
WEDDINGS
MAKE IT MAGICAL
THE RIVERSIDE GLASSHOUSE, JEPHSON GARDENS 
NEWBOLD TERRACE, ROYAL LEAMINGTON SPA, WARWICKSHIRE, CV32 4AA

NEW FOR 2020

FLEXIBLE WEDDINGS FROM 30 - 80 GUESTS



TRULY 
INSPIRED

All dietary requirements can be catered for provided they are pre-booked
If you would like to know about any of the allergens in our food and drink please speak to a member of the team 

Prices are exclusive of VAT and subject to change

WELCOME TO JUST-INSPIRE 
Thank you for considering us to play a key part in your wedding

In 2009 Steven Holland founded his business with the motto ‘1st impressions’ and today this ethos is 
still reflected throughout all aspects of our business, from our first conversation with you to waving 
you goodbye at the close of the event. JUST INSPIRE are immensely proud to operate truly inspired 
events at truly inspired venues, creating truly inspired experiences for all.

TRUSTED BY THE BEST TO BE THE BEST
With 25 years’ experience developed across the UK and Europe, the team at JUST INSPIRE have 
earned their reputation as leaders in the catering, events and hospitality sector. JUST INSPIRE, 
and the team within, have worked with people like Heston Blumenthal and the Roux family, and 
businesses like Smart Hospitality, DNC at Wembley Stadium, The Millennium Experience at The 
Principality Stadium and The Jockey Club at Cheltenham Racecourse.

Our versatile approach to events and hospitality in conjunction with our 
extensive network of people ensures that we can successfully manage 
events of any size, anywhere. INSPIRED EVENTS bring together all of our 
expertise in the events industry. Our inspired team are on hand to plan your 
event with you and look forward to working hard to ensure your day is a 
total success. We’ve worked with the best in the business, so whatever type 
of event you are planning, you can be confident of our performance on 
that most important day.

EXCELLENCE BREEDS EXCELLENCE
When you choose JUST INSPIRE for your catering requirements you also 
choose outstanding food for your event.  Offering the highest levels of 
kitchen skills and unparalleled reliability, we are more confident in our food 
offer than ever. We bring to the table ingredients worth searching for and 
responsibly source the best quality produce for your guests to savour, whilst 
offering the absolute best in culinary and visual spectacle.

We don’t just create exceptional food, we create unforgettable experiences. 
From planning to plate we will transform your dream into a superbly 
executed event. Rest assured that our kitchen, bars and service teams will 
run like clockwork.
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HOW WE 
WORK

All dietary requirements can be catered for provided they are pre-booked
If you would like to know about any of the allergens in our food and drink please speak to a member of the team 

Prices are exclusive of VAT and subject to change

 Make an enquiry to our friendly events team via our website 
or by telephone.

 Come and see our beautiful venue and walk the space 
with us. We will discuss how you can make it your own 
whatever the occasion.

 If you love the venue, secure your chosen date with 
a venue hire deposit.

 Create your wedding day: 
We know that every wedding is unique so we offer a flexible 
approach to dining, drinks & timings depending on what 
works for you.

 Let us look after you every step of the way to plan and deliver 
an unforgettable day.

 Our full terms and conditions can be found toward the end 
of this brochure.

Thank you so much for considering 
our venues and we really  

look forward to working with you. 
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All dietary requirements can be catered for provided they are pre-booked
If you would like to know about any of the allergens in our food and drink please speak to a member of the team 

Prices are exclusive of VAT and subject to change

HAPPY 
COUPLES

“To say we had the best wedding day ever is an understatement. The attention to detail 
from Steven and Sarah is perfection. Trust their judgement, they are awesome at what 
they do. Our photos are stunning. The drinks reception was in the temperate house with a 
live singer. The vibe is lovely. Then onto the breakfast in the main building overlooking the 
gorgeous river! The food omg the food! Perfection. Served on sharing boards perfect for 
socialising. If you are a foodie this venue is a must. The party was in the temperate house, 
perfect surrounding. Ourselves and our guests are in awe of the incredible wedding 
they produced! I wish we could do it all again and if we could we would choose this 
venue and team every time. Thanks so much guys for the most magical wedding day!  

Much love to team Just Inspire x”
Karen and James Riley, Wedding Day 26th May 2019

“Nowhere better … we fell in love with this place as soon as we 
saw it. The fact that the aisle was amongst the trees and over the 
pond added an extra special touch to it. We decided to have the 
ceremony and the reception at the glasshouse and I’m so glad 
we did. Our guests were amazed by the picturesque venue and 
it made it so much more perfect to be able to have everything 
all in the one place and finish the night dancing under the trees - 
where else do you get that? Steven and Sarah were so helpful with 
absolutely everything and as soon as I met them they put all my 
worries at ease. I couldn’t have wished for better people to support 
our day for us. I would highly recommend this venue to anyone.  
It’s so unique and the views for the pictures provide so many choices 
for a backdrop. the Scenes outside provide so much scenery to the 
venue too that very little is required to accessorise it at all. The staff 
were so helpful and they did an absolutely incredible job, couldn’t 
thank them enough.”

Michelle and Martin Fleet, Wedding Day 26th April 2019
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Further Reviews Here

https://www.hitched.co.uk/wedding-venues/the-jephson-gardens-riverside-glasshouse_8537.htm#reviews


VENUE 
HIRE

All dietary requirements can be catered for provided they are pre-booked
If you would like to know about any of the allergens in our food and drink please speak to a member of the team 

Prices are exclusive of VAT and subject to change

THE RIVERSIDE GLASSHOUSE
Stunning venue in the heart of the park

The stunning Riverside Glasshouse is set in Jephson Gardens, a beautiful 200-year-old 
park, which historically was the place “to be seen” by the wealthy and the aristocracy. 
The event space is connected to the beautiful Temperate House, which is licensed for civil 
ceremonies and is a sensory experience not to be missed. The venue offers a beautiful 
and unique setting for your wedding day.

Secure your date today with a £1500.00 + VAT deposit.

