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2026
MENUS

ALL PRICES ARE PER PERSON

All menus are served with our own home-baked bread, the best
vegetables that our seasons have to offer and include tea, coffee, &

petit fours.

Please select a set menu for all your guests, choosing only one dish
from cach of the starter, main & dessert options. You are welcome to
‘mix & match’ across different menus to create the perfect one for you.

Your menu price is determined by the main course that you choose.

If you would like to offer your guests a pre-ordered choice menu of
three dishes per course (including a vegetarian option), there will be

an £11.00 supplement, which is applicable to all your guests.
We can accommodate most special dietary requirements by prior
arrangement; please highlight any guest allergies in advance, as we

have full allergen information on every menu item.

Our menus can be adapted for vegans and other dietary requirementcs -

your event manager will be delighted to discuss this with you.

All prices are per person and include VAT @ 20%
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BREAKFAST & BRUNCH

CONTINENTAL

Indulge in a delightful array of pastries, fresh
fruics, granola & yoghure, perfectly

complemented with a glass of Prosecco

£22.50

ROLLS

Savour the robust flavours of bacon &
sausage on a brioche roll, paired with a

refreshing cold beer

£18.00



CANAPES

mfﬁmq
DD

i I B3l
£ Eﬁ )

A wonderful way to welcome your guests during your drinks reception.

HOUSE

Caramelised red onion
& brie tarc (V)

Mini toad in the hole

with mustard mayonnaise

Mediterranean vegetable
bruschetta (VV)

Smoked haddock

kedgeree croquertte

£16.50

ASTAN

Duck spring roll

with hoisin Sauce

Tandoori chicken on a

poppadom with mint yoghurt

Korean fried king prawn

with sesame tempura

Cauliflower bhaii with
lime pickle (VV)

£18.25

INFORMAL

Beef & ale bon bon

Harissa fried halloumi
skewers, sesame

& pineapple (V)

Honey & mustard

cockrail sausages

Wild mushroom &

Parmesan palmier (V)

£16.50

CONTEMPORARY

Wild mushroom arancini

with truffle mayonnaise (V)

Bourbon glazed
pork belly

Manchego choux bun

with quince (V)

Mini fish
& chips

£18.75

CLASSIC

Pork & sage sausage roll

Sundried tomato &
mozzarella with pesto on

a Parmesan biscuit (V)

Baby Yorkshire pudding

with rare fillet of beef

Smoked salmon blinis

with soured cream

£18.25

LUXURY

Peppered steak on a

rosti potato

Smoked duck breast on a

toasted brioche

Chilli & lime tiger prawn

& harissa courgette skewer

Baked asparagus &

lemon mayonnaise (V)

£18.75
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HODSOCK PRIORY

WEDDING BREAKFAST

The following pages show our menu options for a three course sit

down dinner.
(In addition to the menus below you can add extra bowls of
scasonal vegetables to each table for £11.00 per bowl)
For crew meals we offer:

Hot main course - £29.50

Sandwiches served with potato Chips & mixed leaves:e — £14.00
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THE MELLISH

£77 .00

STARTER

Wild mushroom & Melon slices wrapped in Leek & potato soup
ricotta tart prosciutto with a lemon served with a
(V) & thyme dressing cheddar scone (V)
MAIN
Pork & herb Smoked haddock Sweet potato Butternut
sausages, fishcake with & roasted squash risotto
creamed mash, buttered mash & onion jalfrezi with goats
caramelised creamed leeks with pilau rice cheese (V)
onion & & poppadom
(VV)

sha]lot gravy

Mandarin cheesecake

with mandarin sorbet

DESSERT

Chocolate cherry mousse, Sticky toffee pudding
kirsch cream & chocolate with vanilla ice cream

brandy snap
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THE CLIFTON

£89 .25

STARTER

Carrot &
coriander
soup served

with a carrot

bhaji (V)

Ham hock Burrata salad
bon bon with heritage
with tomato &

sourdough

picca]i]]i &

water cress croutons (V)

Pan fried chicken
breast,
champagne sauce,
fondant potato &

crispy pancetta

MATN

Classic prawn
cockrtail
served with

buttered rye
bread

Blade of beef

bourguignon,

Roast fillet of
pork served

butter mash with a spring

& crispy onions mash,
shallots apple & madeira
sauce

DESSERT

Passion fruit
posset with
mango sorbet,
lime gel &

sugar meringue

Ricotrta & wild
mushroom
tortellini with
truffle & grilled
asparagus (V)

Classic créme
bralée served
with a
shortbread
biscuit &

seasonal fruit

Salted
caramel tart
with vanilla

ice cream

Warm Bakewell
tart with
raspberry
ripple ice

cream
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LADY BEATRIX STANLEY

£92.00

STARTER

Caesar salad Poached Spicy Tomato,
with smoked salmon & parsnip spinach &
chicken, prawn tian soup with a mozzarella
quail egg & with homemade arancini with
sourdough cucumber & sausage roll red pepper
croutons dill coulis (V)
MAIN
Hodsock Roast
All served with seasonal vegetables, goose fat potatoes, sage
& onion stuffing & a giant Yorkshire pudding
Choose from:
-Sirloin of beef, horseradish -Porchetra & -Rolled leg of lamb, wilted
& a red wine sauce apple sauce greens & mint sauce
-Beetroot & spinach -Roast chicken breast
wellington (V) & cep sauce
DESSERT
Hodsock’s peach Hot chocolate fondant Baked vanilla cheesecake
melba with vanilla ice cream with blackcurrant sorbet

& honeycomb
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THE CHAMBERS

£9 4.

