
Congratulations!
We are     delighted that you’re thinking about 
spending the happiest day of your life with us! 

Each and every wedding is an individual as you are, so for this reason we will ensure 
that all of your requirements are treated with the upmost care and attention by our 

experienced team.  Whether it will be a wedding ceremony, wedding reception, 
multi-cultural event or civil partnership ceremony you can be assured of 

our attention to detail. 

We will engage with you in every step of planning the perfect personalised event, from 
an initial tour of our event facilities to a menu tasting with our Chef and working closely 

with you to bring your vision to life, to ensure that you cherish 
every moment of your day.

The DoubleTree by Hilton Reading M4, J10 is a historic and modern hotel set on 10.5 
acres of natural landscape, offering views of the surrounding River Loddon and within 

easy reach of the town centre and only an hour out of London. 

Your guests can settle into one of the hotel’s stylish 129 guest rooms, including 25 
deluxe rooms inside the historic mill. We have two licenced ceremony rooms for up 
to 250 guests. The Sindlesham Suite is our newly refurbished banqueting Suite with 

luxurious carpets, LCD lighting and natural daylight.     

Once you have browsed through our brochure, please contact us to discuss your 
requirements and we are also happy to offer tailor made packages 

to suit your requirements.  

To get in touch, please contact our Events Team
Tel: 0118 949 9988 

Email: conferences@moathousereading.co.uk 



Wedding Timeline
12-18 MONTHS BEFORE 

THE BIG DAY 
Set the date for your 
wedding
Set your budget and 
decide who is organising 
each aspect
Identify the type of 
venue for the ceremony 
& reception and 
contact the Wedding                
Co-ordinator
Book wedding 
photographer
Book wedding cars & 
other transport
Order invitations & 
stationery
Decide on Bridesmaids, 
Best Man & Ushers
Order wedding cake
Decide on the number 
of guests & start drawing 
up a guest list

6 MONTHS BEFORE 
THE BIG DAY

Register for your 
wedding gift list
Choose wedding dress & 
accessories
Choose Bridesmaid 
dresses
Book your honeymoon & 
remember to check
with your travel clinic 
about vaccinations
Decide on theme and 
select flowers, table 
decorations etc
Bridegroom to arrange 
suits for Best Man, 
Ushers & Fathers
Organise the hen night 
and stag night

4 MONTHS BEFORE 
THE BIG DAY

Post wedding 
invitations with details 
of timings, transport, 
directions & details of 
the hotel
Select wedding rings
Finalise order of service 
and select music/hymns
Contact your wedding 
suppliers e.g. florist, 
entertainment etc to 
confirm details
If you are changing 
your name, inform 
banks, passport office 
etc
(ensure your honeymoon is 

booked under the name that 
will be on your passport)



The Sapphire Package
The use of the Sindlesham Suite for the wedding breakfast 

and evening celebration
Dedicated Events Manager for the event to ensure the 

smooth running of the day
White table linen and napkins

Changing room provided for the bridal party
Red carpet on arrival

Reception drink on arrival (Bucks Fizz or soft drink)
Glass of ‘Bubbly’ for the toast

Cake stand & Knife
3 course set menu, followed by tea, coffee and petits fours

Menu consultation with our Head Chef
Menu tasting for two

A complimentary bedroom for the Bride & Groom on the 
night of the wedding

Complimentary car parking for your guests
Special accommodation rates for your guests

Complimentary 1st anniversary dinner for two 

£49 per person



The Sapphire Package
STARTERS 

Roast Red Pepper and tomato soup with Sicilian basil oil     (DF)
Chicken liver and cognac pate with red onion chutney and toasted brioche

Crayfish and avocado cocktail with lime and chilli mayonnaise     (GF)

MAINS 
Thyme roasted corn fed chicken breast with sauté potatoes 

and gain mustard sauce (GF)
Baked salmon fillet with emmental gratin potato and hollandaise sauce  (GF) 

