
 

 

 

 

 

 

YOUR PERFECT WEDDING 

 
 

 

 

 

 

 

 

 

 

 

Jersey Country House Elegance 



  

 

 

 

 

Getting married at Château la Chaire. 

Your wedding day...it's more than just a day. From engagement to vows to glorious 
honeymoon, we make every moment unforgettable. 

 

 

 

Originally built in 1843 as a private house Château la Chaire is now a Grade 2 listed 

hidden gem full of historical beauty. The hotel today offers a modern twist to the original 

building whilst maintaining the charm and warmth that you would expect from such a 

venue. 

The Château is the perfect place for your elegant wedding & reception. We offer advice 

and recommendations to you during planning and are on hand throughout your big day 

to ensure everything goes to plan. 

The hotel is set in 8 acres of terraced woodland and a two-minute stroll from the beach 

and sea at Rozel Bay so it's also the perfect place to capture those romantic moments for 

your photo album. 

 

 

 

 

 

 
 



  

 

 

 

 

 

 

 

 

MARRIAGES IN APPROVED PREMISES IN JERSEY 

 

Jersey Residents 

Couples wishing to marry at Château la Chaire will need to make an appointment with 

our wedding co-ordinator in order to view the available rooms. Once you have agreed a 

date & time it is the responsibility of the couple to contact the registrar’s office in St 

Helier to arrange for their marriage licence. Couples are required to collect their licence 

three working days before the marriage date. 

 

Non-Jersey Residents 

For couples wishing to marry in Jersey, the Superintendent Registrar advises that you 

should contact their office in the first instance for help & advice: 

 

Superintendent Registrar’s Office 

10 Royal Square, 

St Helier 

Jersey. 

JE2 4WA 

Telephone: 01534 441335 - marriageenquiries@gov.je  

 

 

 

 
 

 

 

For full information about getting married in Jersey please 

visit the States of Jersey website 

 

 

 

 

 

 

mailto:marriageenquiries@gov.je
https://www.gov.je/government/departments/customerlocalservices/officesuperintendentregistrar/Pages/home.aspx


  

 

 

 

OUR PREFERRED SUPPLIERS 

 

Music & Entertainment 

Should you wish to have live music as part of your ceremony at any time we recommend 

to contact the registrar to discuss before making any bookings. 

 

We are always happy to recommend musicians or persons we have worked with in the 

recent past who are available for hire. This can be arranged directly or via our wedding  

co-ordinator.  

 

The hotel has a Sonos music system throughout the ground floor and can stream almost 

anything from Spotify, Apple or Prime. You can also supply us with a USB of your own 

playlists. 

 

Please note: Owing to the proximity of hotel bedrooms and other guests in public areas 

we cannot have Live Music or DJ options at any time unless the hotel has been reserved 

exclusively. 

 
 

Lauren Ivy - https://www.laurenivy.com/  

Jersey Wedding Music - https://www.jerseyweddingmusic.je/ 

 

Transportation 

Curwood Chauffeured Limousines - https://curwoods.je 

Style Hire Wedding Cars - https://jerseyweddingcars.com/  

 

Flowers 

Bella Fiori – Colomberie, St Helier -  http://www.bellafiori.je  

Woodside Florists - http://woodsideflowers.je  

 

Photographer 

Paul Wright Photography – http://paulwrightphotographer.com 

Andy Le Gresley - https://www.andylegresley.com/ 

 

Toastmaster 

David Lister - http://davidlister-toastmaster.com 

 

 

 

https://www.laurenivy.com/
https://www.jerseyweddingmusic.je/
https://curwoods.je/
https://jerseyweddingcars.com/
http://www.bellafiori.je/
http://woodsideflowers.je/
http://paulwrightphotographer.com/
https://www.andylegresley.com/
http://davidlister-toastmaster.com/


  

 

 

 

 

INTIMATE PACKAGE 

Private Dining Room Hire 

Drinks reception on arrival 

Two glasses of Prosecco per person 

Wedding breakfast 

Three course A’ la Carte wedding breakfast 

Tea, Coffee & petit fours 

Half bottle of selected house wine per person 

Half bottle of mineral water per person 

A glass of Prosecco for your toast per person 

Silver cake stand hire 

White linen tablecloths and napkins 

Wedding coordinator to arrange your day with you 

An event manager to look after you on the day 

A Superior room the night before for the bride 

including breakfast 

 

£2400 for 16 persons 

 

 

 

 



  

 

 

 

IVORY PACKAGE 

Reception room hire 

Drinks reception 

Two glasses of Prosecco per person 

Wedding breakfast 

Three course wedding breakfast 

Tea, Coffee & petit fours 

Half bottle of selected house wine per person 

Half bottle of mineral water per person 

A glass of Prosecco for your toast per person 

Silver cake stand hire 

White linen tablecloths and napkins 

Wedding coordinator to arrange your day with you 

An event manager to look after you on the day 

Sample our style with dinner for 2 persons in La Chaire restaurant 

including a bottle of house wine prior to the event. 

