
 
       

 



 

 

From everyone at the Wynnstay Arms we would like to congratulate you on your forthcoming 
wedding. 

 

Located between Wrexham and Llangollen, the Wynnstay Arms has been welcoming people 
through its doors for centuries whether to simply enjoy a quiet drink, a delicious bite to eat or to 
celebrate milestones in their lives and we are delighted that you are considering us to host your 

very special day. 

 

In this guide we hope you’ll find everything you need to help plan one of the biggest days of 
your life. 

 

Our helpful and friendly team understand how much there is to do when it comes to arranging 
the perfect day and we want to assure you that our dedicated and experienced team are here to 

help every step of the way. 

 

Once the last dance has danced and the final corks are popped, put your feet up and relax in our 
Bridal suite complete with a beautiful four poster bed. Better yet, we also have 12 beautiful 

bedrooms for your guests to relax in as well. 

 

…………………….. 

 

 

 

 



 

 

 

Civil Ceremonies 

 

If you wish to hold your ceremony at The Wynnstay Arms, our Eagle Suite is licensed for civil 
ceremonies. 

As soon as you have your preferred date pencilled in, you are required to notify the registrar 
which you can do so by contacting Wrexham Register Office below: 

Register Office 
The Guildhall  

Wrexham  
LL11 1AY 

Telephone: 01978 298997 

Email: registration@wrexham.gov.uk 

If you require assistance in any aspect of contacting the registrar, please do not hesitate to 
contact us. 

Two registrars will attend your marriage at the Wynnstay Arms, one with conduct the ceremony 
and the other will register the marriage. 

 

…………………….. 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

Accommodation 

After such an enjoyable day, there’s nothing better than kicking off your dancing shoes and 
relaxing in our comfortable newly-refurbished bedrooms. 

As part of your wedding package, you and your partner will have use of our bridal suite and your 
guests will be able to take advantage of our other rooms at agreed special available rates. 

Our hotel features 12 newly-refurbished rooms which can be available for exclusive use for your 
wedding. Some rooms are perfect for families and others can be changed to interlink or add 

additional requests where required. We also have a Universal Access room on our ground floor. 

All rooms include breakfast the following morning for each guest staying. Please speak to our 
team who will be able to advise if this will be possible. 

In instances where we cannot accommodate your entire wedding party, we are happy to help 
suggest appropriate nearby accommodation. 

 

Accommodation Rates for 2018 

King Size Rooms – From £70.00 

Superking Rooms – From £80.00 

Family Rooms – From £100.00 

Premium Four Poster Suite – From £125.00 

(Note: there is an additional charge for adding further beds to rooms where applicable) 

 

 

 

 



 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 



 

 

 

 

 



 

 

 

Banqueting Menus 
 
Breakfast	Banqueting	

£8.00	per	person	
	

Freshly	brewed	tea	
Filter	coffee	
Biscuits	

Still	&	Sparkling	water	
Bacon	or	Sausage	Sandwiches	

Fresh	baked	pastries	with	preserves	
Fresh	fruit	bowl	

 

Lunch	Banqueting	
£8.00	per	person	

	
Freshly	brewed	tea	

Filter	coffee	
Biscuits	

Still	&	Sparkling	water	
Freshly	made	sandwiches	

Chips	with	dips	
 

Sandwich	Banqueting		
£5.95	per	person	

	
Ham	and	mustard	mayonnaise	

Welsh	beef,	horseradish,	red	onion	&	
lettuce	

Tuna	mayonnaise,	red	onion	&	cucumber	
Mature	cheddar,	ale	spiked	fruity	chutney	

(V)	
Prawn	salad,	creamy	Marie	rose	sauce	

Shoestring	fries	
Fresh	seasonal	salad	

Slider	Banqueting	
£8.00	per	person	

	
Chicken	burgers	
Beef	burgers	

Pepperoni	Pizzas	
Margarita	Pizza	(V)	

Ham	&	pineapple	pizzas	
Shoestring	fries	

Fresh	seasonal	salad	

	

Banqueting	Hog	Roast	
£8.00	per	person	

Served	on	brioche	rolls	with	the	following:	

