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M E N U S
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All  menus  are  served with  our  own home-baked bread,  the  best
vegetables  that  our  seasons  have  to  of fer  and include  tea ,  cof fee ,  &

pet i t  fours .

Please  se lect  a  set  menu for  a l l  your  guests ,  choos ing  only  one  dish
from each of  the  s tarter ,  main & dessert  opt ions .  You are  welcome to

‘mix  & match ’  across  di f ferent  menus  to  create  the  perfect  one  for  you .
Your  menu price  i s  determined by  the  main course  that  you choose .

I f  you would l ike  to  of fer  your  guests  a  pre-ordered choice  menu of
three  dishes  per  course  ( inc luding a  vegetar ian opt ion) ,  there  wi l l  be

an £11 .00  supplement ,  which i s  appl icable  to  a l l  your  guests .

We can accommodate  most  specia l  d ietary  requirements  by  pr ior
arrangement ;  p lease  highl ight  any  guest  a l lerg ies  in  advance ,  as  we

have  fu l l  a l lergen information on every  menu i tem.

Our menus  can be  adapted for  vegans  and other  dietary  requirements  -
your  event  manager  wi l l  be  de l ighted to  discuss  this  with  you .

Al l  pr ices  are  per  person and include  VAT @ 20%

A L L  P R I C E S  A R E  P E R  P E R S O N



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

C O N T I N E N T A L

£22.50

Indulge  in  a  del ightful  array  of  pastr ies ,  f resh
fruits ,  granola  & yoghurt ,  perfect ly

complemented with  a  g lass  of  Prosecco

R O L L S

£18.00

Savour  the  robust  f lavours  of  bacon &
sausage  on a  br ioche rol l ,  pa ired with  a

refreshing cold  beer



CANAPÉ S
A wonderful  way to  welcome your  guests  during  your  dr inks  recept ion .

I N F O RM A L

Beef  & a le  bon bon

Harissa  fr ied  hal loumi  
skewers ,  sesame 
& pineapple  (V)

Honey & mustard 
cockta i l  sausages

Wild  mushroom & 
Parmesan palmier  (V)

HOU S E

Caramel i sed red onion 
& brie  tart  (V)

Mini  toad in  the  hole  
with  mustard mayonnaise

Mediterranean vegetable  
bruschetta  (VV)

Smoked haddock 
kedgeree  croquette

C L A S S I C

Pork & sage  sausage  rol l

Sundried tomato &
 mozzarel la  with  pesto  on 

a  Parmesan biscuit  (V)

Baby Yorkshire  pudding 
with  rare  f i l let  of  beef

Smoked sa lmon bl inis
with  soured cream 

£16.50 £16.50 £18.25

A S I A N

£18.25

Duck spr ing rol l
with  hois in  Sauce

Tandoori  chicken on a  
poppadom with mint  yoghurt

Korean fr ied  king prawn
with sesame tempura

Caul i f lower  bhaj i  with
l ime pickle  (VV)

C O N T E M P O R A R Y

£18.75

Wild mushroom arancini
with  truf f le  mayonnaise  (V)

Bourbon glazed
pork bel ly

Manchego choux bun 
with  quince  (V)

Mini  f i sh  
& chips

L U X U R Y

Peppered steak on a
rost i  potato

Smoked duck breast  on a  
toasted br ioche

Chi l l i  & l ime t iger  prawn
& harissa  courgette  skewer

Baked asparagus  &
lemon mayonnaise  (V)

£18.75



W E D D I N G  B R E A K F A S T
The fo l lowing pages  show our  menu options  for  a  three  course  s i t

down dinner .

