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Choosing 
Your Menu

We believe exceptional events command exceptional food and 

drink experiences. Our menus are created to nourish the soul, 

incorporating the freshest, seasonal produce from a selection of 

locally sourced suppliers. From classic, comforting favourites and 

relaxed sharing boards to gastronomic fine-dining dishes, there’s 

something to please every palette.



Recognising that every event is unique, we offer an abundance 

of food and drink packages to suit the occasion and your budget. 

Below provides a selection of sample menus to showcase the various 

options available. Our menus are seasonal and therefore subject 

to changes.

01. Canape Menu

02. Classic Menu

04. Gourmet Menu

03. Premier Menu

Our Packages



07. Street Food Menu

Our Packages

05. Relaxed Sharing

06. Roast and Grill Menu

08. Vegetarian and Vegan Menus

10. Drink Packages and Bar Menu

09. Children’s Menu
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Rustic tomato and olive basil  bruschetta 

[v]

Mini Yorkshire pudding, rare roast beef, 

creamed horseradish and baby roquette

Fish n chip cones with tartare sauce

Freshly baked sausage rolls  with Dijon 

mustard mayonnaise

Mini shepherd’s pie in pastry cup

Mini Thai chicken satay

Smoked salmon pate blinis  with 

sustainable caviar and chives

Crushed pea,  feta and mint crostini  [v]

Mini baked potato,  sour cream and 

garden herbs [v]

CANAPÉS

Onion marmalade tarlet  with 

Shropshire blue cheese [v]

Fil led mini piquant peppers with 

creamed savoury cheese [v]

Gazpacho soup shot [v]

Choose either four or six of  our favourite 

canapés from the selection below

Priced at

Selection of four - £6.60 pp

Selection of six -  £9.00 pp



SPOONS

Marinated Scottish salmon ceviche 

with sweet pickled ginger and wasabi 

crème frâiche

Loin of lamb tartare,  capers,  cornichons 

and micro parsley

Prawn and lobster spoon with 

Pebre salsa

PASTRY CUPS

Crispy blue crab tarlet  with chil l i  and 

Thai herbs

Pulled pork with sticky BBQ glaze

Crispy pancetta poached quail  egg 

topped with hollandaise sauce

AR ANCINI

Arancini with wild mushrooms, truffle 

& grana padano [v]

Arancini with butternut squash and 

sage [v]

Blush tomato, mozzarella and basil  [v]

SOUP SHOTS

Bloody Mary soup shot,  king prawn and 

shichimi pepper

“Ajo Blanco” white gazpacho with grapes

Pea and slow cooked ham hock

SKEWERS

Seared sirloin “Carpaccio style” with 

a hint of truffle and sea salt

Crispy Thai chicken bonbon with 

smoked chil l i  aioli

Tempura monkf ish,  mango and 

cumin aoili  with onion seeds and micro 

coriander

MEATY

Mini quail  egg scotch eggs with 

HP sauce

Spicy lamb mini sl ider,  goats cheese 

and beetroot ketchup

Grilled beef flank steak with chimichurri 

Duck l iver with kirsch cherry

Indian spiced chicken, mango and 

mint raita

SHELLFISH

Crispy panko prawn, sweet potato fries 

with sweet chil l i

Cones of crispy Cajun crayf ish popcorn 

with chipotle mayonnaise

Crispy shrimp rosti  with mango, 

pineapple and habanero

Sautéed chil l i  and l ime leaf shrimp

CANAPÉS

VIP SELECTION

Based on a minimum of two per person

Priced at £2.50 per item
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TO START

Roasted tomato soup with orzo 

pasta and basil  oil

North Atlantic prawns, 

avocados and crispy leaves with 

brandy seafood dressing

Potted salmon, chive and lemon 

with frisee salad

Seasonal asparagus with poached 

egg and hollandaise [v]

Chicken l iver parfait  with 

toasted sourdough bread and sweet 

onion jam

TO FOLLOW 

Chicken wrapped in parma ham 

with baked pollenta and marinated 

peppers,  olives and pine nuts

Blade beef with dauphinoise,  baby 

onions,  crispy bacon, seasonal 

greens and beef jus

Honey glazed smoked bacon 

loin with creamed potatoes,  tender-

stem, caramelised apple and 

cider cream

Fillet  of bream with sautéed 

potatoes,  Provençale vegetables and 

herb oil

British lamb shank slow 

cooked with cumin and orange and 

fragrant cous cous

Seasonal f ish and chips,  crushed 

peas and tartare sauce

TO FINISH 

Mango cheesecake with 

passion fruit

Dark chocolate mousse with 

raspberry textures

Cookies and cream

Tiramisu with chocolate shavings

Rum panacotta with conf it 

pineapple

CLASSIC MENU

Bringing together classic  flavours to  create hearty 

and comforting dishes  with a little  taste  of  home.

