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For Weddings at the following venues…

• Harry Warren House

• The Victorian Barn

• Sopley Lakes
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• Barns



D�e �o �he �om�an�’s m�ni�um �ha�ge �or o�r �ed�in� s�rv�ce �o d�sc�un�s �re �va�la
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Y�u �an �re�te 
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a�d �ri�in� o�ti�ns

Wedding Packages 

2019: Food £71.66pp +vat (£85.99pp)
2020: Food £75.25pp +vat (£90.30pp) 

—
Choose 4 hot + 4 cold canapés from our canapé menu.

Warm rustic rolls with butter, roast garlic & balsamic glaze.
Choose either an ‘amuse bouche’ of the season or a ‘sorbet’ course.

Choose 3 courses from our seasonal wedding menus.
Local Dorset cheese course. 

Co�ee, tea & chocolates. 
Evening ‘Continental’ OR ‘Snack’ bu�et  
(see our menu pack for further details).

2019: Drinks £38.59pp +vat (£46.31pp) 
2020: Drinks £40.52pp +vat (£48.62pp) 

—
2 glasses of house Champagne  

for the drinks reception.
1/2 bottle of house red or white wine with  

the wedding breakfast.
1 glass of dessert wine per guest.

1 glass of champagne for the toast.

T�ul� S�ru�pt�ou

2019: Food £55.12pp +vat (£66.14pp) 

2020: Food £57.88pp +vat (£69.46pp)  
—

Choose 2 hot + 2 cold canapés from  
our canapé menu.

Warm rustic rolls with butter,  
roast garlic & balsamic glaze.

Choose 3 courses from our seasonal  
wedding menus.

Co�ee, tea & chocolates.
Evening cheese bu�et with all the trimmings  

and sliced seasonal fruits. 
(see our full menu pack for further details).

2019: Drinks £18.75pp +vat (£22.50pp) 
2020: Drinks £19.69pp +vat (£23.63pp) 

—
1 glass of bucks �zz per guest for  

the drinks reception.
2 glasses of house red or white wine  

with the wedding breakfast.

1 glass of Prosecco for the toast.

S�ri�us�y �mp�es
iv�
2019: Food £61.95pp +vat (£74.34pp)

2020: Food £65.05pp +vat (£78.06pp) 
—

Choose 3 hot + 3 cold canapés from  
our canapé menu.

Warm rustic rolls with butter,  
roast garlic & balsamic glaze.

Choose 3 courses from our seasonal  
wedding menus.

Co�ee, tea & chocolates.
Evening ‘Continental’ bu�et  

(see our full menu pack for further details).

2019: Drinks £23.15pp +vat (£27.78pp)  
2020: Drinks £24.31pp +vat (£29.17pp) 

—
2 glasses of Prosecco or Pimms per guest for the drinks 

reception (choose 1 type of drink).
1/2 bottle of house red or white wine with the  

wedding breakfast.
1 glass of Prosecco for the toast.

U�ti�at� W�W �ac�or

All prices are subject to VAT at the current rate 2



Use our easy to follow, step-by-step guide to book your perfect wedding package!

Step 1: Choose your preferred canapés

Cold 

(Gluten free variation available on request)
Chargrilled courgette, baba ganoush & harissa (vg, gf)

Seasonal crudité, guacamole & red pepper humus (vg, gf)
Marinated tomato & mozzarella bruschetta with home-made pesto (v, n)
Smoked chicken Caesar, soft quail egg, sherry vinegar onion crumb (gf)

Bacon & free range egg on toast, tru�e mayonnaise (df)
Thai beef salad, sesame vegetables, citrus soy dip (gf, df )
Smoked salmon cannelloni, beetroot gel, fennel tops (gf)

Deli cuts, antipasti, olives & crostini (gf, df )
Hot smoked trout rillettes, grilled sourdough, wasabi crème fraiche

Fig & Blue Vinney cheesecake, walnut biscuit (v)  

Hot

(Gluten free variation available on request)
Lemon & coriander falafel with smoked aubergine & cumin puree (vg, gf)

Vegetable samosa, mint yogurt dip (vg, gf)
Parmesan gnocchi, caramelised onion, semi-dried cherry tomato, baby basil (gf, v)

Baked camembert, Queen olives, baguette crostini (v, gf)
Garlic chicken & herb meatballs, spicy tomato dip (gf, df )