( In  addit ion to  the  menus  be low you can add extra  bowls  of
seasonal  vegetables  to  each table  for  £11 .00  per  bowl)

For  crew meals  we of fer :

Hot  main course  -  £29 .50
Sandwiches  served with  potato  chips  & mixed leaves :e  –  £14 .00



T H E  M E L L I S H
£ 7 7 . 0 0

S T A R T E R

M A I N

Leek & potato  soup
served with  a

cheddar  scone (V)

Sweet  potato
& roasted

onion ja l frez i
with  pi lau  r ice

& poppadom
(VV)

D E S S E R T

Sticky  tof fee  pudding
with vani l la  ice  cream

Pork & herb
sausages ,

creamed mash,
caramel i sed

onion &
shal lot  gravy  

Smoked haddock
f i shcake  with

buttered mash &
creamed leeks

Butternut
squash r i sotto

with goats
cheese  (V)

Mandarin  cheesecake
with mandarin  sorbet  

Chocolate  cherry  mousse ,
k irsch cream & chocolate

brandy snap

Wild mushroom &
ricotta  tart

 (V)

Melon s l ices  wrapped in
prosciutto  with  a  lemon

& thyme dress ing



T H E  C L I F T O N
£ 8 9 . 2 5

S T A R T E R

M A I N

Carrot  &
coriander

soup served
with a  carrot

bhaj i  (V)

Ricotta  & wi ld
mushroom

torte l l in i  with
truff le  & gr i l led

asparagus  (V)

Pan fr ied  chicken
breast ,

champagne sauce ,
fondant  potato  &
crispy  pancetta  

D E S S E R T

Class ic  crème
brûlée  served

with a
shortbread
biscuit  &

seasonal  fruit

Pass ion fruit
posset  with

mango sorbet ,
l ime gel  &

sugar  meringue

Ham hock
bon bon

with
piccal i l l i  &
water  cress

Burrata  sa lad
with her i tage

tomato &
sourdough

croutons  (V)

Class ic  prawn
cocktai l

served with
buttered rye

bread

Blade  of  beef
bourguignon,
butter  mash  

& cr i spy
shal lots  

Roast  f i l let  of
pork served

with a  spr ing
onions  mash,

apple  & madeira
sauce

Salted
caramel  tart
with  vani l la

ice  cream

Warm Bakewel l
tart  with
raspberry
r ipple  ice

cream



L A D Y  B E A T R I X  S T A N L E Y
£ 9 2 . 0 0

S T A R T E R

M A I N

Hodsock Roast

D E S S E R T

Tomato,
spinach &
mozzarel la

arancini  with
red pepper
coul i s  (V)

Caesar  sa lad
with smoked

chicken,
quai l  egg  &
sourdough
croutons

Choose  from:

-Rol led leg  of  lamb,  wi l ted  
greens  & mint  sauce

-Sir lo in  of  beef ,  horseradish  
& a  red wine  sauce

-Porchetta  &
apple  sauce

All  served with  seasonal  vegetables ,  goose  fat  potatoes ,  sage
& onion stuf f ing  & a  g iant  Yorkshire  pudding

Baked vani l la  cheesecake  
with  blackcurrant  sorbet

Hot  chocolate  fondant
with vani l la  ice  cream 

& honeycomb

Hodsock ’ s  peach
melba

-Beetroot  & spinach
wel l ington (V)

-Roast  chicken breast
& cep sauce

Poached
salmon &

prawn t ian
with

cucumber  &
di l l

Spicy
parsnip

soup with  a
homemade

sausage  rol l  



T H E  C H A M B E R S
£ 9 4 . 0 0

S T A R T E R

Baked sca l lops
with  cr i spy

Serrano ham,
gremolata ,  &
caul i f lower

purée

Twice  baked
cheese  souff lé ,

rocket  &
endive  sa lad ,

parmesan
cream (V)

Mushroom
duxel les ,
buttered

asparagus  with
toasted br ioche

& truff le
hol landaise  (V)

M A I N

Roast  cod
provincia l  with
saf fron potato

Beef  wel l ington,
dauphinoise  potatoes  

& red wine  sauce

Mushroom r i sotto ,
rocket  with  aged

parmesan (V)

