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“Thank you so much for helping us
have the most amazing wedding
day. From start to finish everything
was perfect and the whole team
couldn’t have been more helpful. A
round of applause to the chef; the
food was fabulous and for many,
the highlight of the day!”

Katie and Chris
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Nestling in a picturesque fold
in the Chiltern Hills on the
Bucks and oxon border, Notley
Tythe Barn is an ancestral part
of the rural lanscape.
Beautifully restored and dating back to the 12th
Century, the Barn is set within 500 acres of
pasture land at Notley Farm. Elegant and unique,
it is the perfect setting for your wedding or other
special event.

The Reynolds family has farmed at Notley for
over three hundred years and owners, Nick and
Denise, converted the Tythe Barn into a
traditionally stunning venue in 1991. since then
they have hosted well over 1,500 weddings and
take genuine pleasure in arranging successful
events. They would be delighted to extend a
warm welcome to you and your guests.

NoTLEy 
TyTHE BARN

NoTLEy TyTHE BARN |  wEDDiNgs
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Catering for 50 to 250 guests, with
attention to detail and an individual
service, Notley Tythe Barn is an elegant,
atmospheric setting for your special
celebration. we offer exclusive use of the
barn and grounds with privacy ensured.

with its magnificent hall, gallery and
fireplace, with barn doors that open
directly onto a garden terrace with
panoramic views of rolling hills and
countryside beyond, Notley Tythe Barn is
a truly beautiful setting for any occasion.

The barn can seat 140 guests comfortably at
round tables of up to 10 guests per table.
There is an interconnected and enclosed
marquee for receiving your guests and
dancing. in this marquee there is also a
large, fully stocked bar.

in addition a larger marquee can be
placed on the lawn to accommodate
larger receptions.

THE iDEAL
wEDDiNg vENuE
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Ceremonies and receptions can be
arranged at any time from 2pm
onwards on any day of your choice
with the very occasional exception.

if you are planning to have your
marriage ceremony at Notley Tythe
Barn, you will need to book the
Aylesbury vale Registrar once your
reservation has been made.  The
Registrar will take bookings up to 12
months in advance, although
provisional bookings may be made
earlier. Please note that a separate fee
is payable to the Registrar.

our House disco and DJ is payable
directly on the night and finishes at
12.30am.  we do not allow private
Discos.  we are usually happy to
accommodate some small bands but
do need to be able to view a video of a
perfomance, in order to ensure that
they are suitable for the venue.  string
quartets, barn dances or other non
amplified music is most welcome. 

we reserve the right to control music
decibel levels.

our payment terms require the
deposit to secure your wedding date
with the balance of the Barn Hire and
50% of the estimated food and drinks
cost payable six months before your
booked date.  The remaining balance
of the estimated cost is payable two
weeks in advance of your date with
any remaining balance payable two
weeks after.  All monies once paid
are non returnable in the event of
a cancellation.

Final numbers are required one
week before your date with a table
plan. if the final count drops by more
than 10% from the numbers initially
quoted, then the cost per head
quoted will increase by an
equivalent percentage.

sorry no agencies or outside caterers.

“I am writing to thank you and
your staff most sincerely for what
can be described as none other
than a tremendous experience. We
could not fault Notley Tythe Barn
in any way. The food and the
service we received were
outstanding in every way and
special thanks go to your amazing
chef, who produced a meal of the
highest quality.”

Jenny and Alex

NoTLEy TyTHE BARN |  wEDDiNgs

CEREmoNiEs 
& RECEPTioNs
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“The venue is so beautiful. The food was
amazing and is still being talked about
by our guests! The staff were brilliant -
every detail was taken care of so everyone
could enjoy the day without a worry in
the world. It was so well organised, yet
everything felt so relaxed, like it just
happened naturally.”

Joshua and Claire

NoTLEy TyTHE BARN |  wEDDiNgs
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At  Notley we work as a closely knit
team, confident in the knowledge that
the service we provide has helped us
become one of the most sought after
wedding venues in Buckinghamshire
and the surrounding counties.

