
WEDDINGS AT THE JOHN FRETWELL COMPLEX 2026/27 

Understanding our couples’ requirements is our main priority at the John Fretwell Complex. We are proud to offer a 
selection of packages and menus to meet your requirements and ensure your wedding day is unique to you.

Once you have set a date and chosen your wedding package here at the John Fretwell Complex, you will be required to 
pay a deposit of £500 to confirm the date and your booking. Please note, this deposit is non-refundable in the case of a 

cancellation.

Hire of the John Fretwell Function Suite ranges from £550 to £1100, from April to November. Discounts are 
available for mid-week bookings (Sunday to Thursday). *Please contact us for room hire charges for weddings between 

November and March.

Hire of The John Fretwell Function Suite Includes:

Exclusive Hire of The Function Suite for The Whole Day
Exclusive Use of The Connecting Patio Area

Function Suite Draped with Marquee Roof and Chandeliers
Complimentary Mood Lighting

Starlight Cloth
White Table Cloths

Cake Table, Stand and Knife
All One Level Access for Disabled Guests, Including Toilets

Fully Licensed Bar Until Midnight
Dedicated On the Day Wedding Coordinator and Master Of Ceremonies

Large Car Park, With Space for Over 100 Cars
Access To Outside Areas for Formal Photographs

Facilities For Up To 300 Guests
Table Numbers and Stands

Staging And Dancefloor

*Please Note, the use of naked flames or candles is not permitted in this building. For guests leaving their cars overnight, for your peace of mind 

the security lights are on and the gates are locked until 8.00am. Vehicles and their contents are left at the owner!s risk. 

 



CEREMONIES AT THE JOHN FRETWELL COMPLEX
The John Fretwell Function Suite is the perfect venue to host both your Ceremony and Reception – all 
under one roof. We understand just how special, unique, and memorable your big day should be, and 

we’re here to take the stress out of planning from start to finish.
Our dedicated team works tirelessly to ensure everything runs smoothly, so you can relax and truly 

enjoy your day. With our full wedding license and stunning new room dividers that elegantly separate 
your ceremony, daytime, and evening celebrations, we’re proud to offer the complete wedding package 

– all in one beautiful setting.

Hold your Ceremony with us for only £500*
 

*Price is in addition to Venue hire, Registrar attendance fee and any other applicable fees.

The John Fretwell Centre is approved by Nottinghamshire Registration & Celebratory Services as a venue 
for the solemnization of Marriages and Civil Partnerships in accordance with legislation.

If you wish to marry or form a civil partnership at The John Fretwell Centre, before confirming your booking 
you must first contact MANSFIELD REGISTRATION OFFICE to check Registrars are available to conduct 

your ceremony on your preferred date and time. Our telephone number is (0115) 8041132, or e-mail 
central.registrationservices@nottscc.gov.uk.

The current fees applicable to the hire of Registrar ONLY are:- 

Notice of Marriage/CP : £35.00 per person

Registrars! attendance at licensed venues: -

From 1st April 2026:

 Mon – Thurs £515 

Fri – Sat: £575  

Bank Holidays & Sundays: £695

 

mailto:central.registrationservices@nottscc.gov.uk


FOUR COURSE WEDDING MENU £31.00PP

The prices quoted are for a four-course sit down dinner including coffee and mints. Special dietaries and requirements 
can be catered for however must be ordered in advance. An alternative menu can be offered for Children. 

Starters (Please Select up to Two Options) 

 

 

Chef’s homemade Roasted Tomato & Garlic 
Soup (G)(D)

Topped with a mini cheese crostini

Creamy Leek & Potato Soup (C)(D)
Garnished with Crispy Leeks and Fresh Cream

Roasted Vegetable Soup (G)
Topped with golden crispy croutons

Homemade Ham & Pea Terrine (G)(M)
 

 Presented with crisp ciabatta bread, mixed leaves and 
fresh piccalilli

Chicken & Brandy Parfait (G)(D)(E)
Presented with crisp bread, onion chutney & a bed of 

mixed leaves

Smoked Haddock & Spring Onion Tart (E)
Glazed with cheddar cheese & presented on mixed leaves 

with a chive and dill sauce.  

Creamy Garlic & Herb Mushrooms (G)(D) 
(GA)

Presented on toasted ciabatta bread & topped with

fresh leaves

Chilled Duet of Melon 
Accompanied by fresh fruits and a lightly minted syrup

 
For Dietary requirements and Allergen advice, please see the back page of this brochure- alternatively speak to our 

friendly team who can give you all the information you require.



