


T H E  B O S K  W E D D I N G S

I N  S T U N N I N G  N O R T H U M B E R L A N D

We are  de l i gh ted  that  you  a re  cons ider ing  T he  Bosk  fo r 

your  fo r thcoming  wedd ing  ce l ebra t ions .  We  have  c rea ted 

some  package s  to  gu ide  you  in  your  p lann ing  wh ich  can 

be  t a i l o red  to  you ,  a s  a  coup le,  t o  en sure  you  ge t  the  day 

o f  your  d reams. 

Say I do



T H E  B O S K  W E D D I N G S

A
bou

t U
s

Nestled in the
rolling hills 

O F  T H E  C O U N T R Y S I D E , 

I N  T H E  H E A R T  O F  B R E A M I S H  V A L L E Y

A N D  T H E  F O O T  O F  T H E  C H E V I O T  H I L L S

T he  Bosk  o f f e r s  p r i va te,  moder n ,  spac ious  and  ru s t i c  su r round ing s 

where  you  can  ea t ,  c e l ebra te  and  re l ax  w i th  your  f r i ends  and  f ami l y. 

T he  Bosk  w i th  hand  s corched  Larch  c l add ing  and  fu l l  g l a s s  g ab l e  w i th 

v i ews  in  to  the  beau t i fu l  Nor thumberland  count r y s ide,  s i t s  w i th in  i t 

own  pr i va te  g a rden .  T he  Bosk  i s  s e t  a longs ide  a  l a rge  l ake  wh ich  i s 

shor t  s t ro l l  w i th  an  abundance  o f  nature,  where  you  can  cap ture  some 

breath - tak ing  new lywed  pho tog raphs . 



T H E  B O S K  W E D D I N G S

What ’s  inc luded for  each  wedding:

Bosk Hire 10pm evening before to  10am fol lowing day
3 x B&B rooms for  2  nights  (S leeping 6 guests  p lus  breakfas t  both mor nings )

Leisure fac i l i t ies  for  a l l  s taying guests
Rust ic  Handmade tables  and cross  back chair s

Al l  inter ior  fur nishings  inc luding crockery,  cut lery  and g lass  wear
Table  Runner and Napkins  (Limited colours )

Ease l  for  your table  p lan or  welcome s igns
Speaker  sys tem

Mood LED l ight ing 
The Bosk Garden with outdoor tables  and chair s 

Car parking for  20 cars,  more when guests  are  in  cot tages
Wooden barre l  for  cake 

Outdoor ceremonies
Licensed Venue + Outdoors 

Inhouse coordinator  and Staf f
Compl imentary Menu and Wine tas t ing 

Lakes ide for  photos 
Maximum seat ing capaci ty  65 guests 

Evening guests  maximum 100 guests  in  tota l

Food & Drinks  Opt ions :

Canapes
3 Course  Meal 
Evening Food 

Welcome dr inks 
Toast  Drinks 
Table  Wine 

Accommodat ion  & Faci l i t ies :

3 x B&B rooms s leeping 6 guests  wi thin the wedding venue 
11 x Luxury Sel f  Cater ing Hol iday Cottages  s leeping 48 guests  (1  x  dog fr iendly )

Spa & Leisure use  for  s taying guests 
Indoor games room 

Tennis  court 
Adventure playground 

Trampol ine 
Games f ie ld 

Observatory for  our  dark sk ies 

W H A T  W E  O F F E R

Please enquire for prices and availability 



T H E  B O S K  W E D D I N G S

D R I N K S  A D D  O N S

WELCOME & TOAST

Lunetta  Prosecco,  I ta ly
Bott led beers 

Cocktai l s 

W I N E  F O R  T H E  TA B L E

WHITE

 Chenin Blanc,  South Afr ica
Sauvignon Blanc Rol ler,  France

 Pinto Grig io,  I ta ly

RED

Gar nacha,  Spain
Merlot ,  France

Nieto Malbec,  Argent ina

PINK

Grenache Cinsaul t ,  France 

We have a full  wine and drinks l ist where wine can be upgraded within any package.



