
PACKAGES

Private room hire for your 

Wedding Breakfast & 

Evening Reception

Choice of: Chairs with white 

covers & sash or Chiavari chairs

Tables with white linen

Red carpet arrival

Two arrival drinks per guest**

Three canapés per guest 

Three course meal:

Extra Special Menu

Half bottle upgraded 

wine per guest

Tea, coffee & petit fours 

to finish

Evening meal: Feast menu

Champagne toast

Toast Master

Floral centrepieces & Top 

Table arrangement

Printed menus

Place cards

Cake stand & knife

AV & microphone*

DJ & disco (midnight finish)

Dance floor

Choice of: Ice Cream Station, 

Popcorn Station or Donut Wall

Choice of: Classic Gin Bar 

or Prosecco Bubbly Bar

Photo booth

Overnight accommodation 

for the Newlyweds in a 

Standard Room

Complimentary menu tasting 

for the Happy Couple

THE ICING ON THE CAKE

CLASSIC

Private room hire for your 

Wedding Breakfast & 

Evening Reception

Chairs with white 

cover & sash

Tables with white linen

Red carpet arrival

Choice of menu: Classic, 

Make It Your Own!, Prosecco 

Afternoon Tea or Feast

Printed menus

AV & microphone*

Planning your wedding is one of the most exciting times of your life. From the minute you say "Yes!" to when you 

wave your last guest goodbye, make every moment unforgettable. Our bespoke wedding packages

and inspirational Wish List coupled with delicious trend-inspired menus and your dedicated team of wedding experts, 

ensure you can design the day you've always dreamt of.

Private room hire for your 

Wedding Breakfast & 

Evening Reception

Chairs with white 

cover & sash

Tables with white linen 

Red carpet arrival

One arrival drink per guest**

AV & microphone*

DJ & disco (midnight finish)

Dance floor

Overnight accommodation 

for the Newlyweds in a 

Standard Room

Complimentary menu tasting 

for the Happy Couple

EXTRA SPECIAL

Delta Hotels by Marriott Tudor Park Country Club

01622 734 334

Ashford Road, Bearsted, Maidstone, ME14 4NQ **Choice of Prosecco, bottled beer or a soft drink

***Subject to availability

HIGH SEASON

(per guest)

2024 from £235.00

2025 from £250.00

2026 from £260.00

LOW SEASON

(per guest)

2024 from £225.00

2025 from £240.00

2026 from £250.00

Minimum number: xx guests

Minimum number: xx guests

Minimum number: xx guests

HIGH SEASON

(per guest)

2024 from £115.00

2025 from £130.00

2026 from £140.00

LOW SEASON

(per guest)

2024 from £105.00

2025 from £120.00

2026 from £130.00

HIGH SEASON

(per guest)

2024 from £80.00

2025 from £105.00

2026 from £115.00

LOW SEASON

(per guest)

2024 from £70.00

2025 from £95.00

2026 from £105.00

Choice of menu: Classic, 

Make It Your Own!, Prosecco 

Afternoon Tea or Feast

Half bottle house wine 

per guest

Tea, coffee & mints to finish

Printed menus


