
Weddings at Hippo



Congratulations from us all here at Hippo Inns

We're chuffed that you'd like to celebrate your marriage with us! Now, we know 

that planning a wedding can be stressful and often overwhelming, so if youõre 

looking for an elegant, intimate and unique wedding, weõre confident that one of  

our venues will be the perfect location to help you enjoy the first few hours of  

married life. We have a variety of  great space to offer, with absolutely no hire fee 

( just an achievable minimum spend, applied to food & drink). 

Our award winning chefs proudly offer a variety of  gorgeous celebratory dishes, 

alongside locally sourced pub classics ðwhile our bars serve a range of  local 

ales, craft lagers and fantastic wines. But itõs your special day, so both can be 

personalised to create a bespoke offering for you and your loved ones.

Should you like any help with other elements of  your wedding; whether flowers, 

entertainment, photography, videography, entertainment or live music, just let us 

know and we can introduce one our friendly suppliers



The Royal Oak
Twickenham



Pricing
2020/21

January to October

Monday - Thursday & Sunday :

£1,500, min spend + service charge

Friday :

£2,500, min spend + service charge 

Saturday :

£3,000, min spend + service charge

---

Nov to Dec 
limited days due to the festive season

Saturday or Sunday :

£3,000, min spend + service charge

To secure your preferred date, we ask for a 25% deposit

*please note all prices are ôstarting fromõ



The Eagle
Ladbroke Grove



Sample Menu

Starters
Oak smoked salmon, celeriac rémoulade, super green salad, capers, 

pumpkin seeds, beer pickled red onion

Baked òRas el hanout ó & beetroot falafels, maftoul & chickpea, tzatziki

Goats cheese mousse, honeycomb, pear, sourdough crisps

Mains
Harissa 12-hour marinated ½ Shropshire chicken, super green salad, 

turmeric bulgur wheat, garlic aioli

Crispy pork belly, mashed potato, duo of apple, black pudding, 

seared baby gem, wholegrain mustard & cider jus

Chalk Stream trout, tartare garnish, crushed new potatoes, chive beurre blanc

Crispy duck leg, watercress, rainbow slaw, orange, pomegranate, hoi sin duck sauce

(£4 supplement)

Sirloin steak, roasted Portobello mushroom, watercress, truffle butter

(£5 supplement)

Puddings
SõMorechocolate brownie, vanilla ice cream, cocoa soil

Sticky toffee pudding, honeycomb, salted caramel ice cream

Apple tarte tatin , rum & raisin ice cream

---

Peckish £23 | Moreish £27 | Famished £33
Main & Pudding       Starter & Main                             All 3



The Lillie Langtry
West Brompton


