
Y O U R  W E D D I N G  A T



E X C L U S I V E  
H I R E  C H A R G E S
From 10:30am

(Mar  & Oct)
L O W  S E A S O N

(Apr i l ,  May,  Jun,  Sep)  
M I D  S E A S O N

(Ju l ,  Aug)  
H I G H  S E A S O N

(Jan,  Feb,  Nov)  
W I N T E R

(Dec)  
C H R I S T M A S

MON-THUR FRI SAT SUN
/  BANK HOLIDAY SUN BANK HOLIDAY MON 

£2,500 £3,000 £3,750 £2,750

£2,750 £4,500 £4,750 £3,500

£2,750 £3,500 £4,250 £3,000

£2,250 £2,500 £3,250 £2,500

£2,500 £3,000 £3,750 £2,750

2026 & 2027 PRICES

There is  a  min imum requi rement  of :
40  dayt ime guests  on Monday-Wednesday
60  dayt ime guests  on Thursdays & Sundays
75  dayt ime guests  on Fr idays  & Saturdays  throughout  the year .  

ADDITIONAL CHARGES
Bar  Extens ion -  £325 (f rom 11 .00 pm to Midnight)  
Damage Deposit  -  £500 (returnable  against  T&C’s)  



E X C L U S I V E  
H I R E  C H A R G E S
From 10:30am

(Mar  & Oct)
L O W  S E A S O N

(Apr i l ,  May,  Jun,  Sep)  
M I D  S E A S O N

(Ju l ,  Aug)  
H I G H  S E A S O N

(Jan,  Feb,  Nov)  
W I N T E R

(Dec)  
C H R I S T M A S

MON-THUR FRI SAT SUN
/  BANK HOLIDAY SUN /  BANK HOLIDAY MON 

£3,150 £3,950 £2,850

£2,850 £4,750 £4,950 £3,650

£2,850 £3,650 £4,450 £3,150

£2,350 £2,650 £3,450 £2,650

£2,650 £3,150 £3,950 £2,850

2028 PRICES

£2,650



Y O U R  W E D D I N G
C E R E M O N Y
We hold a  l icence to host  c iv i l  wedding ceremonies  and partnerships
for  up to 140 guests .  P lease note that  the ear l iest  we can
accommodate a  c iv i l  ceremony is  1 .00 pm,  with  guests  ar r iv ing f rom
12pm. Suppl iers  may arr ive  f rom 10.30 am.  A l l  c iv i l  ceremonies  must
be booked di rect ly  with  the Leicestersh i re  registrars  on 0116  305
6565,  with  whom you can l ia ise  over  ava i labi l i ty  of  dates.  

£375

I N D O O R  C E R E M O N Y
In  the L ibrary  

£425

O U T D O O R  C E R E M O N Y
In  the Georgian Gazebo 

C H U R C H  C E R E M O N I E S  
In  addit ion,  our  lovely  Par ish  Church of  St  Andrew’s  is  in  the
grounds of  the Hal l .  Informat ion packs are  ava i lable  f rom the
church wardens on a  Sunday when the morning serv ice is  he ld
at  9 .30am and you can l ia ise  over  ava i labi l i ty  of  dates.  



B E D R O O M S
We have 10 gorgeous bedrooms with  ensuite  bath/shower  rooms,
inc luding one adjo in ing bathroom, connect ing the S i lver  Su ite  and Twin
room – ideal  for  fami l ies .  There is  a  requi rement  to  book at  least  f ive
bedrooms.  Your  overn ight  guests  may check in  f rom 2.30pm and check
out  t ime for  a l l  guests  is  st r ict ly  10.30am.  

A luxury  cooked and cont inenta l  breakfast  is  inc luded in  the bedroom
pr ices,  served between 08:30am – 09:30am.  P lease note we cannot
accept  payment  f rom guests .  

H O N E Y M O O N  S U I T E

S I L V E R  S U I T E

2026 2027 2028

£235 £240 £250

£225 £230 £240

Shared Bathroom
T W I N  R O O M £120 £125 £130

£165 £170 £175D O U B L E  R O O M S

ADDITIONAL CHARGES

D R E S S I N G  R O O M  
£225 £230 £250(8.00AM – 4 .00PM) 

Inc ludes Tea, Coffee & Fresh Frui t  Ju ice
I tems to be moved to upstairs lounge af ter th is t ime 

T H E  L O U N G E
£125 £130 £150(EARLY ACCESS 11AM) 

An addi t ional space avai lable the morning of the wedding. 