Toad in the hole, roast garlic mash, onion gravy
Pork belly, black pudding, red cabbage foam on toast (df)
King prawn & Parma ham skewers, tru�e aioli dip (gf, df )

Mudeford crab cakes, tarragon crème fraiche
Salmon teriyaki skewers, sweet soy, chilli, lime & sesame dip (df, gf )  

Sweet

(All dessert canapés are vegetarian. Gluten free variation available on request)
Chocolate dipped strawberries (May-Oct) (gf)
Home-made marshmallow selection (gf, vg)
Fruit kebabs, dark chocolate fondue (gf, vg)

Seasonal Chantilly meringue kisses (gf)
Jam or custard �lled mini doughnuts (can be vg)

Chocolate & cherry torte (gf)
Crab to�ee apples (gf, df)

Tiramisu shot glass
Bakewell tart (n)

Lemon tart

Dietary Key
GF = gluten free | V = vegetarian | VG = vegan | DF = dairy free | N = contains nuts

C�st�m �an�pés �va�la
le �po� r�qu�st, 
p�ea
e �sk �or �ur�he� d�ta�ls

P�ic�s �re �nc�us�ve �f �at�ri�g �qu�pm�nt, 
c�ef
 a�d 
er	ic� s�a�A�te�no�n �ea/c�ea� t�a �an�pés �va�la
le u�on �eq�es�C�st�m �en�s �va�la
le 
ut �ay �nc�r a�di�io�al �os�s

P�IC• O� C•NA•ÉS �HE• N�T 

C•OS•N �RO� A •AC�AG•…

2 H�T + 2 C�LD = £8.50 p� + V•T  

(£10.20)

3 H�T + 3 C�LD = £10.50 p� + V•T  

(£12.60)
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Step 2: Choose your wedding breakfast menu

Peak Menus
All of our menus include:

Artisan breads, farmhouse butter, roast garlic, olive oil & balsamic glaze, placed on the dining tables as guests enter the dining room

Tea, co�ee & mint chocolates, served from the co�ee bar (table service - £1+ vat supplement) 

Spring Menu
(May & June)

Starters
Hot Smoked Scottish Salmon 

Sopley Farm asparagus, quails egg, tru�e dressing  

Bridport Ham Hock & Tarragon Terrine 
Pickled baby vegetables, watercress purée, sourdough crisp

Crumbed Goats Cheese 
Sweet red onions, baby rainbow beetroots, hazelnut dressing & balsamic

Main Courses
Dorset pork �llet 

Herb polenta, local asparagus, roast beetroot  
& Joe’s Purbeck Cider jus

Local Plaice Fillets 
Plaice �llets cooked two ways, crispy cockles, sautéed new potatoes, crushed 

peas & warm tartare sauce

Grilled Chicken Breast 
Sa�ron risotto cake, artichoke, wilted spinach, white wine cream & purple basil

Baked Conchiglie 
Pasta shells �lled with spinach and a blend of Italian cheeses with tomato 

fondue, basil oil & toasted pine nuts

Desserts

Vanilla Panna Cotta 
With textures of New Forest strawberries, pistachio praline and sablé biscuit

Chocolate & Cherry Torte 
Served deconstructed, with poached cherries, cherry coulis and vanilla cream

New Forest Strawberry & Elder�ower Tri�e

Summer Menu
(July, August & September)

Starters

Local crab & Atlantic prawns 
Avocado mousse, cocktail sauce & baby herbs 

Tomato & Burrata 
Juicy heritage tomatoes, burrata cheese, chunky pesto, summer leaves  

& grilled ciabatta  

Italian Antipasti, to share…  
Boards of cured meats, marinated olives, crostini & dips  

placed on the dining tables

Main Courses

Dorset Lamb Rump 
Served pink with crushed new potatoes, minted peas, 

 roast bunched carrot & red currant jus

Roasted Hake 
Black olive crust, creamed potatoes, pea, broad bean & sage fricassee, crispy 

Parma ham

Chicken Breast Wrapped in Prosciutto 
Filled with chicken mousse, Pommes Anna, summer squash,  

sugar snap peas & madeira jus

Courgette & Sunblushed Tomato Pastilla 
Ratatouille, coriander cress

Desserts

Lemon Tart 
Blackcurrant coulis, crème fraiche, lemon balm  

Chocolate Trio

Dark chocolate strawberries, milk chocolate mousse, white chocolate ganache

New Forest Eton Mess 
Local berries, crisp meringue, Chantilly cream,  

strawberry coulis & foraged �owers

Food Allergies and Intolerances
Please note that all of our food contains allergenic ingredients.