Roast	pork	
Sage	&	onion	stuffing	

Coleslaw	
Apple	sauce	

Bourbon	BBQ	sauce	
Hand	cut	chips	

	
FOOD ALLERGIES AND INTOLERANCES. Before ordering drinks or food, please speak with a member of our staff 

about your requirements. Whilst we take care to preserve the integrity of our vegetarian (v) products, we must 
advise that these products are handled in a multi-ingredient kitchen environment. Some fish may contain small 

bones. All dishes are prepared in areas where allergens are present. Therefore, there is a risk that ingredients used in 



 

your meal may have accidentally come into contact with an undeclared allergen, leading to cross contamination. 
Cooking equipment (e.g. fryers, grills etc.) and food preparation areas may be shared and fried items containing 

different allergens may be cooked in the same frying oil.  

Please ask a team member if you would like further information. Company reg: 00170679 

	
 

Banqueting Menus 
 

Kids	Banqueting		
	

Hot	Banquet	

£4.50	per	person	

Pizzas	(pepperoni	&	margarita)	

Burger	sliders	(chicken	&	beef)	

Vegetable	sticks	&	dips	(V)	

Skinny	fries	&	salad	(V)	

	

Cold	Banquet	

£4.50	per	person	

Egg	&	cress	sandwich	(V)	

Tuna	Mayonnaise	

Roast	ham	

Cheddar	cheese	(V)	

Crisps	&	Salad	(V)	

	

	
 

FOOD ALLERGIES AND INTOLERANCES. Before ordering drinks or food, please speak with a member of our staff 
about your requirements. Whilst we take care to preserve the integrity of our vegetarian (v) products, we must 

advise that these products are handled in a multi-ingredient kitchen environment. Some fish may contain small 
bones. All dishes are prepared in areas where allergens are present. Therefore, there is a risk that ingredients used in 

your meal may have accidentally come into contact with an undeclared allergen, leading to cross contamination. 
Cooking equipment (e.g. fryers, grills etc.) and food preparation areas may be shared and fried items containing 



 

different allergens may be cooked in the same frying oil.  

 

Please ask a team member if you would like further information. Company reg: 00170679 

 

 
Banqueting Menu A 

£19.50 per person 

( Please choose 1 starter, 1 main & 1 dessert for your party ) 

 

Choice of Starters 
Homemade leek & potato soup, crusty bread & butter (V)  

Breaded field Mushrooms (V) Seasonal salad garnish & garlic mayonnaise 

 Patchwork Pâté, toasted bloomer, baby leaf salad & fruity chutney 

 

Choice of main courses 
Bourbon BBQ chicken breast, fresh seasonal salad, cheddar & bourbon BBQ sauce 

Steak Pie- fresh seasonal vegetables, potatoes/chunky chips & ale gravy  

Wynnstay Cheeseburger on a lightly toasted brioche bun with shoestring fries and coleslaw 

Gammon Steak (£1 supplement) Egg, pineapple, fresh vegetables & your choice of potatoes 

Ratatouille & pasta bake, seasonal salad & garlic bread (V) 

 

Choice of puddings 
Chocolate fudge cake, whipped cream  

Cheesecake, seasonal fruits  

Syrup sponge, custard 

 

 

FOOD ALLERGIES AND INTOLERANCES. Before ordering drinks or food, please speak with a member of our staff 
about your requirements. Whilst we take care to preserve the integrity of our vegetarian (v) products, we must 

advise that these products are handled in a multi-ingredient kitchen environment. Some fish may contain small 
bones. All dishes are prepared in areas where allergens are present. Therefore, there is a risk that ingredients used in 

your meal may have accidentally come into contact with an undeclared allergen, leading to cross contamination. 
Cooking equipment (e.g. fryers, grills etc.) and food preparation areas may be shared and fried items containing 



 

different allergens may be cooked in the same frying oil.  