£22 £24 £26E X T R A  B R E A K F A S T S

Z  B E D S  ( 4  A V A I L A B L E )  £40 £42 £44

FOC FOC FOCC O T S  ( 2  A V A I L A B L E )
Please prov ide your  own bedding 

Inc ludes Breakfast  



2026

OUR MENU
OPTIONS



Please se lect  a  set  menu for  a l l  your  guests ,  choosing only  one d ish
from each of  the starter ,  main  & pudding opt ions.  These menus are
perfect  for  a  t radit ional ,  seated 3  course wedding breakfast  or  choose
an opt ion f rom our  Relaxed Din ing menus.

Our  2026 menus cont inue to champion the wonderfu l ,  changing Br i t ish
ingredients  ava i lable  throughout  our  seasons.  Our  Spr ing & Summer
menus are  ava i lable  f rom Apr i l  to  September,  whi lst  our  Autumn &
Winter  menus are  ava i lable  f rom October  to  March.

You are  welcome to ‘mix  & match ’  across  set  menus with in  our
seasonal  offer ings,  to  create the one perfect  menu for  you –  p lease
do ask  for  our  adv ice or  a  quotat ion pr ior  to  making your  se lect ion.  

We can accommodate most  specia l  d ietary  requi rements  by  pr ior
arrangement;  p lease h igh l ight  any  guest  a l lerg ies  in  advance at  least  6
weeks pr ior  to  the event  date.

2 0 2 6  M E N U S
A L L  P R I C E S  P E R  P E R S O N

CHOICE MENU £11

We are a lso able  to  offer  menus with  d i f ferent  choices by  pr ior
arrangement;  p lease speak to one of  the events  team for  fu l l  deta i ls .
The choice menu wi l l  cons ist  of  two meat options and one
vegetar ian/vegan option  for  your  day  guests  to  choose f rom.  A
supplement  wi l l  be appl icable  f rom £11  per  head  and your  pre-order  6
weeks pr ior  to  the event  is  k indly  requested.

All  prices include VAT at 20%



B R E A K F A S T  &
B R U N C H

L I G H T
Select ion of  Pastr ies ,  Fresh Fru it
P latter ,  Tea,  Coffee,  Orange Ju ice &
Prosecco 

£21.50

C L A S S I C
Class ic  Engl ish  Sandwiches,  Fresh Fru it
P latter ,  Spark l ing  E lderf lower  &
Prosecco 

£21.50

B A P S
Enjoy  Bacon & Sausage Baps with  a
Refreshing Cold Beer  

£17.50



C A N A P É S
A wonderfu l  way to  welcome your  guests  dur ing your  dr inks  recept ion.

S P R I N G  &
S U M M E R  

A U T U M N
& W I N T E R

Broad Bean,  Feta  & Wi ld  Gar l ic  Crost in i  (V)  
BBQ Asparagus,  Lemon Hol landaise (V)  
Spr ing Chicken & Truff le  Terr ine,  Pea Purée 
Smoked Trout ,  P ick led Cucumber,  Tapioca Cracker  

Cockta i l  Sausage Toad in  the Hole,  Mustard 
Smoked Haddock Kedgeree Ba l ls  
Spiced Beetroot  Fa lafe l ,  Sour  Cream (V)
Shot  Glass  of  Curr ied Parsn ip  Soup (V)

£16 £16

C L A S S I C
Smoked Sa lmon B l in is  with  Sour  Cream & Di l l  
Baby Yorkshi re  Pudding & Rare F i l let  of  Beef  
Sundr ied Tomato,  Mozzare l la  & Bas i l  Pesto on a
Parmesan B iscuit  (V)  
Pork  & Chor izo Double  Sausage Rol l  

£17.75

A S I A N
Char  S iu  Pork ,  Prawn Cracker ,  Spr ing Onion 
Masala  Potato ‘A loo Bonda’  (V)
Tandoor i  Chicken on a  Poppadom with  a  
Minted Yoghurt  
Korean Fr ied K ing Prawn & Sesame Tempura 

£17.75

C O N T E M P O R A R Y
Mini  F ish  & Chips  
Mapel  Glazed Doughnut,  Cr ispy  Bacon
Savory  Choux Bun,  Swiss  Cheese & Ham 
Manchego Croquetas,  Quince purée (V)  

£18.50

L U X U R Y
Chunky Tr ip le  Cooked Chip,  Truff le  & Parmesan (V)
Smoked Duck,  Sauternes Je l ly  & Br ioche  
Seared Scal lops,  Preserved Lemon & Caper  Sa lsa  
Asparagus baked in  F i lo  Pastry ,  Tomato Tapenade (V)

£18.50



WEDD ING
BR EAK FAS T

Al l  menus are  served with  our  own home-baked bread,
the best  vegetables  that  our  seasons have to offer  and

include tea,  coffee & handmade chocolates.  