Photo by Jennifer Peel Photography
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VENUE HIRE 

SUMMER
April to September 

Weekends & Bank Holidays
£3500.00

Monday - Friday (Not bank holidays)
£2700.00

WINTER
October to March 

Weekends & Bank Holidays
£2700.00

Monday - Friday (Not bank holidays)
£2200.00



All dietary requirements can be catered for provided they are pre-booked
If you would like to know about any of the allergens in our food and drink please speak to a member of the team 

Prices are exclusive of VAT and subject to change

FLEXIBLE 
WEDDINGS

FLEXIBLE WEDDINGS

  Exclusive use of venue 

  Dedicated and experienced wedding planner

  A stunning location for your ceremony

  Cake stand & knife

  Assistance with wedding day announcements 

  Host & security 

  Bar and entertainment license

  Stunning photographic opportunities 

  Video link options to stream your ceremony & speeches

  Choose between our formal three course menu  
or our sociable dining experiences 

  Cucumber/citrus infused water 

  Select your drinks reception, wine and any other drinks  
to compliment your day

  Creative seating ideas for socially distanced weddings

  White Chivari chairs with country green seat pads

  White table linen 

  Baby changing facilities in both ladies’  
and gentleman’s toilets

  Wheelchair access and accessible toilet

Ask us about our creative Covid-19 plan
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All dietary requirements can be catered for provided they are pre-booked
If you would like to know about any of the allergens in our food and drink please speak to a member of the team 

Prices are exclusive of VAT and subject to change

MENUS 
FLEXIBLE 
WEDDINGS

A traditional wedding breakfast offering a more  
sophisticated dining experience 

£45.00 per person

Please choose from the below:  
1 first course | 1 vegetarian first course |

1 main course | 1 vegetarian main course | 1 dessert 

FIRST COURSE
All first courses are served with ciabatta and focaccia breads with English butter 

Smoked ham hock terrine, ciabatta croute and red onion confit 

Warm leek and goat’s cheese tart (V) 

French onion soup with a gruyere croute (V)

Golden, candy and ruby beetroot, crottin goat’s cheese and chive vinaigrette (V)

 Scottish smoked salmon, horseradish yoghurt, shaved fennel and watercress salad

Warmed wild mushroom and English brie tart with roquette and herb oil (V)

Seared tuna loin, barbecued cucumber, radish salad,  
avocado purée and rice wine dressing

Crayfish and prawn cocktail with piquant mayonnaise

Chicken liver parfait with crostini and cherry tomato chutney 

Italian cured Parma ham with Parmesan shavings, sun-blushed tomatoes  
and aged balsamic rocket salad

Heritage tomato and mozzarella stack, fresh basil, olive oil and sea salt (V).

Sharing platters of Serrano ham, chorizo in red wine, marinated olives  
and sun-blushed tomatoes, 

Red pepper pâté and rocket salad 
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All dietary requirements can be catered for provided they are pre-booked
If you would like to know about any of the allergens in our food and drink please speak to a member of the team 

Prices are exclusive of VAT and subject to change

MENUS 
FLEXIBLE 
WEDDINGS

MAIN COURSE
Slow cooked blade of Herefordshire beef with tarragon,  

crushed new potatoes, carrots, mushroom and a red wine jus

Slow cooked shoulder noisette of Cotswold lamb with  
dauphinoise potatoes and a port wine reduction

Tournedos of Scottish salmon, herbed crushed new potatoes, char-grilled 
asparagus, concasse tomato and crayfish butter

Pan fried corn fed chicken, oyster mushroom, fondant potato  
and a Madeira wine sauce

Slow roasted belly of pork, creamed chorizo and Savoy cabbage  
with a vanilla and chilli apple purée

Herefordshire beef medallions with roasted shallot, dauphinoise potato,  
Savoy cabbage, smoked bacon lardons and a red wine sauce

Seared fillet of sea bass, dill risotto, wilted baby spinach and lemon olive oil

Roasted breast of Cotswold White chicken, celeriac purée, roasted new potatoes 
and Madeira and tarragon jus

Cotswold lamb rump, pearl barley and vegetable risotto with rosemary gravy

VEGETARIAN MAIN COURSE
Chickpea and vegetable tagine with cous cous (V)

Aubergine parmigiana with tomato and basil sauce (V)

Spiced butternut squash tart (V)

Wood roasted pepper, broad bean, pea and chestnut mushroom risotto  
with truffle oil (VG)

Roasted Mediterranean vegetable strudel with tomato and basil ragu (V)

Roasted field mushroom stuffed with pousse spinach and Gorgonzola,  
potato gratin and a warm tomato salsa (V)

Baby spinach and artichoke risotto with green pesto and a baby leaf salad (V)

Pea and watercress risotto (V)

Vegetable paella (VG)

Image credit to Light & Lace Photography
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All dietary requirements can be catered for provided they are pre-booked
If you would like to know about any of the allergens in our food and drink please speak to a member of the team 

Prices are exclusive of VAT and subject to change

MENUS 
FLEXIBLE 
WEDDINGS

DESSERT
Dark chocolate and popping candy tart with anglaise sauce

Pear and chocolate frangipane tart

Madagascan vanilla pod cheesecake with berry compote

French lemon tart with raspberry coulis

Warm sticky toffee pudding, butterscotch sauce and clotted cream

Cherry Bakewell tart served warm with homemade custard

Cinnamon spiced brioche bread and butter pudding with a warm berry compote

Dark chocolate torte, mascarpone, orange crisp and a Grand Marnier anglaise

Glazed red wine poached pear with lemon shortbread biscuit  
and quenelle of Devonshire clotted cream

Gingerbread cheesecake with lemon mascarpone and salted caramel sauce

Vegan apple pie served with vegan custard (VG)

Vegan chocolate orange cake (VG)

Image credit to Light & Lace Photography
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All dietary requirements can be catered for provided they are pre-booked
If you would like to know about any of the allergens in our food and drink please speak to a member of the team 

Prices are exclusive of VAT and subject to change

SOCIABLE 
DINING  
MENU

Our sociable menus are designed to offer a less formal dining 
experience so guests can enjoy the food together 

£40.00 per person

TABLE BREADS AND DIPS
Selection of flatbreads, focaccia and ciabatta with olive oil and balsamic

Houmous, homemade salsa, tzatziki, olives and sundried tomatoes

Please choose from the below:  
3 main dishes | 3 sides | 1 vegetarian/vegan option | 1 dessert

