
Wedding Menu



Package 1 Package 2 Package 3 

Welcome Drink Prosecco Prosecco Prosecco

Canapés – 4 6

Wedding Breakfast 3 Course 3 Course 3 Course

Wine Selection Deluxe Superior Premier

Sparkling Toast Prosecco Prosecco Prosecco

After Dinner Tea, Coffee & Chocolates Tea, Coffee & Chocolates Tea, Coffee & Chocolates

Package Price £69.95pp £81.95pp £88.95pp

Price Minimum  
guest numbers

Evening Grazing:

Wild Roast Baguettes £12.95pp 80

Woodlands Picnic Table £14.95pp 80

Woodcutter Bowl Food £16.95pp 80

Woodlands Grazing Table £18.95pp 60

Feasts over Fire:

Wood Fired Pizza £14.95pp 80

Woodlands BBQ £16.95pp 80

Woodlands Fire Pit £18.95pp 80

2022 wedding breakfast and drinks packages  
(Minimum number of 50 guests)

2022 evening food options

We follow food trends carefully and therefore, to ensure our offering is fresh and current, our wedding menus change annually.  
Please inform us of any dietary needs including allergies and intolerances, we will be happy to discuss ingredients and choices available.

Children’s menu
Our in-house team have created a fantastic three course menu, specifically designed for children of 
all ages. Priced at £25 for under 12’s and £35 for over 12’s this includes complementary squash as a 
welcome drink and throughout the wedding breakfast service. Alternatively older children can join 
the adults and enjoy your chosen package menu. 

At The Woodlands, we understand that sharing your first meal as a married couple with your closest friends and 
family is one of the highlights of your wedding day.

Our in-house team, led by our Executive Head Chef, have created a mouth-watering Wedding Breakfast Menu which 
is freshly prepared and cooked onsite using only the finest quality seasonal ingredients.

Our fully inclusive Wedding Breakfast Packages have been designed with you in mind, to simplify your decisions 
whilst delivering a meal that you and your wedding guests will love.

YOUR WOODLAND’S DAY

Note: A sparkling elderflower presse will be provided as a non-alcoholic alternative for the welcome drink and toast 
with all wedding breakfast packages.



The perfect accompaniment for your drinks reception

CANAPÉS

Smoked duck breast, black cherry chutney  (gf)

Mixed vegetable spring roll, plum sauce (v)

Parmesan and black olive shortbread, parsley pesto,  
goat’s cheese (v)

Dill pancake, salmon caviar, crème fraiche

White bean and sage crostini (v) (vg)

Coriander and lime crab cakes

Basil marinated baby mozzarella, cherry tomatoes (v) (gf)

Lemon and chilli prawn skewers (gf)

Mini lamb kofta skewers, mint yoghurt

Wild mushroom and truffle tart (v) (vg)

Tofu, aubergine caviar, pickled beetroot (v) (vg) (gf)

BBQ belly pork skewers (gf)

Peppered sirloin, crostini, salsa verde

Smoked salmon blinis, cream fraiche, black caviar

Smoked haddock arancini, curried mayonnaise

Whipped stilton tart, walnut and celery (v)

Chicken satay, lime and cucumber relish (gf)



Our contemporary Woodland’s starters to tantalise your taste buds

STARTERS 

Feta cheese and red onion chutney tart with roquette salad 
and toasted walnuts (v)

Heritage confit beetroot, mandarin, glazed Ragstone goat’s 
cheese, red wine shallot dressing (v) 

Sweet roasted vine tomato soup, pesto drizzle, sourdough 
croutons  (v) (vg option)

Wild mushroom risotto, shaved aged parmesan, chives and 
truffle oil (v)

Toasted bruschetta, topped with ricotta, marinated courgettes, 
roasted sweet red pepper and balsamic dressing (v) 

Salad of heritage tomatoes, sweet watermelon, charred  
cucumber and fresh mint dressing (v) (vg)

Potato and watercress velouté  (v) (vg option)

Poached baby leeks, truffle dressing, radish salad, toasted pine 
nuts and raisins (v) (vg)

Smoked ham and leek tart, piccalilli mayonnaise, crispy petite 
garden salad

Confit chicken leg and wild mushroom presse, charred sweet 
corn, pickled carrot

Gin and blackberry cured salmon, dill whipped cream,  
ciabatta crisps and piquant baby capers

Ham hock and pea terrine, pea puree, pickled vegetables, 
piccalilli gel

Devonshire white crab bound with crème fraiche and chives, 
brown meat mayonnaise, pink grapefruit, ciabatta crisp and 
endive and voila salad

