


Holbrook Manor is a very special mix of magic 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



Chicken and ham terrine 
with vegetables à la Grecque, 
tarragon mayonnaise and honey 
mustard dressing

Marinated heirloom tomatoes 
and bocconcini salad with basil, 
rocket and watercress

Homemade soup of the season 
with breads - a classic choice

Soy & beetroot marinated 
salmon with fennel, ginger & 
coriander salad with a seaweed 
cracker

Duck & hazelnut rillettes with 
onion jam, smoked duck breast, 
poached pear and bitter leaves

Bruschetta of parma ham with 
sweet pickled shallots, young 
rocket leaves and celeriac 
remoulade

Asparagus & chervil tart with 
parma ham and seasonal salad 
leaves

Beetroot & goat’s cheese salad, 
with curd, bon bons, walnuts 
and charred leaves

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

Starters

Crisp polenta and parmesan 
with roast pepper salsa

Confit duck ballantine with 
cucumber, scallion and char sui
(£1.95 supplement)

Smoked salmon & potato farls 
with lemon, capers and dill

Wookey Hole cheddar cheese 
and sesame croquettes with 
chilli jam

Goat’s cheesecake with red 
onion jam and mustard cress

Smoked haddock bon bons with 
gribiche sauce and pea puree

Butternut squash arancini with 
pine nuts and Dorset Blue Vinny 
cheese

Feta cheese tarts with olives, 
tomato and basil

Pecorino and pistachio cheese 
straws

Canapés



Rosemary infused Somerset 
lamb with dauphinoise 
potatoes, choucroute and young 
vegetables

Fillet of beef Wellington with 
fondant potato and classic root 
vegetables (£8.00 supplement)

Pan fried sea bass with chorizo 
& olive cassoulet and root 
vegetables

Pumpkin and sage ravioli with 
pecorino, rocket and pine nuts

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

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

Roast Creedy Carver duck breast 
with spiced cabbage, potato 
terrine and five spice jus

Cornish cod with root vegetables 
garbure, asparagus, prawns and 
caper beurre blanc

Roast free-range chicken with 
summer vegetable fricassee, 
pomme puree and pea shoots

Shallot tart with a walnut, pear 
and blue cheese bon bon

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

Main Courses

Vegetarian Mains



Passion fruit tart with lemon 
curd sorbet and hazelnut praline

Clotted-cream panna cotta with 
strawberry textures, mint and a 
shortbread crumb

Treacle tart with thyme and 
crème fraîche ice cream

Lemon meringue tart with 
raspberry sorbet and berries

Sticky toffee pudding with salt 
caramel, date puree and a date 
crisp

Bread & butter pudding with 
caramel & orange suzette and 
vanilla ice cream

Dark chocolate delice with 
Campari sorbet, a pistachio 
crumble and raspberry
(£2.95 supplement)

A selection of local and regional 
cheeses with chutney and 
biscuits

Eton mess with strawberry 
meringue, a coulis and mint

Chef’s Choice of English & Continental Cheeses 
served with Homemade Chutney, Grapes, Celery and 
a Selection of Biscuits
(£4 per person supplement) 

Sorbet 
Choose from a range of flavours - ask one of our wedding 
advisors (£4 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 £3 per person 
supplement.

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

Desserts

Delicious Additions

Tea & Coffee
Served after your wedding breakfast in the Morning Room 
with handmade chocolate truffles



Lemon and thyme chicken on the bone 
Venison Kofte
Lamb and mint burger
Tilbury meadows beef burger
Musk’s sausages
Jack Daniel glazed BBQ ribs 
Corn on the cob
Sea bass paupiette with caper, lemon and dill
Stuffed aubergine with olive, tomato, feta and basil

Gherkins, vine tomato, bacon 
Grated cheddar 
Courgette, cherry tomato and radish herb salad
Sweet potato wedges
Coleslaw
Pasta salad
Moroccan couscous 

Do you like the idea of 
something a bit less formal 
for your wedding breakfast?

Why not try our On The 
Grill BBQ for a less formal 
dining experience replacing 
the starter and main course 
instead?

Choose 3 ItemsSomething 
less 

formal?

Accompanied By...



Smoked Bacon or Wiltshire 
sausages, floury baps with 
ketchup and brown sauce

BBQ pulled pork with coleslaw, 
onion rings and brioche buns

Fish finger ciabatta with 
homemade tartare and fries

Ploughman’s – a selection of 
local cheeses, scotch eggs 
and pork terrine served with 
seasonal chutney, shaved celery, 
selection of artisan crackers and 
bread

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
Chocka-wocky chocolate 
brownie with ice cream
One Two Trio of ice creams
Yumster fruit salad

Looking for something 
more substantial for your 
evening guests from £19 
per person? 

