
The Barn

C E L E B R A T I O N S  &  E V E N T S

A T  T H E  B U D D L E  I N N



The Barn
A T  T H E  B U D D L E  I N N

Whether you’re gathering for a special birthday, wedding, 
anniversary, celebration of life or reunion, The Buddle Inn is the 

ideal venue for any milestone occasion. 

Come together in our charming 16th century barn, characterised by 
rustic brick work, exposed beams, oak flooring, and elegant 

windows flooding the space with light. A raised platform makes for 
the perfect top table or entertainment space, and you can enjoy a 

private bar just for your guests. 

Our barn is available for private hire day to night for up to 
90 people, with refined sit-down menus and buffet catering 

options available and your guests tended to by our dedicated 
hospitality team. 

Whatever your occasion, we’re here to help. 



C E L E B R A T E  

Y O U R  B I G  D AY  
A T  T H E  B U D D L E  

 

Nestled in the pretty undercliff just stone’s throw from St Catherine’s Lighthouse, 
sparkling seas and stunning countryside, The Buddle is an idyllic and totally unique 

location for your special day. 

Our 16th century barn, with its exposed beams, original features and soft natural 
lighting, provides the perfect mix of rustic and romance, just needing your 

personal touches to bring your celebration to life. 

The Buddle Barn seats up to 60 guests comfortably and up to 90 guests standing, 
perfect for gathering with your nearest and dearest. 

Available for hire morning, noon and night, The Barn can accommodate dining 
and dancing. You’ll have a fully serviced private bar, a dedicated waiting team, 

banquet style seating and a top table as part of your hire. 

Our hospitality team will be on hand to make sure your day goes without a hitch, 
keeping the drinks flowing and ensuring your guests are well fed. Choose from a 
refined two or three course menu for your sit down wedding breakfast, or opt for 

a bespoke buffet – perfect for when the party is underway. 

The Barn is available in line with your requirements, with out team on hand 
to deliver your dream day. We're more than happy to help with 

recommendations for florists, entertainment and transport as needed. 
There are four boutique en-suite bedrooms available above The Buddle 

for the night before or after your wedding. 

Weddings



Banquet style tables and chairs with 
tablecloths and basic décor 

Canapés and a welcome drink on 
arrival for you and your guests 

Acoustic guitarist on arrival 

Dedicated waiting team 

Fully serviced private bar 

Wedding breakfast – 3 course meal 
for up to 60 guests 

 

A glass of prosecco to toast 
the happy couple 

Tea and coffee 

Help cutting and serving 
the wedding cake 

Bespoke evening reception buffet 
for up to 60 guests 
(add extra guests at £15 per head) 

1 night accommodation for the 
bride and groom including breakfast –  
subject to availability

P R I C I N G  

1st November to 28th February: Monday–Thursday £4,000  |  Friday–Sunday £6,000 

1st March to 31st May: Monday–Thursday £5,500  |  Friday–Sunday £7,500 

1st June to 31st August: Monday–Thursday £7,000  |  Friday–Sunday £9,000 

1st September to 31st October: Monday Thursday £5,500  |  Friday–Sunday £7,500 

 

T H E  B U D D L E  

A L L - I N C L U S I V E  

W E D D I N G  P A C K A G E  

 

Choose The Buddle for your celebration and let us take care of the hospitality, 
leaving you to add the finishing touches and enjoy your special day. 

 

 
Our All-Inclusive Wedding Package includes: 

 

 



Celebrate
V E N U E  H I R E  O N LY  

 
 
 

Hire The Buddle Barn for your special day and make 
the day your own. Dry hire includes: 

 
Exclusive use of rustic barn seating up to 60 guests / 90 standing 

Banquet style tables and chairs with tablecloths and basic décor 

Fully serviced private bar 

Inhouse catering options (priced separately) 

 

 

 

P R I C I N G  

1st November to 28th February 

Midweek venue hire FOC with catering booking  |  Weekend £1,000 

1st March to 31st May 

Midweek £1,000  |  Weekend £1,500 

1st June to 31st August 

Midweek £1,500  |  Weekend £2,000 

1st September to 31st October 

Midweek £1,000  |  Weekend £1,500 



The Kitchen
Choose from a selection of well curated three and two course menus, 

priced to suit your budget. We also offer a delicious buffet menu, so you 
can create a bespoke celebratory feast to your taste for the occasion. 

See sample menus overleaf. 

 



WEDDING MENU A 
 

 3  COURSE –  £30ph 

 
TO START 

Chicken liver parfait, spiced apple chutney, 
pickled baby vegetables, sourdough crute 

Beetroot cured salmon, horseradish cream, 
pickled and raw beetroot, croutons  

Spiced celeriac soup, crispy fried onions, 
curry oil, sourdough  

 

MAINS  

Roasted chicken supreme, truffle mash, 
pancetta and mushroom volute, spinach 

Pan fried hake fillet, tomato and red 
pepper fondue, charred leek hearts, 

pickled fennel and samphire 

Butternut squash and cumin risotto, 
crispy sage leaf, gremolata  

 

TO F INISH  

Chocolate and sea salt tart, 
earl grey chantilly, chocolate soil 

Mulled wine pouched pear, granola, 
spiced apple sorbet 

Strawberry and yogurt panna cotta, 
poached strawberry, strawberry crisps  

WEDDING MENU B 
 

 3  COURSE –  £40ph 

 
TO START 

Ham hock terrine, onion chutney, confit 
and pickled shallot, sourdough crute 

Smoked mackerel pâté, cured mackerel, 
pickled and raw cucumber, croutons  

Butternut squash arancini, 
pickled carrot puree, tarragon oil   

 