 

Please ask a team member if you would like further information. Company reg: 00170679 

 

 
Banqueting Menu B 

£27.50 per person 

(Please choose 1 starter, 1 main & 1 dessert for your party) 

 

Choice of Starters 
Homemade leek & potato soup, crusty bread & butter (V) 

Chicken liver parfait, ale spiked fruit chutney, toasted bloomer & seasonal salad 

Smoked salmon & asparagus, hollandaise sauce & baby leaf salad 

 

Choice of main courses 
Roast leg of Welsh lamb, dauphinoise potatoes, seasonal vegetables, rosemary, mint & red wine 

Roast sirloin of Welsh beef, Yorkshire pudding, roast potatoes, seasonal vegetables, rich beef gravy 

Pan seared salmon fillet, poached asparagus, creamed potatoes, garlic prawns & seasonal vegetables 

Goats cheese ratatouille, courgettes, tomatoes, aubergine & basil topped with caramelized goats cheese 
(V) 

Parma ham wrapped chicken filled with sundried tomato, cheese & basil with fresh seasonal vegetables 
& a light tomato sauce 

 

Choice of puddings 
Crème brûlée, freshly baked shortbread & raspberries 

Salted caramel chocolate torte, seasonal fruits & freshly whipped cream 

Sticky toffee pudding, hot custard & toffee sauce 

Fine British cheese board, biscuits, fruity chutney, grapes & celery 

	
FOOD ALLERGIES AND INTOLERANCES. Before ordering drinks or food, please speak with a member of our staff 

about your requirements. Whilst we take care to preserve the integrity of our vegetarian (v) products, we must 
advise that these products are handled in a multi-ingredient kitchen environment. Some fish may contain small 

bones. All dishes are prepared in areas where allergens are present. Therefore, there is a risk that ingredients used in 
your meal may have accidentally come into contact with an undeclared allergen, leading to cross contamination. 



 

Cooking equipment (e.g. fryers, grills etc.) and food preparation areas may be shared and fried items containing 
different allergens may be cooked in the same frying oil.  

Please ask a team member if you would like further information. Company reg: 00170679 

 



 

 

 
 

Helping you every step of the way 

We know that planning a wedding can be an exciting yet daunting experience. That’s why we’ve 
put together a handy list of suppliers and a check list to help you get started! Here you’ll find 

everything from cakes to the perfect dress. Don’t forget – if you need a hand with anything, just 
let us know and we will help point you in the right direction!                  

 

Wedding planning checklist 

To ensure that the whole of your day runs smoothly, we have provided you with a checklist below so you 
can remain on track for the greatest day of your lives

 

⃝ Agree your budget  

⃝ Book Wedding Ceremony Venue – Church or 
registrar 

⃝ Book Wedding Reception Venue 

⃝ Arrange music / entertainment for the daytime 
& evening 

⃝ Arrange room decorations if required 

⃝ Decide on the food offer 

⃝ Book the overnight accommodation  

⃝ Order the wedding dress           

⃝ Book the photographer or videographer 

⃝ Book your master of ceremony 

⃝ Choose your bridesmaids, best man and ushers 

⃝ Finalise your guest list 

⃝ Book the transport to and from the venue 

⃝ Order cake 

⃝ Order flowers 

⃝ Buy your wedding accessories – such as veil, 
shoes etc 

⃝ Choose and order your stationery 

⃝ Start shopping for the bride maid’s dresses 

⃝ Start shopping for grooms/ ushers attire and 
evening wear for selected guests 

⃝ Book your honeymoon – check the dates 

⃝ Buy your wedding rings 

⃝ Sort out your wedding night accommodation if 
you need to  

⃝ Discuss the order of service with the vicar or 
registrar 

⃝ Send out your save the dates 
 
⃝ If you are writing vows – start thinking about 
them 
 
⃝ Set up your wedding gift list 

⃝ Sort out your wedding favours 
 
⃝ Choose your readings, hymns, songs or readings 
you want at your ceremony 
 
⃝ Send out your wedding invitations 
 
⃝ Have a wedding dress fitting 

⃝ Have a hair and make- up trail 

⃝ Enjoy your hen & stag do 

⃝ Buy gifts for the main bridal party 

⃝ Maybe attend a menu tasting with your venue 

⃝ Start the table plan 

⃝ Confirm the guest numbers 



 

⃝ Confirm the bookings with all suppliers ⃝ Confirm the day plans and duties with the bridal 
party 

The Dress 

Cameo Brides Wrexham 

Hayloft Studio , The Plassey, Eyton, Wrexham, LL13 OSP  

Cameo Brides is a family run bridal boutique set in the beautiful surroundings of Plassey Retail Village, 
where brides will experience the ultimate in service, style and choice. 