PLEASE SELECT ONE STARTER,  MAIN & DESSERT



S I R  C H R I S T O P H E R

S T A R T E R
Leek & Potato Soup (V)(*)

Tar t  of  Mixed Onions Wild Mushroom &
Ricot ta (V) (*) 

Served with  Chive Cream & A Herb Scone

This menu is available al l  year round 

£ 7 7 . 0 0

M A I N
Sausage & Mash (*)

Sof t  Potato Gnocchi (V)
Tomato Fondue,  Mozzare l la  & Bas i l  

L incolnshi re  Sausages,  Creamy Mash,  Onion Gravy,
Cr ispy Shal lots  

D E S S E R T
Warm Treacle Tar t

Lemon Posset  (*)

with Engl ish  Custard Sauce

with  Raspberr ies

(V) VEGETARIAN     (VV) VEGAN     (*) CAN BE MADE VEGAN



S I R  J A M E S

S T A R T E R
Caesar Salad

But ton Mushroom Risot to (V) (*)
with Rocket  & Aged Parmesan

This menu is available al l  year round 

£ 8 9 . 2 5

M A I N
Chicken
with Red Wine,  Mushrooms,  Button Onions &
Smoked Bacon,  Creamed Potatoes

with  Herb Sa lad,  F i re  Roasted Pepper  sauce 

D E S S E R T

Cheesecake

Dark Chocolate Mousse (*)

with Toffee Fudge & Sa lted Pretzels  

with  Shortbread B iscuits

with  Smoked Chicken,  Sourdough Croutons

Ratatoui l le Puf f  Pastry Galet te (V) 

(V) VEGETARIAN     (VV) VEGAN     (*) CAN BE MADE VEGAN



S I R  E D W A R D

S T A R T E R
Risot to (V) (*)

The Edible Garden (VV)

with Asparagus,  Broad Bean & Pea 

This menu is available Spring/Summer (Apri l-September) only 

£ 9 2 . 0 0

Roasted Red Pepper ,  Hummus,  Garden
Vegetables,  Sa lad Leaves & Shoots

Parma Ham Salad

Whipped Goats Cheese (V) (*)

with Rocket ,  Roasted Red Onions & Parmesan 

with  Her i tage Tomatoes,  B lack  Gar l ic ,
Ol ive  Crost in i

with  Lemon Hol landaise 

Smoked Trout & Watercress
Fishcakes

M A I N
Roast  Rump of Lamb

Pan Fr ied Breast  of  Chicken

Fi l le t  of  Pork 

with Tomato & Pesto Tart ,  Smoked Gar l ic  Mash 

with  New Potatoes,  Champagne Cream Sauce &
Pet it  Pois

wrapped in  Parma Ham, with  Parmesan Potato,  
Spr ing Onion,  P iqui l lo  Pepper  & Sweetcorn Sa lsa  

Spring Vegetable Stroganoff  (V) (*)

Roasted Hake

with Buttered Wi ld  Mushroom Fettucine

with  Gremolata,  Pepper  Fondue & Green Beans 

D E S S E R T

Hot Chocolate Fondant
with Honeycomb,  Boozy Cherr ies  & Cherry
Ripple  Ice Cream

Tropical Frui t  Pavlova (VV)

White Chocolate Panacot ta

with Pass ion Fru it  Sorbet

with  Poached Apr icots  & Warm Madele ines Lemon Meringue Pie

Strawberry Cheesecake (*)

(V) VEGETARIAN     (VV) VEGAN     (*) CAN BE MADE VEGAN

with B lackcurrant  Compote



S I R  E D W A R D

S T A R T E R
Smoked Haddock Fishcake

Poached Salmon & Prawn Tian

with Tartare  Butter  Sauce 

This menu is available Autumn/Winter (October-March) only

£ 9 2 . 0 0

Caramel ised Onion hummus,  Vegetable
Crudit ies ,  Fennel  Seed Crackers

with  P ick led Cucumber,  Honey Mustard &
Di l l  Dress ing

The Edible Garden (VV)