Husband and wife, Nick and Denise
Reynolds head up the team at Notley. 

Nick is the logistics and development
expert of the group, ensuring that the
venue is forward thinking, its fabric and
equipment constantly updated and
developed. As well as these duties, Nick
hosts many of the weddings in his own
inimitable style.

Helping Nick and also hosting many of
the weddings herself is Julia, Barn
manageress, whose enthusiasm and
love of her job is self evident. Her calm
manner and gentle humour ensures
she oversees each function with
effortless charm. 

Denise is the administrative expert. A
qualified accountant, she ensures that
the business is run at a highly
professional level and brings her
attention to detail to the itinerary of
every wedding day during the specific
tailoring process. 

Alison is our specifically designated
wedding planner. she is the first port of
call for almost every enquiry and
continues to liaise and co-ordinate
throughout the planning process for the
big day. 

sue is our Head waitress of twenty
years who co ordinates our team of
waiters, waitresses and bar staff as well
as ensuring that all the table
preparation is done to the very highest
of standards. 

Head Chef Petr is our newest recruit
having joined the team in 2008.  He has
brought a wealth of experience and has
enthused the kitchen with his delight
and pride in his cooking.   

The Notley lamb has become
something of a signature dish. it is slow
cooked for 12 hours and emerges from
our ovens tender and moist.

Constantly striving for new dishes and
improvements to old favourites, it is
because of Petr that we can be totally
confident of our customers delight in
their wedding breakfast.

“The staff were outstanding
and many guests told us
that they could not have
been looked after any better.
Jules ran a great ship. Great
venue, great service,
outstanding food and
drink, truly fantastic.”

Chris and Liz

THE TEAm
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A selection of canapés to be served with reception
drinks:

Assorted King Prawns
-
Assorted Quiches
-
Blinis with smoked salmon Cream Cheese
-
Ritz Crackers with Brie and grapes
-
Assorted vol-Au-vents
-
mini Chicken skewers
-
Fruit skewers marinated in Brandy*
-
Toasted Red onion and goats Cheese Crostini
-
smoked salmon Pinwheels
-
sausages in wholegrain mustard and Honey or
Honey and sesame seed
-
strawberries dipped in Chocolate*
-
mini yorkshire Puddings with Beef and
Horseradish sauce
-
Cherry Tomato and mozzarella spheres 
-
mini Fresh Fruit Pavlova
-
mediterranean Bruschetta*
-
Cherry Tomato filled with Ham mousse
-
mini Cheddar Crackers with Cheddar and
Pineapple
-
Dim sum selection; Dim sum, shaomai, wonton,
samosa
-
Avocado Puree and Prawn on Toast
-
Ham and olive slice
-
Pate mousse on a melba Toast
-
mini Prawn and salmon skewers with a Teriyaki
sauce
-
Duck and Hoisin mousse on mini Toast
-
mushrooms stuffed with mediterranean Roasted
vegetables topped with Cheese* 
-
Halloumi Fingers served with a spicy yoghurt Dip 
-
samosa filled with Feta Cheese and spinach 
-
Risotto stuffed Tomatoes (ve)
-
mushroom Pate on Toast with Pickled silverskin
onion (ve)

NoTLEy TyTHE BARN |  wEDDiNgs

various soups. All our soups are prepared with
fresh ingredients using traditional recipes:
 Cream of Tomato with garlic Croutons*
 Farmhouse vegetable with Parsnip Crisps*
 Cream of Leek and Potato*
 Carrot and Coriander*
 Pea and Ham