MAIN DISHES
Rose harrisa chicken

Spiced lamb koftas

Cajun spiced pork tenderloin

Beef medallion rump served pink with roasted vine tomatoes and sea salt

Chinese sticky breast of chicken with soy, garlic, chili and sesame oil

Seared tuna loin rolled in toasted sesame seeds and harissa dressing

Salmon tournedos with salsa verde

SIDES
Rocket, Parmesan and sun-blushed tomato salad (V)

Edamame, broad bean, pea, mint and feta salad (V)

House potato salad (V)

Pesto rice salad (V)

Red cabbage and kale slaw (V)

Rainbow quinoa salad (VG)

Roasted Mediterranean vegetables with fresh herbs (VG)

Roasted new potatoes with herbs and garlic (VG)

Rocket, roasted red onion and sun-blushed tomato salad (VG)

Israeli cous cous salad (VG)
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All dietary requirements can be catered for provided they are pre-booked
If you would like to know about any of the allergens in our food and drink please speak to a member of the team 

Prices are exclusive of VAT and subject to change

SOCIABLE 
DINING  
MENU

VEGETARIAN / VEGAN MAINS
Roasted field mushroom stuffed with pousse spinach and Gorgonzola (V)

Grilled halloumi with roasted Mediterranean vegetables (V)

Wood roasted pepper, broad bean, pea  and chestnut mushroom risotto  
with truffle oil (VG)

Mediterranean vegetable paella (VG)

Spicy vegetable tagine (VG)

BBQ Jack fruit (VG)

Lentil bolognese (VG)

DESSERT
Dark chocolate and popping candy tart with anglaise sauce

Pear and chocolate frangipane tart

Madagascan vanilla pod cheesecake with berry compote

French lemon tart with raspberry coulis

Warm sticky toffee pudding, butterscotch sauce and clotted cream

Cherry Bakewell tart served warm with homemade custard

Cinnamon spiced brioche bread & butter pudding  with a warm berry compote

Dark chocolate torte, mascarpone, orange crisp  and a Grand Marnier anglaise

Glazed red wine poached pear with lemon shortbread biscuit  
and quenelle of Devonshire clotted cream

Gingerbread cheesecake with lemon mascarpone  and salted caramel sauce

Vegan apple pie served with vegan custard (VG)

Vegan chocolate orange cake (VG)
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Totally Vegan Sociable Dining from the Riverside Glasshouse
£40.00 per person

TABLE BREADS
Selection of flatbreads (White) with olive oil and balsamic 

Houmous, homemade salsa, olives and sun-dried tomatoes

MAIN DISHES
Mediterranean vegetable paella 

Spicy vegetable tagine (chickpeas aubergines, apricot, sultanas & vegetables)
BBQ Jack fruit 

Lentil bolognaise 

SIDES
Please select 3 from the below:

Salad bowl of rocket, roasted red onion and sun-blushed tomato salad 
Small pasta bowl of roasted Mediterranean vegetables with fresh herbs 

Small pasta bowl of roasted new potatoes with herbs and garlic
Small pasta bowl of Israeli cous cous salad 

DESSERT
Served to tables to share

Please select 1 from the below:

Vegan apple pie & vegan custard
or

Chocolate orange vegan cake

Tea & Coffee served to tables
Served with Oat Milk (Vegan)

Talk to use about vegan wines & beers for your reception drinks

TOTALLY 
VEGAN 
SOCIABLE 
DINING 



All dietary requirements can be catered for provided they are pre-booked
If you would like to know about any of the allergens in our food and drink please speak to a member of the team 

Prices are exclusive of VAT and subject to change

CANAPÉS Why not add on a canape reception

 £8.95 per person 
Please choose 4 canapés from the below:

DELICATE 
Crayfish tails in BBQ cucumber

Goat’s cheese and compressed watermelon 

Skewer of king prawn marinated in sweet chilli wrapped in mange tout

Parma ham, mozzarella and sun-blushed tomato croûte

Smoked salmon and cream cheese blinis

Cucumber, celery and tomato gazpacho shot (VG)

Roasted beetroot bruschetta (VG)

WHOLESOME
Beef and horseradish tartlet

Montgomery cheddar and leek tartlet (V)

Chicken liver parfait with onion confit and a rosemary croûte

Creamed woodland mushroom tart (V)

Cherry tomato and mozzarella brochette (V)

Roasted pepper and onion tart with fresh Parmesan (V)

WARM
Honey and mustard glazed mini Gloucestershire pork sausages

Individual shepherd’s pie

Mini barbecue sausage with onion confit

Mini Welsh rarebit (V)

Mushroom and roasted pepper arancini balls (V)

Vegan rainbow spring rolls (VG)

Falafels with vegan yoghurt dip (VG)
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All dietary requirements can be catered for provided they are pre-booked
If you would like to know about any of the allergens in our food and drink please speak to a member of the team 

Prices are exclusive of VAT and subject to change

EVENING  
FOOD 
AND  
ENHANCEMENTS

Image credit to Light & Lace Photography

FEED YOUR DAY GUESTS IN THE EVENING
£10.50 per person

(When purchased alongside the Flexible Wedding Package) 

Please choose from the below: 
1 meat option | 1 vegetarian option

Served to guests as they roam…

Spiced lamb kofta, cucumber and mint yogurt with pickled veg  
served on flat breads with chilli sauce

Gloucestershire pork sausages, honey and mustard mash with sticky gravy 

Meatballs marinara with short (no mess) spaghetti and parmesan

Chef Russell’s own recipe mac ‘n’ cheese (V)

Pad Thai chilli chicken 

Pad Thai chilli vegetable (V)

Chicken masala

Vegetable masala (V)

Indian savoury snacks with mango chutney, raita and lime pickle (V)

Sour dough pizza selection: 
Captain America pepperoni or Margherita (V)

Cotswold pork sausages in artisan rolls with condiments  
(vegetarian sausages available)

Chicken Massaman curry with braised rice

Vegetable Massaman curry with braised rice (V)

Enhance your wedding package with the below:

 Reception canapés £8.95 per person

 Selection of reception beers From £3.70 each

 Additional evening guests £10.50 per person

 Choose your table wine,  
 reception drinks & toast See wine list POA 
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All dietary requirements can be catered for provided they are pre-booked
If you would like to know about any of the allergens in our food and drink please speak to a member of the team 

Prices are exclusive of VAT and subject to change

WINE LIST 
SPARKLING

1. Favola Prosecco Extra Dry, Italy     
Fresh and fruity with a touch of sweetness on the finish.
ABV 11.5%  BOTTLE £24.50 GOES WELL WITH: Rich fish like salmon and tuna, shellfish or mature hard cheese.