Honeydew Melon & Parma Ham
with a  Port  Reduct ion 

Roasted Butternut  Squash,  Chestnut  Mushroom
and Gruyere Tart ,  w ith  B lack  Grape & P ick led
Walnut  

Vegetable Tar t  (V)

M A I N

Roast  Cod

Braised Blade of Beef
Bourguignon

with Lent i l  Dahl ,  Onion Seed Yoghurt  

with  Button Onions,  Mushrooms & Bacon,
in  a  Red Wine Sauce  

Sweet Potato & Roasted Onion
Jal f rezi (VV)
with P i lau  R ice,  Onion Seed Naan

with  Creamed Savoy Cabbage,  Fondant  
Potato,  Apple  and Sage 

Roast  Pork Bel ly
with Aromat ic  Couscous,  Date & Onion
Purée,  North  Afr ican Spiced Jus

Roast  Breast  of  Duck

D E S S E R T
Hot Chocolate Fondant

Bread & But ter Pudding

with Malted Mi lk  Ice Cream

Br ioche & Chocolate Chip with  Grand Marnier  

Pear & Almond Frangipane Tar t  (*)

Baked Apple Strudel

with Vani l la  Ice Cream

with Calvados Sabayon

Crème Brulée

(V) VEGETARIAN     (VV) VEGAN     (*) CAN BE MADE VEGAN

Golden Sultanas with  Prestwold rum,
Warm Madele ines 



M A I N

with Fennel  Purée,  Saff ron Potatoes,  Lobster
Sauce Vierge 

Fi l le t  of  Sea Bass

with Wi ld  Mushroom Grat in ,  Dauphinoise
Potatoes,  Madeira  Sauce

Fi l le t  of  Beef

Asparagus,  Pea & Broad Bean R isotto,  Cr ispy
Duck Egg,  Tarragon Oi l

Risot to (V)

with b lack  o l ive  & pepper  rarebit ,  tomato &
basi l  dress ing

Polenta & Aubergine Tian (VV)

with Anna Potatoes,  Minted Green Vegetables,
Lamb Sauce

Slow Cooked Shoulder of Lamb

S I R  G E R V A I S E

S T A R T E R

This menu is available Spring/Summer (Apri l-September) only 

£ 9 4 . 0 0

D E S S E R T

(V) VEGETARIAN     (VV) VEGAN     (*) CAN BE MADE VEGAN

Lemon Mer ingue P ie ,  Orange & Mandar in
Parfa i t ,  Key  L ime Curd Doughnut  

Assiet te of Ci t rus
White Chocolate & Tonka Bean Ice Cream,  Mi lk  
Chocolate Torte,  Dark  Chocolate & Grand Marnier
Macaron 

Assiet te of Chocolate

Chicken Terr ine
Chicken & Shitake Mushroom Terr ine
with  Broad Beans and B lack  Truff le  Dress ing 

with  Champagne Sauce,  P ick led Cucumber  & Di l l

Lemon Sole

with Sa lad Russe,  L i tt le  Gems,  Soft  Herbs

Chi l led Art ichoke (VV)

Twice Baked Cheddar Souf f lé
with Potato Sa lad & Smoked Sa lmon 

with  Charred Broccol i ,  Preserved Lemon &
Caper  Sa lsa  and Croutons 

Buffalo Mozzarel la

with Crushed Mer ingue
Strawberry & Elderf lower Je l ly Terr ine

Glazed Passionfrui t  Tar t
with White  Chocolate & Mint  

Summer Frui t  Pudding (VV)

Raspberry & Mascarpone
Shortbread
with Raspberry  Sorbet



M A I N

with Dauphinoise Potatoes,  Cep Cream Sauce

Loin of Venison Wel l ington

with Pommes Anna,  Baby Gem Lettuce,  B lack
Truff le  Bearna ise Sauce 

Fi l le t  of  Beef

with Game Chips,  Golden Sultanas & Sauternes 

Tr io of Guinea Fowl

Sun Dr ied Tomato & Mozzare l la ,
with  Red Pepper  Fondue

Arancini  (V)

with Saff ron Mash,  Lobster  B isque 

Rol led Fi l le t  of  Lemon Sole

S I R  G E R V A I S E

S T A R T E R
Smoked Scot t ish Salmon

Roast  Monkf ish

with Fromage B lanc,  Avocado & P ink  Grapefru it

This menu is available Autumn/Winter (October-March) only

£ 9 4 . 0 0

with Cacio e  Pepe and Grated Pecor ino 

Slow Cooked Shin of Beef Arancini

Buf falo Mozzarel la (V)

