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Thank you for enquiring about wedding receptions at Clough Bottom. Our historic buildings 

and stunning rural location make for a fabulous venue for holding a truly memorable 

wedding. 

 

Our two venues – the Middle Barn and the Out Barn are open and available to hire for 

weekend receptions 50 weeks of the year. 

 

The Middle Barn can accommodate 60 for a sit-down wedding breakfast or up to 100 for a 

more informal buffet. The Out Barn can accommodate 30 for a sit-down wedding breakfast or 

up to 50 for an informal buffet. The lawn at the Out Barn is also available and is perfect for a 

marquee if you are looking for a venue to accommodate larger numbers. The Out Barn has 

stunning views overlooking Pendle Hill and the surrounding farmland.     

 

We hope you will find the following information useful. In it you will find: 

 

× Venue hire options 

× Details on our award-winning farm holiday cottages, for your guests’ on-site 

accommodation 

× Reception menu’s and lots more.  

 

If you would like to visit us and have a look around our venues and cottages, then just call us 

on 01254 826285 or e-mail vhoward@cloughbottom.co.uk. We’d be delighted to give you a 

tour and talk through any detail of your reception with you.  

 

  



 
Distinctive Country Weddings  
 

 
 

2010 Venue Hire Prices 

To recognise your individual requirements, our hire prices are flexible so you can choose the hire 

term which suits you, and your needs best. We find that our wedding clients like to take a óhands onô 

approach and ï unlike other venues ï we actively encourage this. We want you to have the day of 

your dreams, and the only way this can be truly achieved is if you are completely involved. 

Decorating the venue to fit your style and theme, arranging the floral displays and dressing the 

tables can all take time, which is why we offer extended hire to give the time you need for 

preparations for your big day. This means that you can have just one day venue hire (9.00am ï 

1.00am) or extensions either side to give you the time you need to set up, decorate and dress the 

venue, and clear-down afterwards. Depending on the time of your wedding, and the type of wedding, 

we find this flexibility ensures youôre not forced to rush any aspect of your reception.  

 

Middle Barn or Out Barn 

£940  Saturday Hire (9.00am ï 1.00am) 

£350  Friday extension for dressing, decorating, Marquee set-up (from 3pm) 

£350  Sunday extension for clear-down and removal of all decorations and non-permanent fixtures 

and fittings, incl. Marquee and associated furniture etc (until 3pm) 

 

Hire of the Middle Barn includes use of the main function room, the upper mezzanine, two smaller 

óbreak out roomsô, dining room, boot/cloak room and w.c.s and outdoor graveled terrace. Hire of the 

Out Barn includes the downstairs function room, the boot/cloak room, two upper dining rooms, 

kitchen, and w.c.s. The adjoining lawn at the Out Barn is also available for marquees, and is 

included in the hire cost.  

 

Venue hire requires a minimum stay of 3 nights (Friday to Monday) in all three farm holiday cottages 

to coincide with the venue hire period. During peak periods (Bank Holiday weekends, School holiday 

dates, Summer, Christmas and New Year peak holiday periods, a minimum stay of 7 nights is 

required in all three holiday cottages). 
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Your Wedding Photography  

As part of your venue hire, you are welcome to use the farm house gardens and farm grounds for 

your wedding photography. Situated in 360 acres of Lancashire organic farmland, we have some 

dramatic back-drops - you could have your photos taken in the orchard, or amongst our stunning 

mature trees. You might want to have some taken on our old bridge, overlooking Pendle Hill, or even 

in the hay barn.  Itôs completely up to you!   

 

 

 

Bar Options/Drinks & Corkage 

You are welcome to supply your own wine, champagne and other beverages for the Wedding 

breakfast; however a corkage charge of £5 per adult will be applied. This cost covers glass wear, 

serving of the welcome drink, opening and serving of the wine throughout the Wedding breakfast 

and opening and serving of the toast drink. For the evening celebration, we can organize the hire of 

a staffed mobile bar. 
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Our venue facilities include: 

A dedicated member of staff on hand throughout the day to support your needs 

Access to gardens and grounds  

Music system, PA system & Large video screen 

On-site, 4-Star Accommodation 

Ample parking 

Temporary events licence. 

 

 
 

If you would like to visit us to discuss any aspect of your wedding reception, please call 

01254 826285 or e-mail vhoward@cloughbottom.co.uk. As we are a small, family-run 

business we are committed to giving you the most perfect of days for your wedding 

Reception. 

mailto:vhoward@cloughbottom.co.uk
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Clough Bottom Farm Cottages – award-winning accommodation for you and your 

guests… 
All bookings in the Middle Barn and Out Barn have exclusive use of our three, character cottages. 