Special diets for food 
Allergies will be catered for only if they have been arranged prior to 

your event and con�rmed in writing. If you wish to know more about 
our ingredients, please speak to your Event Coordinator.

Gluten free dishes
Most of our dishes are ‘gluten free’ or can be adapted to be ‘gluten free’ 

if required (except the pasta dishes)

All prices are subject to VAT at the current rate 4



Peak Menus
All of our menus include:

Artisan breads, farmhouse butter, roast garlic, olive oil & balsamic glaze, placed on the dining tables as guests enter the dining room

Tea, co�ee & mint chocolates, served from the co�ee bar (table service - £1+ vat supplement) 

Peak Vegan Menu
Starters

Trio of tomato bruschetta, vegan pesto, rocket & balsamic

Or

Pea & Asparagus soup, soya cream swirl, garlic croutons

Main Courses
Grilled Mediterranean vegetable stack, rosemary polenta cake, 

 red pepper & cherry tomato fondue

Or

Quinoa stu�ed mini peppers, basil mash, marinated tomato  
and roast garlic dressing

Desserts
Caramelised peach, toasted almonds, soya cream & raspberries

Or

Summer fruits with vegan chocolate fondue

Chef’s suggestions
Gazpacho Soup 

Boiled egg, Parma ham & ciabatta croutons

Scottish Scallops  
Pan seared with cauli�ower cooked three ways, caper berries and tru�e foam 

£2.50pp +vat supplement

Spring Dorset Lamb Rack 
Carved rack, gratin potatoes, summer vegetables & rosemary jus  

 £4pp +vat supplement

Lamb Shank 
Slow braised, with creamed potato, roasted seasonal vegetables and minted jus  

£2pp +vat supplement

Jurassic Surf & Turf 
Grilled West Country rib eye or sirloin (6oz), king prawns & béarnaise sauce,

Bowls of new potatoes (with garlic & chive butter) and bowls of seasonal salad 

placed on the dining tables - £5pp +vat supplements  

Local Venison Duet 
Rare roasted loin, venison pie, savoy cabbage, celeriac &  

potato gratin & game jus- £4pp+vat supplement

W�y �ot �pg�ad� y�ur �ed�in� 
b�ea�fa
t �it� a� e•tr� c�ur
e? 

A�us� b�uc�e �f �he 
ea
on  
f�om £1.57 p� + v�tP�ll�t �le�ns�r �f �he 
ea
on  

f�om £3.15 p� + v�t
B�ar�s �f �oc�l �he�se
 t� b� s�ar�d  

f�om £5.25 p� + v�t

P�IC• O� P AT•D ­EA­ON•L 

W•DD�NG €RE•KF•ST �HE• N�T 

C•OS•N �RO� A •AC�AG•…

2019: £44.10 P•R •ER­ON + V•T (£52.92)

F�r �re-o�de�ed �ho�ce �en�s �dd £4.41 p� + V•T  

 

2020:  £46.31 P•R •ER­ON + V•T (£55.57)

F�r �re-o�de�ed �ho�ce �en�s �dd £4.63 p� + V•T

Food Allergies and Intolerances
Please note that all of our food contains allergenic ingredients.

Special diets for food 
Allergies will be catered for only if they have been arranged prior to 

your event and con�rmed in writing. If you wish to know more about 
our ingredients, please speak to your Event Coordinator.

Gluten free dishes
Most of our dishes are ‘gluten free’ or can be adapted to be ‘gluten free’ 

if required (except the pasta dishes)

All prices are subject to VAT at the current rate 5



O�-Peak Menus
All of our menus include:

Artisan breads, farmhouse butter, roast garlic, olive oil & balsamic glaze, placed on the dining tables as guests enter the dining room

Tea, co�ee & mint chocolates, served from the co�ee bar (table service - £1+ vat supplement) 

Autumn Menu
(October & November)

Starters

New Forest Mushrooms  
Mushrooms on toast, Cep Velouté & tru�e foam

Mackerel Two Ways 
Smoked mackerel pâté & local hot smoked �llet, wasabi Chantilly,  

dill & lemon gel

Duck Liver and Armagnac Parfait 
Spiced �g chutney, brioche toast, Granny Smith foam