Main Course (Select up to two options)

All main courses are served with a selection of the Chef’s seasonal vegetables & 
Buttered New Potatoes 

Traditional Roast Loin of Pork (G)
Served with Crispy Crackling, Stuffing, Roast Potato 

and Delicious Pan Gravy. 

Stuffed Chicken Breast (D)
Filled with a Sun Blushed Tomato and Mozzarella Farce 
& Wrapped in Smoked Streaky Bacon, Served on Herb 

Roasted Potatoes. 

Braised Steak Bourguignon (D)
Cooked in a rich red wine sauce, and finished in 

baby onions, Mushrooms and Smoked Bacon. 

Served on Creamy Buttered Mash.

Gently Braised Lamb Shank (D)
 

 Presented on Colcannon Mash with a Roasted Vegetable 
Red Wine Sauce. 
(£2.00 Supplement)

Garlic & Thyme Roasted Chicken  
Breast (D)

Presented on Sauteed Greens, Fondant Potato and Red 
Wine Sauce

Roast Sirloin of Beef (G)
Served with an Onion and Mushroom Filled Yorkshire 

Pudding with Roast Potato & Pan Gravy. 

(£2.00 Supplement)

Herb Roasted Pork Loin (D) (M)
Served Onion Mash Potato & Finished with a 

Mushroom & Red Wine Sauce. 

 



Desserts (Please Select up to Two Options) 

Freshly brewed tea & coffee, with mint crisps, will be available following the dessert 

course. 

Sticky Toffee Pudding (G)(D)
Served with Toffee Sauce & Vanilla Ice Cream

Warm Chocolate Brownie (G)(D)
Topped with Raspberry Ripple Ice Cream & Chocolate 

Sauce

Strawberry Cheesecake (G)(D)
Presented with Thickened Cream, Fresh Berries & 

Fruit Sauce

Zesty Lemon Tart (G)(D)(E)
 

 Served with Fresh Raspberries & Raspberry Sauce

Toffee Apple Crumble Tart (G)(D)(E)
Presented in a Sweet Pastry Case Served with 

Vanilla Custard

White Chocolate & Raspberry Cheesecake (G)
(D)

Served with Thickened Cream, Fresh Berries & Fruit 
Sauce

Tart Au Chocolate (G)(D)
Topped with Fresh Berries with Salted Caramel & 

Chocolate Sauce

Selection of Cheese & Biscuits (G)(D)
Served With Savory Biscuits, Black Grapes & Fruit Chutney. 

 



VEGETARIAN OPTIONS (PLEASE SELECT UP TO ONE OPTION) 

(All menu options can be adapted to Suit all dietary Requirements including Vegan & Dairy Free)

STARTERS 

Stuffed Field Mushrooms (D)(G) 
With spinach and ricotta cheese topped with a fresh herb crust 

Roasted Plum Tomato and Mozzarella Tart (G)(D) 
Finished with a rocket and Parmesan Salad 

Chargrilled Vegetable and Feta Cheese Salad (D) 
Marinated with fresh garden herbs 

 MAINS 

Mediterranean Vegetables and Goats Cheese Gateaux (D) 
Served on a red pepper coulis 

Pan-Fried Vegetables finished with Fresh Cream (D)(G) 
Presented in a crisp pastry vol-au-vent case 

Wild Mushroom Strogonoff (D) 
Served with a timbale of fragrant rice 

Stuffed Aubergine with a Tomato and Basil Ratatouille (D) 
Topped with glazed cheese

 



TRADITIONAL BRASSERIE MENU £23.95PP
Please select two mains, and two desserts from the menu below. Tea and Coffee will be served after the dessert

course. All Our Dish’s Can Be Adapted to Suit Any Dietary Requirements. Please Inform the Organiser of Your Event 
When Making Your Menu Choice.

Mains 
Chefs Homemade Steak Onion & Mushroom Pie (G)(D)

Cooked in a Rich Ale sauce & Topped With Crisp Puff Pastry, Served With Hand Cut Chips & Mushy Peas.

Chicken, Ham & Leek Pie (G)(D)
Cooked In White Wine Veloute & Topped with Crisp Puff Pastry, Presented With Roasted New Potatoes & Seasonal 

Vegetables.

