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WELCOME
At The Moorland Hotel we promise to make your special day 

memorable. Situated at the base of Haytor on Dartmoor, 
The Moorland Hotel boasts 11 acres of landscaped grounds, 

paddocks and woodland. Our beautiful Inn is complemented 
by friendly, knowledgeable service from our team. With a 
delightful choice of settings our Inn is the perfect venue 
for your special day. By hosting just one wedding a day 

we can guarantee you are our number one priority.

Why not visit us to discuss how we can make 
your wedding day everything you dreamed of? 

To arrange a chat please call 01858 438301 
or email weddings@innmail.co.uk.
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OUR SUITES
We provide the excellent rural location for your 

magical day with a breathtaking setting.

The Dartmoor Suite hosts up to 80 for a wedding breakfast 
and 120 for an evening reception. We are also fully licensed for 

ceremonies should you wish to hold your whole celebration with 
us in one location. You can choose from the Dartmoor Suite, 

the canopy in the beautiful grounds or the conservatory. 
It would be your responsibility to arrange the Registrars and 

a fee is charged to have the ceremony at the hotel.
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To make an 
enquiry, please call  

 01858 438301
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Package includes:
Exclusive use of the Dartmoor Suite 

and fairy-lit Secret Garden

Menu tasting for the happy couple

Use of cake stand and knife

Crisp white table linen and napkins

Choice of pimms, prosecco or bottled beer on arrival

Selection of three choice canapés

A choice three course wedding breakfast

Half a bottle of house wine per person

Glass of prosecco for the toast

Tea or coffee and petit fours after the wedding breakfast

Chair covers and sashes for the reception room

Evening buffet

Sparklers in the Secret Garden at dusk

Bridal Suite for the wedding party (up to five) on the night prior

Complimentary Honeymoon Suite on 
the night of your wedding, including a 

freshly cooked breakfast the next morning

£159.00 per person
Based on minimum of 50 guests

FAIRYTALE 
PACKAGE
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To make an 
enquiry, please call  

 01858 438301
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Package includes:
Exclusive use of the Dartmoor Suite 

and fairy-lit Secret Garden

A set three course wedding breakfast

Glass of prosecco for the toast

Tea or coffee and petit fours 
after the wedding breakfast

Use of cake stand and knife

Crisp white table linen and napkins

Classic evening buffet

Complimentary Superior bedroom on 
the night of your wedding, including a 

freshly cooked breakfast the next morning

£120.00 per person
Based on minimum of 50 guests

TRADITIONAL  
PACKAGE
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To make an 
enquiry, please call  

 01858 438301
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Package includes:
Daytime hire of the Dartmoor Suite

Prosecco on arrival 

Crisp white table linen

Use of the beautiful grounds for those memorable pictures 

Afternoon tea consisting of:

A selection of sandwiches:  
ham and mustard, egg and cress, 

smoked salmon and cream cheese

A select of sweet treats, macaroons and miniature cakes

Fresh fruit or plain scones with 
homemade jam and clotted cream 

Tea and freshly ground coffee

Toast drink

From £2999.00
Based on 40 guests 

Available January – April

AFTERNOON 
TEA PACKAGE
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To make an 
enquiry, please call  

 01858 438301
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Package includes:
Evening reception room hire 

for the Dartmoor Suite

Pimms on arrival 

Chair covers and sashes

Crisp white table linen 

Evening buffet

Use of cake stand and knife 

Complimentary Honeymoon Suite on 
the night of your wedding, including a 

freshly cooked breakfast the next morning

From £5999.00
Based on 100 evening guests 

Date restrictions apply

EVENING 
RECEPTIONS
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To make an 
enquiry, please call  

 01858 438301
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Canapés
Select three options for £6.00pp

Polenta base, courgette, cherry tomato

Horseradish, cheese and paprika, sandwich bread, spinach

Choux pastries, goat’s cheese, almonds and pistachios 

Aubergine preparation, ewe’s cheese, 
almonds, sandwich bread, fig, hazelnuts

Fromage frais, piquillo peppers, black olive, sandwich bread, curry

Tomato, basil, cheese, grilled vegetables, walnut sandwich bread

Mini brioche, brie cheese cream, apple, fig, hazelnut

Smoked salmon, lemon flavoured cheese, 
cucumber, mini brioche

Trout roe, smoked trout, cucumber, black bread

Smoked duck, mandarin, prune, white bread

WEDDING 
MENUS
Allergen information 
available on request
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Starters
Homemade soup, garlic and herb croutons V

Chicken liver parfait, red onion marmalade, crostini

Classic prawn cocktail, little gem, Marie Rose dressing

Seasonal melon mezze, trio of melon, 
mint sugar, berry compote VE

Wild mushroom arancini, tomato ragout, 
parmesan, rocket
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Mains
Pan fried chicken supreme, fondant potato, 

butternut squash purée, fine beans, white wine velouté 

Pan fried salmon fillet niçoise salad 
(egg, new potatoes, fine beans, anchovies, olives) 