Main Courses

Local Pork & Pumpkin 
Bridport pork and Dan Tanners pumpkin cooked two ways with 

curly kale, sage mash & damson jus

Blade of West Country beef 
Slow cooked in red wine sauce with mushrooms, baby onions 

Cavolo Nero, creamed potatoes & roast carrot

Roast Chicken 
Roast breast, grilled corn, local mushrooms, potato fondant  

& light chicken jus

Squash & Italian Hard Cheese Risotto 
Risotto �lled roasted baby squash with seasonal salad leaves

Desserts

Blackberry Cheesecake 
With textures of blackberry

Dorset Apple Cake 
Caramelized apples & clotted cream Chantilly

Pear & Almond Tart 
Served warm with Chantilly cream, pear coulis & slow gin gel

Winter Menu
(December – April)

Starters

Twice Baked Dorset Blue Vinney Sou�é 
Deconstructed Waldorf salad

Scotch Egg 
Free range egg, herb sausage, piccalilli & seasonal leaves

Smoked Salmon Parfait 
Fresh horseradish, pickled beetroot & grilled sourdough

Main Courses

Guinea Fowl & Pancetta 
Celeriac gratin, carrot fondant, purple cauli�ower purée,  

charred leeks & juniper scented jus

Con�t Duck Leg  
Devonshire duck leg, buttered savoy cabbage,  
forest mushrooms, creamed potato & port jus

Slow Roast Belly of Pork 
Braised red cabbage, sweet potato fondant, purple spouting broccoli & 

Joe’s Purbeck cider jus

New Forest Mushroom Wellington 
Vegetables, potatoes of the season & creamy mustard sauce

Dessert

Lemon Posset 
Winter berry compote, lavender shortbread  

Bread & Butter Pudding  
Made with brioche, served with steeped raisins  
and your very own jug of home-made custard

Chocolate Fondant 
Amaretto cream & Seville orange  

Food Allergies and Intolerances
Please note that all of our food contains allergenic ingredients.

Special diets for food 
Allergies will be catered for only if they have been arranged prior to 

your event and con�rmed in writing. If you wish to know more about 
our ingredients, please speak to your Event Coordinator.

Gluten free dishes
Most of our dishes are ‘gluten free’ or can be adapted to be ‘gluten free’ 

if required (except the pasta dishes)

All prices are subject to VAT at the current rate 6



O�-Peak Menus
All of our menus include:

Artisan breads, farmhouse butter, roast garlic, olive oil & balsamic glaze, placed on the dining tables as guests enter the dining room

Tea, co�ee & mint chocolates, served from the co�ee bar (table service - £1+ vat supplement) 

            O�-Peak Vegan Menu
Starters

Celeriac Soup 
Tru�e oil & tru�e croutons

Or

Mushrooms on Toast 
Cep puree & garlic rubbed ciabatta

Main Courses
Mushroom Wellington  

With vegetables & potatoes of the day, soya cream & grain mustard sauce

Or

Falafel Deli Burger 
Sweet potato fries, harissa & winter leaves

Desserts
Vegan Chocolate fondant 
Soya cream & Rhubarb compote

Or

Sa�ron Poached Pear 
Toasted almonds, soya cream & winter berry coulis

Sharing style wedding 
breakfast suggestions

 
‘Posh’ Table Picnic 

Presented on the dining tables for when your guests enter the dining room: 
 Mini quiches, sausage pastries, pork pies, mackerel pâté, boiled eggs, local 

cheeses, artisan breads, home-made pickles & chutney, strawberries & cream 
(summer only), sherry tri�e shot glasses & chocolate brownies 

 - no  supplement

 
‘Classic’ Roast Dinner 

All served on boards and bowls and placed in the middle of the dining tables for 
your guests to help themselves:

 Choose from herb roast chicken, slow roast pork belly, stu�ed & rolled lamb leg 
or sirloin of beef. Served with crisp roast potatoes, seasonal vegetables, home-
made gravy and sauces. Price available on request, depending on your meat 

choice - supplement from £2.50+vat

O�r �nt�us�as�ic �he�s 

c�n �ai�or �ou� m�nu 

t� s�it �ou� t�st� o� 

w�dd�ng �he�e 

(s�pp�em�nt
 m�y �pp�y)

Food Allergies and Intolerances
Please note that all of our food contains allergenic ingredients.