Priced at £60.00 pp 

Tea and coffee £2.75 pp



TO START

Salmon & prawn f ishcake,  sauce 

gribiche and pea shoots

Goats cheese parfait  with fresh 

peach and toasted brioche [v]

Buffalo mozzarella panna 

cotta,  heritage tomatoes,  basil 

infusion [v]

Ballotine of chicken, pistachio 

and apricots with curly endive and 

herb oil

Pressed ham hock, 

seasonal beetroots,  Dijon mustard 

mayonnaise

TO FOLLOW 

Braised ox cheek in red wine,  with 

mustard mash and red cabbage

Scottish salmon, pink 

f ir  potatoes and asparagus with 

sauce hollandaise

Rump of lamb, peas “French style”, 

crushed new potatoes with lamb jus

Pork belly,  sage fondant,  black 

pudding crumble and apple puree 

with braising jus

Gressingham Duck, fondant 

potato and seasonal greens with 

blueberry jus

TO FINISH 

Pear and almond tart  and 

crème frâiche ice cream with 

blossom honey

Sticky toffee pudding, toffee with 

frozen custard

Chocolate brownie in a chocolate 

cup, blood orange,  chocolate 

cream, chocolate crumbs

White chocolate and raspberry 

mousse,  raspberry milkshake

Pineapple tart  Tatin,  star anise 

caramel,  pandan ice cream

Tea and coffee station included

Priced at £70.00 pp

PREMIER MENU

Timeless ,  quality dishes  brought to the table 

with an added touch of finesse.
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TO START

Asparagus cappuccino, brioche 

toast,  eggs and bacon

Bloody Mary crab cannelloni, 

poached prawn, avocado with red 

pepper essence

Beetroot cured salmon, fennel and 

creamed horseradish

Duck prosciutto with gril led 

peach, burrata,  mustard fri l ls  and 

crisp bread

Dressed crab in a seafood sauce 

with lemon and homemade 

granary bread

TO FOLLOW 

Special  trim sirloin,  roasted shallot 

purée,  sautéed spinach, potato 

terrine in a café de Paris  butter

Guinea fowl,  crispy bonbon, truffle 

honey carrots,  girolles,  Madeira jus

Rack of lamb, polenta & 

aubergine tian,  conf it  peppers, 

lamb jus,  basil  oil

Pork tenderloin,  conf it  cabbage 

smoked bacon, white beans, 

wholegrain mustard cream

Stone bass,  three grains risotto, 

shellf ish froth, tarragon infusion

TO FINISH 

Chocolate & lemon meringue, 

lemon jel ly

Coconut & lime leaf 

panacotta,  Alfonzo mango, dark 

chocolate crumb

Poached strawberries,  basil , 

shortbread, vanilla  ice cream

Coffee and chocolate layer, 

hazelnut cream

Tea and coffee served to the table

GOURMET MENU

Elegant and refined dining using only the 

finest  ingredients  available.

Priced at £79.50 pp

Based on a maximum of 170 guests
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TO START

Please choose one selection board per table

Prawns with seafood dip and smoked 

salmon, mackerel  pate and mussels

Baked camembert cheese and crushed 

belotti  beans crostini,  marinated 

vegetables [v]

Charcuterie meats and torn mozzarella 

and blush tomatoes,  rustic breads

TO FOLLOW

Please choose two dishes  from the following

Texan style pulled brisket with smoky 

barbeque glaze

Garlic and lemon herb roasted chicken 

with salsa verdi

Italian style pork shoulder with garlic 

herbs and roasted onions

Lebanese lamb, flat  breads and 

mint yoghurt

Bourbon glazed pork ribs and crispy 

seasoned chicken wings

Prawns and calamari  with smoked 

paprika butter 

Fried halloumi with chil l i  and 

l ime dressing

SIDES

Please choose two dishes  from the following

Mac and cheese

Maple glazed baby carrots

Vine tomatoes with olive oil  and 

smashed basil

RELAXED ‘SHARING’ BOARDS

A feast  of  freshly prepared,  locally sourced meats,  fish, 

seafood,  sides  and puddings served on sharing boards.

Roast squash bacon bits  and honey 

butter glaze

Crunchy veggie coleslaw

Brown butter green beans with bacon 

and pecans

Mashed sweet potatoes with pimento 

and herbs

Mixed leaf salad,  radish and 

smashed avocado

Cos lettuce with house dressing 

and parmesan

Boulangerie potatoes

Salt  baked new potatoes with 

chimichurri  sauce

Hand cut triple cooked chips

TO FINISH

Please choose one of  the following

Lemon meringue pie

Pecan tart,  maple with squash purée

Dark chocolate tart  with salted caramel

Giant meringue with Chantil ly cream 

and berry compote

Forest berry cheesecake with chocolate 

and cherry glaze

Priced at £70.00 pp 

With a minimum of eight guests per table
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TO START