Fillet of cod, tomato and pepper salsa, 
pak choi, crushed new potatoes 

Roast sirloin of beef, Yorkshire pudding, 
roast potatoes, rich pan gravy

Spinach and ricotta tortellini, tomato sauce, parmesan, pine nuts 

Risotto Milanese, wild mushrooms, truffle oil V

Butternut squash risotto VE
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Desserts
Blackberry and apple crumble

Vanilla custard

Sticky toffee pudding

Butterscotch sauce, clotted cream

Lemon posset, lemon curd, meringue

Chocolate brownie, vanilla ice cream, chocolate sauce

Chocolate mousse, mango sorbet VE

Selection of ice creams
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To make an 
enquiry, please call  

 01858 438301
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Evening Buffet 
£16.00pp, minimum of 50 guests 
Select three sandwiches choices, 

four hot dishes and a side dish

Sandwiches 
Served on white or granary bread

Smoked salmon, cream cheese, cucumber

Chicken, plum tomato, tarragon mayonnaise

Egg, watercress, mayonnaise

Godminster cheddar, tomato chutney

Roast rare beef, shallots, wholegrain mustard

Honey roast ham, piccalilli
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Hot dishes

Spicy chicken and vegetable spring rolls, 
hoisin sauce

Spiced lamb and pea samosa, raita

Petite cheese and bacon burgers, tomato ketchup

Beer battered cod, tartare sauce

Chicken satay, sweet chilli sauce

Tempura king prawns, soy and spring onion dressing

Pork pies, homemade pickle

Chorizo and black pudding sausage rolls, BBQ sauce

Mango and brie parcels

Breaded brie wedges, smoked ketchup sauce

Sides

Potato wedges, french fries, coleslaw, 
corn on the cob, nachos with dips
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To make an 
enquiry, please call  

 01858 438301
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ACCOMMODATION
The Moorland Hotel boasts 36 exquisitely designed bedrooms. 

From our Classic Rooms through to the Superior Rooms and on 
to our Deluxe Suites, all come with high quality en-suite facilities. 

The décor throughout our rooms is befitting of the charm and history 
of The Moorlands Hotel and all of our bedrooms have been individually 

decorated with the care and attention that you can expect from 
The Coaching Inn Group. The Honeymoon Suite has a beautiful 

roll top bath overlooking the hills for miles around.



PACKAGE  
COMPARISON

Please compare all of our 
packages to find the best one to 

suit your budget and wishes.

Bespoke packages are also 
available on request.

For more information or 
To make a booking, please 

call 01858 438301.

FAIRYTALE PACKAGE
From £7950.00

Exclusive use of the Dartmoor Suite 
and fairy-lit Secret Garden

Menu tasting for the happy couple

Use of cake stand and knife

Crisp white table linen and napkins

Choice of pimms, prosecco or bottled beer on arrival

Selection of three choice canapés

A choice three course wedding breakfast

Half a bottle of house wine per person

Glass of prosecco for the toast

Tea or coffee and petit fours 
after the wedding breakfast

Chair covers and sashes for the reception room

Evening buffet

Sparklers in the Secret Garden at dusk

Bridal Suite for the wedding party 
(up to five people) on the night prior

Complimentary Honeymoon Suite on the 
night of your wedding, including a freshly 

cooked breakfast the next morning
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TRADITIONAL 
PACKAGE

From £6000.00

Exclusive use of the 
Dartmoor Suite and 

fairy-lit Secret Garden

A set three course 
wedding breakfast

Glass of prosecco for the toast

Tea or coffee and petit fours 
after the wedding breakfast

Use of cake stand and knife

Crisp white table linen 
and napkins

Classic evening buffet

Complimentary Superior 
bedroom on the night of 

your wedding, including a 
freshly cooked breakfast 

the next morning

AFTERNOON 
TEA PACKAGE

From £2999.00

Daytime hire of the 
Dartmoor Suite

Prosecco on arrival

Crisp white table linen

Use of the beautiful grounds for 
those memorable pictures 

Afternoon tea consisting of:

A selection of sandwiches:  
ham and mustard, 

egg and cress, 
smoked salmon and 

cream cheese

A select of sweet treats, 
macaroons and 
miniature cakes

Fresh fruit or plain scones 
with homemade jam 

and clotted cream 

Tea and freshly ground coffee

Toast drink

EVENING 
RECEPTIONS

From £5999.00

Evening reception room hire 
for the Dartmoor Suite

Pimms on arrival 

Chair covers and sashes

Crisp white table linen 

Evening buffet

Use of cake stand and knife 

Complimentary Honeymoon 
Suite on the night of 

your wedding, including 
a freshly cooked breakfast 

the next morning
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The Moorland Hotel, Haytor, Newton Abbot, TQ13 9XT 
contact@moorlandhoteldartmoor.co.uk 

www.moorlandhoteldartmoor.co.uk 
Wedding enquiries: 01858 438301 

Hotel enquiries: 01364 661142


