
The Rai lway |  Lowdham
The Radcl i f fe  |  Radcl i f fe  on Trent

The Plough |  Normanton on the  Wolds
The Lambley  |  Lambley

WEDD I NG
C E L E B RAT ION s

W I T H  T H E  S E C R E T  P U B  C O M P A N Y



We would be  honoured to  host  your  specia l  day .

Our col lect ion of  award winning v i l lage  gastro  pubs  across
Nott inghamshire  are  idea l  venues  to  gather  your  loved ones  

and ce lebrate  saying  “ I  do” !

There  are  no venue hire  charges  at  our  pubs .  
You s imply  pay  for  the  food & drink you require !

Our menus  are  created by  Mark Osborne  who has  a  wealth  of  
exper ience  in  Nott ingham and London ’ s  f inest  restaurants .  

Del ight ing  many weddings  with  his  pass ion for  food exce l lence .

The Genera l  Managers  of  our  pubs  a l l  have  vast  exper ience  in  making
wedding days  seamless  and specia l .  They  love  deta i l  and wi l l  work with  you

every  s tep of  the  way to  create  your  perfect  wedding day .

Y O U ’ R E  G E T T I N G  M A R R I E D !

Congratu lat ion s



I N  L O W D H A M

The Rai lway i s  a  mult i  award winning v i l lage  pub.   
The Rai lway of fers  a  cosy  atmosphere  with  mult iple  dining areas .

Outs ide ,  there ’ s  a  sunny garden terrace  leading down to  a  large  lawn.  
Ideal  for  a  summer ce lebrat ion .  Our  Team has  a  wealth  of  exper ience  in

looking after  weddings  and specia l  events .  Lead by  Drew,  Genera l  Manager ,
who has  looked after  over  100  weddings  in  his  long hospita l i ty  career .

The food i s  award winning with  over  14  industry  awards .  
Everything i s  made in  house  by  our  team of  profess ional  chefs .

We source  the  best  ingredients  s tr ive  to  buy loca l ly ,  but  a lways  qual i ty  for
our  guests  i s  the  pr ior i ty .

T h e  r a i l w a y



I N  R A D C L I F F E  O N  T R E N T

The Radcl i f fe  i s  a  mult i  award winning v i l lage  pub.   
The Radcl i f fe  of fers  a  contempory  sett ing  with  high ce i l ings  and open

dining areas .  Outs ide ,  there ’ s  a  large  covered terrace  with  an outs ide  bar ,
There ’ s  a l so  a  large  wrap around lawn,  idea l  for  a  summer ce lebrat ion .  

 Jamilah leads  the  pass ionate  hospita l i ty  team at  the  Radcl i f fe .  Having
won best  Gastro  Pub in  the  East  Midlands ,  the  food qual i ty  i s  guaranteed

for  your  big  day .  Ingredients  are  f resh ,  menus  creat ive  and dishes
consistent ly  de l ivered to  a  high standard .  

T h e  r a D C L I F F E



I N  N O R M A N T O N  O N  T H E  W O L D S  

The Plough i s  a  quintessent ia l  t radit ional  Engl i sh  pub.
The Plough of fers  a  cosy  atmosphere  with  a  dining area  which leads
onto a  sunny pat io .  Outs ide ,  there ’ s  a  vast  pub garden which i s  the

ideal  sett ing  for  any  summer ce lebrat ion .  

Becky i s  the  face  of  The Plough and you are  sure  to  have  fun with
her  planning your  big  day .  The Plough won Best  Pub for  Famil ies  at
the  National  Great  Br it i sh  Pub Awards .  Along with  other  industry

awards .  I t ’ s  fa ir  to  say  that  The Plough i s  famous  for  food,
guaranteeing  your  guests  wi l l  love  their  food on your  day!

T h e  p l o u g h



I N  L A M B L E Y

The Lambley  i s  a  modern v i l lage  pub.   
The Lambley  of fers  a  cosy  atmosphere  with  an open dining /  bar  area .

Outs ide ,  there ’ s  a  sunny terrace  on the  front  and s ide  of  the  pub.

The Lambley  i s  the  latest  addit ion to  our  group,  run by  Ol l ie  and his
pass ionate  hospita l i ty  team.  The menus  have  been careful ly  crafted by
Mark Osborne and the  Head chef  to  of fer  indulgence  and qual i ty ,  that

wi l l  wow your  loved ones  on the  day .

