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Starter

Salmon of roasted stem artichokes

tomato fondue, tapenade and basil

Beetroot and apple salad

ines goats curd, candied walnuts

Ravioli of Cornish lobster

pickled mushrooms, lobster bisque

Seared hand-dived scallops

crushed peas, bacon velouté

Confit of Scottish salmon

herb purée, fennel cream

Pressed terrine of duck liver

apricot chutney, almond salad

Ravioli of local quail

mushroom purée, tarragon, quail jus

W EDDI N G B R E A K FA ST M EN U

Please note this is a sample menu only as dishes may change due to seasonality. All menus are restricted to one choice for everyone 
with alternatives available where dietary restrictions apply. Some of  our foods may contain nuts and other allergens. If  you have any 

special dietary requirements, please speak to a member of  our restaurant team who can advise you on your choice.
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Main Course

Tart f ine of caramelised shallots

blue cheese crumble, puy lentils

Fresh hand rolled saffron tagliatelle

wild mushroom fricassée, truff le, herb butter sauce

Roast day boat cod

confit potatoes, samphire, chorizo

Pan fried f illet of Cornish bass

creamed leeks, avruga Avruga caviar, red wine jus

Breast of Woolley Park Farm chicken

broad bean and mushroom fricassee, creamed potatoes, jus roti

Local pork

glazed cheek and crispy confit shoulder, butternut squash,  

burnt apple paprika sauce

Slow roast loin of Wiltshire lamb

Boulangère potatoes, smoked garlic, lamb jus

Roast f illet of local rare breed beef

celeriac purée, glazed shallots, red wine sauce

W EDDI N G B R E A K FA ST M EN U

Please note this is a sample menu only as dishes may change due to seasonality. All menus are restricted to one choice for everyone with 
alternatives available where dietary restrictions apply. Some of  our foods may contain nuts and other allergens. If  you have any special dietary 

requirements, please speak to a member of  our restaurant team who can advise you on your choice.

Three-course set menu £80.00 per person for civil ceremony and room hire, menus included in exclusive use package.
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Desserts

Selection of f ive local artisan cheese’s

homemade preserves and breads

Milk chocolate and hazelnut dacquoise

white chocolate ice cream

Chocolate and orange mousse

orange confit sorbet

Vanilla panna cotta

poached cassis, confit lemon

Classic crème brûlée

warm vanilla doughnuts

Roast spiced pineapple

crispy coconut rice pudding, mango sorbet

Raspberry souff lé

raspberry sorbet

W EDDI N G B R E A K FA ST M EN U

Please note this is a sample menu only as dishes may change due to seasonality. All menus are restricted to one choice for everyone with 
alternatives available where dietary restrictions apply. Some of  our foods may contain nuts and other allergens. If  you have any special dietary 

requirements, please speak to a member of  our restaurant team who can advise you on your choice.

Three-course set menu £80.00 per person for civil ceremony and room hire, menus included in exclusive use package.
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Starters

Soup of the Day

Children’s ploughman’s, cheddar cheese, melon and ham

Selection of vegetable crudités

 

Main Courses

Fresh goujons of cod

Grilled white f ish of the day

Slow roast Woolley Park Farm chicken breast

Downland’s Farm sausages

All served with a choice of vegetables, salad, chips, new potatoes, rice or pasta

Penne with tomato sauce and basil pesto 

 

Desserts

Selection of homemade ice creams or sorbets

Fresh fruit platter

Fruit yoghurt 

Chocolate cake

C H I LDR EN ’ S  M EN U

Please note this is a sample menu only as dishes may change due to seasonality. All menus are restricted to one choice for everyone with 
alternatives available where dietary restrictions apply. Some of  our foods may contain nuts and other allergens. If  you have any special dietary 

requirements, please speak to a member of  our restaurant team who can advise you on your choice.

Three-course set menu £80.00 per person for civil ceremony and room hire, menus included in exclusive use package.


