


" A  s u c c e s s f u l  m a r r i a g e  r e q u i r e s  

f a l l i n g  i n  l o v e  m a n y  t i m e s ,  a l w a y s  
 

w i t h  t h e  s a m e  p e r s o n . "

Mignon McLaughlin



At Hughes Craft Distillery we offer a 
unique location for your 

Welcome
B o u t i q u e  W e d d i n g
The beautiful old buildings that house 
our distillery are full of character and 
charm. Stone walls, high oak beams 
and our picturesque walled garden 
set the scene for an unforgettable day!
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The Ceremony
Hughes Craft Distillery is a licensed,  
approved venue for Civil Partnership and 
Civil Ceremony marriages. The registrar  
will attend to perform the marriage in  
one of our three approved areas.  

C e r e m o ny  F e e  £ 3 0 0 
Includes use of our Gin School as your  
private ‘Signing Room’ with registration  
table and celebratory glass of Prosecco  
for the bride and groom.

Ceremony Room - 45 guests
Occasional Room - 20 guests

Religious and Spiritual wedding ceremonies  
can be performed on site by liaising with  
your religious minister. 
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Dining O p t i o n s

S i t  d o w n  M e a l  F r o m  £ 4 5 p p 

Ceremony Room – 45 guests 
Occasional Room – 20 guests 

E V E N I N G  B u f f e t  F r o m  £ 1 0 p p 

Ceremony Room – 45 guests 
Occasional Room – 20 guests 

E v e n i n g  S u p p e r  F r o m  £ 6 p p 
Ceremony Room – 45 guests 
Occasional Room – 20 guests  



Drinks p a c k a g e s

P r o s e c c o  r e c e p t i o n  o n  a r r i v a l  £ 6 . 0 0 p p

R u by B l u e  # P i m p My P r o s e c c o  r e c e p t i o n  £ 6 . 5 0 p p

Cranberry Bellini | Kir Royale | Wild Blueberry Bellini

S t i l l H o u s e  S i g n a t u r e  S e r v e s  £ 6 . 0 0 p p 

RubyBlue Vodka, apple, thyme, lemonade
StillHouse Seasonal G&T

P r e m i u m  C o c k t a i l s  £ 7 . 0 0 p p

Selected from seasonal menu

B o t t l e d  B e e r  o n  a r r i v a l  f r o m  £ 3 . 5 0 p p

Draft beer also available

S p a r k l i n g  E l d e r f l o w e r  &  M i n t  £ 3 . 0 0 p p

Or Rose lemonade & mint 

F r e s h ly  B r e w e d  T e a  &  C o f f e e  £ 3 . 0 0 p p

Home-made fudge or shortbread  



Wedding p a c k a g e

E x c l u s i v e  u s e  o f  o u r  D i s t i l l e r y  U N T I L  1 1 P M
(late bar fee £150 to extend until 1am)

D e l i c i o u s  m e n u  o p t i o n s  c r e a t e d  b y  o u r  H e a d  C h e f 
(Dietary requirements catered for such as vegan, vegetarian & gluten free)

A n  e x t e n s i v e  w i n e  &  c o c k t a i l  l i s t  t o  c h o o s e  f r o m

A  d e d i c a t e d  w e d d i n g  p l a n n e r  a n d  M a s t e r  o f  C e r e m o n i e s
(to ensure the day flows as you wish)

P r i v a t e  u s e  o f  o u r  G i n  S c h o o l   
(Your ‘Signing Room’ with registration table) 

C e l e b r a t o ry  g l a s s  o f  P r o s e c c o  f o r  t h e  b r i d e  a n d  g r o o m

T a b l e  L i n e n  a n d  C h i a v a r i  c h a i r s                            

W e d d i n g  R o o m  H i r e  F e e 

M o n d ay  t o  T h u r s d ay 		  £ 9 5 0
F r i d ay  &  S a t u r d ay 		  £ 1 7 0 0



Wedding D é c o r

The venue is yours for the day; make it personal  
to you and your partner. 

Perhaps you’ll style the room yourself or have a 
stylist in mind…

Please ask if you need advise on local wedding  
stylists we have worked with before.  