Oven glazed gnocchi with Madeira, dolce latte and wild mushrooms 

DESSERTS 
Chocolate and salted caramel tart with vanilla bean ice cream 

Warm glazed apple tart with Cornish clotted cream 
Selection of cheese and biscuits with quince jelly 

Tea, Coffee and Petits fours 

MENU

Food allergies and intolerances
Please inform your server before ordering if you have a food allergy or intolerance.  
All food is prepared in an area where allergens are present.
GF Gluten Free and DF Dairy Free



The Ruby Package
The use of the Sindlesham Suite for your wedding breakfast 

and evening celebration
Dedicated Events Manager for the event to ensure the 

smooth running of the day
White Linen and napkins 

Changing room provided for the bridal party 
Red carpet on arrival 

Reception drink on arrival (Bucks Fizz, Sparkling Wine, Prosecco)
Half Bottle of house wine per person served during the wedding breakfast 

Glass of ‘bubbly’ for the toast 
Cake stand & Knife 

3 course set menu, followed by tea, coffee and petits fours
Menu Consultation with our Head Chef 

Menu tasting for two 
A complimentary Executive bedroom for the Bride & Groom on the 

night of the wedding including a bottle of Prosecco 
Complimentary car parking for your guests 

Special accommodation rates for your guests

Overnight stay with breakfast for the Bride & Groom 
on their first anniversary 

£55 per person



The Ruby Package
STARTERS 

Sweet potato and coconut soup with coriander crème fraiche (GF) 
London Gin cured gravadlax with fennel and golden beetroot salad 

and sweet mustard dressing (DF) 
Parma Ham, fig and goats cheese salad with honey vinaigrette (GF) 

MAINS 
Roast sirloin of British Beef with duck fat roast potatoes, 

Yorkshire pudding and thyme gravy 
Grilled gilt head sea bream with basil roasted new potatoes and 

red pepper and caper relish 
Handmade spinach and ricotta ravioli with tomato and oregano sauce, 

roquette leaves and shaved Grana Padano 
 

DESSERTS 
Zesty lemon tart with lime and basil ice cream 

Belgian dark chocolate cheesecake with salted caramel ice cream 
Selection of cheeses and biscuits with quince jelly 

Tea, Coffee and Petits fours 

MENU

Food allergies and intolerances
Please inform your server before ordering if you have a food allergy or intolerance.  
All food is prepared in an area where allergens are present.
GF Gluten Free and DF Dairy Free



The Diamond Package
The use of the Sindlesham Suite for your wedding breakfast 

and evening celebration
Dedicated Events Manager for the event to ensure the 

smooth running of the day 
Changing room provided for the bridal party 

Chefs choice of canapés 
Red carpet on arrival 

Reception drink on arrival (Champagne or Prosecco) 
Half a bottle of house wine per person served during the wedding breakfast

Glass of Champagne for the toast 
Cake stand and knife 

3 course set menu, followed by tea, coffee and petits fours
Menu consultation with our Head Chef 

Menu tasting for two 
Menus for the table 

A complimentary Junior suite for the Bride & Groom on the 
night of the wedding including a bottle of champagne 

Complimentary car parking for your guests 
Special accommodation rates for your guests 

Overnight stay with breakfast for the Bride & Groom 
on their first anniversary

£65 per person



The Diamond Package
STARTERS 

Spring pea soup with truffle and chive crème fraiche  (GF) 
Ham hock rillete with celeriac remoulade and crisp seasonal leaves (GF) 

Hot smoked salmon with pea shoot and radish salad and wasabi and lime 
crème fraiche (GF) (contains mustard and soya) 

MAINS 
Roast rump of lamb with dauphinoise potatoes and rosemary scented jus (GF) 

Pan fried stone bass with chorizo and white bean cassoulet, 
petit salad and lemon infused oil (GF)

Oven baked leek, feta and wild mushroom gratin with herb
 and Grana Padano crust 

 
DESSERTS 

White chocolate and raspberry cheesecake with white chocolate 
ice cream and raspberry coulis 

Warm pear tart with plum and cinnamon ice cream 
Selection of cheeses and biscuits with quince jelly 

