
Set in the Somerset countryside with quick and easy access to 

the main M5, the Oaktree is a multi purpose function facility 

with plenty of on-site parking. 

Weddings at the Oaktree benefit from this generous amount 

of space and our outdoor terrace and grass areas provide 

wonderful photo opportunities, with the beautiful backdrop of 

Brent Knoll clearly in view.

A wide variety of food and drinks packages are available  

(please see the inserts included in this pack) and there are all 

levels of accommodation available nearby, with limousine and 

taxi services for easy transport.

Our unique setting means that close car parking is never an 

issue and the arena facilities offer a fantastic opportunity for a 

grand firework finale should you wish!

The Oaktree is family run, which means a personal one-to-one 

approach at every stage. Debbie Hancock and her team 

ensure that your day goes smoothly and that your individual 

requests are met in every detail.

	 So look no further... you have found the perfect 		

	 venue for your big day ...

	 	 	 	 ... The Oaktree



‘A big thank you to all for making our wedding reception so 

excellent it was absolutely faultless ’

Emmalene and Chris - September 2009

‘What a wonderful day - Thank you Deb and the team at the 

Oaktree, every detail was perfect...’

Rachel and Neil - Somerset - August 2009

‘I never believed that anyone could put so much energy into 

our wedding reception, we would recommend anyone to 

come to the Oaktree’

Coleen and Russ - September 2009

‘The food was just perfect and what a lovely venue’

Sam and Ashley- Somerset - September 2009

‘We left our reception happier than we ever thought we could 

have been!’

Carla and Wayne- Somerset - September 2009

The Acorn and Oaktree suites can accommodate up to 240 

guests combined, or offer two alternative sized rooms for 

various party sizes. 

State of the art music and lighting equipment offers versatility 

for your function and the large well stocked bar ensures that 

guests are not kept waiting for service.



TO START

Prawn platter - Juicy prawns on a bed of crisp lettuce served with Marie Rose sauce and crunchy 
pieces of apple, topped with a whole crevette.

Chicken liver pate - Homemade pate made with chicken livers, onions, garlic, brandy & mustard 
all blended together to make a mouth watering starter. Served with a salad garnish & rustic bread.

Fan of melon with fresh fruit and coulis - Juicy Honey Dew Melon sliced & fanned, served with fresh 
fruit and a raspberry coulis

Chicken Caesar salad - Crisp Cos lettuce tossed in Caesar dressing, garnished with anchovies, 
crunchy croutons, char grilled chicken & parmesan cheese
    

THE MAIN EVENT

Roast Beef - Melt in your mouth Roasted topside of beef, served with seasonal vegetables crispy 
roast potatoes & roast gravy, made with the meat juices for extra flavour. Topped with chef’s 
Yorkshire pudding.

Roast Pork - Succulent Roasted Pork loin with crispy crackling, served with seasonal vegetables 
crispy roast potatoes & roast gravy, made with the meat juices for extra flavour. Served with chef’s 
Apple sauce

Roast Lamb - Melt in your mouth Roasted leg of lamb, served with seasonal vegetables crispy roast 
potatoes & roast gravy, made with the meat juices for extra flavour, and mint sauce.

Roast Chicken - Succulent Roasted Chicken, served with seasonal vegetables crispy roast potatoes 
& roast gravy, made with the meat juices for extra flavour, and chef’s sage & onion stuffing.

Chicken Supreme in a Mushroom Sauce - Succulent chicken supreme sautéed and cooked in a 
mushroom sauce, served with seasonal vegetables and creamy garlic potatoes

Salmon with dill sauce - Oven baked tender salmon supreme, coated with a dill sauce, served with 
seasonal vegetables and buttered new potatoes

Oaktree Nut Roast - A mildly spiced roast of parsnip, carrot, potato, onions, mushrooms, and spinach 
with cranberries and mixed nuts, infused with garlic and ginger. Topped with Goats cheese. 

(Please choose either one item from each course at £28 per person or 2 choices from each course at £31.50 per person)



THE BEST BIT

Fresh fruit salad - Juicy pieces of fruit combined together with a lemon stock sugar. Served with pouring cream
  
Cheese cake - Mixed berries cooked in syrup topped with chef’s cream cheese and finished with crunchy biscuit

Sherry trifle - Sherry soaked fruit and sponge topped with custard and piped cream

Ice cream in a brandy snap basket - Rich and creamy ice cream served in a brandy snap basket topped with piped 
cream and raspberry coulis
 
Fruit meringue nests - Fluffy white meringues filled with fresh fruit topped with piped cream and raspberry coulis
 

Coffee / Tea
Served with a chocolate mint

PRICING: 		  Please choose either:

			   • One item from each course at £28 per person 

			   • Two items from each course at £31.50 per person

OPTIONS:
Vegetarian - 		  Nut roast with red wine and mushroom sauce

			   Mushroom and red wine steamed pudding

			   Caramelised Red onion tart with goats cheese

Canapes -		  A selection of canapes are available for just £5 per person

Cheese boards -	 A cheese course can be added to any menu for just £2 per person

Children’s meals - 	 Children under the age of ten years are charged at 50% of the applicable price

THE EVENING RECEPTION
The packages below apply to an evening reception that is booked in conjunction with the main Wedding Breakfast, 
up to 180 guests in total can be invited (seated) or up to 220 in total (combination seated and standing) for your 
evening reception. Options available are:

•	 Pig roast with apple sauce at £10 per person.

•	 Roast pork served with salads, new potatoes and a bread roll at £13.50 per person.

•	 A full buffet service is available and is tailored to suit your requirements prices are available on application.



THE DRINKS

Bucks Fizz	 £2.65

Pimm’s		  £3.00

Sparkling Wine	 £2.75

Champagne	 £3.50

House Wines	 £2.75

Mineral Water	 £1.75

Orange Juice	 £1.00

Corkage	 £7.95 per bottle

THE MUSIC

A standard charge of £220.00 applies for all bookings.

This price includes our full music package of background music during the day, plus a 
disco in the evening. Microphones can be supplied for speeches as required.

LET US ENTERTAIN YOU ...

The Oaktree has a large portfolio of quality entertainers available to perform at your 
wedding, this ranges from single artistes right up to 18 piece bands. Please feel free to  
discuss this option with us and we will work within your budget and to your brief.



FIREWORKS

The Oaktree is the ideal venue to celebrate in style with a fantastic firework display. We 
have three standard set piece firework displays, all of which will fill the sky with an array of 
colour and effects, wow your guests and add that touch of magic to end your day:

THE OPTIONS ARE:-

Congratulations 	£450.00 (10 mins non stop aerial display)

Bands of Gold		  £575.00 (15 mins non stop aerial display)

A New Beginning	 £725.00 (20 mins non stop aerial display)

LINEN

Colour co-ordinated table linen, linen napkins, organza runners, chair covers, table confetti 
etc can be organised all prices are on application.

BALLOONS

We provide an in-house balloon decoration service and will colour co ordinate to your 
requirements.

Price examples:  	 5 balloon centre piece	 £7.50   	 3 balloon centre piece	 £5.00

EXTRAS

We have a wide array of recommended suppliers that range from limouisne / taxi hire, 
florists, bridal wear, photographers, stationery supplies, accommodation etc. Please feel 
free to ask our wedding co ordinator for any information that you may require.
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