time of the actual wedding.....................................................................

Time food is required to start coming out.............................................

Time of the disco.......................................................................................

Arrival drinks............................................................................................

Any additional information or special requirements you would like The Splash to be aware of?

..............................................................................................................................................................................................

..............................................................................................................................................................................................

..............................................................................................................................................................................................

..............................................................................................................................................................................................

..............................................................................................................................................................................................

..............................................................................................................................................................................................

..............................................................................................................................................................................................

..............................................................................................................................................................................................

..............................................................................................................................................................................................

..............................................................................................................................................................................................

..............................................................................................................................................................................................

..............................................................................................................................................................................................

..............................................................................................................................................................................................



How to book

Provisional bookings will be held for a maximum 14 days only.  After 
this period we will require a signed copy of our booking form along 
with a non-refundable £500 deposit. This will be credited against the 
final invoice but will not be refunded if the client cancels under any 
circumstances.

Payment

Final numbers will be required 4 weeks before the date of your wedding 
and an invoice will be sent at this time. This invoice is payable 14 days 
prior to your wedding and once this invoice is sent we will not refund 
cancellations.

Cancellations Terms & Conditions

1)	If the cancellation of a wedding takes place more than two months  
	 before the date of the wedding the deposit will not be refunded

2)	If the cancellation takes place less than two months before the wedding  
	 the deposit will not be refunded and 25 percent of the estimate total  
	 cost will be chargeable 

General Information

•	 The person hiring the facilities is responsible for any damage caused  
	 by themselves or their guests

•	 The management cannot be responsible for failing to perform their  
	 obligations in the event of damage or destruction beyond their control

•	 All information contained in this brochure is correct at time of press  
	 but is subject to change without notice

•	 Special dietary requirements can only be guaranteed with advance  
	 notice

•	 Postponement or change of date is at the discretion of the management

•	 VAT is included in all quoted prices at 17.5% and may be subject to  
	 adjustments should VAT rates change

•	 Bar and entertainment is until 11pm unless otherwise arranged

•	 Prices quoted in this brochure are for 2023 and are subject to change.

Terms & 
Conditions
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