2. Cava Dibon Brut Reserva, Spain     
Made by the same method as Champagne. Pale straw yellow in colour with intense, tertiary aromas of fresh baking 
arise from the second fermentation in the bottle, giving it a character of its own. Freshness and vivacity result in a 
long finish on the palate.
ABV 11.5%  BOTTLE £23.00 GOES WELL WITH: Game, crustaceans, cured meats and white fish.

3. Fili Spumante Extra Dry Prosecco, Italy
A superior quality of Prosecco from the producer Sacchetto.  Off dry and fruity with some delicate apple notes.
ABV 11.5%  BOTTLE £31.50 MAKE IT A MAGNUM;  £58.00  
GOES WELL WITH: light fish dishes, fresh cheeses, and white meats.

4. Marrugat Millesime Brut Nature Cava, Spain
A wonderfully elegant sparkling wine. Extremely fine and fresh offering special aromas from the second fermentation 
in the bottle. Evolution in the cellar is 48 months on the lees giving it a very fine mousse. 
ABV 12.5%  BOTTLE £27.50 MAKE IT A MAGNUM; £49.00  
GOES WELL WITH: Steak, seafood, duck and roast chicken.  

5. Leveret IQ Brut Reserve, Hawkes Bay, New Zealand NV
Made from the same grapes as Champagne and bottle aged for 24 months giving yeasty notes. This is a refreshing, 
crisp sparkler with lovely fruit flavours and pastry hints on the nose.
ABV 12%  BOTTLE £30.00 GOES WELL WITH: Creamy seafood dishes and white fish 

6. Henners Brut, East Sussex, England 
From a vineyard which is on the same chalk bedrock as the Champagne region and made by the same method 
and from the same grapes as Champagne, this wine offers biscuity brioche on the nose, with delicate white flower 
and full fruit. Citrus, apple and ‘leesy’ characters add a well balanced complexity to the palate and a fine mousse.
ABV 13% BOTTLE £54.20 GOES WELL WITH: Enjoy as an aperitif 
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All dietary requirements can be catered for provided they are pre-booked
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WINE LIST
CHAMPAGNE

7. Bernard Remy Cuvée Carte Blanche Brut NV, Champagne, France
Adorned with a beautiful golden colour. Its bubbles, both lively and intense, give rise to a delicate and persistent 
mousse. On the nose, light aromas of lime, honey and lemon grow before blossoming with finesse on the palate with 
fresh notes and mint.
ABV 12%  BOTTLE £54.00

8. Bernard Remy Cuvée Blanc de Blancs Brut NV, Champagne, France
The colour, bright and deep, is adorned with multiple green reflections, typical of “pure Chardonnay.” The nose is 
lively, fresh and intense. The mouth, soft, is led by strong citrus notes
ABV 12%  BOTTLE £58.00

9. Bernard Remy Brut Rosé NV, Champagne, France
The beautiful raspberry nuances of the colour will first seduce you. Then the nose, fine, fruity and aromatic. And finally 
the mouth, round and delicious, flourishing on intense notes of red fruits.
ABV 12%  BOTTLE £59.50

10. Pol Roger Brut Reserve NV, Champagne, France
Not only was this the favourite Champagne house of Sir Winston Churchill, but it was also the Champagne served 
as the aperitif at the royal weddings. On the nose, the Champagne is dominated by white flowers, green apple, 
brioche and a trace of minerality. On the palate there are notes of stone fruits, a certain nuttiness and a hint of 
honey supporting the freshness of the acidity
ABV 12%  BOTTLE £83.00 MAKE IT A MAGNUM £180.00

11. Laurent Perrier La Cuvée NV, Champagne, France
Pale gold in colour. Fine bubbles feed a persistent mousse. A delicate nose with hints of fresh citrus and white flowers. 
The wine’s complexity is expressed in successive notes like vine peach and white fruits notes. A perfect balance 
between freshness and delicacy with fruity flavours very present on the finish.
ABV 12%  BOTTLE £85.70

12. Laurent Perrier Cuvée Rosé NV, Champagne, France
Elegant, with colour changing naturally from a pretty raspberry hue to salmon-pink. A precise nose of extraordinary 
freshness and a wide range of red fruits: raspberry, redcurrant, strawberry, black cherry. A fresh and sharp attack for this 
supple and rounded wine. On the palate, it offers the sensation of plunging into a basket of freshly picked red berries.
ABV 12%  BOTTLE £125.00

13. Pol Roger Brut 2008, Champagne, France 
Beautiful, biscuity and buttery nose with creamy weight balanced by good acidity. A serious style of Champagne, 
very long and complex. Tightly coiled with lemon freshness, this has added breadth and complexity. A classic Pol 
vintage blend. There is a real depth and power lurking, with gingerbread, brioche, red and orchard fruit on the 
palate tapering into a finish of extraordinary length. 
ABV 12.5%  BOTTLE £140.00

14. Louis Roederer Cristal 2008, Champagne, France
Cristal is deep, intense and masterful. It offers the quintessential reflection of its chalk soils which lend it its velvety 
texture and delicate tension
ABV 12%  BOTTLE £466.00
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15. Casa Santiago Sauvignon Blanc, Curicó Valley, Chile 
From a top twenty family owned winery in Chile, this wine is bright yellow colour with green highlight and has strong 
citrus aromas of lemon and lime with passionfruit and hints of grass.  A light bodied wine offering plentiful fresh fruit, 
crisp acidity and a pleasing finish.
ABV 13% BOTTLE £19.00 GOES WELL WITH: Seafood, chicken and salads

16. Clos Montblanc Macabeu/Chardonnay, Catalunya, Spain 
The Macabeu grape makes this wine zippy on the front palate while the Chardonnay gives a soft, slightly creamy 
finish.
ABV 13% BOTTLE £20.50 GOES WELL WITH: Pork, salmon and poultry

17. Echeverria Unwooded Chardonnay Reserva, Curicó Valley, Chile 
An easy drinking white with a very clean finish. Fresh and juicy, this delicate Chardonnay expresses aromas of 
pineapples, melon and peach combined with exquisite citrus notes. The palate is silky and vibrant with a long and 
mouth-watering finish.
ABV 13% BOTTLE £25.00 GOES WELL WITH: Oily fish, seafood and pasta with creamy sauces

18. Faultline Sauvignon Blanc, Marlborough, New Zealand 
A well rounded, crisp wine with a delicate aroma of sweet honeysuckle, tropical fruits and a subtle hint of herbs. 
ABV 12.5% BOTTLE £28.50 GOES WELL WITH: Seafood, white meats and light pasta dishes.