T h e  l a m b l e y  



O N  A R R I V A L

1 / 2  Bot t l e  per  per son
Pinot  Grigio  ( I ta l ian )  £14pp

Sauvignon Blanc  (Chi l ean)  £ 13 .75pp
Merlot  (Chi l ean )  £13 .75pp

Cabernet  Sauvignon (French )  £16 .25pp
( s e e  fu l l  wine  l i s t  f o r  o ther  op t ions )

Dr i n k s

Gls  Pure  Prosecco ( I ta l ian )  £6 .50pp
 Gls  Nyet imber  (Eng l i sh  Spark l ing )  £10pp

Gls  Gardet  Champagne (French )  £11pp
Pimms & Lemonade £6pp

Btl  Peroni  £5pp

T A B L E  W I N E  



Perhaps  you would l ike  to  treat  your  guests  to  a  few drinks
of  their  choosing  but  don ’ t  fancy  an unpredictable  bi l l ?

Then drink tokens  are  the  perfect  opt ion .
Our £6  tokens  are  redeemable  for  a  broad range  of  dr inks ;

Any Draught  Beer/Lager/Cider  |  175ml  House  Wine |  125ml  Prosecco 
House  Spir i t  & Mixer  |  Any Soft  Drink

T O  T O A S T

D R I N K  T O K E N S

Gls  Pure  Prosecco ( I ta l ian )  £6 .50pp 
Gls  NyeTimber  (Eng l i sh  Spark l ing )  £10pp 

Gls  Gardet  Champagne (French )  £11pp 

Dr i n k s



Choose  3  £12pp |  Choose  4  £16pp |  Minimum 30 people

canap e s
C O L D  C A N A P E S

Smoked Salmon & Cream Cheese  Tart  
Duck Liver  Parfa i t ,  Apricot  Rel i sh ,  Sourdough (gf*)  

Pickled Beetroot  & Whipped Feta  Tart let  (v)
Ham Hock Terr ine ,  Celer iac  Remoulade  (gf )

Harissa  Poached Chicken Bal lent ine  (gf )

H O T  C A N A P E S
Choose  3  £15pp |  Choose  4  £20pp |  Minimum 30 people

Mini  Beef  Burger ,  Mature  Cheddar ,  Rel i sh  
Mini  Hal loumi  Burger ,  Rel i sh  (v)

Arancini ,  Curry  Mayonnaise ,  Coriander  (v)  
Pork Bel ly  Skewer ,  Apple  & Spiced Chi l l i  Dress ing  (gf )   

F i shcake ,  Chi l l i  Mayonnaise
Ham Croquette



S T A R T E R S
Soup of  the  Day ,  Baked Bread (v) (gf*)

Crispy  Fishcake ,  Wholegrain  Mustard Sauce ,  Pickled Fennel
Duck Liver  Parfa i t ,  Chutney ,  Hazelnuts ,  Focaccia  (gf*)  

S i t  d o w n  m e a l

M A I N S

D E S S E R T S

3  Courses  £37 .50pp |  Minimum 25  people

Roast  Chicken Breast ,  Creamed Potato ,  Bourguignon Sauce  (gf )  
Sa lmon Fi l let ,  Fondant  Potato ,  Seasonal  Vegetables ,  Herb Sauce  (gf )  

Homemade Gnocchi ,  Spiced Squash ,  Chi l l i  Roast  Almonds ,  Green Herbs  (v)   
 

Warm Red Fruit  Bakewel l  Tart ,  Vani l la  Ice  Cream (v)
Vani l la  Pannacotta ,  Honeycomb,  Seasonal  Fruits  (gf )

Chocolate  Mousse ,  Amarena Cherr ies  (v) (gf )

Add a  fourth  course  o f  Cheese  & Biscu i t s  for  £6pp



S T A R T E R S

Seasonal  Wild  Mushrooms on Toast ,  Truff le  Cream,  Parmesan (v) (gf*)
Smoked Salmon & Prawn Salad ,  Sr iracha  Chi l l i  Mayo,  Mango & Gem (gf )  
Pul led Ham Hock,  Poached Egg ,  Toasted Muff in ,  Wholegrain  Butter  Sauce  (gf*)  

S i t  d o w n  m e a l

M A I N S

D E S S E R T S

3  Courses  £47 .50pp |  Minimum 25  people

Braised Beef ,  Truff le  Potato  Terr ine ,  Honey Glazed Carrot ,  Sauce  (gf )  
Roast  Cod Fi l let ,  Chorizo  Arancini ,  Paprika  Butter ,  Tenderstem 
Tomato & Art ichoke Tart ,  Goats  Cheese ,  Green Herb Pesto  (v)  