Special diets for food 
Allergies will be catered for only if they have been arranged prior to 

your event and con�rmed in writing. If you wish to know more about 
our ingredients, please speak to your Event Coordinator.

Gluten free dishes
Most of our dishes are ‘gluten free’ or can be adapted to be ‘gluten free’ 

if required (except the pasta dishes)

F�od ‚ho�ce
Y�u �re �el�om� t� c�oo
e �is�es  

f�om �ny 
ea
on �r ‘p�ck �nd �ix’ 

w�th�n �he �en�s, h�we	er �f �er�ai� 

p�od�ce �re �ut �f 
ea
on, a�te�na�iv�s 

w�ll 
e 
ug�es�ed. S�pp�em�nt
 m�y 

a�pl� i� p�od�ce �s �or� e•pe�si	e �ut 
o� s�as�n. 

All prices are subject to VAT at the current rate 7



Alternative wedding breakfast options

Sample Wedding Breakfast Barbecue 
2019: £38.58 per person + vat (£46.30) – when not chosen from a package 
2020: £40.51 per person + vat (£48.61) – when not chosen from a package 

—

Food to be presented on bu�et stations from a choice of locations in the Castle
(To add a plated starter to the menu add £4 pp +vat)

Custom menus to be devised consisting of (see BBQ choices)  

3 meat items | 1 �sh item | 1 vegetarian item | selected home-made salads  | rustic breads 

�)����Plated or bu�et style dessert from the seasonal wedding menu 

�)����Tea & co�ee with chocolates served at the tables 

Sample Wedding Breakfast Hog Roast 
2019: £38.58 per person + vat (£46.30) – when not chosen from a package 
2020: £40.51 per person + vat (£48.61) – when not chosen from a package 

—

Food to be presented on bu�et stations from a choice of locations in the Castle

(To add a plated starter to the menu add £4 pp +vat)

 Menus to include: 

Free range hog, slow roasted at the Castle| sage & onion stu�ng |a vegetarian option |  
selected home-made salads | rustic breads | home-made apple sauce | choice of mustards

�)����Plated or bu�et style dessert from the seasonal wedding menu 

�)����Tea & co�ee with chocolates served at the tables 

Sample Afternoon Tea Wedding Breakfast 
2019: £33.07 per person + vat (£39.68) – when not chosen from a package 
2020: £34.72 per person + vat (£41.67) – when not chosen from a package

—

Food to be served on silver cake tiers in the centre of the tables 
Waiting sta� to replenish tiers during the afternoon tea service

�)���)���)���)���)��

Selection of 4 varieties of delicate afternoon tea sandwiches 

Selection of 2 home-made afternoon tea savouries

Selection of 3 home-made bite sized cakes

�)���)���)���)���)

Cafetiere co�ee and selected teas available  
throughout the afternoon service

The above menu price is based on 2 pieces  
of each item per guest

C�st�m €BQ, H�g �oa
t & A�te�no�n ƒea m�nu
 a	ai�ab�e s� p�ea
e �on’t 
e a�ra�d �o �sk!

All prices are subject to VAT at the current rate 8



Wedding Breakfast Barbecue Menu
Select 3 meat, 1 �sh and 1 vegetarian item within the prices shown

Barbecue selection:

6oz West Country beef burgers

Dorset made pork sausages

Marinated chicken pieces, choose 1 
marinade from the list below:

Tikka, herb and garlic, smoked 
paprika, barbecue, Cajun or lemon 

and thyme

Spiced 6oz lamb burgers

Sticky barbecue spare ribs

Charred chicken kebabs

Mixed �sh kebabs 
(Salmon, king prawn & monk�sh)

Steaks:
(All steaks are marinated for 48 hours)

 Supplement of £1.50pp for the below 

steaks

West Country minute sirloin steak

Dorset lamb steak

Scottish salmon steak

Local pork loin steak

Vegetarian Selection: 

Mediterranean style stu�ed 
peppers with mozzarella & pesto

Spicy falafel with mint yogurt 
dressing

Vegetable and haloumi kebabs

Grilled corn on the cob brushed 
with garlic butter

Home-made salads and 
accompaniments served with  
your Barbecue or Hog Roast 

Wedding Breakfast:

Penne pasta with roasted 
artichokes, peppers, parmesan & 

soft herbs

Tomato, mozzarella, avocado  
& basil salad

New potato & spring onion salad

Minted summer bean salad

Seasonal salad leaves  
with house dressing

Alternative salads available, please 
ask for further details

Selected breads,  
dressings and sauces

What’s included in the price?