Forest mushroom velouté,  garlic 

oil  & herbs

Salad of crayf ish and Atlantic 

shrimp, white radish,  ginger with 

soy dressing

Feta cheese,  Greek salad,  lemon 

oil  [v]

Salad of gril led pear,  Brie,  crispy 

bacon, house dressing

Chicken l iver pate,  f ig chutney, 

granary toasts

TO FOLLOW 

Loin of Packington pork with crisp 

cracking home-made apple sauce, 

cider and Dijon gravy

Roast sirloin of beef,  Yorkshire 

pudding, watercress & rich beef 

pan gravy with creamed horseradish

Rosemary studded British lamb, 

fresh cranberry sauce with mint 

jel ly & lamb gravy

Garlic,  thyme & lemon 

infused chicken, apricot stuff ing 

& pan juices

TO FINISH 

Classic vanilla  crème brulee with 

butter biscuits

Apple and berry compote almond 

crumble,  crème anglaise

Lemon tart,  raspberry sorbet

Summer fruits  Eton mess

Chocolate and coffee espresso, 

almond milk froth

Tea and coffee served to the table

Priced at £74.00 pp

ROAST ‘TO SHARE’  MENU

Three hearty courses  of  traditionally British dishes  including 

a roast  to  share,  served with all  the trimmings.



TO START

Tartiflette topped with 

herb crumbs

Smoked salmon, blinis,  sour 

cream, sustainable caviar

Conf it  chicken terrine,  lemon 

and tarragon

Red onion tart,  Fourme 

d’Ambert [v]

Or

SHARING BOARD PER TABLE

Baked camembert in white wine 

and rosemary,  charcuterie and 

toasted Ciapanini bread

TO FOLLOW 

35 dry aged prime beef
All served with hand-cut chips and 

watercress

Flat iron  |  £63.50 

Yellow Fin Tuna  |  £68.00

Sirloin  |  £70.00 

Rib eye  |  £78.00 

Centre f i l let   |  £84.50

Choice of  sauces:

Bearnaise 

Green peppercorn 

Garlic butter

Sides
Please choose one from the following:

Green leaf salad,  house dressing

Tomato and mozzarella salad

French fried onions

Fine beans shallots and hazelnuts

Vichy carrots with orange

TO FINISH

Cambridge burnt cream, 

butter biscuits

Sticky toffee pudding, vanilla 

ice cream

Classic sherry trifle

Vanilla cream cheesecake, 

compote of berries

White chocolate mousse, 

raspberries

GRILL MENU

A meat feast  menu using the finest  cuts  of 

prime beef.

06
Priced from £63.50 pp

Based on a maximum of 120 guests



07



“PULLED PORK”

With a choice of:

Classic style apple sauce,  sage and onion 

stuff ing,  crackling |  from £14.00

Italian style porchetta with garlic,  herbs, 

roasted onions and fennel |  from £14.00

BOA STEAM BUN

Sticky slow cooked pork,  Vietnamese 

slaw with chil l i  mayo |  from £14.00

Soy chicken, pickled cucumber and 

spring onions,  wasabi mayo |  from £14.00

FLAT BREADS

Moroccan spiced leg of lamb, cucumber 

tomato salad and harissa style hot sauce, 

f lat  breads |  from £14.00

Minty lamb koftas flat  breads,  crushed 

chickpeas with crumbled feta and za’atar 

|  from £12.00

Roasted butternut squash with chil l i 

and l ime halloumi drizzled with Siracha 

mayo [v] |  from £10.00

DELI BEEF

Slow cooked brisket of beef,  dil l  pickles, 

swiss cheese,  club sauce served on a 

warm brioche bap |  from £14.00

DEEP FRIED CHICKEN PIECES

Deep fried spiced chicken pieces with 

spring onion, l ime, smoked chil l i  mayo 

|  from £11.00

HOT DOGS

In all  butter brioche rolls

“Chill i  beef dogs” mouth-watering 

homemade chil l i  with a smoked 

chil l i  dog |  from £14.00

Wild boar dog with our own sweet 

onion relish and Frenchie’s  mustard 

|  from £14.00

PIZZA

Vegan option available

Thin and crispy,  with an array of 

toppings and mozzarella cheese 

|  from £12.00

STREET FO OD MENU

A selection of street  food favourites  for 

informal events  and evening receptions.