Twice baked Mushroom
cheese soufflé, duxelles,
rocker & buttered

endive salad, asparagus with

parmesan toasted brioche

& truffle
hollandaise (V)

cream (V)

Beef wellington,
dauphinoise potatoes

& red wine sauce

Marinated roast lamb
rump, potato pave,

tomato & basil jus

Hodsock duo of desserts:
sticky toffee pudding &
classic apple crumble with

vanilla ice cream biscuit

o)

STARTER

MATIN

Mushroom risotto,
rocket with aged

parmesan (V)

DESSERT

Coconut creme brulée
with caramelised

pineapple & tuille

0

Smoked Baked scallops
salmon, with crispy
potato & Serrano ham,
chive gremolata, &
pancake, dill cauliflower
créme fraiche purée

Roast cod
provincial with

saffron potato

Baked salmon, chive mash,
Samphire with brown shrimp

& butter sauce

Assiette of chocolate:
White chocolate ice cream,
milk chocolate torte & a

dark chocolate macaron

Lemon and raspberry tart

with raspberry sorbet
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SHARING MENU

Choose one starter, main, and dessert; these will be

served in a family sharing style to every table:

STARTER

Burrata salad wich basil & Mediterranean meats & Cod & cheddar croquettes,

mint, served with

sourdough bread (V)

cheeses, olives, sundried tartare

tomatoes & rosemary focaccia sauce & rocker salad

MATN

Barbecue fillet of

beef, chimichurri

Roast chicken in wild

Roast belly of pork,

mushroom & tarragon sauce

cider baked apples

Shin of beef & ale pie

Sides (Choose Two)

Garlic & thyme roasted potatoes | Green beans & shallots | Dauphinoise potatoes
Honey glazed carrots | Lictle gem with Caesar dressing | French fries with truffle & parmesan

Chunky chips with smoked salt & black pepper | Buttery champ mash | Grilled broccoli

DESSERT

Chocolate profiteroles Bread & butter

pudding

Eton Mess
with fresh cream
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CHILDRENS

2 COURSES:
3 COURSES:

MENU

£30.00
£36.00

Children can enjoy smaller portions of the adult

menu or choose from the options below:

Seasonal fruit

platter (VV)

STARTER

Carrot, cucumber & bread

sticks with hummus (VV)

Cheeseburger,
salad & fries

MATN

Garlic & mozzarella

bread (V)

Chicken or fish

goujons & French fries

Margherita pizza &
fries (V)

Waffles with map]c

syrup & ice cream
yrup

Penne pasta,
tomato sauce

(Vv)

DESSERT

Mini doughnuts with

chocolate sauce & ice cream

Chocolate brownies

& ice cream
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HODSOCK PRIORY

EVENING

These menus are designed for wedding receptions, where one of the

previous main menus has been served earlier in the day. It is

required that you cater for all your additional evening guests and

an agreed proportion of no less than 50% of your daytime guests.
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NEAPOLITAN
SOURDOUGH PIZZA

Handmade pizza cooked outdoors from April to September in our pizza

oven, served with chips, salads & coleslaw.

Choose Three Varieties from the Following:

TOMATO BASE

Margherita (V)
Funghl (V) Mozzarella, sun-dried Caprlno (V)
Garlic roasted tomatoes & fresh basil Goats Cheese
mushroom & ricotta

& Spinach
Diavola Di Parma
Chorizo & chilli Prosciutto & mushroom
BBQ BASE
Margherita Grigliata (V)
Mozzarella, sun-dried
Pollo Affumicato tomatoes & fresh basil Manzo

Smoked chicken, red Crispy beed &

carmelised red onion

pepper & rocket
Verdura (VV)

Mediterranean vegtables

(Please ask for our winter season pizza options.)

£19.95



EVENING FOOD

HOG ROAST

Outdoor display from April to September

Full Hog Roast requires a minimum of 100 people

Roast loin of pork for a minimum of 40 people

Served With:

Crack]ing | Mexican Sty]e Bean Burger (VV) | Homemade Stuffing
Apple Sauce | Fresh Bread Rolls | Rosemary Salted Potato Wedges
Roasted Mediterranean Vegetables | Rocket Salad with Cider Vinaigrecte

Chocolate Brownies

£25.00

BBQ

(Available and served outdoors from April to September)

A Selection Of:

Smoked Pork Back Ribs | Beef Burgers | Chicken Kebabs | Lincolnshire Sausages
Skewers of Roasted Vegetables (V) | Mexican Style Bean Burger (VV)| Halloumi (V)
Italian Leaf Salad | Macaroni Cheese (V) | Coleslaw | Various Dips & Relishes