Game Terr ine

with Panzanel la  Sa lad

with  Orchard Fru it  Chutney,  Prune Br ioche

with  Creamy Winter  Truff le  Dipping Sauce

Tempura of Vegetables & Herbs (VV)

D E S S E R T

(V) VEGETARIAN     (VV) VEGAN     (*) CAN BE MADE VEGAN

Crêpes Suzet te (V) (*) Baked Vani l la Cheesecake (V)(*)

with Vani l la  Ice Cream,  and Toffee Apple

Sal ted Caramel Tar t
Steamed Syrup Sponge & Jam Roly  Poly  with  Custard &
Vani l la  Ice Cream

Duo of Hot Puddings

Lemon Mer ingue P ie ,  Orange & Mandar in
Parfa i t ,  Key  L ime Curd Doughnut  

Assiet te of Ci t rus
White Chocolate & Tonka Bean Ice Cream,  Mi lk  
Chocolate Torte,  Dark  Chocolate & Grand Marnier  Macaron 

Assiet te of Chocolate

with Pear l  Bar ley  Fondue,  Chestnuts,  Carrot  Top
Pesto

Roast  Heri tage Carrots (VV)

with Chant i l l y  Cream with Mul led Red Wine Fru its

with  Brown Butter ,  Cav iar  & F inger  l ime
Hol londaise  



C H I L D R E N
Two Courses -  £30   Three Courses -  £36

S T A R T E R
Tomato Soup (V)

Fresh Melon & Strawberry

Fru it  Sa lad (V)

Prawn Cockta i l  

Gar l ic  & Mozzare l la  Bread (V)(*)

with Batons of  Carrot  & Cucumber

Hummus (V)

M A I N

with Mash,  Vegetables  & Gravy  

Chicken Breast
with French Fr ies

Chicken Goujons

with Sa lad & Sweet  Potato Wedges 

Cheeseburger
with Tomato Sauce

Penne Pasta  (VV)

F ish  & Chips

Half  Port ion of  Adult  Main  Course
( f rom the main  menus)

D E S S E R T

with Maple  Syrup & Ice Cream

Waff les
with Ice Cream

Chocolate Brownie

Fresh Berr ies  (VV) Ice Cream Sundae (*)

with Cookies  

Vani l la  Mi lkshake

(V) VEGETARIAN     (VV) VEGAN     (*) CAN BE MADE VEGAN

Homemade Beef  Cottage P ie
with Peas and Carrots



W H Y  N O T  A D D ?

F O O D  F O R  W E D D I N G  S U P P L I E R S

E X T R A S

£8.50 per  head
Amuse-Bouche

£5.50 per  head

Sorbet  Course:
Champagne,  Raspberry ,  E lderf lower ,  or  Lemon 

£4.00 per  head
Strawberr ies  Dipped in  Dark  Chocolate 

£12.00  per  table
Extra  bowls  of  vegetables

£65.00 per  table
Cheese P late & B iscuits

£29.50 per  head
Hot Main  Course for  ‘Crew’

£14.00 per  head
Sandwiches with  Tea & Coffee



R E L A X E D  D I N I N G
These menus are  des igned for  a  more casual  and re laxed
affa i r ,  w ith  a  wide range of  se lect ion to su it  a l l  for  a  la id-

back atmosphere.   



T A P A S  &  P A E L L A

S T A R T E R

This menu is available al l  year round 

£ 8 6 . 5 0

Spanish Tor t i l la 
Padron Peppers 
Serrano Ham  

Sharing boards served at the table

Please choose three of the below:

Mini Chorizo 
Patatas Bravas
Gambas Pi l  P i l  

All  served with Wild Rocket & Romaine Lettuce Salad & a Marinated Cherry Tomato Salad

M A I N

Cooked al  fresco in tradional paella pans & served buffet style
Please choose two of the below:

with Chicken,  Chor izo &
Mediterranean Vegetables  

Meat Pael la

with S l iced Monkf ish,  K ing Prawns,
Mussels ,  Clams & Calamar i  

Seafood Pael la 
with Seasonal  Garden
Vegetables,  Saff ron & Herbs 

Vegetable Pael la 

Assorted Wi ld  & Button Mushrooms,  P iqui l lo  Peppers,  Long Stem Art ichokes and P iment  D’espelette  

