HARLAXTON

Moments made for you.

EAT & DRINK
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Fantastic food is at the heart of every Harlaxton
celebration.

Planning your wedding is one of life's most special moments, and we are honoured to be part
of your journey.

Our Executive Head Chef and dedicated catering team will work closely with you to create a
menu that reflects your style, tastes and vision. Every dish is freshly prepared using high-
quality ingredients, with a focus on exceptional flavour, creativity and presentation.

Whether you're planning elegant canapés, a beautifully served plated wedding breakfast, a
relaxed sharer menu, or an unforgettable evening feast, our team is passionate about creating
a dining experience that you and your guests will remember.

For information on minimum guest numbers, please refer to our Terms and Conditions or
speak to our Events Team, who will be delighted to help.
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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
Specialists for a bespoke price for any extra day and evening guests.

Drinks Reception

2 Glasses of Beer or Prosecco* for Reception Drinks
Canapés

Wedding Breakfast

3 Course Plated Wedding Menu or Sharer Menu

2 Glasses of House Wine* to accommodate the
Wedding Breakfast

1 Glass of Prosecco* for Wedding Breakfast Toast
The Evening
Choose either

Artisan Pizza Selection

Best of British

Fish ‘n’ Chips

Burgers, Hot Dogs and Dirty Fries

“Upgrade from Prosecco to Champagne
£20.00 per guest

Wine upgrades available
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Please select five

Chicken Satay Skewer, Coriander, Red Chilli

Prawn Pil Pil, Mini Sourdough Garlic Toast

Smoked Mackerel Pate, Sourdough Croute, Horseradish
Smoked Salmon, Sourdough Crofite, Caviar, Dill
Colston Bassett Stilton Mousse, Water Biscuit, Truffle Honey
Crispy Pork Belly, Soy Emulsion, Crispy Onion
Salt-Baked Celeriac, Goat’s Cheese, Apple

Barbecued Squash, Apple Purée, Crispy Sage

Wild Mushroom Tart, Black Garlic, Crispy Onion
Chickpea Falafel, Red Pepper Purée, Coriander

Mini Bruschetta, Basil, Mozzarella

Mediterranean Tartlet, Olive Oil, Basil

All dishes can be adapted to suit any dietary requirements.

harlaxton.co.uk fantasic food is at the heart of every celebration |5



Three Course Plated Wedding Menu

Please choose one 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
Chefwill be happy to adapt the menu to accommodate their needs.

Starters

Hot
Roasted Tomato and Red Pepper Soup, Giant Crouton, Basil Pesto
Korean-Spiced Cauliflower, Asian Salad, Black Sesame

Crispy Lincolnshire Haslet with a Caramelized Onion Ketchup, Watercress,
Pickled Shallot

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

Chicken Croquette, Caesar Mayonnaise, Baby Gem Lettuce, Crispy Bacon

Cold

Coronation Chicken Terrine, Coriander, Apricot, Sourdough Shard
Chicken Liver Pate, Brioche Toast, Red Onion Chutney

Gin-Cured Salmon, Cucumber, Dill, Oyster Emulsion

Serrano Ham, Apricot, Ricotta

Colston Bassett Stilton Mousse, Chicory, Gingerbread, Granola, Honey
Whipped Goat’s Cheese Mousse, Pickled Beetroot, Rye Toast

Prawn and Crayfish Cocktail, Marie Rose Sauce, Buttered Brown Bread

Heritage Tomato and Burrata Salad, Garden Leaves, Basil Pesto
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Pan Fried Chicken, Roasted New Potatoes, Champagne Cream
Reduction and Asparagus

Mozzarella and Sun-Dried Arancini, Slow-Roasted Tomato
Sauce, Cherry Tomatoes, Basil Pesto, Ricotta

Roasted Duck Breast, Confit Duck, Potato Pressé, Cherry
Purée, Pickled Red Cabbage, Red Wine Jus
£5.00 supplement per guest

Slow Roasted Pork Belly, Buttered Fondant Potato, Apple
Compote, Tenderstem Broccoli, Red Wine Gravy.

