
£30.50 pp (3 courses)
£25.50 pp (2 courses)

-Starter-

-M ain-

-Dessert-

Lemon posset, ginger snap biscuit

Coconut panna-cotta, mango sorbet

Eton Mess, crushed meringue, 
berry compote sundae

Sticky toffee pudding, spiced pineapple

Chicken breast, Green bean vinaigrette, 
fondant potato

Locally sourced sausage, mashed potato, 
cider gravy with caramelised onions

Poached salmon, crushed new potatoes, 
chive butter sauce

PPork steak, bramley apple, lyonnaise potatoes

Butternut squash risotto, grilled vegetables 
rocket & pesto (v)

Aubergine tagine, herb cous cous (v)

Roasted tomato and basil soup (v)

Shallot & mushroom gruyere tart (v)

Honeydew melon, Parma ham & port

Mushroom soup, Rarebit toast (v)

Chocolate brownie, raspberry ice cream, 
chocolate fudge sauce, vanilla meringue, 
chocolate tuile

Glazed lemon tart, orange curd, 
white chocolate sorbet

Passion fruit and vanilla cheesecake, 
honehoneycomb, coconut ice cream

Almond frangipane tart, poached pear, 
vanilla ice cream

Pan roasted chicken breast with crisp pancetta, 
potato gnocchi, baby onions, pea puree, and 
champagne sauce

Baked llet of salmon, cont cherry tomato 
& broad bean fricassee, cauliower

Slow braised & roasted belly pork, black pudding, 
cceleriac & potato boulangere, celeriac puree, 
spinach & apple

Braised beef blade, butter mash, parsnip crisp

Roasted squash and sage ravioli, chestnut 
mushroom, butter sauce & rocket (v)

Mushroom orzo,  Soy sauce jelly, King oyster 
mushroom, Parsley (v)

Ham hock terrine, piccalilli Gel, pickled 
vegetables & grilled toast

Smoked Haddock kedgeree, soft quail egg, 
curried mayonnaise

Chicken liver parfait, apricot and stem ginger 
chutney, brioche and micro salad

GGoats cheese, salt baked beetroot, grape jelly (v)

£40.50 pp (3 courses)
£35.50 pp (2 courses)

-Starter-

-M ain-

–Dessert-

M enu
Wedding Breakfast



£51 pp (3 courses)
£46 pp (2 courses)

-Starter-

-M ain-

-Dessert-
Chocolate tart, orange gel, candied orange, 
powder, chocolate sorbet, tuile

Caramelised plums, yogurt sponge, blood 
orange sorbet, lemon gel and white chocolate

Boiled orange cake, coconut custard, mango,  
almonds cambridge Burnt cream, vanilla 
shoshortbread

Roasted lamb rump, parmesan risotto, 
spinach and mushrooms, lamb jus

Pan fried breast of guinea fowl, pomme anna, 
poached vegetables, shallot puree & crispy skin, 
red wine jus

Cider cured salmon, prawn bisque, sea vegetables, 
and caper and caper gnocchi

Duck breast, braised leg, g puree, caramelised 
chicory, sweet potato, spring onion & asparagus

Herb gnocchi, wild mushrooms textures, 
artichoke, cont tomato (v)

Ricotta gnudi, Andalusian tomatoes, smoked 
almonds, fennel, broccolini, romesco sauce (v)

Spelt and butSpelt and butternut squash risotto, brie, rocket (v) 

Citrus cured salmon, dill crust, cucumber, 
ponzu dressing

Ham hock & corn fed chicken terrine, aioli, 
crispy pancetta, sourdough crisp

Twice baked Roquefort cheese soufflé, 
waldorf salad (v)

MMustard panna cotta, heritage beetroot, 
goat’s cheese crumble, beetroot pickle (v)

Available for children under 12 years of age
Half portions of the adult menu can also 
be served, charged at 50% of the adult price.

NOTE:

Menus are based on a minimum of 50 guests 
and a maximum of 250 guests.

Our menus have been created with your 
special day in mind, however we are happy 
to work with you to create a bespoke menu 
should should you have specic requirements or 

requests. 

Chocolate brownie & ice cream

Knickerbocker glory

Fresh fruit salad

Chicken goujons, chips & beans

Sausages & mash with garden peas

pesto penne pasta (v)

Tomato soup

Melon

Veggie skewers & hummous dip (v)

£6.25 pp (2 courses)
£8.75 pp (3 courses)

-Starter-

-M ain-

–Dessert-

M enu



£4.25 pp
Choose 4 items from the selection below. 
One of each item will be provided per person.

Bacon & cheese tartlet

Crispy chicken, mustard mayo

Sausage, onion chutney

Tandoori chicken, mango, naan

Thai chicken and pepper stick

Pastrami, mustard, gherkin

Smoked salmon biliniSmoked salmon bilinis, sour cream, dill

Prawn mousseline, picked fennel

Palmiers (v)

Pea tart (v)

Cheese & mustard tart (v)

Stilton mousse, pecan nut, g puree bilini (v)

Parmesan biscuit, sun blush tomato, 
mmozzarella & pesto (v)

Tomato & watermelon skewer (v)

Onion bhaji (v)

Served from a drinks station. 
Add tray service for an additional 

50p per person.