19. Quara Estate Viognier, Cafayate - Calchaqui Valley, Argentina 
Ripe peachy character with cleansing acidity and the gentle rounded mouthfeel.
ABV 13% BOTTLE £25.50 GOES WELL WITH: Seafood, roasted chicken or Asian cuisine

20. Pazo Rosqueira Albarino, Rias Baixas, Spain 
The wine is made with cutting-edge technology to conserve the varietal purity of the Albariño grape. Golden yellow 
in colour. The nose it is clean and elegant with floral aromas and white fruit. The wine is fresh, broad and round, with 
good aromatic persistence on the palate.
ABV 12.5% BOTTLE £31.50 GOES WELL WITH: Fish, seafood or pasta dishes

21. Gavi di Gavi Nuovo Quadro, Piemonte, Italy 
An enticing nose of white peach and pear with hints of fresh lime. Fresh and zesty citrus notes and ripe peachy 
characters are balanced by crisp acidity and mineral notes leading to a textured complex finish.
ABV 11.5% BOTTLE £34.00 GOES WELL WITH: Seafood and fish dishes or as an aperitif

22. Saint Veran, Domaine Botti, Burgundy, France
From the Maconnais, a top wine producing region in France, this wine is rounded and soft  
with a clean yet creamy finish. 
ABV 13% BOTTLE £41.00 GOES WELL WITH: cold meats, shellfish or as an aperitif

23. Chablis 1er Cru Montmains, Domaine Jean Goulley, Burgundy, France
From some of the best vineyard sites in the most northerly part of Burgundy, this Domaine bottled wine has the 
hallmark steeliness of good Chablis underpinned by great fruit.
ABV 12.5% BOTTLE £54.60 GOES WELL WITH: Grilled seafood

24. Pouilly Fume Chateau de Tracy, Loire Valley, France 
From one of the best producers in the appellation, this is classic Pouilly Fumé with expressive aromatics of asparagus 
with a hint of spice, leading to a textured, flinty palate with a long, mouthwatering finish.
ABV 12.5% BOTTLE £56.50 GOES WELL WITH: Fish, pork and goat’s cheese
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All dietary requirements can be catered for provided they are pre-booked
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Prices are exclusive of VAT and subject to change

WINE LIST
RED WINE

25. Casa Santiago Merlot, Curicó Valley, Chile 
An easy drinking Merlot which matches with lots of different dishes. It is plummy and rounded with just enough grip.
ABV 13% BOTTLE £19.00 GOES WELL WITH: Pasta, cured meats and roast pork

26. Clos Montblanc Tempranillo, Conca de Barberá, Spain
Intense ruby red. Very rich fruit aromas reminiscent of red berries like raspberries with a balsamic hint  
and vanilla characters from the oak ageing. Soft in the mouth with good tannins. It is medium bodied  
with a well balanced after taste. 
ABV 13.5% BOTTLE £20.50 GOES WELL WITH: Beef, lamb and chorizo

27. Echeverria Carmenere Reserva, Central Valley, Chile 
Rich dark fruits abound in this smooth red wine which has a trace of dark chocolate on the finish.
ABV 14%  BOTTLE £25.00 GOES WELL WITH: charcuterie and grilled meats, medium curries and spicy tuna

28. Quara Estate Malbec, Salta, Argentina 
From the northern part of Argentina where the vineyards are at high altitude allowing the fruit to ripen slowly  
and retain aromatic qualities. Well balanced, harmonic with sweet and round tannins. Good acidity with a seductive 
and lingering persistence 
ABV 14%  BOTTLE £25.50 GOES WELL WITH: Beef, herb crusted lamb and pasta dishes

29. Avegiano Montepulciano d’Abruzzo, Cantina Bove, Italy
Intense ruby red, full-bodied but smooth with a typical liquorice aftertaste and a bouquet reminiscent of wild berries 
ABV 12%  BOTTLE £28.50 GOES WELL WITH: Beef, pork and pasta dishes

30. Willunga 100 Shiraz Viognier, Mclaren Vale, Australia 
A classic Australian Shiraz – big, rich and spicy with some sweet fruit on the finish.
ABV 14% BOTTLE £25.50 GOES WELL WITH: Roast beef, lamb and pork chops

31. Gran Logrado Reserva, Rioja, Spain 
From a family owned winery with long established vineyards in the Rioja Alta area.   
This has warm fruit with well integrated oak.
ABV 12% BOTTLE £27.00 GOES WELL WITH: Hard cheeses, paella and lamb

32. Chateau Lestrille Capmartin, Bordeaux Supérieur, France 
From the Entre deux Mers area, this well made fruit forward style of claret backed by delicate woody notes. In the 
mouth is has good freshness, while the structure shows high quality tannins. Nicely balanced, velvety and powerful
ABV 14%  BOTTLE £33.00 MAKE IT A MAGNUM £60.00  
GOES WELL WITH: Beef and lamb 

33. Marqués de Pluma Crianza, Ribera del Duero, Spain 
From an area of Spain which produces top quality wines, this has a structured palate with bright fruit  
and delicious savoury notes.
ABV 12.5% BOTTLE £34.50  GOES WELL WITH: Red meats, game and hard cheeses

34. Bourgogne Pinot Noir, Domaine Rene Monnier, Burgundy, France 
A rich style of classic Burgundy with ripe fruit, savoury notes and a lovely texture.  Domaine Rene Monnier consistently 
produces elegant top quality Burgundies which are highly rated around the world.
ABV 12% BOTTLE £42.00    GOES WELL WITH: light red or white meat dishes and fowl
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All dietary requirements can be catered for provided they are pre-booked
If you would like to know about any of the allergens in our food and drink please speak to a member of the team 