Pan-Roasted Hake, Jerusalem Artichoke & Madeira Purée,
Artichoke Crisp, Oyster Mushrooms
£5.00 supplement per guest

Pea and Mint Risotto, Fresh Peas, Crumbled Feta, Pea Shoots

12-Hour Braised Beef Rib, Roscoff Onion, Spinach Cream,
Oxtail Ragu, Burnt Onion Ketchup

Summer Vegetable Wellington, Chive Mash

Braised Lamb Shoulder, Pea Puree, Dauphinoise, Tender stem
Broccoli, Red Currant Jus

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



White Chocolate and Passionfruit Cheesecake, Mango Sorbet, White Chocolate
Crumb

Lemon Tart, Passionfruit Syrup, Raspberry Sorbet

Sticky Toffee Pudding, Butterscotch Sauce, Vanilla Ice Cream
Baileys Creme Brilée, Amaretti Biscuit, White Chocolate Crumb
Caramelised Pear Crumble Tart, Caramel Ice Cream

Dark Chocolate Délice, Blood Orange, Whisky Cream

Local Cheese Selection, Crackers, Chutney, Apple, Celery

£5.00 supplement per guest

Cant choose? Indulge in an assiette of three decadent desserts served to your guests for an
additional £7.00 per guest.

All dishes can be adapted to suit any dietary requirements.
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Gathered at the Table - Sharing Feast

Our family-style sharing menu offers a lively and sociable dining experience,
ideal for couples looking to create a relaxed yet memorable celebration.

Guests begin with a starter from the a la carte menu, followed by three hearty
main dishes served to the table, accompanied by four seasonal side dishes. This
generous, interactive style of dining encourages guests to connect, share, and
fully immerse themselves in the occasion, creating a warm and convivial
atmosphere.

To conclude, two indulgent desserts are served assiette style for all to enjoy. Rich
in flavour and designed for sharing, this menu places togetherness at the heart of
your special day.

If any of your guests have dietary requirements or allergies, our Executive Head
Chef will be delighted to tailor the menu to suit their needs.
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Starters

Please select one starter for your menu, along with a vegetarian or vegan option if
required. Starter choices can be found in the three-course plated menu section.

Roasted Meats
Please choose two (maximum one Beef option)

King Arthur Roast Beef

Roasted Sirloin of Beef

Roasted Rib of Beef

Roasted Porchetta

Cranberry and Sage-Stuffed Chicken
Confit Lamb Belly

Vegan Summer Nut Roast

Spiced Cauliflower Steak

Seasonal Vegetables
Please choose five

Herb Roasted Potatoes
Honey Roasted Parsnips
Roasted Heritage Carrots
Green Beans & Kale
Buttered Peas

Buttered New Potatoes
Roasted Squash & Red Onion
Tender stem Broccoli
Chive and Mustard Mash

Sauces

Please choose two

Red Wine Gravy

White Wine and Herb Sauce

Minted Red Wine Gravy

Café de Paris Butter (Great with Steak)
Garlic & Parmesan Butter (Great with Steak)

Desserts

Please choose two dessert options from the three-course plated menu.

All dishes can be adapted to suit any dietary requirements.
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Children’s 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

Veggie Sticks with Hummus and Pitta

Homemade Garlic Flatbread

Mains

Tomato Pasta and Garlic Bread

Sausage, Mash and Garden Peas

Breaded Chicken Chunks, Fries and Coleslaw

Dessert

Chocolate Brownie

Strawberries and Cream Sundae

Sticky Toffee Pudding, Vanilla Ice Cream

Glasses of squash for drinks reception, wedding breakfast and toast

All dishes can be adapted to suit any dietary requirements
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Evening Food

Artisan Pizza Selection

Please select three

Double Pepperoni - Hot Honey, Burrata Cream

Classic Margherita - Sun-Dried Tomato Pesto, Parmesan
BBQ Chicken - Red Onion, Smoked Bacon
Mediterranean Vegetable - Basil Pesto, Ricotta
Honey-Roasted Ham - Spiced Pineapple, Fresh Parsley
Teriyaki Chicken - Hoisin Base, Spring Onion, Coriander

