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Thank you for contacting The Horn of Plenty. We are delighted that you are considering
celebrating your wedding with us.

BEAUTIFULLY BESPOKE

We specialise in original, made-to-measure weddings, aiming to make your special day as
unigue as you are. We would love to meet you to understand what you are looking for, then
work with you and guide you to create the day you've dreamed of. We have enclosed some
information and example prices to give you a feel of what we can offer, but your wedding will
be bespoke from start to finish.

As an independent hotel, choice and flexibility are at the heart of The Horn of Plenty, starting
with your Civil Ceremony. We have four rooms for your “l do". Each has its unique character,
and all are equally lovely in their own way.

Our five acres of gorgeous grounds with breath-taking views mean that we can offer the
perfect backdrop for your wedding photos. If you'd like to get married outside, we have the
ideal location for a wedding ceremony overlooking the sweeping Tamar Valley.

Whether you prefer to celebrate with a handful of close friends and family or if you'd prefer
a big celebration gathering, you will find The Horn of Plenty the perfect wedding venue.
We can cater for 2 - 90 guests in the Main House, or up to 150 guests in a marquee in

the gardens. There are 16 luxury ensuite bedrooms and a choice of romantic bridal suites
featuring balconies and stunning views.

Close yet still a world away

The Horn of Plenty, Country House Hotel & Restaurant, Gulworthy, Tavistock, Devon, PL19 8JD .
T: 01822 832 528 E: weddings@thehornofplenty.co.uk

www.thehornofplenty.co.uk
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Our romantic Country House Hotel has been home to one of the region’s top restaurants
for over 50 years. We are proud of our reputation for outstanding service and elegant
surroundings. Each year we host a number of chefs’ weddings as we are widely regarded
as the region’'s best wedding venue for foodies.

For weddings over 30 guests, you will be invited to meet with our Head Chef who will
design with you your bespoke wedding menu with a choice of options.

A REPUTATION FOR EXCELLENCE

We are proud to have been awarded a number of sought-after accolades, including
3 times award winner of both South West Wedding Awards “Best Wedding Venue in
Devon”, and “Best Small Hotel in Devon” (Devon Tourism Awards 2020/21).

The best way of finding out that we are your perfect match is to arrange a viewing and
informal chat with our Wedding Team. Please get in touch to arrange a tour.

We look forward to meeting you scon.

Kindest regards
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Weddings Team

Close yet still a world away

The Horn of Plenty, Country House Hotel & Restaurant, Gulworthy, Tavistock, Devon, PL19 8JD
T: 01822 832 528 E: weddings@thehornofplenty.co.uk

www.thehornofplenty.co.uk






Perfect

“From the moment we visited, we were blown
away by the Horn of Plenty and fell in love
with your beautiful location. You have been
utterly fantastic every step of the way and
met our every need. You've been patient,
reassuring, positive optimistic and excellent
communicators throughout, and we couldn’t
thank you enough. On our Big Day, you all
went above and beyond to make everything
perfect.”

Emma & Tom
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Truly special and faultless!

“You have been amazing in making it as easy and
smooth as it could have been. You made the day truly
special and faultless! We couldn't have asked for nicer,
more gracious hosts! | was so worried about how the
day would fall into place after the last 18 months, but
from the moment we arrived we were hit by a wave
of calm; your team took over and it was like a weight
lifted from our shoulders.”
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Thank you...

“... to you and all your team for

being such a large integral part of our
memories. From the day we decided to
hold our wedding at the Horn of Plenty,
it was packed with fun, excitement and
pure pleasure.”

Alistair & Sandra
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The Horn of Plenty’s ...

" .. professionalism, experience and attention
to detail set them apart from any other venue.”

Anna & Dave










Friendly, professional and
flawless

“We would like to thank you for the
most perfect day. We knew from
the first time we met you that you AAE
would make the day as seamless :
as humanly possible. The attention

to detail was second to none. All of

our guests were absolutely taken k
back by the quality of food; many

of them commented it was the

best food they had ever eaten. The
service given by very single member
of staff was friendly, professional
and flawless. From the rooms, the B
view, the food and your team. You all :
exceeded our expectations and we
cannot than you enough.”

