
 At Chilton Manor Farm, you will discover a hub of vibrancy and creativity within beautiful
surroundings, with rustic, pared back spaces to suit a range of requirements - Just let us know

your vision, and we will collaborate with you on how to achieve it!
We hire The Barn & The Loft out together, as they work well in tandem, facilitating the various

different needs of a wedding celebration, and can host 100 + guests. 
There is also the option of hiring the Yard and the Courtyard if you are planning a smaller
wedding. We also offer the use of our Parkland as the perfect spot for your ceremony and

arrival drinks.

Wedd ings

THE BARN
The barn is a large, original agricultural space,

purposefully raw and undone. It has
impressive height and retains the charm and

character. 
At one end currently sits the iconic skate

ramp,  which is a unique and appealing
element of the space.

 
The Barn is a fantastic place to gather -

whether it be for eating, dancing or both! 

.



The loft 
The Loft is a generous room, dramatic in size and is a space which feels contained and cosy, yet

more than capable of filling with a crowd. With its woven straw lampshades and original
untouched two tone limewashed walls, it delivers a really interesting and inspiring blank canvas

for you to design your perfect day.

*Please note that The Loft can only be accessed by a staircase.
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 PRICE LIST
The parkland 

The beautiful parkland is the perfect spot for your 
ceremony and welcome drinks before you move down to The Yard or The Barn for your

celebration.
The Parkland has a 3 hour maximum stay.
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The Yard is ideal for smaller weddings and can seat up to 40 people. The long narrow
space inside the cafe lends itself to curating dramatic long tables. More guests can be

accomodated if you would decide to host a stand up buffet or cocktail party, with a
maximum of 60 guests, with the additional use of the courtyard for those warm

evenings. 

THE YARD & COURTYARD
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For information & bookings, please email Frankie: frankie@theyardhampshire.co.uk 