Kiln Smoked haddock bon-bon, curry emulsion, coriander 
and crispy wild rice



Our signature Woodland’s mains to delight your guests

MAINS

Woodland risotto, finished with garden herbs and parmesan (v) 

Butternut squash and stilton tart, lemon and thyme fennel salad (v)

Roasted cauliflower steak, plum tomato and chickpea cassoulet, 
sautéed asparagus (v) (vg)

Tuscan bean nut roast, celeriac fondant, tender-stem broccoli and 
asparagus (v) (vg)

Fillet of stone bass, charred baby gem, buttered peas and broad 
beans, lobster sauce, coriander oil

Roasted north Atlantic cod, topped with herb crust, sauteed new 
potatoes, poached bok choi, caviar sauce

Fillet of sea trout, crushed new potatoes, brown shrimp butter, 
charred spring onions

Supreme of guinea fowl, sauce forestiere, fondant potato, pancetta 
savoy cabbage 

Corn fed chicken breast, sweet corn, wild mushrooms, tarragon 
creamed potato 

Breast of duck, sweet potato, juniper berry braised red cabbage, 
spiced orange jus

Loin of pork, garlic roasted potatoes, caramelised apple,  
tender-stem broccoli 

Roast rump of lamb, salsa verde, petit ratatouille, roasted new pota-
toes, rosemary jus

Sirloin steak, bourguignon sauce, French beans, creamed potato

Woodlands beef fillet, toasted crouton, wilted spinach, topped with 
field mushroom and madeira jus (£5.00 supplement per person)

Roast 3 bone rack of lamb, red currant sauce, potato gratin, mint 
courgettes (£4.00 supplement per person) 

Beef fillet wellington, 28-day aged beef, wrapped in mushroom 
duxelle, cured ham, herb pancakes, encased in puff pastry, served 
with dauphinoise potato, French beans finished with a port wine jus 
(£8.00 supplement per person)



Our delicious Woodland’s desserts to finish in style

DESSERTS

Glazed lemon tart, raspberry sorbet and red vein sorrel

Wild berry and mascarpone cheesecake, citrus whipped cream 
 and berry coulis

Baked strawberry Alaska, lavender, strawberry and mint salsa

Blackberry and apple pie, vanilla ice cream

Chocolate cremeux, toasted hazelnuts, banana ice cream, 
 caramelised banana

Raspberry and coconut panna cotta (vg)

Pear frangipane tart, chocolate ice cream, chocolate soil

Lemon and thyme posset, rose hip cream and blueberries

Sticky toffee pudding, toffee sauce (vg option)

Local farmhouse cheese, apple and date chutney, artisan crackers

Chocolate tart, honeycomb, salted caramel ice cream

Whipped Colston Bassett stilton, toasted walnut bread, celery and 
pickled grapes

Woodlands Eton mess (vg option)

Pink peppercorn poached pineapple, vanilla ice cream  
honeycomb crumb (vg)



Please choose one starter, one main course & one dessert for all children

Starters
Crunchy vegetable crudites and dips

Cream of tomato soup, crusty roll

Watermelon and strawberry skewers, natural yoghurt dip

Cheesy garlic bread fingers, tomato dip

Fried mozzarella sticks with garlic mayonnaise

Mains
Cottage pie, topped with cheese, garden peas and carrots

Prime beef burger, cheese, salad and fries

Cod goujons, fries and peas

Chicken goujons, fries and peas

Local sausages, fries, peas

Sausage and tomato pasta bake with mozzarella

Penne pasta, cheese sauce

DessertS
Chocolate brownie sundae, with marshmallows and cream

Ice cream selection with wafers

Strawberry jelly and ice cream

Fresh fruit salad

Cheddar cheese and crackers 

CHILDREN’S MENU

We understand that food is personal. If you are looking for a more relaxed & intimate  
Wedding Breakfast, then our Woodland’s Grazing Menu is perfect for you.
Designed to bring people together to create conversation and lasting memories, our Grazing Boards are a feast for the eyes, providing a 
little bit of table magic on your special day. Our Grazing Menu is served at the table for all guests to share. Choose one starter and main 
option. All tables to be served the same menu choice. Please speak to our weddings team about table décor.