Tash & Pete






Amazing

“Everyone has said what an amazing
place you have and how wonderful and
relaxed it all was, and that is all down
to you and your wonderful staff.”

Becky & Dean
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Perfect venue '1
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“A fabulously well organised
cday. You provide a perfect
venue. All the arrangements
were beautifully managed.
The service was excellent.
The food was magnificent.”

Liz & Mark






[NDICATIVE PRICING
| &

Exclusive Use Wedding 2026

Based on 50 guests Saturday Sunday/Friday Midweek

Peak - May/lunflulfAug £16,000 £15,000 £14,000
Shoulder - Apr/Sep/Oct £14,785 £13,785 £12,785
Low - Jan/Feb/Mar/Nov/Dec £12,420 £11,920 £11,420

Includes ceremony set up, reception drinks & canapes, wedding breakfast, wines, toast and evening buffet,

exclusive use venue hire plus cost of all 16 bedrooms on wedding night and bridal suite night prior

Additional guests day & evening £135 pp

Additional guests evening only £20 pp

Afternoon wedding 2026

Based on 20 guests £4,200
Based on 30 guests £4,683
Based on 50 guests £6,680

Part day wedding includes ceremony set up, reception drinks & canapes, wedding breakfast, wines & toast
Bridal suite. Sole use of restaurant from 11am, departure Spm, there are Mo evening celebrations .
Not available summer Saturdays

Additional guests £110 pp
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SAMPLE ESTIMATE

Sample wedding cost estimate including Civil Ceremony

for an Exclusive Use summer Saturday in 2026 with 50 guests

Wedding Breakfast

Wedding breakfast @ £68 per head

(incl canapes, bread, starter, mains, dessert)
Children’s wedding breakfast @ £20 per head
Coffee/tea and petit fours @ £4.50

Reception drinks [other options available]

Glasses of Pimms @ £7
Glasses of Peroni @ £4.25

Wine with meal
Bottles of house wine @ average £27 each

Toast
Flutes of Prosecco @ £9.50

Evening celebrations x 50 guests [other options available]

Bacon baps @ £7.75
Cone of fish and chips @ £9.75

10% service charge on food, wine and drinks

Ceremany room set up, premises license & co-ordination
Exclusive Use summer Saturday = £4,000

(Alternatively, Sun/Fri = £3,000 or midweek = £2,000

SUB TOTAL

Please allow 3% inflation for 2026 weddings
Accommodation

16 rooms B&B — may be paid by guests
Bridal suite the previous night if required

Total including accommodation

Additional guests @ £135 per head

Total inc VAT

£3,400.00

£0.00
£225.00

£350.00
£212.50

£540.00

£475.00

£193.75
£487.50

£5,883.75

£588.38
£800.00
£4,000.00

£11,272.13
£11,610.30

£4100.00
£290.00

£16,000.29
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SAMPLE ESTIMATE

Sample wedding cost estimate including Civil Ceremany
for an Afternoon Wedding in 2026 with 30 guests

Wedding Breakfast

Wedding breakfast @ £68 per head

(incl canapes, bread, starter, mains, dessert)
Children’s wedding breakfast @ £20 per head
Coffee/tea and petit fours @ £4.50

Reception drinks [other options available]
Glasses of Pimms @ £7.00
Glasses of Peroni @ £4.25

Wine with meal
Bottles of house wine @ average £33 each

Toast
Flutes of Prosecco @ £10.00

10% service charge on food, wine and drinks

Ceremony room set up, premises license & co-ordination
Under occupancy charge = number of adult guests less than 30 @ £50 per
person

SUB TOTAL
Please allow 3% inflation for 2026 weddings

Accommodation

Bridal suite if required

Total including accommodation

Additional guests @ £110 per head

Total inc VAT
£2,040.00

£0.00
£135.00

£105.00
£63.75

£396.00

£300.00

£3,039.75

£303.98
£800.00
£0

£4,143.73

£4,268.04

£415.00
£4,683.04
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SAMPLE ESTIMATE

Sample wedding cost estimate including Civil Ceremany
for a Micro Wedding in 2026 with 8 guests