VEGETARIAN SLIDERS

Vegan Friendly

Beetroot and quinoa sl ider,  pickled slaw, 

roasted onions,  aioli  |  from £11.50

Spicy bean patties,  soft bap, pickled 

slaw, gril led tomato, hot sauce,  aioli 

|  from £11.50

BOXED + FORK FOOD

(Served in high quality disposable street  food 

containers  with eco-friendly wooden cutlery)

Mac & Cheese

Classic three cheeses,  mozzarella,  cheddar, 

gouda topped with crunchy herb crumb [v] 

|  from £8.00

Fish & Chips

Crispy batter,  curry sauce or mushy peas  

|  from £14.00

Char Siu Pork

Bean sprouts,  barbeque garlic sauce with 

steamed rice  |  from £14.00

Thai chicken satay

Green papaya salad,  hot and sour dressing 

|  from £12.00

Smokey Gambas

King prawns in smoked paprika and garlic butter 

served with patatas bravas  |  from £14.00

Spicy Paneer

Chickpea and spinach curry with gril led madras 

paneer [v]  |  from £12.00

ADD-ONS

“DIRTY FRIES”

Topped with either:

Jalapeños,  spring onions,  cheese,  Siracha 

sauce [v] |  from £5.00

Crispy fried onions,  garlic mayo [v] 

|  from £5.00

Guacamole,  tomato salsa,  sour cream [v] 

|  from £5.00

Prices are per person based on a 

minimum of 120 people



TO START

Heritage tomatoes,  buffalo 

mozzarella espuma, basil  infusion

Grilled pear,  goats curd, brioche, 

truffle honey

Spinach and ricotta Raviolini, 

squash puree,  pine nuts

Bombay potato cake,  gri l led 

asparagus,  onion bhaji ,  l ime pickle

Goats cheese with seasonal 

beetroot,  lamb’s lettuce, 

pomegranate molasses 

TO FOLLOW 

Vegetable tian,  gril led peppers, 

baked polenta,  vine tomatoes 

Chickpea & paneer curry,  cumin 

roasted aubergine,  l ime pickle

Sun-blush tomato and mozzarella 

risotto cake,  spinach, sautéed 

cherry tomatoes

Tomato pesto gnocchi,  courgettes, 

pine nut butter emulsion

Ratatouille  tart  f in,  black olive 

tapenade,  baby leaves

SOUPS 

Squash and borlotti  bean 

with roasted pepper soup & 

crushed basil

Leek and potato scented 

with lavender

Roasted tomato, orzo pasta, 

smashed basil 

Cauliflower,  caramelised onions, 

micro roquette 

Chilled tomato gazpacho 

White gazpacho “Ajo Blanco” 

with grapes 

Pea volute with coconut foam 

French onion with gruyere crouton

VEGETARIAN MENU

Delectable starters ,  mains and soups using 

seasonal produce and suitable for vegetarians.
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TO START

Spiced cauliflower dhal

Classic houmous with baby 

vegetables

Bombay potato cake,  roast 

asparagus,  onion bhaji  and l ime 

pickle

Baked f ield mushroom, spinach 

and pine nuts

Spiced potato and onion seed 

samosas with plant based mint riata

TO FOLLOW 

Chickpea,  sweet potato & spinach 

curry with basmati  rice

Sweet chil l i  r ice noodles,  spring 

onion, bok choi with garlic shitake 

mushrooms

Moroccan spiced barley & 

butternut squash f i lo strudel with 

a spicy tomato sauce

Tian of vegetables,  gri l led peppers, 

baked polenta with tomato ragu

Roast parsnip mash, sage baked 

portabello mushrooms, sweet 

caramelised red onions

TO FINISH

Tamworth strawberries with lemon 

and mint

Chocolate tart,  berry compote

Ice cream with seasonal berries

Selection of sorbets

Spiced baked apple with almonds 

and muscovado

VEGAN MENU

Freshly prepared and vegan-friendly starters , 

mains and puddings.