Chocolate Brownies

£28.50
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EVENING FOOD

PLOUGHMANS

GRAZING BOARD

A Selection of:

Luxury Cheeses | Pork Pie with Piccalilli | Sliced Honey Roast Ham
Duck Liver Paté | Scotch Eggs | Rustic Bread | Crackers | Chutneys

£23.00
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SIMPLE FOOD

(£3.50 supplement applies for choosing more than one option)

Loaded Fries Gourmet Burgers
Crispy bacon bits, shredded Chicken or Beef with cheese,
chicken, pulled pork, nacho crispy gem lettuce, relishes &
cheese sauce, served with dips served with chips

£14.25 £16.75

Marinated Pulled Pork Sausage & Bacon Rolls
Served in soft floured rolls Lincolnshire sausage & bacon
with slaw & chips rolls with hand cut chips

£14.-50 £15.00

Traditional Pie & Chips Vegetable Masala Curry
Steak & ale, chicken & served with rice, poppadoms
mushroom, roasted Vegetab]e & naan bread (VV)
& spinach (V) (Add Chicken £2.50pp)

£17.00 £16.00

Fish & Chips

Wlth tartare sauce & mushy pcas

£16.75
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EXTRAS

HODSOCK CHEESE TOWER

Somerset Brie, Stilton, Cheddar & fruit-infused Wensleydale

(Alternative cheeses can be accommodated - pricing on request)

Served With:

Crackers | Celery | Grapes | Figs | Homemade Chutneys & Jams

From

£495

DESSERT GRAZING TABLE

A Selection Of:

Chocolate Covered Strawberries | Brownies | Blondies | Flapjacks
Mini Bakewell Tart | Mini Treacle Tart | Seasonal Fruits

£495

ICE CREAM TRICYCLE

Served in Cones or Tubs with Chocolate Flakes, Sprinkles & Sauces

ChOOSC ThI‘CC Flavours:

Vanilla | Raspberry Ripple | Mint Choc-chip | Chocolate
Honeycomb | Mango Sorbet | Lemon Sorbet

£495
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SHARING BOARD

Each Board Serves 10 People

These are served in the library for overnight

guests, once all non-residents have vacated

A Selection of:

Luxury English Cheeses | Celery | Grapes | Chutney & Pickles |
Assortment of Crackers & Bread | Pesto Infused Mozzarella

Honey glazed mini chorizo | Sliced Iberico ham | Sundried Tomatoes & Olives

Accompanied with Quinta do Crasto Reserve Port

£180
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HODSOCK PRIORY

DRINKS

The following packages are designed for your day guests,

with both alcoholic and non-alcoholic drink options.
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DRINKS PACKAGES

The following packages are designed for your day guests,

with both standard and 0% drink options.

ELEGANCE

A reception drink of
either Mimosa, Pimm’s

or a Bottled Beer

A glass of house wine

with the meal
A glass of sparkling

wine for the toast

£28.50

0%
ELEGANCE
A reception drink of either
Virgin Mimosa, Sparkling

Elderflower or a 0% Bottled

Beer

A gl‘dSS Of‘ 0% house wine

with the meal

A glass of 0% sparkling

wine for the toast

£22.75

ROMANCE

A reception drink of
either Mimosa, Pimm’s

or a Bottled Beer

A half borctle of house

wine with the meal
A glass of sparkling

wine for the toast

£36.75

0%

ROMANCE

A reception drink of either
Virgin Mimosa, Sparkling
Elderflower or a 0% Bottled

Beer

A half borctle of 0% house

wine with the meal

A g]ass of 0% spark]ing

wine for the toast

£29.50

AMOUR

Two reception drinks of
Champagne or one

bespoke cockrail

A half bottle of house

wine with the meal
A glass of house

champagne for the toast

£51.50

0%

AMOUR

Two reception drinks of
Virgin Mimosa, Rose
Lemonade or Hodsock 0%

Gin Fizz

A half bottle of 0% house

wine with the meal

A glass of 0% sparkling

wine for the toast

£45.00

Soft drinks option: Reception drink (Mockrtail),

one drink with the meal & one for toast - £18.50



EXTRAS

SIGNATURE DRINKS BAR

Create a stunning, interactive drinks experience for your guests.
Our dressing bar includes an elegant selection of fresh fruitcs,
berries, herbs, syrups & premium mixers, allowing guests to
personalise their drinks wicth beauciful garnishes & flavours.
Perfect for adding a touch of theatre & sophistication to your

celebration.

£295
WHY NOT ADD...?

Rum, Gin, Vodka or Prosecco

100 Spirit & Mix - £795
200 Spirit & Mix - £1,475
300 Spirit & Mix - £1,995

WELBECK ALE KEG

Traditonal Hand Pull Experience.

Serve your guests a classic Bricish ale in style. We’ll inscall, tap & serve
through a tradtional hand pull, creacting an authentic experience. This
package includes approximately 70 pints of a flavour of your choice & is

offered as a complimentary drink to your guests. Ask the team for flavour

options.

£395
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