Tea, Coffee and Petits fours 

MENU

Food allergies and intolerances
Please inform your server before ordering if you have a food allergy or intolerance.  
All food is prepared in an area where allergens are present.
GF Gluten Free and DF Dairy Free



The Ceremony
We have two rooms that are licensed to hold civil marriages, the Sindlesham 
Suite is available for 250+ guests and the Holybrook Suite is ideal for more 

intimate ceremony holding up to 30 guests 

Choose from one of our three packages

PACKAGE 1 
Hire of the Holybrook Suite including supply of portable 

stereo for music, red carpet and bows
 on aisle chairs 

£200.00 

PACKAGE 2 
Hire of our Sindlesham Suite including a supply of portable stereo music 

£300.00 

PACKAGE 3
Hire of our Sindlesham Suite including, red carpet, supply of portable 

stereo for music, bows for your aisle chairs   
£500.00 



Something Extra
Little extras can make all the difference. If there is something that would 

make your day extra special, then hopefully, you will find it in the list below: - 

White Aisle carpet £75.00

Starlight Back drop £250.00

Private Bar from £100.00

Or let us know about any other items that you would like to have and we 
are more than happy to provide a quote for you    

ADDITIONAL MENU COURSES
Canapés from £5.50 per person for a selection of 3

Sorbet £2.95 per person

Cheese board based on a sharing platter. Per table of 10 for £37.00 
(selection of English Cheese with celery, grapes, 

homemade chutney & biscuits).

Why not select a glass of Port to accompany the 
Cheeseboard at £3.90 per person?



Evening Buffet

HOT ITEMS
Assorted Mini Pizza, Hot Cajun Wings. Lamb and mint Koftas with yoghurt and 
mint dressing, Red Velvet Prawns with wasabi mayo, Beer battered fish with, 

tartar sauce and lemon, Chunky chips, Mini burgers, Indian selection served with 
chutneys and relishes (V), Savoury mini pie selection

COLD ITEMS
Assorted sandwiches and subs, Meze platter with Olives, houmous, pitas, tzatziki, 
roasted vegetables, and cured salamis, Savoury wraps (choose from: Coronation 

chicken with gem lettuce, and Sunblushed tomato rocket and parmesan) (V), Savoury 
tart selection, Continental Charcuterie and terrines, Sausage, sage and apple lattice, 

Port Pie selection with mustards, Bread selection with crudities and dips

DESSERTS
Cheese platter, Choc-o-holic selection, Fruit platter and dips

Food allergies and intolerances
Please inform your server before ordering if you have a food allergy or intolerance.  
All food is prepared in an area where allergens are present.

Please select form the choices below: -
5 items £14.95 / 6 items £15.95 / 7 items £16.95

Your choice must include a minimum of 3 cold dishes 
(V) denotes suitable for vegetarians 

All prices are inclusive of VAT at the current rate.  All are items are subject to availability
and all weights are an approximate uncooked weight.





Childrens
STARTERS 

Melon 
Garlic bread with cheese 

MAINS 
Chicken fillet dippers, chips, salad and a sweet and sour dip 

Grilled pork sausage, creamy mashed potato with garden peas
 

 DESSERTS 
Fresh Fruit salad 

Selection of Ice creams 

£14.50 per child (5-12) including 2 drinks 

Under 5’s free 
½ portion of the adult menu is available 
for older children at half the adult cost 

MENU

Food allergies and intolerances
Please inform your server before ordering if you have a food allergy or intolerance.  
All food is prepared in an area where allergens are present. 





Accomodation

We offer guest bedrooms at discounted rates upon request.
  

Upon confirmation of your wedding you will be given a unique booking 
reference to be shared with your guests to quote when 

they contact the hotel.   

For a small supplement of £25.00 per night, you can 
upgrade to an Executive Room. 

Our Junior Suite is perfect for making your occasion extra special. 
For just £50.00 supplement the suite offers the height of luxury with: 

bathrobes, mini bar and complimentary mineral water.

Deluxe Room