Pimms Royale - £3.75 per glass

Prosecco - £3.75 per glass

House Wine - £2.75 per glass

Elderower Fizz - £1.50 per glass

Non-alcoholic fruit punch - £1.75 per glass

Bar offering a small selection of wines, 
bottled beers, soft drinks, spirits and mixers,
is available on request.

We are unable to offer draft beers and lagers 
but if you would like a specic wine or spirit 
stocking, please let us know so we can try and 
sousource for you.

Please note, a minimum spend may be required, 
dependant on full booking details.

House Wine - Chilean Merlot or Italian
Pinot Grigio - £11.75 per bottle (approx. 
6 glasses per bottle)

Elderower or Elderower & Pomegranate Presse
£4.20 per bottle (approx. 8 glasses per bottle)

Mineral Water - £1.98 per bottle 
(app(approx. 8 glasses per bottle)

Jugs of cordial for children - £3.00 per jug 
(approx. 10 glasses)

Prosecco - £18.75 per bottle 
(approx. 6 glasses per bottle)

Champagne - £37 per bottle 
(approx. 6 glasses per bottle)

Elderower or Elderower & Pomegranate 
Presse - £4.20 per bottle (approx. 8 glasses per bottle)

A full wine list is A full wine list is available on request.

M enu
Canapes and Drinks



Finger Buffet - £9 pp

Hot Baps

Sandwiches and wrap selection

Kettle crisps

Chicken tikka skewers

Tempura prawns & dips

Selection of mini quiches (v)

Mini pizza slices 

BBQ chicken & sBBQ chicken & sweetcorn, 
Greek feta & onion (V), 

Tandoori paneer (V)

Home baked sausage roll & piccalilli

Sweet potato falafels, lemon hummus (V)

½ pound British beef patty, mature cheddar, gem 
leaf, burger sauce, brioche bun

Pork sausages, caramelised onions, mustard, 
brioche hot dog bun

Roasted Portabello mushroom, garlic and herb 
butter, Colston Bassett Stilton (v)

CheChef’s choice of salad

Chef’s choice of dessert

Please note: BBQ’s can only be served for functions 
in Trinity House or The Castle.

If there’s something else you’d like served in the evening, 
please let us know and we’d be happy to work with you 
to create a bespoke menu.

PPlease note, you are required to cater for all of your 
additional evening guests and an agreed proportion 
of not less than 60% of your daytime guests.

Please note: Our BBQ package is based on a minimum
of 40 people.

Bacon or sausage baps and veggie sausage baps (v)
£4.95 pp

Hot Pork Baps with crackling or Nut Roast Baps (v), 
served with roast potatoes, roasted vegetables 
and apple sauce - £12.50 pp

BBQ - £20 pp

M enu
Evening Food



with ‘The Chantry’ menu - £46 pp
with ‘The Heritage’ menu - £56 pp
with ‘The Trinity’ menu - £66 pp

with ‘The Chantry’ menu - £67 pp
with ‘The Heritage’ menu - £77 pp
with ‘The Trinity’ menu - £87 pp

Unlimited arrival drinks (one choice of 
alcoholic / one choice of non-alcoholic)
Canapés

Half bottle of house wine per person served 
with the wedding breakfast

A glass of Sparkling Wine or Prosecco 
per person seper person served with speeches

Finger buffet or hot pork baps in the evening

Breakfast - £15 pp

If you are staying in local accommodation, 
why not enjoy breakfast in our stunning 
Trinity Chapel or Castle.

- Selection of cereal and granola 

- Fresh Fruit Salad 

-- Yoghurt & Seasonal Berries 

- Croissants and Pastries 

- Full English Breakfast (bacon, sausages, eggs, 
 baked beans, tomatoes and mushrooms) 

Minimum numbers 30, maximum numbers 60.

Our all day packages are based on a minimum of 50 guests and a maximum of 250 guests.
 

One arrival drink per person
(one choice of alcoholic / 
one choice of non-alcoholic)

Half bottle of house wine per person 
served with the wedding breakfast

A glass of Sparkling Wine or Prosecco 
per person seper person served with speeches

Bacon & Sausage baps in the evening

Retro Sweet Cart 
with a selection of pick and mix sweets, 
sweet bags and tongs - £1.75 pp 
(based on minimum numbers of 50) 

Cart hire only – £40 

Gin & Tonic Bar - £50 
FFive gins, speciality tonics and garnishes 
– from £4.50 per glass 

Bowl of mixed seasonal vegetables 
to compliment the main course for the table 
– £5.00 per bowl 

Sorbet Course – £2.25 pp 

Cheese plate & biscuits – £4.75 pp 

HHot main course for ‘crew’ 
i.e. photographer - £15.00 pp 

Sandwiches and tea/coffee for ‘crew’ – £7.50 pp

M enu
All Day Packages

A Little Something Extra
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