MAINS   

Confit pork belly, dauphinoise potato, 
crispy black pudding, tender stem 

and red wine jus 

Pan fried cod fillet, pea risotto, 
pea salsa, crispy leeks, basil oil   

Halloumi and red pepper potato cake, 
aubergine caviar, pickled carrot  

 

TO F INISH  

Chocolate orange bread and 
butter pudding, crème anglaise 

White chocolate and honey panna cotta, 
pistachio, hazelnut ice cream 

Mixed berry pavlova, strawberry gel, 
chantilly cream, mint praline 

M E N U S



WEDDING MENU C 
 

 3  COURSE –  £50ph 

 
TO START  

Confit chicken and celeriac terrine, celeriac 
purée, celeriac remoulade, sourdough crute 

Dill and mustard cured trout, pickled mustard, 
hazelnuts, fennel and herb salad   

IW tomatoes and mozzarella salad, 
basil pistou, tomato water  

 

MAINS   

Crispy braised venison, fondant potato, 
charred onion, spinach and game jus 

Pan fried seabass fillet, lyonnaise potatoes, 
fennel volute, sea herbs, dill oil   

Butternut squash pithivier, blue cheese, 
baby vegetables  

 

TO F INISH  

Chocolate fondant, earl grey cream, 
white chocolate soil 

Passion fruit mousse, mango salsa, 
coconut crumb 

IW cheese board, homemade chutneys, 
crackers, celery and grapes 

 

 

 

 

BUFFET MENU 

5 items £15ph 

Additional items £2.50ph 
 

Cauliflower cheese croquettes, 
spiced tomatoes jam 

Red pepper hummus, crudites  

Truffle mac and cheese bits 

Satay chicken, mango salsa 

Sticky pork belly, soy and sesame 

Wild mushroom arancini, pistou 

Homemade sausage roll, 
onion chutney 

Spinach and blue cheese wellingtons 

Devilled eggs, paprika mayo 

Cured meats, breads and oils 

IW cheeses, crackers, chutneys 

Selection of sandwiches 

Mini beef slider, swiss cheese, 
tomato jam 

Cajun chicken sliders, avocado, 
paprika mayo  

Selection of scones, clotted cream, jams  

Selection of sliced cakes 

V = Vegetarian     VE = Vegan     VE* = Vegan Option Available 

 GF = Gluten Free     GF* = Gluten Free Option Available



T E R M S  &  C O N D I T I O N S  
 

1. The signatory agrees to the following terms & conditions: 

(a) An initial deposit of £1000, or £500 for functions of less than £2000 in value, is required within 14 days of the enquiry to 
confirm the booking. 

(b) A second deposit of 50% of the function value is due 6 months before the function date or immediately if this date has 
already passed. 

(c) Final payment for the balance of the function value is due 1 month before the function date, together with written 
confirmation of final numbers which will be chargeable in full. In the absence of such instruction the provisional numbers as 
shown above will be charged. 
 

2. The signatory agrees to the following cancellation terms & conditions: 

(a) The initial deposit is refundable in the event of cancellation in writing or by email within 14 days of the payment date of the 
initial deposit. Thereafter all deposits & payments are non-refundable. 

(b) In the event of the function not taking place at the written instruction of the signatory of the contract more than 28 days 
before the function date, The Buddle Inn undertakes to make a payment to the signatory a sum representing 20% of the total 
deposits & payments received, providing all payments have been made on time, up to & including the final payment 1 month 
before the function date. No payment to the signatory is available in any other circumstances 

(c) If due to government, local authority or other legally authorised body directives The Buddle Inn is forced to close & 
subsequently postpone the function then the signatory will be offered a choice of future dates on which to hold the function 
at no extra cost but no refunds will be offered. 

(d) If due to unforeseen circumstances, except those in point 6 below, the hotel is responsible for the cancellation of the 
function then all deposits are fully refundable, except where the cancellation is due to the signatory not making the payments 
as contracted. 
 

3. The function will not proceed unless all payments are made as contracted & on time. 
 

4. If you request to change the date of your function a transfer fee of £250 will apply if more than 1 years notice is given & 
£500 for between 6 months & 1 year. Transfers might not be agreed with less than 6 months notice. The minimum numbers & 
terms & conditions will apply to any transferred function & The Buddle Inn reserves the right to increase the prices agreed to 
any new published pricing tariffs.   
 

5. We strongly recommend the signatory considers cancellation insurance for the function, including pandemic & notifiable 
diseases insurance, and in the event of being in any doubt as to the implications of any of the terms and conditions of this 
contract they should seek a professional opinion. 
 

6. The signatory shall be liable for any damage caused by any acts, default or neglect by the signatory or its guests. Venue 
Only bookings will be required to provide a returnable deposit of £500 to cover any damages.    
 

7. The Buddle Inn shall not be liable for any delay or failure in providing its services as a result of any cause beyond its control 
such as fire, flood, industrial action, local or national government directives, pandemic, notifiable disease or similar. 
 

8. The terms of this contract shall be subject to English Law.  



T H E  B U D D L E  I N N  

St. Catherine’s Road, Niton Undercliff 
Isle of Wight, PO38 2NE 

Tel: 01983 730243     |     www.buddleinn.co.uk




