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Danish Camp is perfect  for Weddings
Danish Camp has a Norwegian log cabin set in a tranquil countryside location overlooking the River Great Ouse.  The 
cabin provides an intimate setting for wedding ceremonies and small receptions.
The adjoining Terrace is a fully covered and heated area with surrounding with its own fully licensed bar, outside 
veranda and toilet facilities.  Reservations for this area also include the surrounding riverbanks and wooded area.  

Wedding Ceremonies
Danish Camp wasfirst licensedto perform civil ceremonies in August 2005 and has been licensed for
12 years. Wearenow is inthe processof preparing to apply for a new Approved Premises Licence 
to ǇŜǊŦƻǊƳ ŎƛǾƛƭ ŎŜǊŜƳƻƴƛŜǎ ƛƴ Ψ¢ƘŜ [ƻƎ /ŀōƛƴΩΦ  The previously approved maximum number of people 
allowed to attend the civil ceremony including Bride, Groom and guests is 60.  Hire fees start at £600.

Wedding Recept ions in  The Terrace  
A marquee styled area with fully licensed bar for up to 120 guests depending on style of reception chosen. 
Hire fees start at £1,200.

Wedding Recept ions in  The Log Cabin
A wooden cabin with its own  fully licensed bar for up to 36 guests depending on style of reception chosen.  We can provide a
wide variety buffets to suit all tastes.We do not have standard menu selections; we prefer to create a buffet that has all of the 
dishes that you would like.  We do have a small range of sample menus that have been prepared for other weddings or 
celebrations.  
Wedding Buffets start at £36 per person.  Wedding banquets start at £42.50 per person.  

Evening Finger Buffets start at £12 per person.

Wedding Banquets
!ƴ ƻǇǇƻǊǘǳƴƛǘȅ ǘƻ ŜƴƧƻȅ ŀ ΨŦŜŀǎǘΩ ƻŦ ŦƻƻŘ ǿƛǘƘ ȅƻǳǊ ƎǳŜǎǘǎΗ ! Ŧǳƭƭ ǊŀƴƎŜ ƻŦ ŘƛǎƘŜǎ ŀǊŜ ǎŜǊǾŜŘ ŀƭƻƴƎ ǘƘŜ ŎŜƴǘǊŜ ƻŦ ƭƻƴƎ 
ǘŀōƭŜǎ ƻǊ ƛƴŘƛǾƛŘǳŀƭ ǘŀōƭŜǎ ŦƻǊ ƎǳŜǎǘǎ ǘƻ ΨǎƘŀǊŜΩΦ Lǘ ƛǎ ŀ ǇŜǊŦŜŎǘ ǿŀȅ ŦƻǊ ƎǳŜǎǘǎ ǘƻ ŦŜŜƭ ǊŜƭŀȄŜŘΦ  ¢ƘŜ ŀǘƳƻǎǇƘŜǊŜ ƛǎ 
informal and friendly.  Desserts may be served directly to guests or separately, buffet style. 

MINIMUM CHARGE FOR A WEDDING RECEPTION IS FOR 50 GUESTS.   ALL PRICES INCLUDE VAT @ 20%.

We are also able to provide a full range of welcome drinks, wines, alcoholic and non-alcoholic 
drinks, table decorating, balloons and other wedding services to suit your requirements.
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Danish Camp for Special Celebrations

Welcome Dr inks
Pimms & Lemonade served with Fresh Cucumber Mint and Lemon Slices

Kir Royale served with fresh Blackberries
Cava served with Orange Juice

Alcoholic & Non-Alcoholic Fruit Punches served with Fresh Fruit

Canapés
Goats Cheese & Red Onion Tartlets

Mini Piri-Piri Sausage Rolls
Fingers of Toast topped with Pate & Cranberry Sauce

Savoury Crackers topped with Brie & Grapes
Bread Rounds topped with Prawns in Lemon & Ginger Mayonnaise

Mini Cajun Chicken Wraps with Sweet Chilli Wrap

Nibb les
Kettle Chips

Japanese Crackers
A variety of Olives

Crystallised Fruits with Nuts
Hummus with Pitta Chips

Tortilla Chips with Spicy Salsa

Toas ts
Champagne   Sparkling Wines - Cava or Asti 

We are also able to provide...
A full range o wines, alcoholic and non-alcoholic drinks, table decorating, 

balloons and other wedding services to suit your requirements.
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Danish Camp Evening Buffets
Food is freshly prepared, on-site in our own kitchens.  We aim to provide  a variety of different menus 
that suit the individual requirements of the Bride and Groom.  The menu below is an example of we can 
provide but menus can be mixed and matched  and we will do our best to provide any dish that is a 
personal favourite!

Finger  Bu f fe ts
A very informal buffet consisting of chips and dips, savoury snacks, open bread wedges with 

a variety of toppings and a sweet treat of miniature pastries.  Or if you fancy something very informal  why not 
have bacon wedges or sausages wedges served with a variety of  relishes. 

Fork  Bu f fe ts
Homemade meat and vegetarian quiches, Piri-Piri sausages rolls, Cumberland  sausages with spicy relish, a 

variety of salads, homemade coleslaw, mixed salads, specially prepared sandwiches.  

Cont inen ta l  &  Br i t i sh  Cheeseboards  
Enjoy a  variety of cheeses served with savoury crackers and biscuits, rustic breads, celery, cherry tomatoes 

and a range of pickles and relishes. 

Barbeques  &  Rot isse r ie-Cooked  Meats
Enjoy burgers, sausages, kebabs or meats served with a variety of freshly made

salads, breads and relishes or rotisserie-cooked pork with sage & onion stuffing served with
Homemade apple sauce.

A variety of Gateaux or Miniature Pastries
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C E R E M O N I E S   I N   T H E   L O G   C A B I N

W e d d i n g  
C e r e m o n i e s

Throughout the year

S p r i n g  &  S u m m e r
Ceremonies can be

performed on Mondays

(except Bank Holidays)

A u t u m n  &  W i n t e r  
Ceremonies can be

performed on Mondays and 

some weekdays by

arrangement