TO START

Tomato and mozzarella salad

Toasted pitta breads with houmous 

and carrot sticks

Cheesy garlic bread

Vegetable crudités with tomato dip

Seasonal soup

TO FOLLOW 

Cottage pie,  cream mash and 

roasted carrots

Pasta with ham and cheese in a 

creamy sauce

Plum tomato and mozzarella pizza

Panko chicken strips with 

barbeque dip and French fries

100% British beef cheese burger, 

French fries,  tomato sauce

Roast chicken, broccoli,  new 

potatoes with gravy

Fish and chips,  peas and chip shop 

curry sauce

Sausage, mash and peas with gravy

TO FINISH

Cookies and cream

Chocolate brownie and ice cream

Strawberries and ice cream

Vanilla yoghurt,  fruit  compote

Ice cream pot

CHILDREN’S MENU

Includes colouring book and 

milkshake drink

09
Priced at £36.00 per child
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HOUSE

Reception Drink
A glass of Le Dolci  Colline Prosecco

Table Wine
Half a bottle of Ca Di Ponti  Bianco or Ca 

Di Ponti  Rosso

Toasting Drink
A glass of Le Dolci  Colline Prosecco 

£26.00 per person

THE CELLAR

Reception Drink
A glass of Le Dolci  Colline Prosecco

Table Wine
Half a bottle of Bella Modella Pinot Grigio 

or Footprint Merlo

Toasting Drink
A glass of Le Dolci  Colline Prosecco 

£27.00 per person

CLASSIC

Reception Drink
A glass of Le Dolci  Colline Prosecco

Table Wine
Half a bottle of Southern Dawn Sauvignon 

Blanc or Ugarte Rioja Tinto

Toasting Drink
A glass of Le Dolci  Colline Prosecco 

£28.00 per person

PIMM’S NO.1

Reception Drink
A glass of Pimm’s No.1 Cocktail

Table Wine
Half a bottle of Ca Di Ponti  Bianco or Ca 

Di Ponte Rosso

Toasting Drink
A glass of Le Dolci  Colline Prosecco 

£28.00 per person

THE G&T

Reception Drink
A Gin and Tonic

Table Wine
Half a bottle of Bella Modella Pinot Grigio 

or Footprint Merlot

Toasting Drink
A glass of Le Dolci  Colline Prosecco 

£30.50 per person

CHAMPAGNE

Reception Drink
A glass of Gremillet  Champagne

Table Wine
Half a bottle of Southern Dawn Sauvignon 

Blanc or Ugarte Rioja Tinto

Toasting Drink
A glass of Gremillet  Champagne

£34.00 per person

DRINK PACKAGES

We have a fine selection of wines and champagnes for you to select  from for your special day.  Each package includes:  an arrival 

drink for you and your guests ,  half a bottle  of  wine (per person) to accompany the wedding breakfast  and a toast  drink for the 

speeches.  Non alcoholic  and soft  drinks are also available upon request .



RED 

Ca Di Ponti  Rosso,  Italy
From the island of Sicily comes this  fruity red with aromas 

of ripe plum and black cherry.  In the mouth it’s  a  mix of red 
fruit,  smoky notes and a touch of dark chocolate.

125ml £3.75 |  175ml £4.75 |  250ml £6.50 |  bottle  £18.50

Campo Azafran Tempranillo,  Spain
On the nose it  is  fresh with characteristic aromas of cherry, 
red fruits  and hints of spice.  Light,  harmonious palate with 

soft tannins and a smooth, si lky f inish. 

125ml £4.25 |  175ml £5.25 |  250ml £6.95 |  bottle  £20.00

The Accomplice Shiraz,  Australia
Vibrant redcurrants and dark cherry flavours,  showing a 

hint of sweetness.  Smooth, soft oak tannins f inishing with 
peppery spice.

125ml £4.25 |  175ml £5.25 |  250ml £6.95 |  bottle  £20.00

Footprint Merlot,  South Africa
Opulent nose of mulberries with a touch of minth. The palate 
is  rich and juicy with notes of mulberry,  raspberry,  plums and 

hints of dark chocolate which gives added complexity.

125ml £4.25 |  175ml £5.25 |  250ml £6.95 |  bottle  £20.00

Despacito Malbec,  Argentina
A lovely,  soft juicy Malbec that has plums, blueberry and 

blackcurrant aromas,  balanced with a palate that is  s i lky with 
plenty of complexity and a smooth harmonious f inish.

bottle  £22.00

Ugarte Cosecha Rioja Tinto, Spain
Aged in oak barrels  for 6 months for added complexity,  this 
80% Tempranillo and 20% Garnacha wine is  medium bodied 

with red fruits,  strawberries,  roasted coffee and caramel, 
chocolatey notes.

bottle  £26.00

La Madone Fleurie,  France
This famous French wine is  perfumed and aromatic with a 

twist  of violets.  Silky and elegant throughout the palate with 
an abundance of blackcurrant & red berry fruit.

bottle  £28.00

ROSE

Sanvigil io Pinot Grigio Blush, Italy
Strawberry aromas and red berries on the palate.  A sl ight 

creaminess leads to a full  mouthfeel,  which is  followed by a 
refreshing f inish.

125ml £4.25 |  175ml £5.25 |  250ml £6.95 |  bottle  £20.00

Burlesque White Zinfandel Blush, USA
Strawberry ice cream on the nose supported by a bright,  fruit 

packed strawberry jam palate.

125ml £4.25 |  175ml £5.25 |  250ml £6.95 |  bottle  £20.00

Félicette Grenache Rose,  France
A succulent and aromatic rose.  A pale salmon pink wine, 

refreshing and fruity,  with delicate red fruits  such as 
strawberry and raspberry.

bottle  £25.00

Chase Provence Rose,  France
Flavours of soft red fruit,  white peach and melon sit  on a 

bone-dry backdrop of savoury Provençal  herbs.  A beautiful 
rich texture and mouthfeel  are balanced with bounteous 

acidity,  imparting a wonderful freshness to the wine.

bottle  £30.00

WINE LIST

Our wine menu includes a choice of  red,  white and rose  wines from 

across  the globe as  well  as  sparkling and champagne varieties .

