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HARLAXTON

Moments made for you.

EAT & DRINK



FANTASTIC FOOD IS AT THE HEART OF EVERY
HARLAXTON EVENT

Planning your wedding is one of the most meaningful and personal journeys you’ll take and
we are truly honoured to be part of it.

At Harlaxton, our Executive Head Chef and dedicated catering team work closely with you to
craft a menu that reflects your tastes, vision, and style. Every dish is freshly prepared using
only the finest ingredients, with an emphasis on flavour, balance, and creativity.

Whether you're dreaming of refined Canapés, an elegant Wedding Breakfast, Sharer Menu or
a showstopping evening meal, our culinary team is passionate about delivering food that
delight from first bite to final course.

Please refer to our terms and conditions for details on minimum guest numbers, or contact
our Events Team who will be happy to assist.

Menus for our 2027 weddings will be available from March 2026. In the meantime, please
browse our 2026 menus below for a taste of the quality and style you can expect.



THE WISTERIA

The Wisteria package provides everything you and your guests will need
on the day.

This catering package is for your day and evening guests. Please ask the
Events team for a bespoke price for any extra day & evening guests.

Drinks Reception

2 Glasses of Beer or Prosecco” for Reception Drinks
Canapés

Wedding Breakfast

3 Course Plated Wedding Menu or Pass the Plate

2 Glasses of House Wine* to accommodate the
Wedding Breakfast

1 Glass of Prosecco* for Wedding Breakfast Toast
The Evening
Choose either
The Roast and Roll
Best of British
Under the Sea
*Upgrade from Prosecco to Champagne
2026 £16.50pp
2027£20.00pp

Wine upgrades available
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Please choose S

HOT

Goats Cheese Bon Bon, & Smoked relish (v)
Braised Ox Cheek & Truffle

Sirloin Of Beef & Mini Yorkshire Puddings
Mini Fish, Chips & Peas

Mini Honey Mustard Lincolnshire Sausage
Pulled Jerk Pork Cup, Mango & Pineapple Salsa

Pork Meatball, Feta Herb Crumb, Tomato, Chilli Dressing

COLD

Sweet Potato Pakora, Mango Relish (v)

Wild Mushroom Tart Tatine (v)

Thai Chicken Lolly Pop, Sweet Chilli

Chickpea Falafel, Pickled Cucumber & Yogurt (v)
Ratatouille Tartlet, Rocket Oil (v)

Classic Smoked Salmon & Cream Cheese, Roe
Roasted Beet, Colston Bassett Mousse (v)

British Crab, Créme Fraiche & Lime Bellini

Mini Zatar Spiced Lamb Flatbread, Tahini & Pomegranate



3 COURSE PLATED WEDDING MENU

Please choose 1 option per course, plus a vegetarian/vegan for starter and main if
required.

Should any of your guests have dietary requirements or allergies, our Executive
Head Chef will be happy to adapt the menu to accommodate their needs.

STARTERS

HOT
Crispy Salt Cod, Romesco, Charred Corn, Coriander & Smoked Chorizo

Wye Valley Asparagus, Crispy Hens Egg, Pickled Shallot, Herb Emulsion,
Whipped Feta & Dukkha (v)

Pressed Ham Terrine, Pickled Garden Vegetables, Pea Velouté

Teriyaki Salmon, Black Sesame, Pink Grapefruit, Wasabi Creme Fraiche, Dashi
& Charred Cucumber

COLD

Textures Of Beetroot, Watercress, Pickled Shallot & Goats Cheese V
Heritage Tomato, Burrata & Basil, Pressed Tartlet (v)

Colston Bassett Mousse. Red Chicory, Pumpkin Seed Granola, Gingerbread &
Honey (v)

Cured Cobble Lane Ham, Apricot, Ricotta, Smoked Almond
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Braised Lincolnshire Beef, Creamed Truffle Potato, Roscoff
Onion & Herb Crumb Roasted Heritage Carrot