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

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

American selection
Mustard glazed hot dogs
Flavoured popcorn
Nachos with melted cheddar, 
guacamole and chunky tomato 
salsa
Beef brisket and onion sliders
Skinny fries
Corn on the cob
Potato salad

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

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

Late Night Sweets
Brownie, strawberry 
cheesecake, lemon tart, mixed 
cake pops, mixed truffles

Light Bites Evening Food

Little Guests Menu



To find out more about our food menu 
options please speak to one of our 
friendly wedding advisors or email us 
at sales@holbrookmanor.com

We never forget that this is your day and your menu 
choices are the most important ones.

Your Memories

Your Day
Your Menu





Gable View Sauvignon Blanc 
(Wine included in package) 
£22.50 per bottle
Full of tropical fruit flavours 
with aromas of white peach and 
nectarine leading to a clean 
citrus finish on the palate

Pez de Rio Macabeo/ Sauvignon 
Blanc £24.50 per bottle 
Fresh and aromatic with flavours 
of apple and pineapple. 
Full and long lasting with a dry 
finish

Petit Papillon Grenache Blanc 
£24.50 per bottle 
Delightful and fresh with 
aromas and flavours of peach 
and pineapple along with fresh 
almonds and white flowers. Very 
refreshing

The Spee’wah Houseboat 
Chardonnay £26.50 per bottle 
Grapefruit aromas alongside 
Asian spices and some classic 
nuttiness with French oak spice 
elegance

La Serre Chardonnay Vin de 
Pays d’Oc £27.50 per bottle 
This light and refreshing 
Chardonnay has aromas and 
flavours of lemons and crisp 
green apples

Mamaku Sauvignon Blanc 
£28.50 per bottle 
This bright, refreshing 
Sauvignon Blanc has aromas 
and flavours of apples,
pears and gooseberries

Pez di Rio Garnacha/ Syrah 
Rosado D.O Carinena 
£24.50 per bottle
A clean, fresh nose with aromas 
of red berries. Full-bodied, crisp 
and easy drinking

The Bulletin Zinfandel Rose 
£26.50 per bottle 
This wine has plenty of 
strawberry, raspberry and 
watermelon fruit flavours. 
Juicy and light, it has a 
refreshing finish

Chateau d’Astros Rose Cotes de 
Provence £28.50 per bottle 
Cool and crisp with zesty pink 
grapefruit and raspberry on 
the nose.  A dry palate with 
strawberries and citrus layered 
into the finish. Great balance 
and a long delicious finish

Gable View Cabernet Sauvignon 
(Wine included in package) 
£22.50 per bottle 
Smooth Cabernet Sauvignon 
with ripe dark berry fruit, sweet 
spice and well-balanced tannins

Pez di Rio Tempranillo/ Merlot 
£24.50 per bottle 
Dark cherry, blackcurrant and 
forest fruit flavours combine 
with earthy notes of sweet spice, 
offering a delicious and smooth 
glass of red

Petit Papillon Grenache Rouge 
£24.50 per bottle 
Intense nose of cherries and 
blackcurrants complemented by 
violet notes. Round and soft on 
the palate with a long lingering 
finish.

The Spee’wah Houseboat 
Cabernet Shiraz £26.50 per 
bottle 
Savoury, juicy and spicy with 
fresh fruit and black pepper

La Serre Syrah de Pays d’Oc 
£27.50 per bottle 
Layers of ripe red fruit, with 
violets, blackberry, and 
blackcurrant. Smooth juicy 
tannins and a pleasant finish

Valdivieso Merlot Rapel £28.50 
per bottle
Intense upfront strawberries 
and sweet spice. Smooth and 
silky with a deep structure and a 
hint of sweet spices on the finish

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

De Nauroy Brut NV 75cl (House 
Champagne) £45 per bottle
A fresh, lemony palate with a 
nose of brioche. Fine mousse 
and a delicate palate

Belstar, Cuvée Rose Sparkling, 
NV 75cl £31 per bottle
Fruity, red fruits, cherries, citrus 
fruits, slight spicy notes of mint, 
thyme, and tomato leaves - 
elegantly floral

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

(£4 per person)

Kir Royal 

(£4 per person)

Pimm’s 

(£4 per person)

Bucket of Five Chilled Bottled Lagers 

(£18)

Cocktails 

(from £6 per glass)

Extras



Holbrook Manor, Wincanton, Somerset, England, BA9 8BS

01963 824466       holbrookmanor.com
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