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Ceremony Occupancy:
Dining Room 58 maximum ¢ Glasshouse 30 maximum e Library 47 maximum

Seating for Wedding Breakfast: Dining Room up to 40 ¢ Glasshouse up to 18
Library up to 20 ¢ Evening reception informally up to 150

Extra day guests £50 ¢ Extra evening guests £12.95 « Children under 10 half price
Children under 3 free of charge

Monday - Friday April - October £6500 ¢ November - March £6000

Menu

To Begin
Goats Cheese Soufleé, Spinach,
Grain Mustard Sauce
Ham Hock Terrine, Piccalilli, Sour Dough

Cured Salmon, Pickled Fennel, Celeriac

To Follow
Chicken Supreme, Wild Mushrooms, Pomme Anna,
Rainbow Chard Peppered, Red Wine Jus
Pollock Fillet, Spinach, Lentils,
Lemon Creme Fraiche
Rolled Pork Shoulder, Celeriac, Shallots,
Apple Puree, Mustard Mash

To Finish
Sticky Toffee Pudding, Honeycomb,
Vanilla Ice Cream
Lemon Tart, Raspberry Sorbet, Curd,
Toasted Nuts
Vanilla Cheesecake, Berry Compote,
Chocolate Crumb



Exelusive Fluckage fuo

Ceremony Occupancy:

Dining Room 58 maximum ¢ Glasshouse 30 maximum e Library 47 maximum

Seating for Wedding Breakfast: Dining Room up to 40 ¢ Glasshouse up to 18
Library up to 20 ¢ Evening reception informally up to 150

Extra day guests £60 © Extra evening guests £19.95 ¢ Children under 10 half price

Children under 3 free of charge

Monday - Friday April - October £7500 « November - March £7000

Menu
To Begin

Duck Liver & Chicken Parfait, Pickled Stilton Mushroom,

Pistachio, Cider Pickled Onions
Ham Hock Ballontine, Crispy Egg, Pea, Truffle Ash
Potted Brown Shrimp, Gapers, Dill Butter, Sour Dough
Pickled Radish, Goats Curd, Balsamic Pearls,
Candied Walnuts

To Follow
Shin of Dexter Beef, Roasted Roots, Creamed Potato,
Pickled Red Onion, Red Wine Jus

Cod Loin, Pressed Pork Belly, Samphire,
Parmentier Potato, Lemon Caper Cream

Rolled Pork Shoulder, Geleriac, Shallots,
Apple Puree, Mustard Mash
Mushroom Duxelles, Spinach & Pinenut Roulade,
Roasted Parsley Root, Lentils & Shallots

To Finish

Sticky Toffee Pudding, Honeycomb, Vanilla Ice Cream
Lemon Tart, Raspberry Sorbet, Curd, Toasted Nuts

Chocolate Nemesis, Vanilla Bean, Berry Compote,
Chocolate Snow

Berry & Almond Nougat Fool, Preserved Fruits

Canapé Menu

Hot
Scallop ‘pops’ wrapped in pancetta with citrus dip

Posh cheese on toast - Oxford Isis cheese and red onion marmalade
on toasted ciabatta (v)

Mini Yorkshire pudding filled with port meatball, apple sauce and crackling dust
Honey & Mustard glazed sausage, buttery mash and braised onions
Smoked haddock arancini, dill mayo
Filo wrapped king prawn with sweet chilli dip

Cold
Pear, pecan and Oxford blue cheese filo cup (v)
Chorizo quail scotch egg with smoked paprika mayo
Scottish salmon mousse on mini oatcakes with horseradish jelly
Smoked salmon eclair with dill mousse and horseradish gel
Mini Yorkshire pudding with rare beef, horseradish and baby watercress
Chicken liver parfait and red onion marmalade toast



Ceremony Occupancy:

Dining Room 58 maximum ¢ Glasshouse 30 maximum e Library 47 maximum

Seating for Wedding Breakfast: Dining Room up to 40 ¢ Glasshouse up o 18
Library up to 20 ¢ Evening reception informally up to 150

Extra day guests £75 ¢ Extra evening guests £29.95 ¢ Children under 10 half price

Children under 3 free of charge

Monday - Friday April - October £10,500 « November - March £10,000

Menu

Amuse Bouche
Smoked Tomato Consommé with Fennel Oil
Caramelised Shallot & Balsamic Tart Tatin
Sesame Chicken Lollipop Mirin Dipping Sauce

To Begin
Gin & Beetroot Cured Trout, Smoked Cauliflower,
Pickled Fennel, Horseradish & Leek
Glazed Pigs Cheek, Quinoa, Smoked Maple Bacon,
King Cabbage, Truffle Sherbet
Goats Cheese Bon Bon, Apple, Walnut Tuile,
Balsamic Braised Fig, Pickled Parsley Root

To Follow
Buttered Braised Neck of Pork Tenderloin,
Sticky Red Cabbage, Saffron Potatoes,
Burnt Apple Puree, Heritage Carrots
Slow Roasted Shin of Beef, Confit Shallots,
Butter Roasted Fondant Potato, Celeriac Mousse,
Grated Horseradish, Red Wine Jus
Fillet of Sea Bream, Sea Vegetables, Crab Bisque,
Turned Potato, Capers, Crisp Leek

To Finish
Sticky Toffee Pudding, Honeycomb, Vanilla Ice Cream

Dark Chocolate Fondant, Pistachio Crumb,
Vanilla Bean Ice Cream

Lemon Posset, Curd, Hazelnuts, Meringue,
White Chocolate Snow

Canapé Menu

Hot
Scallop ‘pops’ wrapped in pancetta with citrus dip

Posh cheese on toast - Oxford Isis cheese and red onion marmalade
on toasted ciabatta (v)

Mini Yorkshire pudding filled with port meatball, apple sauce and crackling dust
Honey & Mustard glazed sausage, buttery mash and braised onions
Smoked haddock arancini, dill mayo
Filo wrapped king prawn with sweet chilli dip

Cold
Pear, pecan and Oxford blue cheese filo cup (v)
Chorizo quail scotch egg with smoked paprika mayo
Scottish salmon mousse on mini oatcakes with horseradish jelly
Smoked salmon eclair with dill mousse and horseradish gel
Mini Yorkshire pudding with rare beef, horseradish and baby watercress
Chicken liver parfait and red onion marmalade toast
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To discuss this package in i - i JAMAN
more detail please contact our ]1 it
wedding planner on 01295 670255 1