Mushroom Pael la 

All  served with Olives,  Warm bread, Romesco dip & Aiol i  mayonnaise 

Marinated Anchovies 
Pepperdew Peppers 
Manchego Cheese 

D E S S E R T

Individual Desserts
Please choose two  of  the below:

Crème Catalan Red Frui t  Pavlovas Passionfrui t  Possets 

with B lood Orange Syrup 

Fresh Frui t  Salad 
with Chutney & Crackers  

Cheese Boards 
with Chocolate Sauce

Prof i teroles 

Dark Chocolate 
Truf f le Tor tes 

Tr iple Chocolate &
Brown Sugar Brownies 



G A R D E N  P A R T Y

S T A R T E R

Dine l ike the English gentry with an informal small  plates dining
experience of beautiful ly crafted foods in Prestwold Hall ’s  gardens.

£ 8 6 . 5 0

Choose four canapés from any of  our canapé menus
To be served during your drinks reception

D E S S E R T

with Shortbread & Jersey cream

Engl ish Strawberr ies 
with Sy l labub & Raspberr ies  

Cloudy Lemonade Je l l ies 
A choice of  Four  F lavours

Ice Cream Tr ike 

Salad of  roasted vegetables & pesto,  garden vegetables crudites and salad
leaves,  freshly baked breads,  hummus with pomegranate & toasted seeds,  aiol i
mayonnasie,  roasted aubergine & sesame dips (VV) 

M A I N
Served on stations around the garden 

Salmon and Scott ish  Shel l f ish
Baked in  Butter  Puff  Pastry  

Salmon
Mushroom, Butternut  Squash & 
Wi ld  R ice Baked in  Butter  Puff  Pastry  

Mushroom & But ternut  Squash (V)

Both served with Litt le Gem Leaves in White Balsamic

E n  C r o u t e  S t a t i o n

Cold Beef  with  Horseradish
& Tarragon Crème Fra iche 

Fi l le t  of  Beef
Courgette & Goats
Cheese Fr i ttata  

Fr i t ta ta (V)

Montgomery  Cheddar  &
Slow Roasted Onion Tart  

Tar t  (V)

All  served with Asaragus,  Peas & French Beans in a Creamy Dressing,  Roasted Baby Potatoes (v)  

with Coronat ion Dress ing 

Poached Chicken

P i c n i c  S t a t i o n

G r a z i n g  S t a t i o n



B B Q
Served buffet style,  dig into this Feast of  classic BBQ items to suit  al l  your
guests!  Go al l  out on the main event and f inish on something sweet.

£ 8 1 . 5 0

M A I N

Slow Cooked Louis iana
Sty le  Beef  Br isket

Beef Br isket
Cajun Spiced Spit  Roast  Chicken 
with  a  Smoked Papr ika  & L ime Butter  

Roast  Chicken

S I D E S

Mississ ippi Mud Pie Caramel ised Banoffee Pie 

King Prawn,  Calamar i  & 
Sweet  Chi l i  Skewers

Seafood Skewers

with a  Bourbon Glaze

Baby Back Ribs
with a  Mango BBQ Sauce

Sweet Potato Kebab (VV)

Hass leback Potatoes wi th Sour Cream & Spring Onions
Wedge Salad wi th Crumbled Blue Cheese & Crispy Onions
Dressed Cherry Tomatoes & Cucumber Salad 
Crunchy But termi lk Ranch Salad 
Southern Fr ied Gravy
Gri l led Corn on the Cob 
Brioche Buns & Cornbread 

Served with a Selection of Dips,  Sauces & Relishes 

D E S S E R T
Individual Desserts

ADD A STARTER FOR £8.00



EV EN ING
These fo l lowing menus are  des igned for  wedding

recept ions,  where one of  the prev ious main  menus has
been served ear l ier  in  the day.

 I t  is  requi red that  you cater  for  a l l  your  addit ional  evening
guests  and an agreed proport ion of  no less  than 50% of

your  dayt ime guests .  

For  the s imple evening food opt ions,  100% of  guests  are  to
be catered for .



N E A P O L I T A N
S O U R D O U G H  P I Z Z A  
Handmade and cooked outdoors from Apri l  to September
in our wood f ired pizza oven.  

