
Wedding Packages
Standard Package:

charged at £99.50 per person 

- Room hire for the duration of the ceremony 
- Room hire for wedding reception for the day

- Standard drinks package
- Three-course meal with tea/coffee

- Dedicated manager to help run the event on the day 
- Cutlery, crockery, glasses, linen hire

- Complimentary menu tasting for couple
- One complimentary room for newlyweds on the night of the wedding

Premium Package:
charged at £134.50 per person 

- Room hire for the duration of the ceremony 
- Room hire for wedding reception for the day

- Premium drinks package
-  Canapés before the wedding breakfast

- Three-course meal with tea/coffee
- Evening buffet

- Dedicated manager to help run the event on the day 
- Cutlery, crockery, glasses, linen hire

- Complimentary menu tasting for couple
- One complimentary room for newlyweds on the night of the wedding

Superior Package:
charged at £159.50 per person 

- Room hire for the duration of the ceremony 
- Room hire for wedding reception for the day

- Superior drinks package
-  Canapés before the wedding breakfast

- Three-course meal with tea/coffee
- Evening buffet with cheese board

- Dedicated manager to help run the event on the day 
- Cutlery, crockery, glasses, linen hire

- Complimentary menu tasting for couple
- Three complimentary rooms for newlyweds and guests on the night of the wedding

Standard Drinks Package:
charged at £15.95 per 

person 

- Glass of bubbly after the 
ceremony

- Glass of house wine per guest 
with the wedding breakfast
- Glass of bubbly for toast

Premium Drinks Package:
charged at £21.15 per 

person 

- Glass of bubbly after the 
ceremony

- Half a bottle of house wine per 
guest with the wedding breakfast

- Glass of bubbly for toast

Superior Drinks Package:
charged at £23.45 per 

person 

- Glass of bubbly after the 
ceremony

- Half a bottle of house wine per 
guest with the wedding breakfast

- Glass of bubbly for toast
- A bottle of still/sparkling water 

per guest

Starters
Laverstoke farm buffalo mozzarella, romesco sauce, 

toasted almonds, watercress V
Poole Harbour mackerel pate, horseradish, lilliput capers, 

seeded toast
Sourdough bruschetta, slow cooked pork belly, Purbeck 

apple sauce, crispy sage

Amouse Bouche
Scottish Raspberry & Lime granita

Main Course served with seasonal vegetables & 
buttery potatoes

Pan fried sea bass fillet, heritage tomato, black olive, 
capers & garlic, sauteed broccoli, buttered potatoes
Roasted corn-fed chicken breast, baby gem, smoked 

bacon & blue cheese salad, buttery new potatoes
Crispy Cornish goats’ cheese, Isle of Wight heritage 

tomato, rocket pesto 

Desserts
Sticky toffee & walnut pudding, clotted cream

Bitter dark chocolate mousse, raspberry compote 
meringue

The Dorset Cheeseboard, selection of Dorset’s finest 
cheese, crackers, grapes, chutney 