Hot Honey Belly Pork, Burnt Endive, Grapefruit, Spiced Potato
Terrine & 5 Spiced Crackling

Baked squash & Sweet Potato Press, Paris Brown, Spinach &
Leeks, Black Truffle Sauce (v)

Spiced Baby Aubergine, Artichoke, Chard, Crispy Chickpea &
Red Pepper Puree (v)

Confit Salmon, Asparagus, Peas, Fennel, Orange, Jersey Potato
& Wood Sorrel

Lincolnshire Beef Fillet, Braised Ox Cheek Croquet, Fondant
Potato, Maple Butternut Puree & Crispy Kale (Supp £7pp)

Roast Corn Fed Chicken Supreme, Spring Onion & Smoked
Pancetta Colcannon, Crispy Shallot & Purple Broccoli

Baked Garlic & Thyme Chicken Supreme, Buttered Fondant
Potato, Caramelised Onion, Mushroom Puree & Watercress

To offer all your guests a choice of two meat main courses, a supplement of
£12 per person will apply.
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DESSERTS

Dark Chocolate Torte, Whisky Cheesecake Mousse, Peanut Praline & Black
Treacle Salted Toffee.*

Classic Lemon Tart, Raspberry Sorbet, Passion Fruit Syrup*

Lemon Posset, Blueberry, Lime Meringue Toasted Pine Nuts*

Baileys Créme Brulé, Amaretti & Burnt White Chocolate

Baked Egg Custard, Raspberry Sorbet, Orange , Pistachio & Nutmeg Granola
Baked Vanilla Cheesecake, Oreo Crumb*

Toffee & Peanut Cheesecake, Cinder Toffee*

Raspberry & Lemon Panna Cotta*

Dark Chocolate Mousse, Black Cherry*

Strawberry & Vanilla Shortcake*

Local Cheeses, Oat Biscuits, Celery, Fruit Chutney & Grapes (Supp £5pp)

Cant choose? Indulge in an assiette of three decadent desserts served to your guests for an
additional £7pp

*Available as an assiette
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PASS THE PLATE- SHARING MENU

Our Family-Style Menu is a sociable, vibrant way to dine, perfect for couples
seeking a more relaxed celebratory meal.

Guests will enjoy a shared feast featuring sharing Starters, followed by three M
ain dishes served to the table, complemented by four seasonal Side dishes. This
generous and interactive style of dining encourages conversation and connection
among guests, creating a warm and communal atmosphere.

To finish, two delicious Desserts are served for everyone to enjoy. Full of flavour
and designed for sharing, this menu brings people together and creates a
memorable dining experience at the heart of your special day.

Should any of your guests have dietary requirements or allergies, our Executive
Head Chef will be happy to adapt the menu to accommodate their needs.
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STARTER
Selection of Olives
Baked Camembert with Fresh Breads

Chefs Selection of Dips

MAINS (Choose 3)

Indian Sweet Potato Pakora, Mango & Lime Salsa (v)
Chorizo Mac N Cheese

Pulled Shawarma Chicken, Chilli & Mint Yogurt
Merguez Lamb Sausage, Chipotle Tomato

Char Sui Sticky Belly Pork

Grilled Lemon & Herb Halloumi (v)

Spinach & Feta Spanakopita (v)

Confit Garlic & Rosemary Chicken Leg

BBQ Glazed Pork Ribs

Roasted Sirloin, Smoked Maldon Salt

Miso Cod Fillet

Pulled Truffle Beef
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SIDES (Choose 4)

Classic Caesar Salad, Garlic Croutons (v)

Oven Baked Flatbreads, Garlic Butter (v)

Middle Eastern Humus, Sumac Crispy Chickpea (v)
Roasted Butternut, Rocket & Pomegranate Salad (v)
Crushed Minted New Potato, Shredded Fennel (v)*
Sesame Tender Stem Broccoli (v)*