Marinated roast  lamb
rump,  potato  pave ,
tomato & bas i l  jus

Baked sa lmon,  chive  mash,
samphire  with  brown shr imp

& butter  sauce

D E S S E R T

Hodsock duo of  desserts :
s t icky  tof fee  pudding &

class ic  apple  crumble  with
vani l la  ice  cream

Assiette  of  chocolate :  
White  chocolate  ice  cream,

milk  chocolate  torte  & a
dark chocolate  macaron

Coconut  crème brulée
with caramel i sed

pineapple  & tui l le
biscuit

Lemon and raspberry  tart
with  raspberry  sorbet

Smoked
salmon,

potato  &
chive

pancake ,  d i l l
crème fra iche



S H A R I N G  M E N U
£ 8 6 . 0 0

S T A R T E R

Cod & cheddar  croquettes ,
tartare  

sauce  & rocket  sa lad

Burrata  sa lad with  bas i l  &
mint ,  served with

sourdough bread (V)

Mediterranean meats  &
cheeses ,  o l ives ,  sundried

tomatoes  & rosemary  focaccia

M A I N

Shin of  beef  & a le  p ie

Barbecue f i l let  of  
beef ,  chimichurr i

Roast  bel ly  of  pork,
c ider  baked apples

D E S S E R T

Chocolate  prof i teroles
 with  fresh  cream

Bread & butter
pudding

Roast  chicken in  wi ld
mushroom & tarragon sauce

Sides  (Choose  Two)

Garl ic  & thyme roasted potatoes  |  Green beans  & shal lots  |  Dauphinoise  potatoes  
Honey g lazed carrots  |  L i t t le  gem with Caesar  dress ing  |  French fr ies  with  truf f le  & parmesan 

Chunky chips  with  smoked sa l t  & black pepper  |  Buttery  champ mash |  Gri l led  broccol i

Eton Mess

Choose  one  starter ,  main ,  and dessert ;  these  wi l l  be
served in  a  family  shar ing  sty le  to  every  table :



C H I L D R E N S  M E N U

Children can enjoy  smal ler  port ions  of  the  adult
menu or  choose  from the  opt ions  be low:

2  C O U R S E S :  £ 3 0 . 0 0
3  C O U R S E S :  £ 3 6 . 0 0

S T A R T E R

M A I N

Carrot ,  cucumber  & bread
 st icks  with  hummus (VV) 

Penne pasta ,
tomato sauce

(VV) 

D E S S E R T

Seasonal  fruit
platter  (VV)  

Garl ic  & mozzarel la
bread (V)  

Chicken or  f i sh
goujons  & French fr ies

Margherita  p izza  &
fr ies  (V)

Cheeseburger ,
sa lad & fr ies  

Waff les  with  maple
syrup & ice  cream 

Chocolate  brownies
& ice  cream  

Mini  doughnuts  with
chocolate  sauce  & ice  cream 



EV EN ING
These  menus  are  des igned for  wedding recept ions ,  where  one  of  the

previous  main menus  has  been served ear l ier  in  the  day .  I t  i s
required 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 .



Handmade pizza  cooked outdoors  f rom Apri l  to  September  in  our  pizza
oven,  served with  chips ,  sa lads  & coles law.

Choose  Three  Variet ies  f rom the  Fol lowing :

T O M A T O  B A S E

Margherita  (V)

Mozzarel la ,  sun-dried
tomatoes  & fresh  bas i l  

N E A P O L I T A N
S O U R D O U G H  P I Z Z A

Funghi  (V)

Garl ic  roasted 
mushroom & r icotta

Diavola

Chorizo  & chi l l i

Di Parma

Prosciutto  & mushroom

B B Q  B A S E

Margherita  Grig l iata  (V)

Mozzarel la ,  sun-dried
tomatoes  & fresh  bas i l  Pol lo  Affumicato

Smoked chicken,  red 
pepper  & rocket

Manzo

Crispy  beed &
carmel i sed red onion

Verdura  (VV)
Mediterranean vegtables

Caprino (V)

Goats  Cheese
& Spinach

 (P lease  ask  for  our  winter  s eason  p i z za  opt ions . )

£19 .95



E V E N I N G  F O O D

H O G  R O A S T

£25.00

Ful l  Hog  Roas t  r equ i re s  a  min imum o f  100  peop l e
Roas t  l o in  o f  pork  for  a  min imum o f  40  peop l e

Outdoor  d i sp lay  f rom Apr i l  to  September

Served With :