Crème Brulee ,  Pistachio  & Cherry  Biscott i  Biscuits  (v)  
Dark Chocolate  Tart ,  Sa l t  Caramel ,  Candid Nuts ,  Whipped Cream (v)

St icky  Toffee  Pudding ,  Muscovado Caramel  Sauce ,  Vani l la  Ice  Cream (v)

Add a  fourth  course  o f  Cheese  & Biscu i t s  for  £6pp



M E N U  
Beef  Burgers  & Hotdogs  (vegetar ian options  avai lable)

Served with  Sautéed Onions ,  Cheese ,  Bread Rol l s ,  
Potato  Salad ,  Tomato,  Red Onion & Bas i l  Sa lad

G a r d e n  b a r b e q u e

O P T I O N A L  A D D I T I O N S  
 Korean BBQ Pork Bel ly  Skewers  +£5pp

Katsu  Chicken Skewers  +£5pp
Vegetable  Skewers  +£4pp 

Optional  Desserts ;
Chocolate  Brownie  Bites  +£4pp

Eton Mess  +£5pp
Homemade Bakewel l  Tart  +£5pp

£20pp |  Minimum 40 people



O P T I O N A L  D E S S E R T S

b r i t i s h  p i c n i c  b u f f e t

M E N U
Scotch Eggs  

Homemade Sausage  Rol l s
  Mrs  Kings  Pork Pie

Homemade Mini  Quiche  Tarts  (v)
Baked Focaccia  & Cheese  Straws  (v)

Cheddar  Cheese  & Colston Bassett  St i l ton (v)
Picca l i l l i ,  Chutney ,  Grapes  & Celery

£25pp |  Minimum 30 people

Chocolate  Brownie  Bites  +£4pp
Eton Mess  +£5pp

Homemade Bakewel l  Tart  +£5pp



O P T I O N A L  D E S S E R T S

p i z za s

M E N U

(a t  The  Radc l i f f e  on ly )

Choose  3  toppings  from the  fo l lowing;
Margherita ,  Mozzare l la ,  Bas i l  (v )

Pepperoni ,  Mozzare l la ,  Rocket
Roast  Chicken,  Anchovies ,  Gem,  Caesar  Dress ing

Confit  Duck,  Hois in  Sauce ,  Cucumber  & Spring Onion
Mediterranean Vegetable ,  Mozzare l la ,  Pesto  (v)
Goats  Cheese ,  Caramel i sed Onions ,  Honey (v)

£15pp |  Minimum 20 people

Chocolate  Brownie  Bites  +£4pp
Eton Mess  +£5pp

Homemade Bakewel l  Tart  +£5pp



A L L  D A Y  

To exclus ive ly  hire  one  of  our  v i l lage  pubs  there  i s  no hire  charge ,
However  a  minimum spend in  preordered food & drink i s  required;

p r i v a t e  h i r e  

F R O M  5 P M  -  L A T E

Monday -  Thursday  £5 ,000  |   Fr iday  -  Sunday £7 ,500

Monday -  Thursday  £3 ,000  |   Fr iday  -  Sunday £4 ,500

G A R D E N  /  P A R T I A L  H I R E
There  i s  no  hire  charge  or  minimum spend.  

We wi l l  reserve  an area  of  the  the  pub or  garden for  your  ce lebrat ion .
The other  areas  of  the  pub wi l l  be  open to  the  publ ic .  

I f  your  ce lebrat ion requires  a  Marquee  this  i s  an  addit ional  cost  which
wil l  be  subject  to  s ize  and requirements .

All  brochure  pr ices  va l id  unti l  end of  year  2025



T H E  R A I L W A Y  

Stat ion Road,  Lowdham,  NG14 7DU
info@rai lwaylowdham.co .uk

0115  966 3222  

T H E  R A D C L I F F E

T H E  P L O U G H

T H E  L A M B L E Y

64 Shel ford Road,  Radcl i f fe  on Trent ,  NG12  1AW 
info@theradcl i f fe .uk

0115  933  1622  

Old Melton Road,  Normanton on the  Wolds ,  NG12  5NN
info@ploughnormanton.co .uk

0115  937  2401  

Main Street ,  Lambley ,  NG4 4PN 
info@thelambley .uk

0115  931  3085  


