


Holbrook Manor is a very special mix of magic, love 

and romance and we’ve combined those ingredients 

to offer you a wonderful selection of canapés, wedding 

breakfast courses and evening food menus featuring 

the most delicious and stylish (of course!) food.

Always modern, fresh and presented with flair, our 

dishes are all prepared on site by our own talented 

chefs using the very freshest of ingredients and 

locally sourced produce wherever possible.

Turn the pages and pick your favourites. If you want 

something bespoke then just ask and we will always 

do our best to accommodate your requirements.

Taste



Pressed chicken terrine, 
smoked ham, chorizo, olive and 
oregano focaccia 

Marinated heirloom tomatoes 
and bocconcini salad with basil, 
rocket and watercress (GF)

Homemade soup of the season 
with breads - a classic choice 
(GF)

Gin cured salmon tartar, tonic 
gel, dill, avocado, cucumber (GF)

Smoked duck foie gras and 
guinea foul terrine, pickled 
mushrooms, celeriac and apple 
(GF)

Bruschetta, wild mushroom, 
serrano ham, spring onion, 
rocked and herbs

Camembert and cured ham, 
serrano ham, spiced chutney, 
focaccia crisp

Red onion and Capricorn goats 
cheese tatin, roast fig, chutney

Ceviche of sea bass with yuzu, 
chilli, apple, avocado puree and 
lemon bal (GF)

Spiced crab cake, south Indian 
spices, lime and chilli (GF)

Starters

Crisp polenta and parmesan 
with roast pepper salsa (GF)

Hoisin duck ballantine, spring 
onion and cucumber (GF) 

Smoked trout bites with lemon 
aioli (GF)

Wookey Hole cheddar cheese 
and sesame croquettes with 
chilli jam (GF)

Pumpkin and Dorset blue 
cheese arancini (GF)

Chickpea and cumin bites, 
honey yogurt, cucumber (GF)

Sweet potato and smoked 
haddock bon bons (GF)

Coronation chicken cones, 
coriander

Chorizo and mushroom 
croquette (GF)

Heritage tomato and 
Godminster cheddar tart, red 
onion, pesto

Pecorino and pistachio cheese 
straws

Canapés



Slow roast porchetta, fennel 
smoked garlic, crackling, 
mustard roast new potatoes (GF)

Fillet of Somerset beef, gratin 
Dauphinoise, wild mushroom, 
truffle beignets, red wine and 
balsamic £4pp supplement 

Sea bream, saffron potatoes, 
thyme veloute (GF)

Pumpkin and sage ravioli with 
pecorino, rocket and pine nuts

A tian of Mediterranean 
vegetables in a red pepper & 
tomato sauce (GF)

Slow-cooked blade of beef with 
olive oil pomme puree and 
charred broccoli (GF)

Roast duck breast, Lyonnais 
potato, port braised cabbage 
(GF)

Salmon, citrus herb crust, 
lemon roasted new potatoes

Chargrilled chicken supreme, 
fondant, smoked bacon, confit 
leeks (GF)

Roast guinea fowl breast, 
root vegetable terrine, wild 
mushroom, smoked garlic (GF)

Roast loin of venison, butternut 
squash, wild mushroom, roast 
cauliflower (GF)

Sticky sesame cauliflower, 
pickled carrot, spring onion (GF)

Cured tomato, artichoke & 
gherkin bruschetta with a basil 
mayonnaise

Spinach, ricotta & lemon ravioli 
with a lemon beurre and noisette 
& sage crisps

Oak-smoked mushrooms 
tagliatelle with truffle and 
Gruyère cheese 

Aubergine parmigiana with 
poached Duck egg, shaved 
beetroot and rocket

Beetroot & minted pea pearl 
barley with charred feta

Curried sweet potato Wellington 
with yoghurt and purple 
sprouting broccoli

Wild mushroom arancini served 
with roasted pepper puree and 
Amaranth (GF)

Main Courses

Vegetarian Mains



Pear and almond tart, clotted 
cream ice cream

White chocolate mousse, red 
berries, gel, strawberry ice 
cream (GF)

Warm treacle tart, apple, cream

Mango cheesecake, mango and 
coriander, coconut sorbet

Blood orange tart, dark 
chocolate sorbet

Dark chocolate fudge brownie, 
chocolate tuile, raspberry sorbet 
(Add £1.95 supplement)

A selection of local and regional 
cheeses with chutney and 
biscuits (Add £1.95 supplement)

Baileys cheesecake, coffee 
Chantilly cream, red berries

Sorbet 
Choose from a range of flavours - ask one of our wedding 
advisors (£2 per person supplement)

Can’t choose just one? 
Why not have three!

All the dessert dishes 
here can be offered as a 
trio of miniature desserts 
for just a £5 per person 
supplement.

Why not enhance your menu by adding an additional 
cheese course or sorbet to your wedding breakfast?

Desserts

Delicious Additions

Starters
Super-cheesy garlic bread
Yummy hummus with crudités 
So-so-nice soup of the day

Mains
Scrummy chicken breast with 
roast potatoes and jus
Oh yeah yeah Sausage & mash 
and gravy
Swishy fishy dishy fish and chips
Awesome chicken goujons with 
new potatoes and peas
Tomato and cheddar hasta-la-
pasta

Desserts
Double chocolate brownie 
brownie with ice cream
One Two Trio of ice creams
Yumster fruit salad

Little Guests Menu





Hot dogs served in brioche buns 
with onion rings, mustard and 
ketchup 

BBQ pulled pork with coleslaw, 
onion rings and brioche buns

Fish finger ciabatta with 
homemade tartare and fries

Homemade Pizza
Trio of cheese and basil oil
Chorizo, chili, pepper, Parma 
ham and rocket
Goat Cheese, spinach and red 
onion chutney
Cajun chicken, cherry tomato 
and mozzarella

Looking for something 
more substantial for your 
evening guests? 