 Red Lentil and Bacon

 Broccoli and stilton

 Cream of Celery, stilton and Port soup+
-
Tomato and Feta Cheese salad with olives with
Basil vinaigrette
-
seasonal fanned melon with:
 Peach and Passion Fruit Coulis (ve)

 mango and Prawn salad  

 seasonal Fruit and Berries (ve)

 sliced Parma Ham
-
salmon Pate with Prawns and Creamy seafood sauce
-
smoked mackerel Pate with Prawns and Lemon
mayonnaise
-
Traditional Prawn Cocktail with seafood Dressing
-
smoked salmon and Prawn salad+
-
smoked salmon and gravadlax Platter served with
Dill Dressing+
-
savoury Choux Pastry swan filled with smoked
salmon and Prawn mousse
-
sweet Chilli Chicken and Bacon salad on a bed of
mixed Lettuce Leaves
-
smoked Chicken Breast served on bed of Rocket
Lettuce with Apple Chutney+
-
Farmhouse Pate with onion Chutney and melba Toast 
-
greenland Prawn Cocktail served with Crevettes+
-
warm goats Cheese salad topped with Pine nuts
and Roasted Pepper+
-
Chicken Caesar salad+
-
gorgonzola, Pear and walnut salad+
-
Chicken satay skewers
-
Two giant Crevettes on mixed Lettuce with a
Lime mayonnaise++
-
grilled Haloumi, Roast vegetable and Rocket salad
-
Antipasti sharing Platter+
Comprising a selection of:
 Parma Ham, Pastrami and salami meats.

 marinated Roasted Peppers, Tomatoes, Artichokes.

 mozzarella Cheese, Humus and olives.

 French and italian Breads
-
Camembert with Caramelised Pears  
-
individual mushroom and stilton Tart  
-
Cucumber, spring onion, Avocado and
Cashew salad (ve)
-
Carrot, orange and Avocado salad (ve)
-
Chilli, green Bean and Potato salad (ve)
-
Fresh Fig, Toasted walnuts and Baby Herb salad (ve)
-
Risotto stuffed Tomatoes (ve)

+ Denotes more expensive option  | *Can be Vegan

startersCanapés

mENu
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our chef and 5 star elite hygiene
awarded kitchens can provide any
type of catering required and enjoy
producing specifically tailored
menus. we have installed the very
latest computerized Rational ovens
and are continually reviewing the
kitchen systems to ensure that they
are run in the quickest and most
efficient manner. All food is home
cooked, by our highly skilled chef,
who revels in the rural location of
the Barn and this is reflected in all
our ingredients. All eggs are free-
range. we buy seasonal British fruit
and vegetables and sustainable
native fish is served wherever
possible. Beef and lamb are always
British, sourced whenever possible
from Notley or local farming friends. 

we consistently receive nothing but
praise for the excellent dishes
produced and the outstanding
service provided by our enthusiastic
kitchen team.

KiTCHENs
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meat Dishes

Roast Notley Lamb
-
Roast Notley Lamb with Apricot and mint stuffing
-
Herb coated Rack of Lamb with Blueberry and Port
sauce or Rosemary and mint Jus+
-
Lamb shank with mashed Potato and gravy
-
Roast Beef with chef’s yorkshire pudding
-
Beef stroganoff served with Duo of Rice
-
grilled Fillet of Beef and Baby Asparagus Parcel in
Pancetta with a green Peppercorn sauce++ 
-
oven Roasted sirloin steak (medium) with Cherry
Tomatoes on a mushroom sauce+
-
T-Bone steak with Cherry Tomatoes on the vine
and Port and mushroom sauce++
-
sunday Roast selection – one slice each of Beef,
Lamb, and Turkey served with yorkshire Pudding,
sausage, Bacon and stuffing+
-
Pork Fillet dressed with a Honey and mustard
glaze
-
supreme of Chicken stuffed with garlic and Herb
Butter wrapped in smoked streaky Bacon
-
supreme of Chicken wrapped in Bacon served on a
cushion of savoy Cabbage 
-
supreme of Chicken stuffed with sundried Tomato
and mozzarella wrapped in streaky Bacon
-
supreme of Chicken with; Chasseur sauce. (white
wine, tomatoes, mushroom and tarragon)
-
supreme of Chicken with; spanish style sauce.
(Chopped tomatoes, paprika, peppers, olives and
chorizo sausage)
-
supreme of Chicken with; wild mushroom sauce 
-
Roast Breast of Chicken, sliced, with all the
trimmings
-
Poached Chicken Breast in hot Pesto Dressing
served with crushed Potato Cake and grilled
Cherry Tomatoes
-
Traditional Roast Turkey with sage & onion
stuffing, Chipolatas wrapped in streaky Bacon and
a Red wine Jus
-
Duck Breast served with Port sauce+
-
¼ Duck served on a bed of Braised Red Cabbage+
-
individual Beef and mushroom Pie
-
individual Chicken and Leek Pie
-
Linguini with Chicken and Portobello mushrooms,
topped with a Parmesan sauce