Catering sta� included in all the above wedding breakfast menus (for 90 – 110 adult guests)
1 events manager, 2 chefs, 2 kitchen assistants, 5 plate waiters + 1 drinks waiter, 2 bar sta�

Glasses included in the corkage (for the drinks reception & dining tables) per person
2 x Champagne glasses, 1 x water glass, 1 x red wine glass, 1 x white wine glass

Table Linen included
90” x 90” white table cloths,1 cake table cloth, bu�et linen and folded linen napkins  

(fold to be chosen by the clients)  

On the tables  
Wine bucket, sea salt, cracked black pepper, warm breads, butter, olive oil, balsamic glaze,  

roast garlic and dinner menu

Free menu tasting for 2 people to try your chosen wedding breakfast menu

If your event takes place in a marquee, please let our team know so that we can discuss  
our catering tent, trestle table and power requirements.

All prices are subject to VAT at the current rate 9



Step 3: Choose your Children’s Menu

C•IL„RE•’S �EN† 

2019: £16.53 p�r �er
on + v�t (10 y�ar
 & u�de�) s�rv�d �ll �ea� r�un�

—

2020: £17.36 p�r �er
on + v�t (10 y�ar
 & u�de�) s�rv�d �ll �ea� r�un�  

B�ea� b�ar�s �o 
ha�e �n �he �ab�es

•••••

P�ea
e �ho�se 1 d�sh �ho�ce �or �ll �he �hi�dr�n �t �he �ed�in�

G�il�ed �hi�ke� ‡l�et
 w�th �as� p�ta�o  

(o� p�ta�o �ed�es) a�d 
ea
on�l 	eg�ta
le


B�ea�ed �la�ce �ouˆon
, w�th �as� p�ta�o  

(o� p�ta�o �ed�es) a�d 
ea
on�l 	eg�ta
le


P�st� t�is�s �it� c�ea�y 
ac�n 
au�e �r �om�to  

 & b�si� s�uc� a�d �ta�ia� h�rd �he�se

S�us�ge & m�sh �it� o�io� g�av�  

(v�ge�ar�an 
au
ag�s �va�la
le)

C�ee
e & t�ma�o �iz‰a �it� c�ud�tés �nd 
ab� g�m �et�uc�

‘M�c & c�ee
e’ w�th 
ea
on�l 
al�d

•••••

D�ss�rt


S�al�er �or�io� o� t�e �ho
en �ed�in� b�ea�fa
t �es
er�

O�

S�as�na� f�ui�s & b�rr�es �it� h�me-m�de 
ho�tb�ea�

All prices are subject to VAT at the current rate 10



Evening Bu�ets
Prices based on 100 – 120 guests

Evening Snack Bu�et
  2019: £12.50 per person + vat (£15) 

2020: £13.13 per person + vat (£15.75)

Mini bacon rolls | cones of �sh & chips |  
cheese & tomato toasties | Mini deli burgers with  

cave aged Cheddar
To be passed around by the waiting sta� for 1 hour (or until the food 

has �nished)

Evening Hog Roast 
2019:  for up to 100 guests £1500 + vat (£1800) 
2020:  for up to 100 guests £1575 + vat (£1890)

Local free range pig cooked in a traditional hog roaster, carved 
by our chef with plenty of crackling, sage stu�ng, a choice of 

mustards, Bramley apple sauce & chunky coleslaw 

Evening Barbecue 
2019: £16 per person + vat (£19.20) 

2020: £16.80 per person + vat (£20.16)

West country beef burgers, Dorset made pork sausages & marinated 
chicken pieces, and 1 vegetarian option

Seasonal salad leaves with house dressing
New potato and spring onion salad

Home-made chunky coleslaw
Selected breads, dressings and sauces

Continental Bu�et 
2019: £12.50 per person + vat (£15) 

2020: £13.13 per person + vat (£15.75)

Chef’s extensive local cheese selection with artisan breads, crackers, 
chutneys and sliced fruits 

Locally made pâté selection with soft breads and mixed pickles
Deli cuts with antipasti and marinated olives

Sliced ripe fruits

Light Finger Bu�et 

2019:  £12 per person + vat (£14.40) 
2020:  £12.60 per person + vat (£15.12) 