Crackl ing  |  Mexican Style  Bean Burger  (VV) |  Homemade Stuff ing   
Apple  Sauce  |  Fresh  Bread Rol l s  |  Rosemary  Salted Potato  Wedges   

Roasted Mediterranean Vegetables  |  Rocket  Salad with  Cider  Vinaigrette  

Chocolate  Brownies

B B Q

£28.50

(Avai lab l e  and  s e rved  outdoor s  f rom Apr i l  to  September )

A Select ion Of :

Smoked Pork Back Ribs  |  Beef  Burgers  |  Chicken Kebabs  |  L incolnshire  Sausages
Skewers  of  Roasted Vegetables  (V)  |  Mexican Style  Bean Burger  (VV) |  Hal loumi (V)

Ita l ian Leaf  Salad |  Macaroni  Cheese  (V)  |  Coles law |  Var ious  Dips  & Rel i shes

Chocolate  Brownies



E V E N I N G  F O O D

P L O U G H M A N S
G R A Z I N G  B O A R D

£23.00

A Select ion of :

Luxury  Cheeses  |  Pork Pie  with  Piccal i l l i  |  S l iced Honey Roast  Ham
Duck Liver  Pâté  |  Scotch Eggs  |  Rust ic  Bread |  Crackers  |  Chutneys   



S I M P L E  F O O D
(£3 .50  supplement  appl ies  for  choosing  more  than one  opt ion)

Loaded Fr ies

Crispy  bacon bits ,  shredded
chicken,  pul led  pork,  nacho

cheese  sauce ,  served with  dips   

Gourmet  Burgers  

Chicken or  Beef  with  cheese ,
cr i spy  gem lettuce ,  re l i shes  &

served with  chips   

£14.25 £16.75

Marinated Pul led Pork 

Served in  soft  f loured rol l s
 with  s law & chips  

£14.-50

Sausage  & Bacon Rol l s

Lincolnshire  sausage  & bacon
rol l s  with  hand cut  chips  

£13.00

Tradit ional  Pie  & Chips  

Steak & a le ,  chicken &
mushroom,  roasted vegetable

& spinach (V)

£17 .00

Vegetable  Masala  Curry  

served with  r ice ,  poppadoms
 & naan bread (VV)  

(Add Chicken £2 .50pp)

£16.00

Fish  & Chips

with tartare  sauce  & mushy peas

£16.75



E X T R A S

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

£495

Somerse t  Br i e ,  S t i l ton ,  Cheddar  & f ru i t - in fused  Wens l eyda le
(Alternat ive  cheeses  can be  accommodated -  pr ic ing  on request )

Served With :

Crackers  |  Celery  |  Grapes  |  F igs  |  Homemade Chutneys  & Jams

D E S S E R T  G R A Z I N G  T A B L E

£495

A Select ion Of :

Chocolate  Covered Strawberr ies  |  Brownies  |  Blondies  |  F lapjacks
Mini  Bakewel l  Tart  |  Mini  Treacle  Tart  |  Seasonal  Fruits  

From

I C E  C R E A M  T R I C Y C L E
Served  in  Cones  or  Tubs  wi th  Choco la te  F lake s ,  Spr ink l e s  & Sauce s  

Choose  Three  Flavours :

Vani l la  |  Raspberry  Ripple  |  Mint  Choc-chip  |  Chocolate  
Honeycomb |  Mango Sorbet  |  Lemon Sorbet

£495



A F T E R  H O U R S

S H A R I N G  B O A R D

These  are  s e rved  in  the  l ibrary  for  overn ight
gues t s ,  once  a l l  non-re s ident s  have  vacated

A Select ion of :

Luxury  Engl i sh  Cheeses  |  Celery  |  Grapes  |  Chutney  & Pickles  |  
Assortment  of  Crackers  & Bread |  Pesto  Infused Mozzarel la  

Honey g lazed mini  chorizo  |  S l iced Iber ico  ham |  Sundried Tomatoes  & Olives  

Each Board Serves  10  People  

£180

Accompanied with  Quinta  do Crasto  Reserve  Port  



DR INK S
The fo l lowing packages  are  des igned for  your  day  guests ,

with  both a lcohol ic  and non-a lcohol ic  dr ink opt ions .