£ 1 9 . 9 5  

Choose three  var ie t ies f rom the fo l lowing: 

M A R G H E R I T A  ( V )
Mozzare l la ,  Sun-dr ied Tomatoes
& Fresh Bas i l  

F U N G H I  ( V )
Wild Mushroom, Crème Fra iche,
Alp ine Cheese 

D I A V O L A  
Nduja,  F i re  Roasted Peppers  
& Sa lami  

P U T T E N E S C A  
Smoked Anchovies  Ol ives  
& Chi l l ies  

B I A N C A  
Goats  Cheese,  Roasted Onions
& Truff le  Honey 

P A R M I G I A N A  ( V )
Chargr i l led Aubergines,  Semi  Dr ied
Tomatoes,  Aged Parmesan 

Caprese Sa lad:  Buffa lo  Mozzare l la ,  Tomato & Bas i l
Spicy  Potato Wedges
Class ic  Vegetable  S law

S E R V E D  W I T H :

(V) VEGETARIAN



E V E N I N G  F O O D

H O G  R O A S T

Hot Roast  Pork  & Crack l ing
Homemade Stuff ing 
Apple  Sauce 
Bread Rol ls  
Roasted Leek & Cheddar  Quiche (V)
Sage Roasted New Potatoes 
Celer iac  & Apple  Coles law 
Gem Hearts  with  Cider  V ina igrette  

£25

Hog Roast  (min.  100 guests)
Roasted Pork  Joints  (min.  40 guests)  

B B Q

Homemade Beef  Burgers  
L incolnshi re  Sausages 
Chi l l i  & Soy Mar inated Chicken 
Skewers  of  Roasted Vegetable  & Hal loumi  (V)  
L i tt le  Gems with  Herb V ina igrette  
Tomato,  Cucumber  & Bas i l  sa lad 
Class ic  Vegetable  S law 
Var ious Dips & Rel ishes 

£28.50

Avai lable  f rom Apr i l  to  September  



B U R G E R S ,  H O T  D O G S  &  F R I E S  

Bratwurst  Hot  Dog with  Mustard,  Rel ish  & Cr ispy Onions 
Gourmet Beef  Burger  with  Portobel lo  Mushroom & Gruyere,  Truff le  Mayo 
Buttermi lk  Fr ied Chicken with  Ranch Sa lad & Sr i racha Sauce
 
Veggie  Corn Dawg with  Curry  Ketchup & P ick les  (V)  
Cr ispy  Fa lafe l  Burger  with  Sweet  & Sour  Cucumbers,  Tzatz ik i  (V)  

Hal loumi  Fr ies  with  Soured Cream Salsa  & Guacamole (V)  
Di rty  Fr ies  topped with  Spr ing Onions,  Barbeque Sauce,  Cheddar  Cheese,
Chi l l ies  (V)  

£27.50

Choose 2 +  1  vegetar ian  opt ion +  1  of  Hal loumi  or  Di rty  Fr ies   

G R A Z I N G  B U F F E T

Honey Glazed Ham 
Charcuter ie  Meats  
Gala  Pork  P ie  with  Chutney 
Select ion of  Ant ipast i  & Dips  
Crackers ,  Gr iss in i  Bread St icks  
Homemade Caramel ised Onion Sausage Rol ls
Select ion of  F ine Cheeses,  Celery  & Grapes
A select ion of  warm breads with  Ol ive  Oi l  & Ba lsamic v inegar  

£28.50

E V E N I N G  F O O D



S I M P L E  F O O D
A £3.75 supplement  appl ies  for  choosing more than one opt ion:  

R O L L S

Lincolnshi re  Sausage & Bacon Rol ls
with  Hand Cut  Potato Wedges 

£13.00

P U L L E D  P O R K

Marinated Pul led Pork  & S law
in  a  Soft  F loured Rol l

£14.50

H O G  R O A S T

Simple Hog Roast  with  Bread Rol ls ,
Apple  Sauce & Stuff ing (min.  100)

£18.75

C I A B A T T A  T O A S T I E S

Cheddar  & Red Onion,  Tomato &
Mozzare l la ,  Cured Meats  & Emmental

£14.00

T A C O S  

Soft  Shel l  Taco,  Beef  Br isket ,  P ick led
Red Onion,  Soured Cream & Sa lsa

£14.50

P I E S

Steak & Ale  P ies/Chicken,  Ham & Leek
Pies  with  Chips,  Mushy Peas & Gravy

£20.00

P O S H  F I S H
F I N G E R  S A N D W I C H

With Tartare  Sauce

£14.00

Must Cater  for  100% of  Guests.