A Superior room the night before for the bride 

including breakfast 

£4500 for 40 persons 

Additional guests £109 per person 

 

 



  

 

 

 

SILK PACKAGE 

Reception room hire 

Drinks reception 

Two glasses of Champagne per person & a selection of canapes 

Wedding breakfast 

Three course wedding breakfast 

Tea, Coffee & petit fours 

Half bottle of selected house wine per person 

Half bottle of mineral water per person 

A glass of Champagne for your toast per person 

Silver cake stand hire 

White linen tablecloths and napkins 

Wedding coordinator to arrange your day with you 

An event manager to look after you on the day 

Sample our style with dinner for 4 persons in La Chaire restaurant 

including ½ bottle house wine per person prior to the event. 

A Superior room the night before for the bride 

including breakfast 

£5995 for 40 persons 

Additional guests £139 per person 

 

 

 



  

 

 

 

 

EXCLUSIVE USE HIRE 

Château la Chaire is available on an exclusive use basis and perfect for couples getting 

married and requiring accommodation for visiting friends and family. 

All public rooms, all bedrooms and the hotel grounds are available for use during your 

event exclusively, guaranteeing that no other visitors will be present at the hotel during 

your event . Provided the hotel is returned to its original state the whole hotel is yours to 

do with what you wish including themed weddings, disco’s and parties. 

 

January – April & October – December 

£2250 per night Sunday to Thursday & £3800 per night Friday & Saturday.  

May – September (minimum 2 nights only) 

£4750 per night.  

Exclusive use commences from 11.30am for public rooms and ends on the day of 

departure at 11.00am. 

All bedrooms are guaranteed for occupancy by 3.00pm. The above rates are in addition to 

all other wedding charges described within our wedding package. 

 

 

 

 

 

 

 

 



  

 

 

 

 

MENUS 

When choosing your menu please consider the following: 

 

• Choose any one starter, one main course and one dessert for all your guests. 

 

or 

 

• Choose a menu of 3 starters, 3 main courses and 3 desserts and a pre-order will be 

required within two weeks of the wedding date. 

 

• Children up to 12 years can choose from our children’s menu or 50% of the above 

prices for full menus. 

 

 

 

 

 

(gf) suitable for Gluten free diets, (v) suitable for vegetarian 

Dishes may contain nut/nut derivatives.  Fish dishes may contain bones. 

If you have any food allergies or food intolerances please ask about the ingredients in your meal before ordering. 

 
 
 
 
 
 
 
 
 



  

 

 

 
 
 
 
 
 
 
 
 

Canapés 
 

 

Jersey crab on toast with pink grapefruit & avocado 

Smoked haddock bon bon with pea 

BBQ croquette with pink lady apple sauce 

Baby plum tomato, mozzarella & basil 

Smoked salmon & cream cheese en-croute with caviar 

Smoked ham terrine, mustard & pickle 

Aubergine caponata filo parcels, feta & coriander 

Chicken liver parfait on brioche with onion marmalade 

 

 

 

Choice of 5 canapés - £10.00 per person 

 

 

 

 

 

 

 

 

 

 

 



  

 

 

 

Starters 

CONFIT DUCK & FOIE GRAS TERRINE  

cherries (gf) 

JERSEY CRAB & PRAWN SALAD  

pickled cucumber | avocado | wasabi (gf) (market price supplement may apply) 

LEEK & POTATO VELOUTE  

crispy quail egg (gf, v) 

CONFIT COD  

creamed mussels | spinach (gf) 

CHICKEN LIVER PARFAIT 

crispy toast | apple & orange jam 

WILD MUSHROOM RISOTTO  

leek | truffle | parmesan (v) 

CHILLED GAZPACHO  

grilled mackerel | fennel (gf, v, vegan) 

STEAK TARTAR 

egg yolk | truffle mayo | pickles | toast 

ROASTED JERSEY SCALLOPS  

roscoff onion | crispy chicken wing | truffle (gf) (market price supplement may apply) 

BLACK PUDDING & PORK CROQUETTE 

apple | quince | watercress 

 

 

 

 



  

 

 

 

 

Main Course 

BEEF WELLINGTON 

garden vegetables | dauphinoise | beef sauce (market price supplement may apply) 

ROASTED COD  

sticky lentils | chorizo | smoked mash potato (gf) 

POTATO GNOCCHI 

butternut squash | cabbage | truffle (v) 

CONFIT PORK BELLY & TENDERLOIN 

carrot | bok choi | Chinese sauce (gf) 

ROAST CHICKEN BALLOTINE 

creamed savoy | pancetta confit potato (gf) 

ROAST SALMON 

crab crushed new potato | tender stem broccoli | lemon butter sauce (gf) 

CRISPY HENS EGG 

wild mushrooms | asparagus (v) 

WHOLE LEMON SOLE 

new potatoes | green beans | brown butter | caper dressing (gf) 

BRAISE STICKY LAMB SHOULDER 

tartiflette potatoes | pickled onion | braised cabbage | beetroot (gf) 

LOBSTER SALAD 

prawns | Marie Rose (gf) (market price supplement may apply) 

 

 

 

 

 

 



  

 

 

 

 

 