WHITE

Ca Di Ponti  Bianco, Italy
Floral  peach and tropical  fruit  aromas with a hint of fennel, 

a  ripe,  versati le  and approachable dry white from Sicily, 
rounded with gentle citrus and honeyed flavours.

125ml £3.75 |  175ml £4.75 |  250ml £6.50 |  bottle  £18.50

Campo Azafran Airen Sauvignon Blanc,  Spain
A lovely,  crisp,  dry blended white with tangy, citrussy notes 

and a mouth-watering f inish.

125ml £4.25 |  175ml £5.25 |  250ml £6.95 |  bottle  £20.00

The Accomplice Chardonnay, Australia
Intense varietal  characters.  Soft with a cream texture,  balanced 

by f ine acidity to give a fresh and very long f inish.

125ml £4.25 |  175ml £5.25 |  250ml £6.95 |  bottle  £20.00

Bella Modella Pinot Grigio,  Italy
An enjoyable Pinot Grigio that is  beautifully,  l ight and 

vibrant,  to be appreciated for its  zesty,  citrus character and 
refreshing quality.

125ml £4.25 |  175ml £5.25 |  250ml £6.95 |  bottle  £20.00

Southern Dawn Sauvignon Blanc,  New Zealand
A lovely well-balanced Marlborough Sauvignon with aromas 

of grapefruit,  melon and tropical  fruit.  On the palate it  is 
rounded with a crisp,  balanced mouthfeel  and a long citrus 

f inish.

bottle  £24.00

Eguren Ugarte Rioja Blanco, Spain
Made with the while Malvasia grape,  highly valued and 

relatively scarce in Rioja.  Tropical  fruit  aromas,  on a si lky 
palate which is  long and complex with elegant notes of 

almonds from the 4 months spent in oak barrels.

bottle  £30.00

Domaine Hamelin Petit  Chablis,  France
This Domaine has been producing excellent wines for over a 
hundred years and this  lovely Petit  Chablis  is  no exception. 
A classic Chablis  palate with a clean, crisp,  minerality and a 

balanced refreshing f inish.
bottle  £35.00

SPARKLING & CHAMPAGNE

Le Dolci  Colline Prosecco, Italy
Dry, fresh and has a gentle fruity f izz with citrus and green 

apple aromas.  Delicate,  l ively with zesty acidity and a 
refreshing f inish.

125ml £6.00 |  bottle  £18.50

Gremillet  Brut Selection Champagne, France
Winner of the IWSC trophy for best Non-Vintage champagne. 

Fresh floral  aromas mixed with characteristic toasty yeast 
overtones,  which are balanced by richer fruit  and classic baked 

biscuit  f lavours with a crisp citrus f inish.

bottle  £45.00

Laurent-Perrier Rose,  France
This champagne with its  distinctive bottle is  one for 

connoisseurs.  Using only Pinot Noir from grand cru vil lages 
and the more unusual soak-on-the-skins method, it  has 

delicious raspberry and redcurrant flavours.

bottle  £90.00

Dom Perignon, France
The initial  nuances of the bouquet are harvest notes and 

vanilla which gradually expand into darker,  toastier notes 
of gril led sesame seeds and roasted almonds.  Hints of juicy 

peaches,  and apricots with a floral  scent of roses and peonies 
round out the delicate ensemble.  On the palate,  the controlled 
power of the Pinot Noir,  with notes of honey and mid spices, 

is  underscored by a nuance of pink grapefruit.

bottle  £200.00

The Bees Knees Sparkling Brut 0.0%
A refreshing and f inely balanced non-alcoholic drink 

combining sparkling fermented grape juice blended with 
premium green tea for body. Notes of apple and pear with a 

pleasing acidity.

20cl £5.00 |  70cl  £16.00



SPIRITS

Whatever your preferred tipple of  choice,  our bar stocks 

an extensive selection of premium spirits .