Salads & Sides
Southern Fried Potato Wedges - BBQ Sauce

Please select three

Caesar Salad - Garlic Croutons, Parmesan

Greek Salad - Feta, Red Onion, Olives

Panzanella Salad - Cherry Tomatoes, Herb Croutons, Basil
Rocket Salad - Lemon, Parmesan

Kale, Apple & Walnut Salad - Pumpkin Seeds, Lemon Dressing
Creamy Coleslaw - Coriander, Wholegrain Mustard

Harlaxton Roll

Slow-Roasted Pork Shoulder - Tangy BBQ Sauce
Tandoori Chicken - Indian Curry Spices
Falafel Burger - Chickpea, Red Onion, Ras el Hanout

Salads & Sides

Creamy Coleslaw

Southern Fried Potato Wedges
Raita - Cucumber and Yoghurt Dip
Garden Salad - Mixed Leaves
Caesar Salad

Condiments
BBQ Sauce | Tomato Ketchup | Mayonnaise
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Fish ‘N’ Chips ||
Beer-Battered Haddock

Beer-Battered Lincolnshire Sausage
Beer-Battered Quorn Sausage

Triple Cooked Chips
Mushy Peas

Curry Sauce

Tartare Sauce
Baked Beans
Selection Of Sauces

Burgers, Hot Dog & Dirty Fries

Gourmet Beef Burger with Gruyere

Buttermilk Chicken Burger, Spicy Mayo and Slaw

Halloumi Burger, Sweet Chili Jam

Bratwurst Hot Dog with Mustard, Relish and Crispy Onions

Fries with different toppings
Crispy Onions

Bacon Bits

Cheese Sauce

BBQ Pulled Pork

Selection of Salads and Sauces
The Chargrazer

Honey Glazed Ham

Charcuterie Meats

Gala Pork Pie with Chutney

Selection of Antipasti

Dips

Crackers

Grissini Bread Sticks

Homemade Caramelised Onion Sausage Rolls
Selection of Fine Cheeses

Celery and Grapes

Warm Breads with Olive Oil & Balsamic Vinegar
Supplement of £8.00 per guest to be added to Wisteria

All dishes can be adapted to suit any dietary requirements.
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The Final Details

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: one starter, one main course and one
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.
e Our all-inclusive menus include napkins, crockery, cutlery, glassware, and service.
e Our wedding packages include use of our licensed bar.
» Weddings with 80 or fewer guests will be provided with a bespoke quotation.
e Premium dishes may carry a small supplementary cost.
e 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
e Evening menus are based on a minimum of 100 portions served by 9.30 pm.
o 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.
e Any food that does not meet Harlaxton Manor’s policy may be removed from the premises.

Seasonal and Future Pricing

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

e 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.

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

Wedding tastings are optional and are charged at our current wedding menu prices.

Your tasting is a private dining experience, giving you the opportunity to enjoy your chosen menu in a
relaxed and intimate setting before your wedding day. It's the perfect opportunity to experience the quality of
our food, discuss your menu with our Executive Head Chef, and make any final refinements.

If you would like to book a tasting, our Events Team will be delighted to share the available dates.

For our Plated Wedding Menu, please choose two starters, two main courses and two desserts. Your tasting
will be served as a three-course meal based on your selections.

For our Gathered at the Table menu, you'll enjoy the dishes you've chosen to be served on your wedding day.

Please let us know of any dietary requirements or allergies when submitting your tasting choices, and we'll be
happy to accommodate them wherever possible.

Confirmation of Your Menu

We ask that your wedding breakfast menu is finalised at your final wedding meeting, which usually takes
place around three to four months before your wedding day.

Our menus are reviewed from time to time. However, if you've selected dishes from a previous menu, we'll
honour your choices wherever possible, although standard annual price increases may apply.

Allergies

While we take every care when preparing your food, we cannot guarantee that any dish is completely free
from nuts or nut products. We will do our utmost to accommodate dietary requirements and allergies, but
trace elements may still be present.

If you would like a copy of our allergen guide, please ask a member of the Events Team.

Additional Information

We are pleased to provide a cake knife and there is no charge for serving a traditional wedding cake.
If you would like to serve a wedding cheese cake alongside your evening food, this is available for £12 per
person and includes biscuits, fruit, homemade chutneys, crockery and service.
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