D E C O R A T E D  C H E E S E C A K E S  &  T O W E R S  

We are del ighted to create impress ive cheese wedding cake towers,
depending on the cheeses chosen and numbers  to  be catered for .  

These can then be incorporated into the serv ice of  your  evening food.

P lease ask  us  for  a  quotat ion –  f rom £475

S O M E T H I N G  S W E E T

E X T R A S

Ice Cream Tr icycle -  £495
Crepe Stat ion -  £495

Avai lable for two hours for up to 100 guests.

P lease ask for more informat ion. 

A F T E R  H O U R S

Charcuter ie

Baked Normandy Camembert ’s ,
Warm Baguettes  
Honey Glazed Min i  Chor izo ’s  
S l iced Iber ico Ham,  Manchego
Cheese & Quince Je l ly  
Nocel lara  Ol ives  
Mushrooms a  la  Grecque 

Cheese Board

Colston Basset  St i l ton with  Celery ,
Fru its ,  Chutney & P ick les  
Cheese Wafers  
Prestwold Sourdough 

Add a  bott le  of  Quinta  do Crasto
Finest  Reserve Ruby Port  -  £45 

£17.00 £17.00



DR INKS
PACKAGES



L A D Y  P E N E L O P E

A recept ion dr ink  of  e i ther  Mimosa/  P imm’s  /
lager  /  beer  or  soft  dr ink  (one per  person)  

A g lass  of  house wine with  the meal  

A  g lass  of  house Prosecco for  the toast  

£28.50

D R I N K S  P A C K A G E S

L A D Y  S Y B I L

A recept ion dr ink  of  e i ther  Mimosa/  P imm’s  /
lager  /  beer  or  soft  dr ink  (one per  person)  

A Hal f  bott le  of  house wine with  the meal  

A  g lass  of  house Prosecco for  the toast  

£36.75

L A D Y  U R S U L A

Two recept ion dr inks  of  Champagne or  bespoke cockta i l
 
A  ha l f  bott le  of  house wine with  the meal  

A  g lass  of  house champagne for  the toast  

£51.50

Alcohol ic  opt ions



L A D Y  P E N E L O P E

A Recept ion Dr ink  of  e i ther  a  Mockta i l  Mimosa (peach /  
raspberry  /  cranberry  /  orange)  or  Spark l ing E lderf lower  Punch 

A g lass  of  of  E in-Zwei-Drei  wine,  Pass ionfru it  Punch or  Summer Cup Punch 

A g lass  of  Nosecco 

£22.75

D R I N K S  P A C K A G E S

L A D Y  S Y B I L

A Recept ion Dr ink  of  Pass ionfru it  Punch,  Moj i to,  Strawberry  Daiqui r i ,  
Gin  Zero G&T,  P ina  Colada,  Peach Pa loma,  or  choice of  0% Lager  /  Beer .  

A  Hal f  bott le  of  E in-Zwei-Drei  wine 

A g lass  of  Nosecco 

£29.50

L A D Y  U R S U L A

Two Recept ion Dr inks  of  Wi ld  Idol  Spark l ing Rose or  Bespoke Mockta i ls
 
A  Hal f  bott le  of  E in-Zwei-Drei  wine 

A g lass  of  Nosecco or  Wi ld  Idol  Spark l ing Rose 

£45.00

Non-a lcohol ic  opt ions



C H I L D R E N
A select ion of  four  soft  dr inks  throughout  your  event  

£16

D R I N K S  P A C K A G E S

D R E S S  Y O U R  D R I N K
A select ion of  c i t rus  f ru i ts ,  berr ies ,  herbs,  & syrups.  

£295

W H Y  N O T  A D D ?

C H A M P A G N E  T O W E R
20 Coupes        £265
40 Coupes        £475
70 Coupes        £775

100 £795  ( inc luding Dress ing £1,090)  
200  £1 ,475  ( inc luding Dress ing £1,770)  
300 £1,995  ( inc luding Dress ing £2,290)  

B U I L D  Y O U R  O W N  B A R
Choose f rom a f lavored Vodka,  Gin  or  Rum Bar

Absolute Vodka Raspberry ,  Vani l la ,  Cit ron
Warners  Gin  Dry ,  Raspberry ,  E lderf lower
Bacardi  White,  Kraken Spiced,  Kraken B lack  Cherry  Rum

Paired with  Var iety  of  Tonic ,  Soda & Mixers  