Prices are exclusive of VAT and subject to change

WINE LIST 
RED WINE 
ROSÉ  
& DESSERT

RED WINE
35. Chateau Boutisse, St Emilion Grand Cru, Bordeaux, France 
This chateau is one of the few in St Emilion to include a small proportion of Carménère  grapes in the Merlot  
dominant blend.  The wine has been aged in French barriques for 15 months. The palate shows full body with fine yet 
firm tannins, explosive black cherry fruit, all encased in the subtle vanillin flavours of new oak.
ABV 12.5%  BOTTLE £52.00 GOES WELL WITH: Lamb, game and strong cheese

36. Chateauneuf du Pape, Chateau Fortia Tradition, Rhone, France 
A concentrated red with damsons, red fruit, spice and stony minerality with a very elegant and warm finish.
ABV 14.5% BOTTLE £53.50 GOES WELL WITH: Beef and venison

37. Chateau Beau Site Cru Bourgeois 2011, Saint Estephe, Bordeaux, France
A classic Saint Estephe wine – powerful and concentrated with a lovely balance of ripe tannins and savoury fruit 
character.  It has depth and structure and a long finish.
ABV 12.5% BOTTLE £61.00 GOES WELL WITH: Red and white meats, poultry and game

ROSÉ WINE
38. Casa Santiago Rosé, Curicó Valley, Chile
A fairly fruity rosé with a refreshing dry finish.
ABV 13% BOTTLE £19.00  
GOES WELL WITH: Great on its own or as an aperitif, lighter pasta dishes and grilled chicken

39. Chateau de l’Aumerade Rosé, Cotes de Provence Cru Classes, France 
An elegant dry rosé from one of the best estates in Provence. Lovely pale pink in colour. The fresh nose is composed of 
citrus aromas such as orange and grapefruit complemented by a full, spicy and fleshy palate with refreshing acidity.
ABV 13.5% BOTTLE £29.50 
GOES WELL WITH: Mediterranean or Asian cuisine

DESSERT WINE
40. Muscat de Beaumes de Venise Cuvée Les Trois Fonts, Domaine de Coyeux, France
A rich and luscious dessert wine from France.
ABV 15% FULL BOTTLE £44.20 HALF BOTTLE £30.50 
GOES WELL WITH: Fruit desserts and Crème brûlée

41. Quady Elysium Black Muscat, California, USA
A wonderful dessert wine with a rich berry flavour and an aroma of rose petals. 
ABV  15% HALF BOTTLE £26.50  
GOES WELL WITH: Chocolate desserts

42. Castelnau de Suduiraut, Sauternes, France
Classic Sauternes with honeyed sweetness and touches of beeswax. 
ABV 13.5% HALF BOTTLE £38.00  
GOES WELL WITH: richer fruit desserts including dried fruit puddings. 

43. Saint Clair Awatere Valley Reserve Noble Riesling, Marlborough, New Zealand 
Luscious pear and stone fruit with a hint of beeswax and a long honey and lemon zest finish.
ABV 12.5% HALF BOTTLE £39.00 
GOES WELL WITH: Ripened soft cheeses or dried fruits

Photo by Kaboompics .com from Pexels
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All dietary requirements can be catered for provided they are pre-booked
If you would like to know about any of the allergens in our food and drink please speak to a member of the team 

Prices are exclusive of VAT and subject to change
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DRINKS 
LIST

   ABV % £ £
  Pint Half

DRAFT & BOTTLED BEERS
Bunny Hop 3.5% 5.10 2.60
Lawless Lager Pint 4.5% 5.20 2.70
Longhorn IPA 5.0% 5.50 2.70

 
   ABV %  £

Veltins Pilsner 4.8% 330ml 3.70
Purity Pure UBU 4.5% 500ml 4.80
Purity Pure Gold 4.3% 500ml 4.80  
Sessions IPA, Gluten Free 4.5% 500ml 6.20 
Maisels Weisse, Alcohol Free 0% 500ml 2.80
Galipette Brut Cidre 4.5% 330ml 3.90

GIN
Gordon’s 37.5% 25ml 2.50
Hendrick’s 41.4% 25ml 3.90
Pink 47 London Dry 47.0% 25ml 4.10
Botanical Democracy 46.2% 25ml 4.60
Tanqueray No:10 47.3% 25ml 5.50

VODKA
Smirnoff Red Label 37.5% 25ml 2.50
Absolut Vodka 40.0% 25ml 3.20
Grey Goose 40.0% 25ml 3.90

 
   ABV %  £

WHISKY
Famous Grouse Whisky 40.0% 25ml 2.50
Jack Daniel’s Tennessee Rye 45.0% 25ml 3.70
Laphroaig Quarter Cask 48.0% 25ml 4.80
Talisker 10 Yr Old 45.8% 25ml 5.00
Macallan Double Cask Gold 40.0% 25ml 5.00

RUM
Captain Morgan White 37.5% 25ml 2.50
Captain Morgan Dark 40.0% 25ml 2.50
Captain Morgan Spiced 35.0% 25ml 2.60

BRANDY, PORT & LIQUEURS
Hennessey  
VS Luminous Label 40.0% 25ml 4.70
Remy Martin 1738 40.0% 25ml 5.60
Baileys Irish cream 17.0% 50ml 3.70
Pimm’s No 1. Cup 25.0% 50ml 3.80

MIXERS & SOFT DRINKS
Still / Sparkling water  330ml 2.10
Fever-Tree  200ml 2.30
Coke / Diet Coke  330ml 2.30
San Pellegrino  330ml 2.50
Luscombe sparkling  270ml 3.10



All dietary requirements can be catered for provided they are pre-booked
If you would like to know about any of the allergens in our food and drink please speak to a member of the team 

Prices are exclusive of VAT and subject to change

WEDDINGS 
PEOPLE WE  
LIKE WORKING 
WITH

WEDDING DESIGN & DECOR 
MARIANNE TAVINER
hello@mariannetaviner.co.uk www.mariannetaviner.co.uk

DISCO & ENTERTAINMENT SPECIALISTS
KEVIN WICKES
kevin@quasardiscos.co.uk www.quasardiscos.co.uk

FLOWERS
REGENCY FLOWERS
info@regency-flowers.co.uk  www.regency-flowers.co.uk

SARAH HORNE FLORIST
orders@sarahhornebotanicals.com www.sarahhornebotanicals.com

PHOTOGRAPHY & FILM
LIGHT & LACE PHOTOGRAPHY
info@lightandlacephotography.co.uk www.lightandlacephotography.co.uk