Children’s menu

we think children should have the opportunity to
eat food that is as good as yours and our chef is
happy to make smaller portions of anything on our
menu. Alternatively we can provide our more
selective little darlings with something they prefer,
eg. Chef’s home made chicken nuggets and chips.
All this at half the price of your adult menu.

Fish Dishes

Roast supreme of salmon with Lemon yorkshire
Pudding and Hollandaise sauce    
-
supreme of salmon with seafood and Dill sauce
-
supreme of salmon with spring onion Lemon and
Cream sauce
-
salmon En Croute with Cream and Tarragon sauce
-
seared Tuna steak on Hot Nicoise salad+
-
Crispy seabass Fillet served with Arrabiatta sauce+
-
smoked Haddock Fillet in Creamy sauce served on
a bed of spinach and grilled Cherry Tomatoes
-
Lemon sole, Prawn and spinach Parcel with white
wine and Dill sauce+  
-
spaghetti with spiralised vegetables topped with a
Teriyaki salmon Fillet

vegetarian & vegan Dishes

wild mushroom and spinach Cannelloni*
-
Choux Pastry Envelope stuffed with Roast
vegetables and topped with Cheese (includes
mushrooms, Peppers and onions)
-
Beef Tomato and Aubergine Tower served on a
white wine sauce or Rich Tomato sauce*
-
spinach & Ricotta Filo Parcel
-
Creamy wild mushroom Risotto*
-
Butternut squash Risotto
-
mushroom stroganoff served on a bed of wild
Rice*
-
Half Aubergine stuffed with Pan-fried vegetables
topped with Feta Cheese (includes mushrooms,
Peppers and onions)*
-
mexican Pancakes – layers of Tortillas, vegetarian
Chilli and Cheese*
-
Root vegetable Tatin with Crispy Puff Pastry and
Creamy Three-Cheese sauce 
-
Beetroot and goat’s Cheese Terrine 
-
Butternut squash and Chestnut Risotto with
Rocket Leaves and grated Parmesan*
-
Quinoa and vegetable stuffed Portobello
mushrooms served with Chimichurri sauce (ve) 
-
Baby Broad Bean, Pea and mint Risotto (ve)
-
mediterranean vegetable Chilli with wild Rice (ve) 
-
Roasted Broccoli and Cauliflower with Harissa
Lentils (ve)
-
Farfalle Pasta with Roasted vegetables, served with
a Roast Pepper sauce, sprinkled with Parmesan or
vegan Cheese (includes mushrooms, Peppers and
onions)

Please choose up to four options from the following

sides selection. Alternatively our Chef will be happy to

do a selection of British seasonal vegetables.

Sides - Potatoes

 New Potatoes with mint and Butter or Chives and Butter

 Roast Potatoes

 Dauphinoise Potatoes

 italian New Roast Potatoes

 mashed Potato

Sides - vegetables

 sauté Cabbage with Pancetta

 Baby Carrots with Butter

 Cauliflower Cheese

 Leeks in a white sauce

 Red Cabbage with sultanas and Red wine

 Honey Roast Parsnips

 French Beans with Pancetta

 sauté mange Tout

 Fine green Beans

 Pan-fried Courgettes and Pesto

 mediterranean Roast vegetables - Aubergine, Courgette,

Carrot, mushroom, Pepper and Red onion

 mushrooms in garlic sauce

 Petit Pois

 Broccoli 

Traditional wedding Buffet 

Comprising a selection of some of the following:

Notley whole Roast Lamb 
-
whole Poached Dressed salmon
-
Honey Roast Ham
-
Chicken Pesto or Chicken Coronation
-
Roast Beef
-
vegetarian Pies or Quiches
-
Roast Pepper stuffed with Cous Cous
-
selection of Accompanying salads