Perfect for your guests, family and friends, Saddle Barn and Woodcutterôs cottage can sleep up to 

10, while The Coach House is reserved exclusively for the wedding couple. All three, 4-Star holiday 

cottages are situated at the heart of the farm, close to Middle Barn. Cottage rental prices include all 

bed linen, complimentary toiletries in the bathrooms as well as a welcome hamper. Perfect for  the 

Bride and Groom, The Coach House ð a Grade II listed cottage - is a very special, romantic 

hideaway, accessed down its own private lane bordering the stream . The Bride and Groom receive 

a Bridal Breakfast Hamper including bucks fizz, croissants and Food from the Farm preserves, 

strawberries, chocolates, and more!   

Cottage Rental Prices for 2010 

LOW PERIOD 

2
nd

 January ï 12
th
 February (3 night Friday-Monday break)  £825.50 

13
th
 February ï 20

th
 February (7 night Friday-Friday break)  £1270 

21
st
 February - 5

th
 March (3 night Friday-Monday break) £825.50 

25
th
 September ï 15

th
 October (3 night Friday-Monday break) £825.50 

30
th
 October ï 17

th
 December (3 night Friday-Monday break) £825.50 

 

 

 

 



Cottage Rental Prices for 2010 (continued) 

 

MID PERIOD 

6
th
 March ï 26

th
 March (3 night Friday-Monday break)  £1004.25 

27
th
 March ï 10

th
 April  (7 night Friday-Friday break) £1545 

11
th
 April ï 29

th
 May (3 night Friday-Monday break) £1004.25 

30
th
 May ï 5

th
 June (7 night Friday-Friday break)  £1545 

6
th
 June ï 9

th
 July (3 night Friday-Monday break) £1004.25 

4
th
 September ï 24

th
 September (3 night Friday-Monday break) £1004.25 

16
th
 October ï 29

th
 October (7 night Friday-Friday break) £1545 

 

HIGH PERIOD 

10
th
 July ï 3

rd
 September (7 night Friday-Friday break)  £2065 

18
th
 December ï 1

st
 January 2011 (7 night break) £2065 

  

Dates can be provisionally held for a period of 2 weeks, to secure a date a 25% deposit is required 

for the cost of the venue hire and cottage rental. 
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Clough Bottom Food From The Farm Menu Options 

Welcome and thank you for your interest in holding your wedding reception at Clough 

Bottom Farm. 

Together with our resident Chef Rachael, we aim to provide you with a totally bespoke 

service for your Wedding Reception. This includes a variety of menu options featuring 

locally-sourced and produced food (including our own farm and organic produce). Our 

friendly, efficient team promise to make your day a truly memorable one. Please find to follow 

our sample menu’s to give you an idea of what catering choices are available.  

We can cater for children and for those with special dietary requirements. If you would like to 

suggest any alternative choices, please do get in touch and we’ll happily tailor any menu to 

your needs. 

The following prices include: 

 White or ivory table linen and linen Napkins 

 Cutlery   

 Crockery 

 Glass wear 

 Staff 

 

All final numbers for catering will be required three weeks before the day along with the balance 

payment. 

Prices are based on one option per course plus one vegetarian option. 

Prices are correct at time of printing and apply to catered events up to 31st December 2010 and 

include VAT at 17.5%.  
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Formal Dining Menu A 
 

2 Course Meal - £45 per person 

3 Course Meal - £53 per person 

 
Starters 

 

Goats cheese & red pesto tartlet 
Chilli lamb skewers with minted yoghurt 

Asparagus spears with poached egg & tarragon butter 
Pork terrine with apricots & pistachio 

Prawn & mango salad 
 

 

Main Courses 

 

Roast beef & homemade Yorkshire Pudding 
Slow roasted minted lamb 

Game Pie 
Feta & spinach stuffed chicken 

Roast chicken with couscous & pine nut stuffing 
Baked aubergine stuff with roast pumpkin, feta & walnuts 

Melting mushroom wellington 
 

 

Puddings 

 

Chocolate swirl cheesecake 
Sticky toffee pudding 

Hazelnut & baileys meringue cake 
Raspberry & summer fruits pavlova 

Pecan toffee slice 
 

Vegetable Accompaniments 

 

Your chosen main course includes one choice from the following potato dishes:  Roast potatoes 

 New potatoes, Spring onion mash, Spanish potatoes, Seasoned wedges, Sweet potato jackets and is 

served with /ƘŜŦΩǎ ŎƘƻƛŎŜ ƻŦ seasonal vegetables. 
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Formal Dining Menu B 
 

2 Course Meal - £35 per person 

3 Course Meal - £43 per person 

 
Starters 

 

Tomato & basil soup 

Creamy garlic mushrooms 
Cheese & herb stuffed tomatoes 

Bacon & brie potato skins 
Clough Bottom farmhouse pate with toast fingers 

Prawn & smoked salmon salad 
 
 

Main Courses 
 

Meat & potato pie with red cabbage 

Lancashire Hotpot 
Locally produced sausage, mash & onion gravy 

Clough Bottom Beef Lasagne 
Chicken & spinach pie 

Chicken in white wine & mushroom sauce 
Spinach & gruyere tart 

Mediterranean vegetable slice  
 

 

Puddings 
 

Apple pie & custard 
Chocolate fudge cake 

Rhubarb & almond crumble tart 
Lemon meringue pie 

Jam roly poly 
 

Vegetable Accompaniments 

Your chosen main course includes one choice from the following potato dishes:  Roast potatoes 

 New potatoes, Spring onion mash, Spanish potatoes, Seasoned wedges, Sweet potato jackets and is 

served with /ƘŜŦΩǎ ŎƘƻƛŎŜ ƻŦ seasonal vegetables. 
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Informal Dining/Hot Buffet Menu 
 

 £15 per person 

 
Please select two meat and one vegetarian option from the choice below which will be 

served with jacket potatoes & garlic bread. 