Dessert 

TIRAMISU  

cappuccino ice cream 

FRUIT CRÈME BRULEE TART 

vanilla ice cream 

STICKY DATE CAKE 

toffee sauce | caramel ice cream 

STRAWBERRY FOOL 

Chantilly | meringue | mint (gf) 

CHOCOLATE CHERRY FONDANT 

cherry ripple ice cream 

LEMON TART 

clotted cream | raspberries 

ROAST ALMOND PANNACOTTA 

peach ice cream (gf) 

WHITE & DARK CHOCOLATE MOUSSE 

yuzu & lime ice cream 

SELECTION OF ICE CREAM & SORBET (gf) 

CHEESE PLATTER 

homemade chutney | grapes | celery | artisan biscuits 

 

 

 
 

 

 



  

 

 

Evening Buffet 

Buffet A  

Lemon & thyme roasted chicken 

Home-made apple & black pudding sausage rolls 

Salmon & prawn fish cakes with lemon aioli 

Spiced Cajun wedges 

Buttered new potatoes with mint 

Vegetable rice salad 

Tomato pasta salad 

Broken brownie & honeycomb with vanilla sauce 

Platter of watermelon & pineapple with mint 

£25 per person 

 

Buffet B 

Roast porchetta with sage & crackling 

Lemon & thyme roasted chicken 

Monkfish & prawn skewers with harissa & lime 

Salt cod croquette with fennel salad 

Spiced Cajun wedges 

Buttered new potatoes 

Mixed vegetable cous cous salad 

Pesto pasta salad 

Roasted Mediterranean vegetables 

Broken brownie & honeycomb with vanilla sauce 

Mixed fruit platter 

£35 per person 

 

 

 

 



  

 

 

CONTRACTUAL OBLIGATIONS AND INFORMATION. 

A formal contract will be issued on confirmation of booking so the following is for information 

purposes only. 

1)  Wedding ceremony and reception Coordination: 

On site wedding/events/reception coordination will be provided by Chateau la Chaire. This is 

provided from the date of booking through to the completion of events. Attendance of the 

wedding coordinator at any wedding rehearsal, ceremony and reception is also provided if 

required.  

a)  Chateau la Chaire agrees to provide all necessary hours of coordination prior to the event date 

and is responsible for the quality and timeliness of services for the wedding date of 

b) The wedding couple or agent of couple agrees to utilise Chateau La Chaire for the above 

services and to provide timely responses to Chateau la Chaire regarding inquiries concerning 

these services. The wedding couple further agrees that Chateau la Chaire is not responsible for 

any services, subcontractors or events not specifically provided by Chateau la Chaire and covered 

by our contract. 

2) Financials: 

• The wedding couple or agent for the couple, agrees to pay an initial refundable deposit of 

£1000 which becomes non-refundable after 14 days from the date of receipt. This 

payment serves as a confirmation of booking and is due and payable at the time of 

contract signature. Exclusive use bookings require a £2500 deposit in place of the above. A 

full refund will be offered for any cancellation received within 14 days of confirmation 

provided no costs have been incurred. 

 

• The remaining balance of event will be invoiced to the wedding couple within one month 

of the event date and should be settled no later than two weeks prior to the event date. 

Payment should be made by bank transfer or credit/debit card. 

 

• Any event confirmed within one month of arrival should be settled in full within 2 weeks 

of the event date or due immediately if within 2 weeks. 

 

• We reserve the right to refuse services to any event not confirmed or with an outstanding 

balance. 

 

 

 

 

 



  

 

 

3) Date changes 

In the event the wedding couple is forced to change the date of the wedding every effort will be 

made by Chateau la Chaire to transfer the services and support the new date.  The wedding 

couple agrees that in the event of a date change any expenses including but not limited to deposits 

and fees that are non-refundable and non-transferable are the sole responsibility of the wedding 

couple.  There may also be additional charges above and beyond those set forth above.  The 

wedding couple further understands that last minute changes can impact the quality of the event 

and that Chateau La Chaire is not responsible for these compromises in quality. 

4) Damages 

Chateau la Chaire was built in 1843 and as such is becoming old and fragile as well as containing 

some extraordinary fixture and fittings. Damages incurred to the property in any way during an 

event may be the responsibility of the wedding couple and charges may be incurred in such cases. 

5)  Cancellations 

In the event of a cancellation all payments made to date are non-refundable, plus:  

Cancellation within one month notice 50% of total balance of event 

Cancellation within two weeks’ notice 75% of total balance of event 

Cancellation within 3 – 7 days’ notice 90% of total balance of event 

Cancellation with less than 3 days’ notice 100% of total balance of event 

All guests confirmed 2 weeks prior to the event are chargeable at full value 

6) The finer print 

The hotel is entirely non-smoking although there is a designated smoking area on the hotel 

terrace and directly outside The Suite.  

All bars and entertainment must be concluded with carriages at midnight except by prior 

arrangement or exclusive use. 

 

A 10% FOOD SERVICE CHARGE IS INCLUDED WITH ALL INCLUSIVE PACKAGES. NO 

ADDITIONAL CHARGES WILL BE ADDED. 

WE DO NOT CHARGE A CAKE CUTTING SERVICE CHARGE. 

 

 