GIN

Gordons

ABV 37.5% |  25ml £3.00

Bombay Sapphire

ABV 40.0% |  25ml £3.60

Tanqueray No.10

ABV 47.3% |  25ml £4.00

Chase GB

ABV 40.0% |  25ml £4.00

Chase Pink Grapefruit  & Pomelo

ABV 40.0% |  25ml £4.40

Chase Rhubarb

ABV 40.0% |  25ml £4.40 

Chase Sevil le  Orange

ABV 40.0% |  25ml £4.40 

Hendricks

ABV 41.4% |  25ml £4.40

Brockman's

ABV 40.0% |  25ml £4.60

Mombasa Club Strawberry

ABV 37.5% |  25ml £4.60 

Malfy Blood Orange

ABV 41.0% |  25ml £4.60

Sipsmith London Dry

ABV 41.6% |  25ml £4.60

Warner Edwards Rhubarb

ABV 40.0% |  25ml £4.60

Fifth Spire

ABV 47.0% |  25ml £4.80 

Nelson

ABV 41.0% |  25ml £4.80

VODKA

Absolut Raspberry

ABV 40.0% |  25ml £3.20 

Absolut Vanilla

ABV 35.0% |  25ml £3.40

Absolut

ABV 40.0% |  25ml £3.40

Chase Raspberry

ABV 40.0% |  25ml £3.80

Chase

ABV 40.0% |  25ml £4.20 

Chase Marmalade

ABV 40.0% |  25ml £4.40

Chase Rhubarb

ABV 40.0% |  25ml £4.40

Chase Smoked

ABV 40.0% |  25ml £4.40

RUM

Captain Morgan Dark

ABV 40.0% |  25ml £3.00

Captain Morgan Spiced

ABV 35.0% |  25ml £3.00

Havana Club 3 Y.O

ABV 40.0% |  25ml £3.00 

Malibu

ABV 21.0% |  25ml £3.00

Bacardi

ABV 37.5% |  25ml £3.20

The Kraken Spiced

ABV 40.0% |  25ml £3.20

Sailor Jerry’s  Spiced Rum

ABV 40.0% |  25ml £3.40 

Appleton Estate Reserve Blend

ABV 40.0% |  25ml £4.00 

Havana Club 7 YO

ABV 40.0% |  25ml £4.00

Koko Kanu

ABV 35.7% |  25ml £4.00

WHISKEY

Bells
ABV 37.5% |  25ml £2.80

Famous Grouse

ABV 40.0% |  25ml £3.00

Jameson’s

ABV 40.0% |  25ml £3.20

Jack Daniels

ABV 40.0% |  25ml £3.60

Jack Daniels  Honey

ABV 35.0% |  25ml £3.60

Jonnie Walker Black Label

ABV 40.0% |  25ml £3.80

Bulleit  Bourbon

ABV 45.0% |  25ml £4.00

Chivas Regal  12 Y.O

ABV 38.0% |  25ml £4.00

Talisker Skye

ABV 45.8% |  25ml £4.00

Glenf iddich 12 Y.O

ABV 40.0% |  25ml £4.20

Monkey Shoulder

ABV 40.0% |  25ml £4.40

Talisker 10 Y.O

ABV 45.8% |  25ml £4.60

Haig Club Clubman

ABV 40.0% |  25ml £5.00

Smokehead

ABV 43.0% |  25ml £5.00

Laphroaig

ABV 40.0% |  25ml £5.80

LIQUEURS & APERITIFS

Archers

ABV 23.0% |  25ml £2.80

Cinzanno Bianco

ABV 15.0% |  25ml £2.80

Martini Extra Dry

ABV 15.0% |  50ml £2.80

Martini Rosso

ABV 15.0% |  50ml £2.80

Passoa

ABV 17.0% |  25ml £2.80

Disaronno

ABV 28.0% |  25ml £3.00

Jägermeister

ABV 35.0% |  25ml £3.00

Kahlua

ABV 20% |  25ml £3.00

Southern Comfort

ABV 35% |  25ml £3.00

Tia Maria

ABV 26.5% |  25ml £3.00

Pimms No.1 Cup

ABV 25.0% |  50ml £3.50

Cointreau

ABV 40.0% |  25ml £3.60

Chambord

ABV 16.5% |  25ml £3.80

Chase Elderflower Liqueur

ABV 20.0% |  25ml £3.80 

Chase Fruit  Cup

ABV 20.0% |  50ml £3.80

Chase Raspberry Liqueur

ABV 20.0% |  25ml £3.80

Drambuie

ABV 40.0% |  25ml £3.80

Baileys

ABV 17.0% |  50ml £4.00

BR ANDY

Couvoisier

ABV 40.0% |  25ml £3.80 

Martell  VS

ABV 40.0% |  25ml £4.00

Hennessy VS

ABV 40.0% |  25ml £4.20

Remy Martin VSOP

ABV 40.0% |  25ml £4.80

SHOTS

Antigua Sambuca Original

ABV 38.0% |  25ml £3.00

Antigua Sambuca Liquorice

ABV 38.0% |  25ml £3.00

Antigua Sambuca Raspberry

ABV 38.0% |  25ml £3.00

Jose Cuervo Tequila

ABV 38.0% |  25ml £3.00

Jägerbomb

ABV35.0% |  25ml £3.50

Patron XO Café

ABV 35.0% |  25ml £4.50

Patron Reposado

ABV 40.0% |  25ml £6.00

FORTIFIED WINES

Tio Pepe Palomino

ABV 15% |  50ml £3.60 

Cockburn's  Special  Reserve Port

ABV 20.0% |  25ml £3.80

Harveys Bristol  Cream

ABV 18.0% |  25ml £3.80 

Calvados Chateau De Breuil  8 Y.O

ABV 40.0% |  50ml £4.00 

Taylors Vintage Port

ABV 20.0% |  50ml £4.00

Harveys Pedro Ximenez 30 YO

ABV 16.0% |  50ml £6.00

NON ALCOHOLIC

Seedlip Garden

25ml £2.80 

Seedlip Spiced

25ml £2.80



DR AUGHT BEERS & LAGERS

Carling

ABV 4.0% |  pint £4.40 |  1/2 £2.20

Pravha

ABV 5.0% |  pint £4.80 |  1/2 £2.40