Chicken curry 

Vegetable chilli 

Sweet & sour pork 

Beef & local ale casserole 

Beef chilli con carne 

Chicken Goulash 

Moroccan beef 

Spinach & sweet potato curry 

Chilli bean bake 
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Cold Buffet Menu 
 

£20 per person 

 £25 per person with pudding 

 

Mixed meat platter or mixed fish platter 

Crusty bread rolls 

Mixed leaf salad 

Red cabbage & fennel coleslaw 

South western style salad 

Water melon & feta cheese salad 

Corn & black bean salsa 

Classic tomato salsa 

Gremolata stuffed peppers 

Blue cheese & bacon mini tart & Leek & feta mini tart selection 

Smoked salmon & dill 

Mozzarella & tomato brushetta 

Cheese & jalapeño bits 

Seasoned potato wedges 

Cheddar stuffed potatoes 

Hot & spicy sweet potato 

 

Puddings 

Blueberry lemon cakes with cheesecake topping 

Raspberry Shortcakes 

Lemon meringue tarts 
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Clough Bottom Farmer’s Platter  
 

£8 per person  

 
Your choice of two cold cooked meats from: 

Clough  Bottom Spiced Beef 

Glazed Ham 

Turkey Crown 

Your choice of either of our farmhouse pates: 

Smooth chicken liver pate with thyme 

Course cut terrine of pork and bacon 

A selection of 6 of the best local Lancashire Cheeses from their dairies: 

Leagram ς Organic Creamy Lancashire 

A smooth creamy texture, easy to eat, with a rounded flavour. This cheese has also won Gold at the British Cheese Awards. 

{ƛƴƎƭŜǘƻƴΩǎ Dairy ς Appledore 

A unique cheese which blends the rich flavour of Traditional Lancashire Cheese with flakes of succulent apple coated in cinnamon. 

Grandma Singletons Strong Traditional Lancashire 

bŀƳŜŘ ŀŦǘŜǊ ǘƘŜ ŦƻǳƴŘŜǊ ƻŦ {ƛƴƎƭŜǘƻƴΩǎ 5ŀƛǊȅΤ DǊŀƴŘƳŀ {ƛƴƎƭŜǘƻƴϥǎ ƛǎ ǘƘŜ ǎǘǊƻƴƎŜǎǘ ¢ǊŀŘƛǘƛƻƴŀƭ [ŀƴŎŀǎƘƛǊŜ ŀǾŀƛƭŀōƭŜ ŀƴŘ ƛǎ ŀƎed for a 
minimum of ten months. It is semi-soft in consistency and slightly crumbly with rich yellow colour and a strong, tangy flavour. A 

favourite for lovers of strong cheese. 

Dewlay ς Garstang Blue (Award winning) 

A unique, rich, mellow and indulgent blue cheese with an open body and a velvety, smooth and creamy texture. 

Butlers ς Blacksticks Blue (Award winning) 

A unique soft blue veined cheese with a distinctive amber hue, Blacksticks Blue reveals a delicious creamy smooth, yet tangy taste. 
Adding perfect colour to any cheese selection, this very special soft blue cheese is one of a kind ς an upbeat British classic. 

Butlers - Kidderton Ash 

An outstanding goats cheese featuring a delicate creamy flavour. Sprinkled with charcoal ash prior to maturing, its visual effect can be 
appreciated when the cheese is sliced. The contrast of textures can be enjoyed from the soft white coat, the firmer charcoal ash layer 
and then the soft luscious goats cheese in the centre. The velvety texture of the cheese when young becomes creamier as it matures. 

 

All served with fresh rustic breads and Food from the Farm seasonal chutneys, red onion 
marmalade and dressed leafy herb salad. 
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Spit Roast 
 

Your choice of Hog Roast or Tray-Roasted Chickens  

served with bread buns, stuffing and sauces 

 

50 ï 100 Guests: £14 per person 

100 ï 150 Guests: £10 per person 

150 + Guests: £9 per person  

 
 

Salad Buffet for a Spit Roast 
 

£7 per person 

 
Mixed leaf salad 

Red cabbage & fennel coleslaw 

Beetroot salad 

Seasoned potato wedges 

Cheddar stuffed potatoes 

Hot & spicy sweet potatoes 

Corn & black bean salsa 

Spicy tomato relish 

 

 
 


