




WELCOME

Huge congratulations on your upcoming wedding! 
We are delighted to welcome you to Grange Barn and we 

very much hope to celebrate with you. 

Our barn is nestled away in the picturesque village of 
Marbury on the Cheshire / Shropshire border, on a working 
arable farm. With beautiful views over the Cheshire plains, 

Grange Barn provides an idyllic country setting for a 
relaxed and rustic wedding.





Your
wedding
with us

Family owned and Family run 

Grange barn is situated on our family farm and is a 
family run business. We love the farm and want to 
share this special gem with our couples.

STreSS Free 

We only host one wedding a week on a Saturday. 
Therefore, our couples have access to the barn from 
Friday until Sunday afternoon.

larGe ouTdoor deCKinG

With breath-taking views across Cheshire, this is the 
perfect spot for your drinks reception and an outdoor 
ceremony too!

We have created something special at Grange barn 
by restoring an old cattle barn into a charming and 
rustic venue in the Cheshire countryside. We hope 
to be able to share it with you and that you choose 

to say your ‘I do’s’ with us.

evenTS Team 

Our highly experienced wedding co-ordinator will be 
on hand to guide you through the lead up to and the 
day of your wedding.

Ceremony 

Licensed to host your wedding ceremony either inside 
our separate ceremony room (capacity 150 people) or 
on our large decking overlooking the wonderful views. 
No extra venue charge for using the ceremony room.

SupplierS

We have four caterers to choose from, along with a 
fantastic bar team we trust to bring your day together.

Flexible SpaCe 

We can accomodate small intimate weddings of 
50 guests, to larger weddings of over 200 guests. 
Ceremony room capacity is 150 people seated on hay 
bales, and wedding breakfast capacity is 220 seated. 

ruSTiC Charm

Think wagon wheel chandelier lights; hay bales; a long 
bar made from wooden pallets and a large space full 
of natural light. 

aCCommodaTion

Beautiful converted barns for the bridal party (sleeping 
12 people) are just down the road with plenty of 
nearby guest accommodation options.
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KEY

INFORMATION

CapaCiTy

Ceremony room can seat 150 people on hay bales. 
Wedding breakfast capacity is 220 people seated.

TiminGS

Our license for serving alcohol is until midnight. Music is 
to be finished by 12.15am with guests departing at 12.45am.

Food & drinK

Our couples must use one of our four fantastic caterers 
and our bar company. We have ensured we have plenty 
of choice in our catering and bar packages.

aCCeSS

Venue access is midday Friday for set-up. We ask your 
belongings are collected by 1pm on Sunday.

parKinG

We have parking on a hard surface for 35 cars, and 
overflow is field parking. Included in the venue hire 
are parking attendants to manage the parking on your 
wedding day. Guests are welcome to leave cars overnight 
but they must be collected at 11am on Sunday.
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accommodation

We have partnered with the gorgeous Cheshire 
Boutique Barns for bridal party accommodation. 

Sleeping 12 people in total, just down the road 
from us, these four beautifully decorated barns 

make the perfect spot for the bridal party.

For your guests, we have a wide range of 
options right on our doorstep from boutique 
B&Bs to country hotels. Our list of suggested 
accommodation is available on our website.



THE FOOD



THE Food

reliSh CaTerinG lTd 

Relish Catering Ltd is a Liverpool
based catering company, founded in
2010 when it started as a Bistro and
soon grew into the fantastic, vibrant
catering company it is today. They have
an extensive range from traditional 3
course meals to street food style stalls 
and everything in between. Relish 
really give you complete freedom &
flexibility to create a day that is tailored
to you as a couple, and to create a day 
that is to be remembered.

W: www.relishliverpool.co.uk
E: marcy@relishliverpool.co.uk
T: 07714744503

FreSh & luSh 

Fresh & Lush Ltd is the creation of 
Tom and Olivia Kearns, based in rural 
Shropshire.  Tom became the youngest 
Head Chef in an exclusive London 
based a la carte restaurant group. 
Over his 14 year career in restaurants 
and banqueting, Tom has created menus 
to suit every occassion.  Olivia has 
many years’ experience in managing 
weddings and corporate functions, 
more recently she has been working 
alongside Tom to ensure the whole 
experience exceeds client expectations.