Total inc VAT

Wedding Breakfast

8 x  Wedding breakfast @ £68 per head £544.00
(incl canapes, bread, starter, mains, dessert)

0 x Children’s wedding breakfast @ £25 per head £0.00

8 x Coffee/tea and petit fours @ £4.50 £36.00
Reception drinks [other options available]

4 X Glasses of Pimms @ £7.00 £28.00

4 X  Glasses of Peroni @ £4.25 £17.00
Wine with meal

2 X  Bottles of house wine @ average £33 each £66.00
Toast

8 x  Flutes of Prosecco @ £10.00 £80.00

£771.00

10% service charge on food, wine and drinks £77.00
Ceremaony room set up, premises license & co-ordination £800.00
SUB TOTAL £1,648.00
Please allow 3% inflation for 2026 weddings £1,697.54
Accommodation
Bridal suite if required £415.00
Total including accommodation £2,112.54

Additional guests @ £110 per head

Get married on your room balcony or in our Library and then join other hotel guests in the restaurant for your

wedding breakfast, Over 12 guests your ceremany would be in our ground floor ceremony room and a £250
restaurant close our fee is added.
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WEDDING FACTFILE

v Bespoke weddings for 2 - 150

v Stunning 4* Country House Hotel

v Spectacular views

v Stunning photo opportunites

v Licensed for Civil Ceremonies/Partnerships
v Optional exclusive use

v Highly tailored menu

/ Outdoor weddings I

v Afternoon weddings | &
v Elopement & micro weddings

v Marquee wedding option

v Wedding planner

v Five acres of gardens

v Wheelchair access

v Choice of bridal suites v Falconer
v Games on the lawn v DJ or band
WEDDING CAPACTTY
Civil Ceremony: 95 people
Wedding Breakfast: Restaurant 95 people
Marquee 150 people
Evening Celebrations: Main House 120 people
Marquee 200 people
Guest accommodation: 16 luxury double/twin rooms, all ensuite
including a choice of 4 bridal suites .
Horn
.
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MORE ABOUT WEDDINGS AT THE HORN OF PLENTY HOTEL

Exclusive use
Exclusive use is recommended for weddings over 25 people and is required for those wanting
evening entertainment such as a band or DJ. Our exclusive use fee includes:

* Hire of ceremony room if required Sy

» Use of all our rooms, public areas and gardens f
* Your personal wedding planner

» Meal & wine tasting to sample your bespoke menu (if your numbers are over 30 adults)

« All linens, silverware and crockery

» Use of our cake stand and silver cake knife

» Horn of Plenty personalised menu and name cardes, if required

For an exclusive use wedding we ask you to commit to filling all 16 bedrooms. Rooms may be
paid by your guests on arrival.

Pre-ceremony, ceremony and reception music

You may like a harpist, string quartet or jazz band to play before, during or after your
ceremony. Alternatively you can send a playlist for your ceremony.

Corkage

You can, if you prefer, supply your own wine or champagne for your Wedding Breakfast and
toast. A corkage fee applies to each bottle supplied.

Flowers

We always have vases of freshly cut flowers in the hotel, but you may wish to personalise .
the tables with your own table centres and perhaps decorate the fireplaces and banister.

Co-ordination and planning

Your wedding team is on hand to answer questions and guide you through the build up to your
wedding. Your wedding planner will be available to run your day unless you wish to have a
Master of Ceremonies.

Flexibility
You are free to flex your numbers until 3 weeks before your wedding date. I k”)‘iin
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J
4 SAMPLE WEDDING BREAKFAST MENU

These menus are designed to give you examples of our dishes. g
If you book an exclusive use event of over 30 adult guests we will invite you to meet 3
with our Head Chef to design your own bespoke menu.