THE WOODLAND’S GRAZING 
WEDDING BREAKFAST 



GRAZING BOARD MAINS

Roasted whole 28-day aged fillet of beef cooked in garlic, rosemary 
and thyme, served with Yorkshire puddings, duck fat potatoes, 
roasted honey glazed carrots. Served with red wine sauce

Roasted tender pork loin, apple and sage stuffing, crispy crackling, 
duck fat potatoes, braised pickled red cabbage, roasted honey 
glazed carrots. Served with apple sauce and cider jus

Roasted vegetable, mushroom and nut wellington, garlic roasted 
potatoes Yorkshire pudding, honey glazed carrots, red onion gravy

Tender-stem broccoli 
Roasted parsnips (seasonality allows)
Tuscan roasted vegetables
Charred asparagus & leeks
Sautéed woodland mushrooms & spinach
Cauliflower cheese

Choose one from: Choose 1 additional vegetable option 
as an accompaniment:

Our sharing-style grazing mains to add some theatre to your tableA grazing roasted joint, served at the table, for all to share. 

GRAZING BOARD STARTERS

Salami
Parma ham
Mortadella
Pastrami
Honey roast ham
Chorizo
Artisan breads
Bread sticks
Marinated olives 
Mozzarella
Brie
Stilton
Red Leicester
Grilled marinated courgette, peppers, aubergine, artichokes
Gherkins, capers, pickled onions
Grapes, strawberries, blueberries, figs
Dried fruits and mixed nuts
Selection of dips (humous, aioli, aubergine caviar, sour 
cream, and salsa)

Artisan breads
Bread sticks
Watermelon
Honeydew melon
Celery, carrot, cucumber sticks
Marinated olives 
Mozzarella
Feta
Brie
Stilton
Red Leicester
Grilled marinated courgettes, peppers, aubergine, artichokes
Gherkins, capers, pickled onions
Grapes, strawberries, blueberries, figs
Dried fruits and mixed nuts
Selection of dips (humous, aioli, aubergine caviar, sour cream, 
 and salsa)

Woodland’s Antipasto Woodland’s Vegetarian Antipasto

Our gourmet grazing starters to provide some Woodland’s table magic



EVENING MENU
As the sun begins to set on your special day, treat your guests to  
some evening food served the Woodland’s way.

GRAZING BOARD  
DESSERTS 
Let our Chef’s delight you with a  
selection of miniature desserts 
from our Wedding Breakfast  
Dessert Menu.



Wood Cutter Bowl Food
£16.95 per person. Minimum 80 guests.

We recreate the vibrant colours and wonderful fragrances of  
exciting worldwide street food, served in our Woodland bowls  
for your guests to enjoy.

Choose from either the Indian or Far East bowls for all guests:

Indian Bowls
Creamy chicken tika masala with basmati rice

Lamb rogan josh with minted yoghurt and basmati rice

Bombay potatoes

Fried onion bhajis

Vegetable samosas

Poppadom’s and dips

Mango chutney

Mini naan breads 

Far-East Bowls
Beef in black bean sauce with bean sprouts, mangetout  
and red peppers served with boiled rice

Sweet and sour pork boiled rice

Vegetable and ginger egg noodle stir fry

Prawn crackers

Vegetable spring rolls

Chicken satay skewers

Chilli and lime marinated prawn skewers 

Wood Fired Pizza
£14.95 per person. Minimum 80 guests.

Cooked over wood charcoal in our outdoor Woodland pizza oven,  
what could be better in the evening than a slice of authentic 12”  
Italian-style pizza.

Choose three from the following six options ahead of your evening;  
alternatively ask us for more ideas:

Mozzarella and vine plum tomato with basil oil

Wild mushroom, sweet corn, onion, garlic, herbs and roquette leaves

Pepperoni, smoked bacon, ham, green pepper, onion, button 
mushrooms and truffle oil

BBQ chicken, red onions, cherry tomatoes, black olives and oregano

Marinated artichokes, courgette, rainbow peppers, spinach, goat’s 
cheese and thyme

Ground beef, asparagus, baby mozzarella, chilli, onion,  
sun dried tomatoes

We also offer a selection of options for our younger Woodland’s 
foragers. These Pizza’s will be the same size as the adults and 
therefore be the  
same price.

Ham, cheese and tomato pizza

Three cheese pizza

Ham and pineapple pizza

Cheesy garlic pizza

Mascarpone, blackberries with chocolate drizzle

Wild Roast Baguettes 
£12.95 per person. Minimum 80 guests.

Choose two from the following:

Shredded salt beef and mustard with sauteed portobello  
mushrooms, roquette salad and red onions

BBQ pulled pork apple and raisin relish, cos lettuce and soured cream 

Grilled halloumi, red pepper and humous, fresh basil

Sautéed wild mushroom, spinach, garlic and mozzarella

All served with red cabbage slaw and potato wedges 

Woodlands Picnic Table
£14.95 per person. Minimum 80 guests.