 Rocket, Tomato and sugar snap Peas

 Duck, Lentil and Red Cabbage

 Pasta salad with Herbs, garlic and Rocket Leaves

 green salad with Honey and mustard Dressing

 mange Tout and Red Pepper salad 

 Cous Cous and Roast vegetable salad

 Courgette, Tomato and olive salad

 Tomato and Basil salad

 Cucumber and mint salad

 Coleslaw

 various Rice and Pasta salads

 Prawn and Tomato salad

 greek salad

 Bacon, Tomato and Cucumber salad

 Chicken Caesar salad

 Potato salad

 Roast Pepper and goat Cheese salad
-
Hot minted New Potatoes
-
Crusty Bread 

main Courses 

mENu

+ Denotes more expensive option  | *Can be Vegan
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We are happy to discuss various light supper options

for guests following the daytime wedding breakfast.

Light Buffet - A selection of sandwiches, Quiches,
Pizza Baguette, Breaded Halloumi Fingers,
Chicken skewers, sausages and Nachos 
-
Notley Roasts - Pig or Lamb Roast with Apple or
mint sauce, stuffing and green salad in a Bap 
-
Cheeseboard - Cheeseboard and Fruit Basket
-
Pancake Buffet
-
ice Cream Buffet (For a minimum of 40 guests)
-
BBQ Buffet - BBQ Ribs, Burgers, sausages,
Chicken skewers, Breaded Halloumi Burger,
vegetable skewers, served with Bread and
green salad
-
Hot meal Buffets:

 Beef or Lamb stroganoff
 Beef Chilli, Chicken Curry, mushroom stroganoff, 
 served with Rice, Bread and a green salad
-
We are happy to quote for this type of food for
evening parties.

Puddings Drinks & Bar

mENu
NoTLEy TyTHE BARN |  wEDDiNgs

sparkling wine (various options)
-
Champagne (various options)
-
House wine: 
 Red
 Rose
 white, medium dry and dry
-
we offer a corkage service on your own wine or
champagne - please see separate sheet for pricing.
-
we offer a corkage service on additional spirits and
fortified wines and miniatures - please see separate
sheet for pricing.
-
we have a fully licensed bar, available until
midnight that charges pub prices and can operate
any type of tab or drinks cap which you may
require. 
-
Reception drinks eg. Pimms, Bucks Fizz etc can be
provided, with waitress service, on the lawn
weather permitting.

Evening Food

sorbet of any flavour
-
Fresh Fruit Pavlova
-
Profiteroles with Hot Chocolate sauce
-
various Cheesecakes
-
Freshly baked Choux swan filled with Chantilly
Cream on a pool of Fruit Coulis
-
Cinnamon Baked Apple served with vanilla ice
Cream 
-
Fresh Fruit salad laced with Cointreau in a
Chocolate wafer Basket with vanilla ice Cream
-
individual Lemon Tart
-
Chocolate Roulade with Berry Cream sauce
-
Bramley Apple Pie or Crumble with Custard
-
Duo of Chocolate Crème Fraiche Tart
-
summer Pudding+
-
Hot Apple strudel with vanilla ice Cream
-
gateaux:

 Chocolate

 strawberry

 Black Cherry and white Chocolate

 mandarin and Coconut
-
individual Trifles
-
Poached Pear with Chocolate ice Cream and
Raspberry sauce
-
Chocolate Fondant served hot
-
Eton mess - Blueberry and Raspberry+ 
-
individual Chocolate Brownie (gluten free option
available) served with Hot Chocolate sauce and
Cream or ice Cream
-
Chocolate Cups filled with Chocolate mousse
topped with fresh Berries
-
Brioche Bread and Butter Pudding
-
Crème Brulee with your choice of flavour
-
millionaire’s shortbread
-
Chocolate Fudge Cake with white Chocolate
ice Cream
-
sticky Toffee Pudding with Butterscotch sauce
-
Banoffee Pie
-
Cheeseboard+
-
Petr’s Homemade ice Cream – served with Fruit
and a Chocolate Pencil:

 vanilla

 Hazelnut

 strawberry

 Coffee

 summer Berry

 Pistatchio and Honeycomb

 Chocolate

 or any flavour of your choice
-
Coffee and mints

10 11

Photography on pages 2, 3, 4, 5, 8, 9 & 10 courtesy of yellow Door Photography
www.yellowdoorphotography.co.uk   