RIVERSIDE WEDDING FILMS
Call Jason Langdell on 07967 965 268 or 01926 717913

TRANSPORT 
MORTON’S VINTAGE HIRE
mortonsvintagehire@gmail.com www.mortonsvintagehire.co.uk

WEDDING CAKES
THE SPA CAKE COMPANY
info@spacakecompany.co.uk www.spacakecompany.co.uk

LIVE BAND
THE PEAKY BLINDERS
Call George Driscoll on 07575888131 

AUDIO VISUAL PROFESSIONAL SOUND & LIGHT
PETE SMITH
sales@psldist.com www.psldist.com

Image credit to Light & Lace Photography
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All dietary requirements can be catered for provided they are pre-booked
If you would like to know about any of the allergens in our food and drink please speak to a member of the team 

Prices are exclusive of VAT and subject to change

INSPIRED 
EVENTS

HERE’S WHAT YOU CAN EXPECT

Inspired menu design

Dedicated wedding planner

The best produce from our inspired suppliers

Inspired management team both front and back of house

Contemporary design cutlery, crockery and glassware 

Tables and chairs for dining

Complete set up, service and clear up

A day to remember

For more information and to discuss your event please contact  
the Just-Inspire events team on:

01926 935051

weddings@just-inspire.com

www.just-inspire.com

Photo by Scott Webb from Pexels

@TheRoyalPumpRoomsEvents
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IMPORTANT NOTICE: 
No booking will be accepted without receipt of these signed Terms and Conditions.  
The success of your function is important to us. In order to ensure the best communication 
with our clients, we ask you to review our terms.  If any questions are left unanswered, or if 
you have any questions whatsoever, please feel free to contact us.  

DEFINITIONS: All references to JI refer to Just Inspire Limited Hospitality & Event Management  
a trading name of Holt Solutions Ltd, registered office: Hobbs Hole Cottage,  
Yarningale Common, Warwick, Warwickshire, CV35 8HS. Registered in England. 
Registered number: 4202743. 

All references to the Hirer is reference to either the person making the booking or the 
Company on whose behalf the booking is made.  The Hirer is, therefore, responsible for 
the payment of all charges incurred.  

CATERING CONDITIONS: 
1.1 Please note our prices are prepared based on the specific numbers you have 
indicated will be attending your event.  In the event of the final number going above the 
guaranteed number an additional charge based on the per head cost will be applied.  
In the event of the final number falling below the number indicated no refund will be 
available and the price as stated in the contract will be charged. 
1.2 Bar and wine prices are correct at the date of printing but such items are subject to 
alteration without notice. 
1.3 Additional requests (not included in this contract) i.e. extra guests, drinks or food items 
must be made no later than 14 working days prior to the function. 
1.4 In the event the Hirer has chosen drinks on consumption – minimum spend amount will 
be charged a minimum of 7 working days prior to the event: £10 + VAT pp for small amounts 
of drinks required £20 + VAT pp for large amounts of drinks required (i.e. with dinners or 
receptions) This deposit will be allocated against drinks consumption post-event.   

CONFIRMATION AND PAYMENT: 
2.1 To confirm your booking and secure the venue for your chosen date, a deposit invoice 
for the venue hire will be issued and is payable within 7 days.  This deposit payment should 
be returned with a signed copy of these Terms & Conditions within 7 days of the date of 
the deposit invoice.  The deposit is non-refundable.  All payments should be made to 
Just Inspire refer to Just Inspire Limited Hospitality & Event Management. The Riverside 
Glasshouse, Jephson Gardens, Newbold Terrace, Royal Leamington Spa, CV32 4AA 
2.2 Then 6 months prior to the event, an invoice for 50% of remaining balance will be issued 
and is payable within 7 days. Further to this, a final balance invoice for the remaining 
monies will be sent out 30 days prior to the event and must be paid within 7 days of the 
invoice date. 
2.3 Prices quoted do not include agency commission unless stated otherwise and agency 
commission will only be paid to approved accredited agencies to Just Inspire Limited 
Hospitality & Event Management (application forms supplied on request). Agents must 
check they are approved by Just Inspire Limited Hospitality & Event Management before 
the event date otherwise no commissions will be paid. Clients signing the contract direct 
must ensure agents have submitted necessary documents. 
2.4 In the event of changes to the terms of the booking, which results in an additional 
charge payable, then the additional payment must be received in cleared funds at least 
7 days prior to the function. The function is liable to be cancelled otherwise. The Riverside 
Glasshouse, Jephson Gardens, Newbold Terrace, Royal Leamington Spa, CV32 4AA 

2.5 Cheque payments must be received a minimum of 30 working days before the event 
date.  No cheque payments will be accepted past the 30 day period. There will be a £200 
+ VAT admin fee charge made for every cheque that is not cleared by the Hirer’s bank 
for any reason. If any payment is not received in accordance with the above, or funds 
are not cleared for any reason prior to the function, then the booking may be cancelled. 
Payment with a corporate credit card will incur a 4% (of the invoice) handling charge. 
2.6 In accordance with the Late Payment of Commercial Debts (Interest) Act we will 
charge a set rate of interest of 8% above Royal Bank of Scotland base rate from the due 
date until payment is made. 
2.7 For bookings made within 6 weeks or less of the event then upon confirmation an 
invoice for 100% payment will be issued and must be returned together with a signed copy 
of this Event Operations Order and Terms & Conditions and accompanying documents 
within 7 days of the date of the invoice date or immediately for booking less than 7 days 
in advance of the event.  The event is liable to be cancelled in the event all payments 
(cleared funds) are not received prior to the event date. 
2.8 Should the event continue beyond or start prior to the contracted time JI reserves the 
right to charge the Hirer for each additional hour at £50.00 per hour during weekdays or 
£150 per hour during weekends. 
2.9 For both individuals and companies: The approximate number of guests must be 
supplied at time of booking and a guaranteed number of guests are required at least 14 
clear working days before the function.  Please note: no changes to the number of guests 
is allowed after 14 days prior to the function date without consent from JI Management.  

CANCELLATION OF BOOKING: 
3.1 If you cancel your event, you will be subject to cancellation fees as set out below. 
Up to 28 days before the function:  50% of contracted amount
Less than 28 days prior to the function:  100% of total Account (including venue hire deposit)  

SEVERANCE CLAUSE: 
4.1 In the event of any one or more of the provisions of this agreement being determined 
to be invalid or unenforceable to any extent, the validity, legality or enforceability of the 
remaining provisions, shall not in any way be affected or impaired thereby.   