T H E  B O S K  W E D D I N G S

W E D D I N G  M E N U S

C A N A P E S

M E A T

Mini Yorkshire Pudding, Roast Beef, Horseradish cream

Honey and wholegrain mustard chipolata sausages 

Sticky Hoisin and plum belly pork bites

Chicken liver parfait on oat cake, red onion marmalade

F I S H

Craster Kipper pate, Oat cake

Smoked Salmon bellini, chive cream cheese

Marie Rose prawn cocktail lettuce cup 

Tempura prawns, drizzled sweet chilli sauce

Oysters - supplement

V E G E T A R I A N

Wild mushroom and cheddar tartlets 

Smashed avocado flatbreads

Red onion and cherry tomato bruschetta, pesto dressing 

Three canapes per person

Charcuterie Cup - supplement

M A I N  M E N U

S T A R T E R

Soup of  choice with fresh baked roll

Seared Scallops, Stornoway black pudding bon bons, mint and pea puree

Pheasant and chestnut terrine, caramelised red onion chutney, garlic and rosemary sour dough

 Breaded Cod and Smoked Salmon fish cake, lemon and parsley crème fraiche, chive and butter

 Chicken liver parfait on crostini, roasted red pepper spread, olive tapenade

Baked Goats Cheese, pickled heritage beetroot, honey and thyme glaze, baked fig 

Pressed Beef  Brisket, horseradish pomme puree, asparagus wrapped in prosciutto ham

Curried Cauliflower and pea arancini with spiced tomato relish, rocket and parmesan salad

M A I N S

Roast strip loin of  beef, creamy mash, swede, roasties, parsnips, Yorkshire pudding and rich gravy with seasonal vegetables 

Beef  fillet, confit shallots, sauteed garlic and herb potatoes, green peppercorn sauce - (£5pp supplement)

Roasted lamb rump, topped with her crumb, honey roasted carrots, creamed cauliflower, mint and red current jus with creamy 

mash Oven baked cod loin, avocado puree and chorizo, Crab croquettes casers

Duck breast with chicory, dauphinoise potatoes, red wine sauce, crispy cabbage 

Chicken Supreme, wild mushroom and chestnut bisque, chive creme fraiche lyonnaise potatoes

Fillet of  salmon, mussel broth, peas and beans, dill oil and charred tender stem broccoli 

Stuffed Portabello mushrooms with spinach and feta cheese, black bean cous cous, marinara sauce

Butter nut Squash, ricotta cannelloni, with sage butter sauce, crunchy mix leaf  salmon

 Lentil Dahl, fragrant saffron rice, garlic Oat bread.

D E S S E R T S

Warm Dark chocolate brownie, with Doddington ice cream and white chocolate and vanilla sauce

 Homemade sticky toffee pudding, butterscotch sauce and custard

Pistachio and raspberry Bakewell tart, summer berry compote, Chantilly cream 

Cheesecake of  choice, Doddingtons dairy vanilla ice cream

Deconstructed Lemon meringue pie, passion fruit sorbet and strawberry coulis 

Coconut pannacotta, exotic fruit salad and mango sorbet

Spiced apple crumbles with cardamom custard

 Melting ginger pudding with caramel custard

Dietary requirements can be catered for. | Please ask your Wedding Planner for more details.



T H E  B O S K  W E D D I N G S

W E D D I N G  E V E N I N G  F O O D

W O O D  F I R E D  P I Z Z A S

Margherita (V) | San Marzano Tomato base and Mozzarella 

Double Pepperoni | San Marzano Tomato base, Pepperoni, Mozzarella

Veggie Heaven (V, VG) | Butter nut Squash base, Spinach, Olives, Charred Cauliflower, Roast Red Peppers

The Italian | San Marzano Tomato base, Parma Ham, Roast Red Onion & Bolognese, finished with Rocket and Parmesan

Pizza Carpino | San Marzano Tomato base, Goats Cheese, Red Onion, Fresh Rocket, Mozzarella

Bosk Meat Feast | San Marzano Tomato base, Pepperoni, Chorizo,  Chicken, Bolognese, Ham, Black Pudding, Mozzarella 

Garlic Bread Pizza Style (V) | plain or cheese

S T R E E T  F O O D

Mini Fish and Chips | Battered Fish Goujons, Tartare Sauce, Seasoned Fries

Mini Sliders | Cheeseburger or Halloumi, tomato chutney Seasoned Fries

BBQ Pulled Pork Buns | Brioche Roll, Apple sauce, Seasoned Fries 

Mac and Cheese | Macaroni, Homemade Cheese Sauce, Smoked Bacon Bits (optional)

Duck and Hoisin Bao Buns | Spring Onion & Cucumber

Bacon or Sausage Buns | Floured Bap, Hash Browns



T H E  B O S K  B & B  R O O M S

Bi lber r y  -  Br ida l  Su i t e  -  Inc luded  in  Venue  Hi re

Colts foot  -  S l ee p s  2  -  Twin  o r  Super  k ing  bed

Cranesbi l l  -  S l ee p s  2  -   Super  k ing  bed

5*  Luxur y  Cottages : 

Comby  Hi l l s  -  S l ee p s  4

Crag g y  -  S l ee p s  4

Ki ln s f i e ld  -  S l ee p s  4

Outer  Mos s  -  S l ee p s  6

Heron  Hi l l  -  S l ee p s  4

Sou te r po t  -  S l ee p s  6

Coa l l y  Law -  S l ee p s  4

Cas t l e  C lo se  -  S l ee p s  2

Nigh t  Fo ld  -  S l ee p s  4

Heather y  -  S l ee p s  6

Chev io t  -  S l ee p s  4  ( 4*  and  a l l ows  dogs )