The StillHouse p a c k a g e

£ 4 5 p p   ( M a x .  4 5  g u e s t s )

 includes
B r i d e  &  G r o o m  P i m p My P r o s e c c o 
T h r e e  c o u r s e  m e a l
t a b l e s  d r e s s e d  w i t h  w h i t e  l i n e n
C h i a v a r i  C h a i r s
C e n t r e p i e c e ,  M i r r o r ,  C a n d l e  &  I v y

C e r e m o ny  F e e  		  £ 3 0 0

W e d d i n g  V e n u e  H i r e 		
M o n d ay  –  T h u r s d ay  	 £ 9 5 0
F r i d ay  &  S a t u r d ay 	 £ 1 7 0 0

G u i d e  p a c k a g e  c o s t  		
M o n d ay  –  T h u r s d ay 	 £ 3 2 7 5
F r i d ay  &  S a t u r d ay 	 £ 4 0 2 5

w w w. s t i l l h o u s e m o i r a . c o m

M e n u

Chef’s soup
O r
Salmon gravlax
citrus, fennel, apple

Irish chicken supreme 
creamy champ, seasonal vegetables
O r
Roast Irish sirloin
beef dripping potatoes, seasonal vegetables, 
Yorkshire pudding

Sticky toffee pudding
butterscotch, honeycomb ice cream
O r
Chocolate torte
raspberry, cream



The Distillery p a c k a g e

£ 6 5 p p   ( M a x .  4 5  g u e s t s )

 includes
B r i d e  &  G r o o m  P i m p My P r o s e c c o 
T h r e e  c o u r s e  m e a l
G l a s s  R e d  / W h i t e  w i n e  w i t h  M e a l
F r e s h ly  B r e w e d  T e a ,  C o f f e e  &  S h o r t b r e a d
T a b l e s  d r e s s e d  w i t h  w h i t e  l i n e n
C h i a v a r i  C h a i r s
C e n t r e p i e c e ,  M i r r o r ,  C a n d l e  &  I v y

M e n u

Chicken liver parfait 
caramelised onions, hazelnuts, brioche toast
O r
Co Fermanagh pork belly
burnt apple, black pudding crumb, water cress, jus

Slow cooked beef brisket 
buttery champ, Bourgoin jus, fried greens 
O r
Cherry valley duck breast 
cherry purée, pomme anna, crispy kale 

Ruby Blue panna cotta 
almond brittle, biscotti 
O r
Double chocolate chip brownie 
vanilla ice cream, honeycomb 

C e r e m o ny  F e e  		  £ 3 0 0

W e d d i n g  V e n u e  H i r e 		
M o n d ay  –  T h u r s d ay  	 £ 9 5 0
F r i d ay  &  S a t u r d ay 	 £ 1 7 0 0

G u i d e  p a c k a g e  c o s t  		
M o n d ay  –  T h u r s d ay 	 £ 4 1 7 5
F r i d ay  &  S a t u r d ay 	 £ 4 9 2 5



Supper M e n u s
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S t i l l h o u s e  C h i p  C o n e s  						      £ 3 . 5 0 p p

S t i l l H o u s e  F i s h  &  C h i p  C o n e s  						      £ 6 . 0 0 p p

S t i l l H o u s e  C h i c k e n  S t r i p s  &  C h i p  C o n e s 				    £ 6 . 0 0 p p

B B Q  P u l l e d  P o r k  S L I D E R S 						      £ 5 . 0 0 p p

H o t  B u f f e t  								        a v a i l a b l e  f r o m  £ 1 0 . 0 0 p p



P l e a s e  g e t  i n  t o u c h  t o 
a r r a n g e  a  v i e w i n g

G e n e r a l  M a n a g e r  -  M i c h e l l e  m c k e o w n

028 9278 0735

michelle@stillhousemoira.com

d i s t i l l e ry  M a n a g e r  -  b a r b a r a  h u g h e s

077 8011 7743

barbara@hughescraftdistillery.com

61 Main Street, Moira, Craigavon, BT67 0LQ 