Hand Carved Hog Roast
Slow roast Somerset pig, A 
whole pig slowly roasted over 
flames.  The succulent pork is 
served with fresh brioche bun, 
stuffing and apple sauce
(Price on request)

Sides (All £2 per head)
Mixed Salad
Potato salad
Pasta Salad 
Greek Salad
Coleslaw
Corn on the cob

Ploughman’s – a selection of 
local cheeses, scotch eggs 
and pork terrine served with 
seasonal chutney, shaved 
celery, selection of artisan 
crackers and bread (£3 per head 
supplement)

BBQ
Quarter pounder beef burgers
Cumberland sausages, Gherkins 
and smoked bacon
Marinated jerk, Chicken
Corn on the cob
Spiced potato wedges
Caramelized onions
Fresh coleslaw
Pasta Salad
Assorted bread
(£14 per head supplement)

Light Bites Evening Food
If you’d like to choose 2 options there is a £2 per head supplement. 

Tea & Coffee
Served after your wedding breakfast in the Morning Room. 
Optional upgrade to include delicious handmade chocolate 
truffles (£2.95 per person supplement)



Holbrook Manor offers you a delicious menu of food options to 

choose from that will ensure your day is very special indeed. Great 

food deserves to be accompanied by a scintillating selection of 

wonderful wines and other quaffable drink options too.

 

All of our wines have been especially selected to complement the 

wedding breakfast options and if you fancy a little something extra 

for your guests then we are happy to provide your choices from 

our selection of Bellinis, Lager and Cocktails too.

 

Make your choices from the following pages and, as always, if you 

would like something bespoke and off-menu then do just ask us, 

and we will do our best to accommodate your wishes.

Cheers!



Granfort Sauvignon blanc 
House wine £22 per bottle
Grapes grown in the south of 
France. Typical gooseberry 
aromas and fresh, zingy acidity

Parini Pinot Grigio delle 
Venezie £22 per bottle
Distinctive nose of wild flowers, 
with touches of honey and 
banana, dry, but not excessively 
so, soft, fresh and lively with 
notes of ripe pear.  

Da Luca Pinot Grigio, Terre 
Siciliane, 75cl £26 per bottle 
(£2 per person upgrade)  
A richly flavoured Pinot Grigio, 
which has benefited from 
ripening in the Sicilian sunshine. 
A dash of Viognier gives the wine 
aromatic notes. 

Veramonte Organic Sauvignon 
Blanc, Casablanca Valley, 75cl 
£28 per bottle (£3 per person 
upgrade)  
Excellent wine which exudes 
citrus aromas of lime and 
tangerine with subtle floral 
notes. 

Chablis, Les Sarments, 
Vignerons de Chablis, 75cl £42 
per bottle (£10.50 per person 
upgrade)  
Fresh, lively with a citrus and 
white blossom character backed 
by a finish tinged with minerality

Parini Pinot Grigio Rosato delle 
Venezie, 75cl £22 per bottle
Soft, coppery-pink colour, 
delicate and fruity bouquet, soft 
and fresh on the palate.

Granfort Merlot, Pays d’Oc, 75cl 
House Wine £22 per bottle  
This rich, juicy Merlot has been 
personally selected from some 
of the best estates to the west of 
Narbonne. It shows all the true 
characteristics of the variety, 
with lots of full plummy fruit and 
soft, rounded tannins.

Allumea Organic Nero d’Avola 
Merlot, Sicilia, 75cl £26 per 
bottle (£2 per person upgrade) 
Sourced from organic vineyards 
in the province of Trapani, South 
West Sicily, the vines are an 
average of 25 years old. Certified 
organic and suitable for vegans; 
wines are unoaked, fruit forward 
and easy drinking

Portillo Malbec, Uco Valley, 
Mendoza, 75cl £28 per bottle 
(£3 per person upgrade) 
Ruby-red wine displaying a fresh 
and fruity nose, enhanced by 
hints of plum, black berries and 
a touch of vanilla

Vine Roots Old Vine Garnacha 
Rioja, 75cl £40 per bottle (£9 
per person upgrade)  
The nose shows red and black 
fruit flavours with a hint of spice; 
the palate is ample, smooth and 
richly flavoured. 

Vaporetto Prosecco NV 75cl 
(included in package) £29 per 
bottle
Flavours and aromas of fruity 
apple, with light hints of apricot 
and citrus

Louis Dornier
A light, fresh, vigorously 
youthful Champagne with a fine, 
elegant, slightly lemony nose, 
lively mousse and long, crisp 
palate. Outstanding value and 
consistently good. There is a 
high percentage of Pinot grapes 
(both Noir and Meunier) in the 
blend.

Veuve Clicquot Yellow Label NV 
75cl £75 per bottle
Wonderful, appley, bready 
champagne that fits the bill for 
any occasion

White Wine

Rosé Wine

Red Wine

Sparkling Wine



Peach, Raspberry, or Strawberry Bellini

(£9.50 per person)

Pimm’s 

(£5 per person)

Bucket of Five Chilled Bottled Lagers 

(£24)

Cocktails 

(from £8.50 per glass)

Extras



TO DISCUSS YOUR MENU OPTIONS, PLEASE CALL OUR
FRIENDLY WEDDINGS TEAM ON 01963 824466.

OR EMAIL US AT sales@holbrookmanor.com

Your Day, Your Tastes



Holbrook Manor, Bratton Seymour, Wincanton, Somerset BA9 8BS

01963 824466       holbrookmanor.com
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