Portuguese Butterbean Cassolette, Fire Roasted Red Pepper (v)*
Heritage Tomato, Basil Pesto (v)

Cumin Cauliflower, Chaat Masala (v)

Soy Lentil, Pink Ginger, Spring Onion & Coriander (v)
Black Treacle & Tamarin Potato (v)*

Baked Parmesan Truffle Potato *

*Served hot



DESSERT (CHOOSE 2)

Baked Vanilla Cheesecake, Oreo Crumb

Baked Egg Custard, Pistachio & Nutmeg Granola
Raspberry & Lemon Panna Cotta

Dark Chocolate Mousse, Black Cherry
Strawberry & Vanilla Shortcake

Dark Chocolate Torte, Whisky Cheesecake Mousse, Peanut Praline & Black
Treacle Salted Toffee

Classic Lemon Tart, Raspberry Sorbet, Passion Syrup

Lemon Posset, Blueberry, Lime Meringue Toasted Pine Nuts

Baileys Creme Brulé, Amaretti & Burnt White Chocolate

Baked Egg Custard, Raspberry Sorbet, Orange , Pistachio & Nutmeg Granola

Local Cheeses, Oat Biscuits, Celery, Fruit Chutney & Grapes (Supp £5pp)
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CHILDRENS MENU

For guests aged 12 and under, please select one option from each course. Fruit squash
will be served during the drinks reception, with the meal, and for the toast.

STARTERS

Crispy Cheese Sticks with Tomato and Onion Salsa
Homemade Garlic Focaccia with Garlic Butter
MAINS

Baked Chicken Fillets, Roasted Potato,
Mini Yorkshire Pudding with Carrots and Broccoli

Homemade Margherita Pizza, Fries and Coleslaw

Crispy Breaded Fish Fillet,
Mushy Peas, Bean or Garden Peas with Baked Jacket Wedges

DESSERT

Chocolate Brownie, Raspberry Sauce and Vanilla Ice Cream
Knickerbocker Glory

Handmade Crépes, Toffee, Bananas and Chocolate Ice Cream

(All dishes can be adapted to suit any dietary requirements)

Glasses of squash for drinks reception, wedding breakfast & toast



EVENING FOOD

THE ROAST AND ROLL*

12 Hour Oven Roasted Pork Shoulder
Honey & Maple Pulled Ham
Spicy & Smoky Jack Fruits

Soft Sub Rolls

Oven Baked Potatoes & Butter
Trio of Lettuce Leaves

Sage & Onion Stuffing
Selection of Manor Sauces

UNDER THE SEA*

Crispy Battered Fish Goujons

Crispy Battered Lincolnshire Sausages
Crispy Battered Vegetarian Sausages
Triple Cooked Chips

The Fryer's ‘Scraps’

A Selection of Sides (Fish Shop Mushy Peas, Lemon Wedges,
Curry Sauce, Brown Gravy & Chunky Tartare Sauce)

BEST OF BRITISH*

A Choice Of

Beef & Ale Pie

Pork & Chorizo

Chicken, Gammon & Leek Pie
Mediterranean Vegetable & Lentil Pie

Jacket Wedges & Gravy

*Included in the Wisteria
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SLICE OF ITALY*

Pizzas (Choose three)

Spicy Beef & Pepperoni,

Hot & Sweet Roasted Vegetables, Rocket

Classic Cheese & Tomato, Basil Oil

Mushroom, Olive & Pine Nut Pizza, Herb & Garlic Oil
Chicken & Spinach, Bechamel Base,

Slow Roasted Tomatoes & Basil

Classic ‘Dough Balls’ with Garlic Butter
Classic Caesar Salad

Manor Seasoned Potato Wedges

Chef’s Sauce Selection

*Supplement of £4pp to be added to Wisteria
THE CHARCUTERIE & CHEESE BOARD

Meat selection:
Sliced Chorizo, Milano salami, Honey Glazed Ham

Cheese Selection
Lincolnshire Poacher
Colston Basset Stilton
French Brie

Selection of Seasonal Fruit
Crackers

Sourdough

Honey

Selection of Nuts

Seasonal fresh Bread

*Supplement of £8pp to be added to Wisteria



AND FINALLY...

