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YOUI' love StOI‘)’ deserves nothing less than perfection.

Set in the heart of Cockermouth, where the River Derwent winds its way past our
elegant grounds, The Trout Hotel offers a romantic backdrop steeped in charm and
history. With timeless interiors, award-winning service, and breathtaking surroundings
on the edge of the Lake District, every detail is designed to make your wedding day
unforgettable.

Our bespoke wedding packages are crafted entirely around you.

Whether you dream of an intimate riverside ceremony, a lavish banquet in our stylish
reception rooms, or a celebration that flows seamlessly from afternoon champagne to

evening dancing, we'll bring your vision to life.

At The Trout Hote], there are no “off-the-shelf” weddings—only unique experiences
as individual as the coup]e at the heart of them. From the first consultation to the
final farewe”, our dedicated team will ensure your day reflects your personality, style,

and love StOFy.

Let the beauty Olr'- Cocl(ermouth, the romance Olf the River Derwent, and the elegance
Of The Tl‘OUt Hotel be the perfect beginning to your forever.



Your Wedding Bool(ing — The Trout Hotel, Cockermouth

We're delighted you’ve chosen The Trout Hotel to celebrate your special day.
To help everything run smoothly, here’s a simple guide to our wedding booking terms:

Booking & Deposit
To secure your date, we ask for a deposit equal to the room hire fee. This deposit is

non-refundable but will be deducted from your final balance.

Final Details

TWO months before your wedding, we’” need your fina] guest numbers and the

remaining balance. This gives us p]enty of time to make sure everything is perfect.

Changes & Cancellations
We understand that plans can change. Any adjustments or cancellations will be

considered by our General Manager on a case-by-case basis.

Corkage

[f you'd like to bring your own wine or champagne, we’re happy to serve it for you at

a corkage fee OIC £15 per 750m] bottle.

Peace of Mind

We recommend taking out Weddmg insurance, SO you’re covered ICOI' any unexpected

events.
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Venue Hire Pricing — The Trout Hotel, Cockermouth
We offer exclusive use of our beautiful spaces so you can celebrate in complete

privacy with your loved ones.

The Derwent Restaurant - Perfect {:OY' up to SO guests

. Full-day private hire: £500

The Terrace with Private Bar & Courtyard — An elegant outdoor and indoor

celebration space

. Full-day private hire: £750

Both options include use of your chosen space for the full day, with our dedicated

team on hand to ensure every moment runs seamlessly.
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Accommodation at Ti’le TI’OUt Hotei

Make your celebration even more memorable i)y staying with us. The Trout Hotel
offers 49 beautifully appointed bedrooms, including a choice of twins, singles,
doubles, and spacious fami]y rooms—perfect for accommodating your guests in

COmi:OFt and styie.

For the newlyweds, our luxurious Bridal Suite provides the perfect retreat at the end
of your big day. With elegant décor, a king-size bed, and stunning views, it’s a
romantic space to relax, reflect, and begin your married life together.

All rooms include modern amenities, sumptuous bedding, and our warm Cumbrian
hospitality. Whether your guests are traveiiing from near or far, tiiey can enjoy a
restful nigiit’s sieep and wake up to a delicious breakfast the next morning—ready to

siiare stories from ti’le day i)eifore.



SAMPLE MENU

ENTREE
HOMEMADE SOUP OF THE DAY

Served Wlth homemade warm SOUY‘dOUgI’I

HERDWICK LAMB CROQUETTES

Served with celeriac purée, blackcurrant jelly and mint oil

CONISTON BLUE & POACHED PEAR SALAD

Watercress, toasted walnuts, sharp—sweet damson gel

TROUT TARTARE
Served on toastecl sourdough garnished Wltl’l ]lgl’ltly plcl(lecl cucumber,

radish slices and créme fraiche

MAINS
HERB-CRUMBED LAMB WITH HERITAGE

Crusted lamb served on a bed of buttered heritage carrots, with minted
jus and fondant potato

SEABASS WITH PEA PUREE & CRISPY PANCETTA (GF)

Pan-fried seabass with minty pea purée, pancetta shards, gar]ic and herb-
crushe new potatoes

CHICKEN SUPREME WITH ASPARAGUS

Pan-roasted chicken breast, charred asparagus, butternut squash purée,
daupl’)inoise potatoes and a pan gravy on the side

MUSHROOM RISOTTO WITH TRUFFLE OIL

Creamy Risotto with mushrooms, drizzled with truffle oil, topped with
vegetarian parmesan

DESSERTS
BLUEBERRY AND LAVENDER CREME BRULEE

STICKY TOFFEE PUDDING
GOOSEBERRY AND ELDERFLOWER CRUMBLE
RASPBERRY AND LEMON POSSET
ETON MESS

3 COURSES FOR £50
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YOUI‘ Bespol(e Weddlng Menu

Your wedding menu should be as unique as your day. Our chefs will work with you to
create a dining experience that reflects your tastes, style, and the season. From elegant
canapés to indulgent banquets, every dish is prepared with care using the finest local

ingredients.

Whether you have a vision in mind or need a little inspiration, we can tailor your
menu to suit your preferences, dietary requirements, and the atmosphere you want to
create. Simply let us know your ideas, and we’ll design something truly special —
because no two love stories are the same, and neither should their menus be.

Bespoke menus are avai]ab]e on request.