Sliced vegetables, assorted dips, crostini & marinated olives
Chef’s selection of freshly made sandwiches & soft rolls

Assorted quiche selection
Stu�ed mini gem lettuce

Sliced ripe fruits

C�st�m �ve�in� b��e�s 

a	ai�ab�e 
o �le�se �on’t 

b� a�ra�d �o �sk! W�y �ot 

t�y � P�el�a �r �he�ed 

b��e�…

Evening Bu�ets

Step 4: Con�rm or upgrade your Evening Bu�et

Sandwich Selection

Sandwich �llings : 

free range egg and micro cress | coronation chicken with coriander | smoked salmon & chive cream 
cheese | coastal Cheddar, sun kissed tomato & basil | shrimp cocktail | ham salad with Tewkesbury 
mustard | roast beef & horseradish mayo | sausage & red onion relish | bacon, lettuce and tomato. 

Alternative �llings also available, please ask for further information

 Bread selection:  

bridge rolls | bloomer | pita pockets | bagels | granary loaf| baguette | sliced tin loaf | wraps  
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Drinks
A drinks service fee of  £6.00 + vat  

will apply should you choose to supply your own drinks for the drinks reception and wedding breakfast  

To include chilling, glass hire, serving & bottle/cardboard disposal (not including bar drinks if clients supplying)

Bars
Bar set up to serve your own drinks £500 + vat (£600) (valid for 90-110 evening guests) 

Paying bar set up charge for 80 people and above £150 + vat (£180)

These charges are inclusive of 2 bar sta� from 6.30pm, glass hire, chilling of bar drinks, bottle/cardboard disposal  
and contemporary mobile bar hire. The bar can be open before 6.30pm on request

Wine and bar price list

Wine & bar prices include VAT at the current rate
Custom drinks can be arranged at the bar, please ask for further details

Card payment facilities are not available at  the bar, please inform your guests prior to your reception

Drinks Packages
Truly Scrumptious £18.75 per guest + vat (£22.50) 2019   |   £19.69 per guest + vat (£23.63) 2020

1 glass of bucks �zz per guest for the drinks reception
2 glasses of house red or white wine with the wedding breakfast

1 glass of Prosecco for the toast

Seriously Impressive £23.15 per guest + vat (£27.78) 2019   |   £24.31 per guest + vat (£29.17) 2020
2 glasses of Prosecco or Pimms per guest for the drinks reception (choose 1 type of drink)

1/2 bottle of house red or white wine with the wedding breakfast
1 glass of Prosecco for the toast

Ultimate WOW Factor £38.59 per guest + vat (£46.31) 2019   |   £40.52 per guest + vat (£48.62) 2020
2 glasses of house Champagne for the drinks reception

1/2 bottle of house red or white wine with the wedding breakfast
1 glass of dessert wine per guest

1 glass of champagne for the toast

Step 5: Choose your Drinks Package

D�in�s �ac�ag�s �re 

i�te�ch�ng�ab�e �it� o
�r 

f�od �ac�ag�s. B�sp�ke 

d�in�s �ac�ag�s �an 
e 

h�pp�ly �rr�n
g�d, p�ea
e 

a
k �or �ur�he� d�ta�ls

White 
Tini Trebbiano/Chardonnay, Italy (House) ........................£22.00
The Gumnut Chardonnay, Australia ...................................£24.50
Vina Lupina Garganega Pinot Grigio, Italy .......................£26.00
Valdivieso Sauvignon Blanc, Chile .......................................£32.00
Macon Villages Vignerons Des Terres De Secretes.........£44.00

Rose 
El Muro Rosado, Spain .............................................................£22.00
Cali�a Falls Zinfandel Rosé, USA ..........................................£25.00

Red 
Tini Sangiovese Rubicone, Italy (House) ...........................£22.00
The Paddock Merlot, Australia ..............................................£24.50
Vina Lupina Merlot, Italy .........................................................£26.00
El Colectivo Malbec, Argentina ............................................£30.00
Les Nuages Pinot Noir, France...............................................£40.00

Champagne & Sparkling Wine 
Borsari Spumante, Italy ...........................................................£30.50
Tosti Prosecco, DOC, Italy .......................................................£35.00
Baron de Villeboerg, Brut NV (House) ................................£50.00