D R I N K S  P A C K A G E S
The fo l lowing packages  are  des igned for  your  day  guests ,  

with  both standard and 0% drink opt ions .

R O M A N C EE L E G A N C E

A recept ion dr ink of
e i ther  Mimosa ,  Pimm’s

or  a  Bott led  Beer

A glass  of  house  wine  
with  the  meal  

A glass  of  sparkl ing  
wine  for  the  toast  

A M O U R

£28.50 £36.75 £51 .50

A recept ion dr ink of  
e i ther  Mimosa ,  Pimm’s

or  a  Bott led  Beer

A hal f  bott le  of  house
 wine  with  the  meal  

A glass  of  sparkl ing  
wine  for  the  toast  

Two recept ion dr inks  of
Champagne or  one 

bespoke cockta i l  

A hal f  bott le  of  house
 wine  with  the  meal  

A glass  of  house  
champagne for  the  toast  

A recept ion dr ink of  e i ther
Virgin  Mimosa ,  Sparkl ing

Elderf lower  or  a  0% Bott led
Beer

A glass  of  0% house  wine  
with  the  meal  

A glass  of  0% sparkl ing  
wine  for  the  toast  

£22.75

A recept ion dr ink of  e i ther
Virgin  Mimosa ,  Sparkl ing

Elderf lower  or  a  0% Bott led
Beer

A hal f  bott le  of  0% house
wine with  the  meal  

A glass  of  0% sparkl ing  
wine  for  the  toast  

£29.50 

Two recept ion dr inks  of
Virgin  Mimosa ,  Rose

Lemonade or  Hodsock 0%
 Gin Fizz

A hal f  bott le  of  0% house
wine with  the  meal  

A glass  of  0% sparkl ing  
wine  for  the  toast  

£45.00

Soft  dr inks  opt ion :  Recept ion dr ink (Mocktai l ) ,
one  dr ink with  the  meal  & one for  toast  -  £18 .50

0 %
E L E G A N C E

0 %  
R O M A N C E

0 %  
A M O U R



E X T R A S

S I G N A T U R E  D R I N K S  B A R

£295

Rum, Gin,  Vodka or  Prosecco

100 Spir i t  & Mix  -  £795  
200 Spir i t  & Mix  -  £1 ,475  
300 Spir i t  & Mix  -  £1 ,995

C r e a t e  a  s t u n n i n g ,  i n t e r a c t i v e  d r i n k s  e x p e r i e n c e  f o r  y o u r  g u e s t s .
O u r  d r e s s i n g  b a r  i n c l u d e s  a n  e l e g a n t  s e l e c t i o n  o f  f r e s h  f r u i t s ,

b e r r i e s ,  h e r b s ,  s y r u p s  &  p r e m i u m  m i x e r s ,  a l l o w i n g  g u e s t s  t o
p e r s o n a l i s e  t h e i r  d r i n k s  w i t h  b e a u t i f u l  g a r n i s h e s  &  f l a v o u r s .

P e r f e c t  f o r  a d d i n g  a  t o u c h  o f  t h e a t r e  &  s o p h i s t i c a t i o n  t o  y o u r
c e l e b r a t i o n .

W H Y  N O T  A D D . . . ?

W E L B E C K  A L E  K E G

£395

T r a d i t o n a l  H a n d  P u l l  E x p e r i e n c e .

S e r v e  y o u r  g u e s t s  a  c l a s s i c  B r i t i s h  a l e  i n  s t y l e .  W e ’ l l  i n s t a l l ,  t a p  &  s e r v e
t h r o u g h  a  t r a d t i o n a l  h a n d  p u l l ,  c r e a t i n g  a n  a u t h e n t i c  e x p e r i e n c e .  T h i s

p a c k a g e  i n c l u d e s  a p p r o x i m a t e l y  7 0  p i n t s  o f  a  f l a v o u r  o f  y o u r  c h o i c e  &  i s
o f f e r e d  a s  a  c o m p l i m e n t a r y  d r i n k  t o  y o u r  g u e s t s .  A s k  t h e  t e a m  f o r  f l a v o u r

o p t i o n s .