Lamb Casserole (G)(D)
Succulent Pieces of Lamb Cooked With Root Vegetables & Topped With Rosemary Suet Dumplings, Accompanied 

With Mash Potato 7 Sautéed Greens.

Traditional Roast Pork (G)(D)
Served With Sage & Onion Stuffing, Roast Potatoes & Crisp Crackling. Finished With Seasonal Vegetables & Pan 

Gravy.

Chicken Chasseur (D)
Pan Fried Chicken Breast Smothered with A Mushroom, Tomato & Tarragon Sauce, Served with Fondant Potatoes & 

Seasonal Veg

Chef’s Homemade Lasagne (G)(D)
Accompanied With Tossed Salad & Seasoned Wedges (Vegetarian Option Available)

Chilli Con Carne (G)(D)
Topped With Grated Cheese & Served with Fragrant Rice & Garlic Bread (Vegetarian Option Available)

(G) = Contains Gluten/Wheat.	 (D) = Contains Dairy 

 



Desserts

Hot Puddings
(All served with a choice of custard or vanilla ice cream) 

Apple and Summer Fruit Crumble (G)(D) 

Traditional Bread & Butter Pudding (G)(D)(E)

Sticky Toffee Pudding and Butterscotch Sauce (G)(D)(E) 

Chocolate Sponge & Chocolate Sauce (G)(D)(E)

Cold Deserts
Strawberry Cheesecake (G)(D)(E)

Presented with Fresh Berries & Fruit Sauce

Zesty Lemon Cheesecake (G)(D)(E)
Served With Fresh Raspberries & Raspberry Sauce

Baileys Filled Profiteroles (G)(D)(E)
Topped With Chocolate Sauce with Fresh Strawberries

Sherry Trifle (G)(D)
Individually Made With Layers Of Sherry Soaked Sponge, Jelly, Custard And Finished With Freshly Whipped Cream & 

Chocolate Shavings (Just Like Grandma Used To Make)

None Of Our Products Contain Any Nuts in The Ingredients but May Have Been Produced in A Factory That May Have 
Handled Nuts.

 



CHEFS CARVERY WEDDING BREAKFAST £18.95PP

This chef’s carvery menu is designed for those couples preferring a more informal dining experience for their wedding 
breakfast but still having a fully dressed room. This is a buffet style service. 

Freshly baked sides of Scottish Salmon 
Carved Roasted Ham 

Carved Topside of Beef 
Tri-colour Pasta Twists, with Tuna, Onion, Sweetcorn and Red Pepper Medley 

Hot Buttered New Potatoes, with Chives 
Moroccan Cous Cous (V) 

Tortilla Chips 
Homemade Coleslaw 

Bowls of Mediterranean Salad, including but not limited to – 
Olive and Feta 

Tomato and Mozzarella 
Green Salad 

Pickle Trays – Onions, Beetroot and Red Cabbage 

Medium Coarse Pate, with Onion Marmalade 
Selections of Cheese Boards – Including Stilton, Wensleydale, English Cheddar, Brie and 

Smoked Cheeses 
Accompanied with Cheese Biscuits, Grapes, Celery and a selection of Chutneys 

A Selection of Sauces and Dressings 
Freshly Baked Basket of Deli Rolls and Butter 

 



AFTERNOON CREAM TEAS – FROM £12.95PP
Add a vintage charm to your wedding, with our quintessentially British Afternoon Cream Tea.

Our traditional Afternoon Cream Tea experience starts with a selection of traditional finger cut sandwiches, in a variety 
of traditional afternoon tea scrumptious fillings, followed by a selection of cakes, pastries and the core of the afternoon 

tea, freshly bakes scones with strawberry preserve, a rich, delectable Devonshire clotted cream, accompanied by 
unlimited pots of freshly brewed tea.

For those who really want to make their afternoon cream tea special, an option to upgrade to a Prosecco Cream Tea 
is available for £14.50pp. This will include one glass of Prosecco per guest.

A Selection of Freshly Made Finger Cut Sandwiches, 

Using White, Wholemeal and Granary Breads.

Carved Ham Sandwiches, with Grain Mustard 

Typically British Cucumber and Cream Cheese 

Egg Mayonnaise, with Cress

Tuna With Pickled Cucumber & Red Onion 

Cheddar Cheese, with Pickle Sandwiches 

Freshly baked Scones, served with Devonshire Clotted Cream and a Strawberry Preserve

Assortment of Afternoon Cream Tea Pastries, Cakes and Macaroons

Pots of Freshly Brewed Tea
 
*An alternative menu can be offered for children for a discounted price of £7.00pp. The Children’s Afternoon Tea includes 
Ham and Cream Cheese Sandwiches, Crisps, Carrot or Cucumber Sticks and a Selection of Fresh Cakes. 