Camden Pale Ale

ABV 4.0% |  pint £4.80 |  1/2 £2.40

Aspall 's  Suffolk Cider

ABV 4.5% |  pint £4.60 |  1/2 £2.30

Guinness

ABV 4.1% |  pint £4.40 |  1/2 £2.20

BOTTLES

Becks Blue

ABV 0.0% |  275ml £3.00

BrewDog Nanny State

ABV 0.0% |  330ml £4.00

Budweiser

ABV 5.0% |  330ml £4.00

Corona

ABV 4.4% |  330ml £4.20

Peroni

ABV 5.0% |  330ml £4.50

Peroni Gluten Free

ABV 5.0% |  330ml £4.50

BrewDog Punk IPA

ABV 5.6% |  330ml £4.60

Rekorderlig Mixed Berry Cider

ABV 4.0% |  500ml £5.00

SOFT DRINKS & MIXERS

Cordial

Blackcurrant,  l ime & orange

250ml £0.50

Premium Cordial

Elderflower,  Norfolk strawberry & lime, 

elderflower & cucumber

250ml £1.00

Diet Pepsi

250ml £2.00 |  568ml £3.20

Pepsi

250ml £2.00 |  568ml £3.20

Lemonade

250ml £2.00 |  568ml £3.20

Fever Tree Ginger Ale

200ml £2.00

Fever Tree Ginger Beer

200ml £2.00

Fever Tree Tonic Water

Indian, Light,  Mediterranean, Elderflower,  Lemon

200ml £2.00

Apple Juice

250ml £2.00

Cranberry Juice

250ml £2.00

Orange Juice

250ml £2.00

Pineapple Juice

250ml £2.00

Tomato Juice

250ml £2.00

Hartridge's  Apple & Raspberry

275ml £2.50

Hartridge's  Orange & Passion Fruit

275ml £2.50

Cawston Press Juice

Apple & Mango, Apple & Summer Berries

200ml £1.60

Red Bull

250ml £3.50

Mineral  Water

330ml £2.00 |  750ml £3.50

Sparkling Mineral  Water

330ml £2.00 |  750ml £3.50

Coffee

£2.75

Pot of Tea

£2.75

BEERS & SOFT DRINKS

We serve both draught and bottled beer 

alongside a wide selection of soft  drinks.



MENUS 

• All  prices include VAT, service,  cutlery,  crockery and glassware.

•  Our menus include the provision of standard white l inen, white crockery,  cutlery and 

glassware. 

•  On conf irmation of booking, the wedding breakfast menu prices are guaranteed at the 

advertised rate.

•  Special  dietary requirements are catered for,  but we cannot guarantee the absolute 

absence of nuts. 

•  On rare occasions,  if  ingredients are unavailable,  we will  supply an alternative,  which is 

s imilar in taste and price.

•  Menu prices are based on a minimum for 50 full  paying adult guests  (65 full  paying 

guests  during peak season on Friday and Saturdays). 

EVENING FOOD

• All  prices include VAT, service,  crockery and cutlery where appropriate.

•  Please account for al l  of your guests  when booking evening food.

• Evening food options are in conjunction with the wedding breakfast.  If  you require 

a quotation for a wedding breakfast barbeque, please ask the events team for further 

details .

•  Evening food is  charged at the prevail ing rates on the date of your f inal  invoice and is 

subject to change. 

•  We reserve the right to make changes to the evening food menu and substitute dishes 

where required. 

•  Special  dietary requirements are catered for,  but we cannot guarantee the absolute 

absence of nuts. 

GENER AL NOTES

A little  extra information about our 

dining options.

DRINKS

• All  prices are subject to change without notice.  All  beverage package prices include 

provision of glassware,  ice and service staff  for your drinks reception and are inclusive of 

VAT. 

•  All  of our drink packages include the facil ity of Will iams Bar.

CHOOSING YOUR MENU

• On your wedding day you will  be served set canapés during welcome drinks.

•  For your wedding breakfast please select one starter,  one main, one vegetarian option, 

one dessert  and one three course children's  menu. We will  cater for dietary requirements. 

•  If  you would l ike guests  to have options for starter,  mains and dessert  a  supplement 

charge of £5.00 will  apply. 

•  After booking your wedding at Alrewas Hayes you will  be invited to one of our 

complimentary tasting experiences. 