Tel: 01978 781160 

Website: www.cameo-brides.com  

 

The Cake 

Simply Bakes – Bespoke Cakes and Confectionery 

With years of experience, Simply Bakes offer a rustic and personal cake design that are suited for all 
occasions. Local to the Wynnstay Arms, Zaneta puts as much love and care into your cake as you do your 
big day.  

Tel: 07891 692293 

Website: www.simplybakeszaneta.co.uk  

 

The Red Rose Cake Company - Bespoke Cakes and Confectionery 

The Plassey, Eyton, Wrexham, LL13 0SP 

With many years of experience in creative cake design, Julie at the Red Rose Cake Company designs every 
cake as a gift for the eyes and a tingle on the tastebuds!  Every mouthful is a delight. 

Tel: 07540 386991 

 

The Car 

Bespoked Wedding Cars - Vintage Wedding Cars 

Ffynnon Farm, Cymau, Wrexham, LL11 5EY 

Bespoked Wedding Cars is a family run wedding car hire business, situated just 10 minutes from Chester 
Business Park, Mold and Wrexham. They pride themselves on getting you to your wedding relaxed, in 
comfort and in style, ready to make a spectacular entrance for your guests to talk about. 

Tel: 01978762015 

Website: www.bespokedweddingcars.com 

 

Chester Wedding Cars - For a large choice of Classic & Vintage Wedding Cars 

Chester Wedding Cars have the largest choice of true classic and vintage cars to choose from in the 
Wrexham and Chester area. We do not have any replica or ‘look alike' cars on our books. 



 

Tel: 01244 661033 

Website: www.chesterweddingcars.co.uk 

 

Capturing your day 

Mathew Lloyd – Videography 

Mathew Lloyd is a wedding videographer based in North Wales who aims to capture all the perfect moments, real 
emotion, and raw beauty that your wedding has to offer. As a professional Wedding Videographer, he is constantly 
watching and waiting for unique opportunities to record the spirit of the day. Whichever type of wedding you desire, 
Mathew am there to capture the magic. 

Tel: 07917866416 

Website: www.mathewlloyd.co.uk  

 

Phil Rees Photography 

Unit 3, The Barn, Plassey Retail Centre, Eyton, Wrexham, LL13 0SP 

Phil Rees Photography offers relaxed, natural wedding photography in Wrexham, and throughout North Wales, 
Cheshire & Shropshire. Priding ourselves on friendliness and approachability, we offer the confidence that comes 
from dealing with an experienced and thoroughly professional wedding photographer, leaving you free to relax and 
enjoy every moment of your day. 

Tel: 07969 390369 

Website: www.philreesphotography.co.uk  

 

True Reflections Photography 

Experienced Wedding Photographer, Graham Jones, has been a favourite at Weddings in the Wrexham area since 
2003.  

Tel: 07969 390369 

Website: www.philreesphotography.co.uk  

 

The Flowers 

Vivid Florial Design 

Vivd are a bridal and wedding specialist when it comes to flowers and are local to the Wrexham area. With over 20 
years experience, Amanda and the team are known for their outstanding customer service and quality. 

Tel: 01978 350044 

Website: www.vividfloraldesign.co.uk  

 

The Master of Ceremonies 
Chris Caröe is a Professional Toastmaster, based in Chester and working in Cheshire, Merseyside, North Wales and 
the North West.Chris has been officiating at public & private events around the UK as a Toastmaster and Master of 
Ceremonies for over 10 years and has built up a reputation as a respected, diligent and humorous Toastmaster. 



 

Tel: 01244 318200 

Website: www.nw-toastmaster.co.uk  

 

The Entertainment 

Put on your dancing shoes and show your guests your moves. Whether it’s a DJ or a live band, the 
Wynnstay Arms is surrounded by talented musicians. If you need a hand selecting the perfect 

entertainment for your wedding, just let us know and we are happy to point you in the right direction!  

For local artists, please visit www.mywrexhamwedding.co.uk 

For national artists, please visit www.hitched.co.uk/wedding-music-and-djs/wrexham/   

 

Premier Party Events 

Premier Party Events supply many of the North West’s prestigious wedding venues and hotels with a full 
dressing and supply service. Suzanne and her team are built upon providing a modern, customer focussed 
service and are renowned for their innovative approach to any type of event 

Tel: 01704 840899 

Website: www.premierpartyevents.co.uk  

 

 

 

…………………….. 

 

 

 

 

 