 



PREMIUM EVENING HOT BUFFET £16.95 

Our premium hot evening buffet is a great option for those who want to enjoy an informal dinner, without a table plan, 
whilst providing your guests with a hot, hearty and filling meal

Homemade Beef Lasagne, served with Ciabatta Garlic Bread 

Chilli Con Carne, served with Fragrant Rice

Homemade Vegetable Curry

Stone Baked Margarita Pizza 

Stone Baked Pepperoni Pizza 

Steakhouse Cut Chips 

Dressed Garden Salad Bowl

Nacho Station, served with Jack Cheese, Salsa and Sour Cream

All served buffet style in silver chafers and hot stones platers

 



Bites & Delights Finger Buffet  

Cold Option £12.50pp 

A Selection of Freshly Made Thick Sliced Sandwiches, using both White and Wholemeal Bread:  

Carver Ham	 Egg Mayonnaise and Cress 

Tuna Mayonnaise with Cucumber 

Tortilla Chip Station, Served with A Selection of Dips 

Freshly Baked Mini Sausage Rolls 

Selection of Salad Bowls, including Fresh Ceaser; Leafy Green’s and Pickle Trays, including 

Onions, Beetroot & Olives 

Moroccan Cous Cous (V)  

Homemade Coleslaw 

Farmhouse Platter, served with Piccalilli 

A Selection of Crudities and Dips 

Hot Option £14.50pp 
(Includes all the above, in addition to the following) 

Hot Nibble Boards- 
 Including Spring Rolls (V), Marinated Chicken Skewers & Seasonal bites.  

 Tomato and Mozzarella Pizza Slices (V) 

Pepperoni Meat Feast Pizza Slices 

Thick Steak Cut Chips(V) 

Crispy Onion Rings (V)             

Breaded Chicken Goujons 

 

Chicken Breast and Stuffing	 Three Cheese, Mayonnaise and Onion



Hog Roast* (Basic Package) £11.95pp
Succulent Slow Roasted Pork on Freshly Baked Rolls

Crispy Crackling
Homemade Sage and Caramelised Red Onion Stuffing 

Sweet Apple Sauce
Pan Gravy

 

Hog Roast* (Full package) £15.50pp

The Full Package Hog Roast includes the basic package above, plus a selection of salads and accompaniments.

Potato Salad with Chives (V)

 Homemade Coleslaw (V)

Tri-colour Pasta Twists, with Tuna, Onion, Sweetcorn and Red Pepper Medley

 Moroccan Cous Cous (V)

Selection of Salad Bowls- 
Including Olive and Feta; Creamy Ceaser and Green Salads Pickle Trays, including Onions and Beetroot (VE)

Grated Cheddar Cheese (V) 

Roasted Pork Fat New Potatoes

 

*Hog Roast style Buffet- no hog visible. 

 



Price Breakdown
Four Course Dinner, including Tea

£31 per person - Adult
£19.95 per person - Child (Aged 5-16)

Traditional Brasserie Menu
£23.95 per person - Adult

£16.95 per person - Child (Aged 5-16)
£11.00 per person - Alternative Children’s Meal – Chicken Nuggets, Chip and Beans, followed by Ice Cream (Aged 2-12)

Chefs Carvery Wedding Breakfast
£18.95 per person - Adult

Traditional Afternoon Cream Tea
£10.95 per person – Adult                     

 £7.00 per person - Child (Aged 5-16)

Traditional Afternoon Cream Tea with Prosecco
Adults - £12.95pp / £14.50pp (Prosecco) 

£7.00 per person - Child (Aged 5-16)

Premium Evening Hot Buffet
£16.95 per person

Cold Buffet
£12.50 per person

Hot & Cold Buffet
£14.50 per person

Hog Roast (Basic Package)
£11.95 per person

Hog Roast (Full Package)
£15.50 per person

PN: Menu Prices are held until December 2026 (Final numbers and full payment is required four weeks 
prior to the wedding date) 

 



Drinks Packages
Please select from the below to choose your own unique package, or alternatively select from our current 

wine list, which is available on request.