Please view our full terms and conditions before committing deposit payments. The above menus and prices
are produced with the following requirements:

We tailor the menu to you, but the standard scenario would be to select: 1 starter, 1 main course and 1
dessert for your guests (plus a vegetarian option for your starter and main if required; any dietary
requirements are catered for within these choices). If you would like to give your guests more choice, an
additional choice of main course incurs a supplement per person, charged for your full guest total. The
Events Team can confirm this cost

OUR PRICING PROMISE

At Harlaxton Manor, we believe in being open and transparent about our pricing, ensuring there are no
surprises along the way. We kindly ask you to keep the following in mind when planning your celebration
with us:

YOUR WEDDING BREAKFAST
e All prices are inclusive of VAT.
¢ A minimum of three courses applies to all wedding breakfasts.
¢ Our all-inclusive menus include napkins, crockery, cutlery, glassware, and service.
¢ Our wedding packages include use of our licensed bar.
¢ Weddings with 80 or fewer guests will be provided with a bespoke quotation.
¢ Premium dishes may carry a small supplementary cost.
¢ Prices may vary depending on the time of year, with some dates carrying additional charges.
¢ On occasion, menu substitutions may be made to ensure the highest quality and freshness of ingredients.

EVENING DINING
¢ Evening menus are based on a minimum of 100 portions served by 9.30 pm.
e Later service can be arranged, but may incur an additional charge to retain service staff.

CATERING EXCLUSIVITY

e To ensure quality and consistency, no outside catering or third-party food suppliers are permitted on your
wedding day, with the exception of a wedding cake displayed as such.

¢ Any food that does not meet Harlaxton Manor’s policy may be removed from the premises.

SEASONAL & FUTURE PRICING

¢ Menus are created using the best seasonal ingredients, so some items may change depending on
availability.

¢ Prices are valid for 6 months from quotation. If your wedding date is more than 12 months away, please
note that modest price adjustments may be required to reflect changes in ingredient, labour, and supplier
costs.

¢ Any changes will be kept to a minimum, and you will be advised as soon as possible.



TASTINGS

Tastings are optional and are not included; however, if you would like to join us at one of our tasting events,
please contact the team for available dates. For the Plated Wedding Menu please choose 2 starters, 2 main
courses and 2 desserts to taste at the tasting; you will be dining on a 3 course meal based on these choices.
For the Pass the Plate you would choose what you would like serving on your wedding day. Tastings are
charged at our current wedding menu prices. Please do notify

us of any dietary requirements or allergies when submitting your choices for your tasting.

CONFIRMATION OF YOUR MENU

We ask that your wedding breakfast menu choices are finalised at your final wedding meeting which will take
place approx. 3-4 months prior to your big day. Please bear in mind that we do alter our menus from time to
time but if you have chosen from a previous menu, we will honour your choices, although we may have to
add our normal price increases.

ALLERGIES

We cannot guarantee the absence of nuts or nut products in any of our food. We will endeavour to ensure
that anything that might cause a dietary complication will be omitted from any individual meal; we cannot
guarantee that trace elements may not be present in the food. Please ask if you require a copy of our menu
listing all allergy groups.

ADDITIONALLY

We do provide a cake knife and we do not charge for normal wedding cakes. If you would like a wedding
“cheese cake” in addition to your evening food, we have a charge of £12pp to provide biscuits, fruit,
homemade chutneys, crockery & service.

Harlaxton Manor
Grantham
Lincolnshire
NG32 1AG
events@harlaxton.co.uk
Tel: 01476 403 050
www.harlaxton.co.uk