Honey glazed cured ham, crusty white and brown farmhouse loaves, 
local made pork pies and gala pies, Thomas Hoe Leicestershire red 
cheese, beechwood smoked cheese, wedges of garden tomatoes,  
cucumber and pickled onions, accompanied with Branston pickle  
and piccalilli.

And to finish off clotted cream scones and strawberries. 

Woodlands Grazing Table
£18.95 per person. Minimum 60 guests.

A variety of cured meats, artisan breads, soft and hard 
chesses, olives, marinated vegetables, fruits and nuts with 
a selection of dips and sauces, bread sticks and crackers.



Our experienced bar team have used the inspirational setting of The Woodlands to 
create a drinks list that provides the perfect addition to the arrival drink included in 
your package or to offer a great welcome to your evening guests.

ADDITIONAL RECEPTION 
& EVENING DRINKS

 

Woodlands BBQ
£16.95 per person. Minimum 80 guests. 

Cooked and served straight from our Woodland charcoal barbecue.

Includes all of the following options:

6oz Angus burger, floured baps

Hickory smoke sausages, hot dog roll

BBQ chicken fillet kebabs

Vegetable and halloumi kebabs

Creamy horseradish coleslaw 

Beef tomato and cucumber salad

Mixed salad leaf

All served with bread rolls and a choice of sauces, mustard,  
pickles and mayonnaise. 

Woodlands Fire Pit 
£18.95 per person. Minimum 80 guests.

Cooked and served straight from our Woodland charcoal barbecue.

Includes all of the following options:

Wagyu beef burger, brioche bun

Maple glazed beef rump steak

Gloucester old spot sausage

Chicken teriyaki and pepper kebabs

Tuscan filled roasted peppers

Greek salad

Cous-cous and pepper salad

New potato, spring onion salad

Green leaf mixed salad

All served with bread rolls and a choice of sauces, mustard,  
pickles and mayonnaise.



Our weddings team is on hand to guide you through the options to ensure you have the 
right number of drinks available during the course of your day.

The Bellini Bar
5 Bottles of Prosecco with seasonal fruit purees and  
fresh fruit garnishes

£180 (serves 30 drinks)

The Gin Bar
Choose 2 x 70cl Bottles of Premium Gin served with a  
selection of Fever-Tree tonics & hedgerow garnishes

£335 (serves 56 drinks)

Hedgerow Cocktails
Raspberry & Elderflower Fizz 
Gin, lemon juice, raspberry puree, elderflower, topped  
with prosecco

Hedgerow Royale 
Muddled blackberries, cassis, squeezed lemon juice, topped 
with prosecco

Hothorpe Garden Pimm’s 
Pimm’s, ginger ale, cucumber, orange, lemon, strawberry  
& garden herbs

Cucumber & Mint Gin Refresher 
Cucumber gin, fresh mint, lime, sugar and soda water

Woodland Spritz 
Aperol, sloe gin, seasonal berries, soda, prosecco

£195 (30 cocktails) minimum order of 30 per flavour

Woodland Mocktails
Sparkling Elderflower & Apple 
Elderflower cordial, fresh lemon juice, green apple puree, 
topped with chilled soda water

Passionfruit & Strawberry Cooler 
Passionfruit puree, mulled strawberries, fresh lemon juice, 
apple juice

Homemade Raspberry Lemonade 
Freshly squeezed lemon juice, muddled raspberries, sugar 
syrup and chilled soda water

£90 (30 drinks) minimum order of 30 per flavour

Iced Bottles
Choose one from a choice of ice-cold Birra Moretti, Peroni  
or Corona served in our woodland barrels

£95 (24 bottles)

Craft Beer
Choose one from a choice of Brewdog Pale Ale, Beavertown 
Neck Oil or Brewdog Punk IPA served in our woodland barrels

£135 (24 cans)

Guest Ale
A guest ale can be pre-ordered for your drink’s reception,  
wedding breakfast or evening bar. We can offer a fantastic 
selection of ales, sourced from local craft breweries to some  
of the country’s best. Please ask a member of our wedding  
team for more information.



We follow food trends carefully and therefore, to ensure our offering is 
fresh and current, our wedding menus change annually. Please inform 
us of any dietary needs including allergies and intolerances, we will be 
happy to discuss ingredients and choices available.

gf – Gluten Free   df – Dairy Free   vg – Vegan    v – Vegetarian

PLEASE NOTE

The Woodlands, Hothorpe Hall, Theddingworth LE17 6QX
T: 01858 881500     E: reception@hothorpe.co.uk

 www. hothorpe.co.uk

Hothorpevenues