	 Glass of Bucks Fizz £2.95pp

Glass of Pimm’s & Lemonade Cocktail £2.95pp
Glass of Summer Gin Punch £3.50pp

Glass of House Wine (175 ml) £3.95pp
Glass of Prosecco £3.95pp

Glass of Champagne £6.50pp
Bottled Beers (Budweiser or Corona) £3.95pp

Corkage is not permitted at this venue and all drinks must be supplied 
by the John Fretwell Complex.

The John Fretwell complex does not permit the practice of persons supplying their own wine or drinks for consumption 
on the premises. If you have a preferred drink which is not specified on our list, please let us know and every effort will 

be made to source your requirement, and charged accordingly.

 



Dietary Requirement's & Allergen Advice

Wherever possible, we will make every effort to accommodate the Dietary 

Requirement’s and Allergen’s of our guests. It is in your best interest to inform us of 

any requirements before your big day, particularly severe allergies. All our buffet 

items are listed with their Allergen advice on the day, so your guests can make an 

informed decision.

You can speak to our team at any point to identify your options for Dietary Requirement’s, as all 
our dishes can be adapted to suit. Allergen advice must be advised beforehand in order to keep 

your guests safe while in our complex.

Dietary Key 

(G) Contains Gluten (D) Contains Dairy

(E) Contains Egg (GA) Contains Garlic

(V) Vegetarian (VE) Vegan

(S) Contains Soya (N) Contains Nuts

(M) Contains Mustard

 



Warsop Sporting Trust Terms & Conditions 

Booking 

When a provisional booking is received it will be held for 14 
days until written confirmation is received to confirm the 
booking. At that time we ask for estimated numbers and a 
guaranteed minimum, with the final numbers the 2 weeks prior 
to the date being the numbers charged for or the minimum 
agreed. 

Booking fee and Payments 

The Company reserves the right to require payment of a 
booking fee/deposit at any time prior to holding the event, the 
amount of which will be determined by the Company. All 
booking fees/deposits are non-refundable. The outstanding 
balance of the account is payable by the customer four weeks 
before the event unless alternative arrangements have been 
agreed with the Company. The customer is responsible for 
checking and settlement of all accounts. Payment by credit 
card will incur a 3% surcharge. 

Where full payment is required prior to the event i.e. weddings, 
the amount invoiced must be settled at least 28 days prior to 
the event. (Please note there are no refunds after this 
date). 

The Company reserves the right to charge interest at the rate 
of 2.5% per month above the base rate (Nat. West) on all 
overdue accounts. 

Cancellations 

All cancellations must be made in writing and sent by recorded 
delivery or fax with the receipt of posting or faxing retained as 
proof of sending. 

Any time after initial booking 
Booking fee is forfeited to cover administration costs. 
From 6-3 months prior to the event 
25% of total booking value to be paid. 
3 months - 28 days prior to the event 
50% of total booking value to be paid. 
27 - 14 days prior to the event 
80% of total booking value to be paid. 
13 - 8 days prior to the event 
90% of total booking value to be paid. 
7 days or less prior to the event 
100% of total booking value to be paid. 

In the event that a client cancels a booking that the Company 
has made on its behalf, for entertainment, car hire equipment 
or otherwise, all cancellation charges shall be met by the 
client. 

Damage 

The customer assumes responsibility for any and all damage 
caused by him/her or any of his/her guests or other persons 
attending the function. 

 



Food & Drink 

No wines, spirits, soft drinks or food may be brought into the 
John Fretwell Sporting Complex by clients or guests for 
consumption on the premises. All beverages must be 
purchased from the venue. 

Times 

Functions are required to start & finish at the time agreed 
when the booking is made. Please make sure your guests 
have taxis booked for finish times. 

Personal Property 

The Company can accept no responsibility for the property of 
customers or guests of the complex. Facilities and parking are 
provided for the convenience of customers and guests but any 

goods deposited in these areas are deposited at owners risk 
and without obligation on the part of the Company, including 
cars left over night. 

Display Items 

Affixing signs, displays and posters to walls may only be 
carried out within the authorisation of the management of the 
complex. 

Publicity 

The company name, logo and telephone number cannot be 
used in any advertising or publicity, without the consent of the 
trustees of the Warsop Sporting Trust. 

Disco / Band 

Please note all Disco’s / Bands must produce an up to date 
P.A.T. Testing certificate and have public liability insurance of a 
minimum of £10 million pounds. 

These must be supplied to the trust 1 week prior to your event. 
Failure to do so will mean that they will not be allowed to 
play. 
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