A SELECTION OF QUR STARTERS

Fish starters
Lobster, scallop and crab ravioli with creamed leek
Grilled gilthead bream on saffron and herb risotto
Torched salmon, beetroot textures, champagne sauce
Crab and crayfish salad with a mango salsa

Meat starters

Chicken liver parfait with shallot marmalade and brioche
Terrine of duck with marinated figs, orange salad, toasted onion bread
Ham hock, piccalilli
Crispy chicken thigh, celeriac and watercress salad

Vegetarian starters
Whipped Vulscombe goats cheese mousse, pickled beetroot and walnuts
Tomato and mozzarella tart with basil dressed salad
Selection of seasonal soups
Caramelised cauliflower risotto, pickled cauliflower rosettes .
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A SELECTION OF QUR MAIN COURSES

Fish Main Course

e
Fillet of sea bream with crab and saffron sauce

Pan fried stone bass, grapes, caramelised cauliflower, beurre blanc
Steamed fish of the day, fresh pasta, octopus, gnocchi, saffron fish consommé, croutons

Lemon sole, mussels, razor clams, sea vegetables

Meat Main Course
Breast of chicken stuffed with sage and onion, seasonal vegetables, tarragon sauce
Duo of Devonshire lamb with fondant potato and minted jus
Breast of Creedy Carver duck with figs and orange
Roasted sirloin of beef, mushroom ragu and parmesan polenta

Vegetarian Main Course

Tartlet of asparagus, poached guails' egg and truffle hollandaise
Mediterranean vegetable gateau with gratin dauphinoise and basil pesto
Cream cheese and tarragon risotto with smoked beetroot and horseradish
Parsley gnocci, roasted parsnips, heritage carrot, mushroom and parmesan foam

A SELECTION OF OUR DESSERTS
Lemon tart with raspberry compote

Sticky toffee pudding with Devonshire clotted cream
Chocolate and berry salsa .

Apple and mixed berry crumble topped tart with ice cream
Chocolate and passion fruit mousse, hazelnut monte, mango sorbet

Ihe
| Iqm
Plenty

Wk ok BB



SPECTAL OFFER

Not everyone craves the summer heat so you may wish to consider taking advantage of -
saving a few pennies with our Winter Wedding offer. With a Winter Wedding you benefit ?‘
from exclusive use of the venue completely free of charge on midweek days saving you

up to £4,000*

An Exclusive Use Winter Wedding
1st November - 31st March each year

Exclusive use cost:
Saturdays £1,000

Friday/Sunday £500
Midweek €£0

This offer excludes Christmas, New Year, Valentines, Easter and Bank Holidays.

Exclusive use is offered based on minimum 50 adult day guests
with a 3 course wedding breakfast.

You will be asked to fill all 16 bedrooms.
Please check with us for availability, terms and conditions.
*£4,000 saving is compared with a Saturday in summer (May - August).

-

LATE AVATLABLLITY

Call us on 01822 832528 we may be able to find a date to suit you
and we are experienced in planning weddings in less than 2 months.
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How to find us e

From Exeter and the Motorway

Leave the M5 south of Exeter at J31 and

follow signs to Okehampton on the A30 dual
carriageway. Turn left after some 27 miles onto the
A386 heading south for Tavistock. Follow the main
road through Tavistock, passing the Bedford Hotel
then tennis courts on your left, until you reach the
Sir Francis Drake statue roundabout. Turn right at
the roundabout, then immediately left onto the
A390, following signs to The Horn of Plenty.

From Plymouth

Take the A3Z86 north to Tavistock, then at the Sir
Francis Drake statue, turn left and immediately left
again onto the A390, following signs to Liskeard.
After 3 miles take 3rd exit at roundabout following
signs to The Horn of Plenty.

From Truro & Bodmin

Take the AZ0 to Launceston and turn south east
onto the A384 to Tavistock. Some 2 miles after
Milton Abbot, turn right onto a minor road to
Gulworthy, then follow signs to The Horn of Plenty.

Images kindly supplied by:

Charlotte Dart, Claire Tregaskis, Clare Kinchin, Emily Fleur,
Heartshaped Photography, Helen Chapman, Kensa Photography,
Lauren Diflon, Lucy James, Maggie McCall, Maxi Photography,
Milestone & Memories, Nick Williams, PassiondPhotos,

Paul J Andrews, Rebecca Roundhill, So Belfe, Will Dolphin.
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The Horn of Plenty Country House Hotel and
Gulworthy, Tavistock, Devon PL19 8JD

www.thehornofplenty.co.uk
T: 01822 832528 E: weddings@thehornofplent

Brochure designed & produced by RH Partners, rhpartne
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