Photography on pages 6, 7 & 11 courtesy of Ribbons wedding Photography 
www.ribbonsweddings.co.uk

Vegan pudding options:

Creamy Lime Pie 
-
Brownie Bottomed Cheesecake 
-
Chocolate and salted Caramel Tart 
-
Chilli Chocolate Raspberry Cups 
-
Caramel Poached Peaches with Blueberries, served
with vanilla sorbet 
-
Hendricks and Cucumber Jellies  
-
Petr’s Homemade sorbet

All menus are priced for a minimum of 50 adult guests (minimum of 75 adult

guests on Saturdays during March, April and October and Bank Holiday Sundays

and a minimum of 100 adult guests on Saturdays May to September and Saturdays

in December). Our prices include all tables and chairs, linen, cutlery, waitress

service, bar staff and vat. Please see our separate price list for current pricing.

+ Denotes more expensive option  | *Can be Vegan
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Notley Farm, Chearsley Road, Long Crendon, Nr. Aylesbury, Buckinghamshire, HP18 9ER

Telephone 01844 201226   |   Email weddings@notleyfarm.co.uk

www.notleyfarm.co.uk

Designed by BroadgateCreative.co.uk
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Anna McDonald Bridal Gallery
24 Upper High Street, Thame, Oxon, OX9 3EX

Call 01844 214190
Telephone 01844 214190         Visit www.anna-mcdonald.com         Email anna@anna-mcdonald.com
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Please contact our friendly helpful
team, for further information:

Chair Cover and Décor Hire

Styling the most Beautiful
Venues throughout Herts Beds
and Bucks for the last 15 years!

Chair Covers, Draping, Ceiling work,
Carpet Runners, Post Boxes and all
your wedding requirements.

T: 07961 988567     W: www.beautifulbows.co.uk
Twitter:@bowsbeautiful
Find us on: Facebook, Pinterest and Instagram

Harpist

Beautiful harp music for your
wedding reception and/or service.

Classical or popular music

Jane
Coulcher

Contact Jane:

T: 01844 278126

M: 07946 478831 

E: Janelcoulcher@gmail.com

janecoulcher-theweddingharpist.co.uk



A passion for
perfection!

Facebook: Harriet Bartley Freelance Stylist 
07817 485888  /  harrietbartley@hotmail.co.uk
www.mobile-hairstyling.co.uk

Harriet Bartley Freelance
Wedding Hairstylist 
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At Fullers we love the
heady romance of a
wedding day. As a leading,
award winning, 5th

generation family-run
florist in Buckinghamshire
our team brings over 100
years’ experience to design
and arrange your perfect
wedding flowers. 
Whether you want a classic
bouquet made of the finest
English Roses or a wildly

romantic country hand tie, our
expert florists, will carefully
hand make all your wedding
flowers to your exact wishes. 

We also have many hire pieces
including our popular Vintage
Hire to make your day that
little more bespoke and special;
from old bikes and country
milk churns to rustic ladders
and tea cup stacks. 

Visit our website for more
details and inspiration. Having
worked extensively at Notley

Tythe Barn for many years, we
can assist you in creating the
day of your dreams. 

Your wedding day is one of the
most special days of your life,
which is why we take care of all
our weddings personally and
professionally. 

Free consultations and sample
blooms are all part of the
service – naturally. Email us,
call us or simply pop in. 

T: 01844 345 426

E: shop@fullersflowers.co.uk

W: www.fullersflowers.co.uk

www.facebook.com/fullersflowers

White Lion House
Bell Street
Princes Risborough
Buckinghamshire  
HP27 0AD

A TRUSTED
SUPPLIER TO
NOTLEY TYTHE
BARN 
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