Please  check  avai labi l i ty  and avai lable  check  in  day 

A C C O M M O D A T I O N

T H E  B O S K  W E D D I N G S



T H E  B O S K  W E D D I N G S

“We had  our  wedd ing  a t  T he  Bosk  and 

canno t  recommend  i t  enough !  T he  venue 

i s  i n  a  beau t i fu l  s e t t ing  in  Nor thumberland 

and  the  food ,  d r ink s  and  s e rv i ce  were 

ou t s t and ing.  We  had  the  mos t  spec ia l  day 

and  T he  Bosk  was  a  huge  par t  o f  i t  -  an 

ab so lu te  h idden  gem!”

Charlie and Natalie
N O V E M B E R  2 0 2 0



T H E  B O S K  W E D D I N G S

“We u sed  T he  Bosk  a s  our  wedd ing  venue 

and  we  had  the  be s t  day  there.  T he 

br ida l  su i t e  was  spac ious  and  beau t i fu l l y 

decorated ,  the  s t a f f  were  we l coming 

and  k ind ,  the  communicat ion  dur ing  the 

o rg an i sa t ion  was  c l ea r  and  thorough  and 

a l l  the  s t a f f  worked  so  hard  to  make  our 

wedd ing  per f ec t .  T hey  were  inc red ib l y 

accommodat ing  to  our  sma l l  wedd ing  and 

made  u s  f ee l  so  we l come.  We  wou ld  100% 

recommend  T he  Bosk  to  anyone  p lann ing  a 

wedd ing.”

Joanna
M A R C H  2 0 2 2



T H E  B O S K  W E D D I N G S

“ “I  canno t  thank  you  enough  fo r  the  t ime, 

e f fo r t  and  pat i ence  th rough  the  who le 

p lann ing  proce s s  and  the  day  o f  our 

wedd ing.  T he  s t a f f  were  a lways  ex t reme ly 

a t t en t i ve,  p ro f e s s i ona l  and  ve r y  he lp fu l . 

T he  Bosk  t eam were  inc red ib l e  in  he lp ing 

u s  c rea te  our  per f ec t  day  be spoke  to  u s 

f rom s ta r t  t o  f in i sh  -  f a r  exceed ing  a l l 

o f  our  expec ta t ion s .  I  won’ t  he s i t a t e  to 

recommend  T he  Bosk  and  we  a re  so  g l ad 

to  have  chosen  our  wedd ing  w i th  you .  I t 

was  5  s t a r  and  we  cou ldn’ t  have  w i shed  fo r 

a  more  amaz ing  day !”

Heidi and Matt
J U N E  2 0 2 0



Trusted Suppliers

T H E  B O S K  W E D D I N G S

Hair & Make Up

Hair by CM x    |    hair_by_cm_x

Bex Hair & Beauty Boutique   |    bexhairbeautyboutique_

All that Glitters MUA  |   all_that_glitters_mua

Photographer

Jay Whittaker  |   jaywhittaker_photographer

Danny Birrell   |    danny.birrell

Laura Eddolls Photo   |   lauraeddollsphoto

Stephen Beecroft  |   stephenbeecroft

Eye of the Tyne  |   eyeofthetyne

Rosie Davison  |   rosiedavisonphotogrpahy

Videographer

BK Wedding Films   |   bkweddingfilms

Abigail Grace Videography  |   abigailgracevideography

Content Creator

Dreamy Day Socials   |   dreamydaysocials 

Florist

The Blossom Bee |   the.blossombee

Jasmine & Pear Flowers  |    jasmineandpearflowers

DJ

DJ Steven Maddison   |   stevenmaddisondj 



B R E A M I S H  VA L L E Y  C O T T A G E S ,  P O W B U R N ,  N O RT H U M B E R L A N D ,  N E 6 6  4 L W  |  i n f o @ b r e a m i s h v a l l e y. c o . u k  |  T :  0 1 6 6 5  5 7 8 2 6 3

For  more  infor mation  or  to  enquire  about  date  avai labi l i ty.

Please  use  the  contact  deta i ls  be low:

Emai l :  bo sk re se rvat ions@breami shva l l ey. co.uk  |  Te l e phone :  01665  660129  (dur ing  our  open ing  t imes )

Pho tog raphy :  Hope  Vi sua l  P roduc t ions ,  K arl  Kennedy,  F iona  Sax ton ,  Ros i e  Dav id son ,  Te l l  A  S tor y 

Wedd ing s ,T he  Bosk ,  Breami sh  Va l l ey  Cot tage s