Baron de Villeboerg Brut Rosé ..............................................£60.00
Mumm Cordon Rouge NV ......................................................£70.00

Dessert Wine 
Chateau Loupiac Gaudiet, France .......................................£27.50 
37.5cl(pre-order only)

Available from the Bar
House red,white or rosé wine (175ml) .................................£5.50
House red,white or rosé wine (250ml) .................................£7.40
House Prosecco by the glass ...................................................£6.50
Carlsberg (pint) ............................................................................£4.50
San Miguel (pint) .........................................................................£5.20
Bottled Local Ales from .............................................................£5.00
Bottled Lagers.....................................................................from £4.00
Bottled Ciders .....................................................................from £5.00
House spirits (single) ........................................................from £3.40
Jack Daniels (single) ...................................................................£3.60
Baileys (single 50ml) ...................................................................£5.00
Port (single 50ml) ........................................................................£5.00
Haig Club Single Malt Whisky (single) .................................£5.00
Soft drinks & juices ............................................................from £1.50
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Are we entitled to a ‘free’ menu tasting?

A free menu tasting for 2 people  will be o�ered to you 
once your booking con�rmation for your event has been 
received if you have booked the following venues (plated 
menus only):

�)��Highcli�e Castle

�)��Lulworth Castle/Courtyard

�)������Sopley Mill

�)������Orangery Suite

�)����The Lighthouse

�)��Marquee events

�)����The Italian Villa, Compton Acres (weekend bookings 
during the peak season only)

�)��Harry Warren House

If a free menu tasting is not included within your package 
price a charge of £50 per couple will apply, up to a 
maxmimum of 4 guests per tasting. 
For tastings cancelled less than 48 hours in advance, a 
£20pp charge will apply. 
Any upgraded dishes will incur supplementary charges if 
selected for your tasting. 
Your menu can be shared accordingly or supplementary 
food can be pre-booked.

We are unable to o�er tastings for BBQ and bu�et menus.

When can we come for our menu tasting?

We o�er the menu tasting service from Tuesday – Friday 
from 12.30 – 5.30pm; last tasting is at 4.30pm subject to 
availability. We try to limit the time for the tasting to 1 hour 
as we often have several tastings booked on the same day. 

Tastings are not o�ered during the months of July, August 
& September.

We work in the week and can’t come until 5pm, what 
can we do?

In exceptional circumstances, we can provide a ‘late’ 
tasting; however we often have late events on ourselves so 
this service is rarely available. 

Can we have our tasting at the weekend?

Tastings are not available during the weekend as we are 
busy with events.

Where do we go for our menu tasting?

Tastings are hosted in the Italian Villa at Compton Acres 
by the Events Manager. If you go to the front of the Villa 
at the arranged time, you will be met and welcomed in by 
the Manager. If you are running late, please call and let us 
know so we can prepare and cook the food accordingly. 

What is o�ered at our menu tasting?

Your 3 course wedding breakfast menu for 2 people. 
Canapés & evening bu�ets are not included in the tasting, 
should you wish to try these items supplementary costs 
will apply. 

Can we try our wine at the tasting?

If we are providing the wines for your event, you will be 
able to try your wines at your tasting.

General information

Menu tastings are not only for you to try your chosen 
menu, the following factors are also considered:

�)������You will meet your function Manager so you know 
who will be looking after you during your event

�)�� Your table linen colour and napkin folds can be 
discussed and viewed

�)�� You will see the crockery and glassware which will be 
used at your event

�)�� You will be able to ask questions about the service and 
sta�ng for your event

�)�� The duty chef will be on hand to discuss any menu 
changes and requirements

Beales Gourmet Menu Tasting ‘Frequently Asked Questions’

Step 6: Call us now on 01202 700992  
to pay your £1500 deposit and secure your date

F�od •ll�rg�es �nd �nt�le�an�es
P�ea
e �ot� t�at �ll �f �ur �oo� c�nt�in
 a�le�ge�ic �ng�ed�en�s. S�ec�al �ie�s �or �oo� a�le�gi�s �il� b� c�te�ed �or �nl� i� t�ey h�ve 
ee� a�ra�ge� p�io� t� y�ur �ve�t �nd c�n‡r�ed �n �ri�in�. I� y�u �is� t� k�ow �or� a
ou� o�r �ng�ed�en�s, p�ea
e 
pe�k �o �ou� E	en� C�or�in�to�.
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