W: www.freshandlush.co.uk
E: hello@freshandlush.co.uk
T: 01746 710 310

CaTherine SKaTeS
Fine dininG

Catherine Skates and her team create 
bespoke fine dining experiences all
over the North West of England.
From choosing the menus to delivering 
stunning hand crafted events and 
sumptuous food that is as much a 
feast for the eyes as it is for the palette. 
Originally from San Francisco, 
California, where she was trained 
at the renowned Culinary Institute 
of America, Catherine delivers her 
native passion, innovation, excitement, 
sunshine and smiles to the UK.

W: www.catherineskates.co.uk
E: info@catherineskates.co.uk
T: 01352 733 645 / 07866 385659

The biG 5 bbQ

Big 5 Catering is founded by South 
African chef, Darren Andrews, who
has more than ten years experience 
in hospitality. Big 5 offer a large range 
of tasty BBQ meats, as well as hog 
roasts, lamb roasts, vegetarian options, 
canapés and deserts. Darren uses 
traditional South African techniques
to bring an authentic African taste
to his catering. 

W: www.big5catering.co.uk
E: goodfood@big5catering.co.uk
T: 07834488124

In our opinion, one of the most important elements 
of a wedding day is making sure you and your guests 
are well fed. That is why we have spent a lot of time 

deciding on our recommended caterers who we trust 
whole-heartedly with this task. We have a choice of 4 
caterers, to make sure you have plenty of f lexibility. 

Please visit our website for example menus with 
guide pricing.



THE BAR



The Bar

Keeping you and your guest’s drinks topped up all 
night is none other than The Estate Boys. With over 
20 years of industry knowledge, Rob and Jed “The 
Estate boys” are the brains and the brawn behind 

their unique brand. The Estate Boys’ fun approach 
will ensure that your party lives long in the memory 
of all who attend. Please visit our website to see our 

drinks package.

W: www. theestateboys.co.uk
T: 07977 550 058 / 07889 085 238 



“My wife and I took a leap of faith with Grange Barn as 
we were the very first couple to ever marry there in July 

2019. From start the finish they were the dream people to 
work with mainly because of their chilled exterior mixed 
with their meticulous attention to detail. They are classy, 

cool, and didn’t ever flutter with irritation however big 
the day kept getting. Throughout the day their main 

concern was for us to enjoy it, while behind the scenes 
they were squirrelling away juggling all sorts of things. 

To choose here is the next best decision you will make, and 
worth every penny....” 

Bill & Alice.

“What an amazing place Sally & family 
have created. From the very first visit up 
until our wedding day we just knew we 

had chosen the right venue.” 

Chris & Emma.

“We received so many compliments from our 
guests. They absolutely loved the venue and 
couldn’t get over the views. It certainly made 

for some beautiful photos with our family 
and friends. If you’re looking for a rustic 

country wedding, this is the venue for you!” 

Jen & Dan. 
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Pricing

Tables (long vintage wooden trestle tables) and 
chairs for up to 150 guests. 

Plenty of lighting: wagon wheels, bar lighting, 
festoon lighting. 

Hessian curtains in ceremony area.

Event manager so your day runs seamlessly.

PA System for background music and speeches.

Heating and cooling system

All prices include VAT

Exclusive hire of the barn from midday on Friday 
until 1pm Sunday. 

Exclusive hire of the Grange Barn farm grounds.

Ceremony area for your civil wedding and seating 
for up to 150 guests.

On site Wi-fi available. 

Indoor & Outdoor decoration & furniture.

Two parking attendants
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2020

Jan & Feb £4100 £4300

marCh £4800 £5100

april - Sep £5700

£4700

£4000

£5900 £6100

oCT & nov £5100 £5200 £5300

deC £5400 £5500 £5700

2021 2022

whaT iS inCluded?





Grange Farm,
Hollyhurst road, 

Whitchurch, 
Cheshire, 
SY13 4LY

T: 07731 449963
E: grangebarnweddings@gmail.com