FOOD ALLERGIES: 
5.1 Wherever possible we will try to accommodate those guests who have allergies to 
different foods.  The onus is on the hirer and their guests to ensure that the food that they 
are consuming is safe in connection with their particular needs. Allergen data will be 
provided on request.  
5.2 Details of all guests with food allergies must be provide no later than 14 days before 
the event.  

INSURANCE: 
6.1 We hold employer’s liability insurance to the value of £10,000,000.  We hold products 
and public liability insurance to the value of £10,000,000.  Copies of these certificates are 
available on request.  

FORCE MAJEURE: 
7.1 Just Inspire Limited will not be liable for any loss due to any circumstances which 
include, but not exclusively, breakdown of machinery, failure of supply of electricity or 
other utilities, leakage of water, fire, flood, explosion, strike or labour dispute, external 
road or building works, Government restrictions, Force Majeure, act of terrorism or any 
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circumstances outside the control of Just Inspire Limited which may cause the event to 
be interrupted or cancelled.  

LIMITATION OF LIABILITY AND COMPLAINTS: 
8.1 No liability is accepted for loss, damage or consequential loss, except to the extent 
required by law caused by Just Inspire’s failure to perform its obligations (whether that 
failure is due to negligence on the part of Just Inspire Ltd, its officers, employees or 
sub-contractors or due to other causes), but nothing herein shall exclude Just Inspire’s 
obligation to pay compensation for death or personal injury as required by law.  
Any complaint must be received by Just Inspire Ltd in writing not more than 5 working 
days following the event to: Just Inspire Ltd, The Riverside Glasshouse, The Parade,  
Royal Leamington Spa, Warwickshire, CV32 4AA   

EVENT OPERATIONS ORDER:  
The agreed venue hire fee includes the hire of Jephson Gardens Riverside Glasshouse for 
the times specified. The venue provides 5ft round tables and accompanying chairs to 
a maximum of 12 tables and 120 chairs.   A charge will be made for any requirement in 
excess of these numbers. Access to the Temperate House when hiring Jephson Gardens 
Riverside Glasshouse is an additional charge – this may be included in your quotation but 
it will state if this is included.  JI has an in-house caterer Just Inspire, who will be used for all 
events. JI Management reserves the right to refuse admission to or expel any individual 
behaving inappropriately on the premises.  

HIRER’S RESPONSIBILITY: 
9.1 The Hirer shall indemnify JI against any loss, damage, claim or expense in respect of: 
a) All sub-contractors engaged by the Hirer to carry out work in connection with the said event; 
b) Injury to persons except where caused by JI or its employees or agents; 
c) Damage JI or any of the property within it; 
d) Damage to or loss or theft of any property of the Hirer or any other person arising from 
or in connection with the hiring of JI or contents or as a result of any act or omission of the 
Hirer or its employees or agents. 
e) The Hirer is expected to obtain all appropriate insurance that falls outside of the 
insurance referred to in Clause 6. 
f) No sticky tape or pins and nails are to be used on the wall surfaces.  No helium balloons, 
real candles or flame can be used in either venue. Smoke bombs and confetti cannons 
are not permitted
9.2 In the event the Hirer instructs a sub-contractor, then it is the Hirer’s responsibility to 
ensure that full details are provided to JI and that a work permit is obtained from JI to 
enable the sub-contractor to service the event.  If permission from JI is not received (we 
would recommend that this be obtained at least 6 weeks in prior to the event) then JI 
reserves the right to refuse to allow the said sub-contractor to service the event.  
9.3 The Hirer shall ensure that all staff and additional sub-contractors are fully conversant 
with the requirements and restrictions of the premises license under the terms of the 
Licensing Act 2003 granted by the Corporation of London to JI and any other licences 
obtained by the Hirer in relation to the event. 
9.4 The Hirer and his sub-contractors shall ensure that JI is left in a clean and tidy condition, 
free from equipment, rubbish and litter of any kind.  The Hirer shall be responsible for 
reimbursing JI for any additional costs of cleaning the venue, in the event the above is 
not complied with. All food and other debris, inflammable or non-flammable in JI and 
backstage must be removed at the end of the function. 

9.5 The Hirer shall be responsible for ensuring the orderly conduct of guests during the event 
and in full compliance with the directives and requirements of JI and at time of exit.
9.10 For events where there are public attending or have ticketed sales and alcoholic 
drinks are being served, we require security to be booked (SIA standard). If security is not 
provided for the event then the venue has the right to not allow the event to take place. 
9.11 For events that are open to the general public or have ticketed sales the organiser 
must provide public liability certificate for minimum £10 million and a relevant risk assessment.  

CONTRACTORS AND EQUIPMENT: 
10.1 JI operates an accredited suppliers list of sub-contractors that we recommend and 
any other suppliers will need to be approved by Just Inspire prior to the event taking place.   
10.2 The Hirer must comply with and ensure that they, their employees and sub-contractors 
comply with the provisions of the Health and Safety at Work Act 1974 and Food Safety 
legislation and all regulations made under it.  The Hirer and all sub-contractors will be 
responsible for evidencing supporting documentation including copies of risk assessments, 
method statements and public & employee liability insurance relevant to the event. 
10.3 For any event involving external catering, the client will need to pay a refundable 
deposit of £500.  This will be held against any caterer leaving JI in a damaged and unclean 
state.  A full refund will be made after the event within 21 working days.  

VALUE ADDED TAX: 11.1 All prices quoted are subject to Value Added Tax at the current 
rate unless marked inclusive.  

GOVERNING LAW: 12.1 This contract shall be governed by and construed in accordance 
with the laws of England and shall be subject to the jurisdiction of the English Courts.  

DATA PROTECTION: 13.1 Just Inspire Ltd reserves the right to use details of all functions 
including menus and photographs in promotional material except where expressly asked 
not to by the client. We will use your contact details solely to contact you regarding your 
order. We will not use this personal information to send you any marketing material nor 
will we provide your details to any third party. We will manage your data in accordance 
with our privacy policy and which sets out your rights in relation to our processing of your 
personal data.

I hereby accept the above terms.

Signed: 
 

Date: 
 

Print: 
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