
Y O U R  W E D D I N G  A T
R O W H I L L  G R A N G E

2 0 2 5  Menus

Browse our wedding menus, from canapés to serve alongside your welcome drinks, a
traditional Wedding Breakfast, to evening buffet and snacks. 

If you prefer a more informal meal we’d be pleased to offer further suggestions such as
pizzas or a hog roast. Please do let us know and we can provide details. 



Canapés

Three canapés are included in your wedding package. Additional canapés can be added for £3 per person.

Nduja, Honey Blossom, Lavender & Sourdough Cracker (DF) 

Breadcrumbed Pork Belly, Lemon & Parsley Mayonnaise (DF) 

Cumberland Chipolata, Grain Mustard & Rowhill Honey (DF) 

Chicken Liver Parfait & Orange Zest Mini Yorkshire Pudding 

Lamb Kakori Kebab & Mango Chutney (DF) 

Crab Cocktail Filled Éclair (DF) 

Whipped Smoked Mackerel & Dill Crème Fraîche Savoury Cone 

Smoked Haddock Kedgeree Arancini with Spiced Crème Fraîche 

Hot Smoked Salmon Rillette, Horseradish Cream & Dill Tartlet 

Smoked Tomato, Avocado & Black Olive Tartlet (VG) 

Broccoli & Shropshire Blue Cheese Mini Quiche 

Sweet Potato & Beetroot Bhaji with Coconut Raita (GF) 

Roast Butternut Squash Arancini with Vegan Parmesan (VG) 

Pickled Blackberry & Beetroot Tartlet (VG)

Some of our drinks and food may contain allergens. 
Please ask a member of staff if you require further information. 



Wedding Reception Drinks

You are welcome to choose a variety of drinks, as long as the quantities are specified within our Wedding 
Packages, 1 drink is included per adult guest for the drinks reception. 

Sparkling

Champagne (+ £6 per person)
Prosecco

Pink Prosecco 
Sparkling Wine

Classics

Pimm’s and Lemonade 
Bucks Fizz

Bottled Beer
Pink Gin & Tonic (or Lemonade) 

Cocktails

Strawberry Bellini (+ £3 per person)
Passionfruit Bellini (+ £3 per person)

Peach Bellini (+ £3 per person)
Kir Royale (+ £7 per person)

Some of our drinks and food may contain allergens. 
Please ask a member of staff if you require further information. 



Wedding Breakfast

Please select one Meat or Fish based dish, along with a Vegan/ Vegetarian option for your guests to choose from for the 
Starter and Main course. Please select one Dessert for your guests to enjoy. We are happy, of course, to cater for any 
special diets separately.  You are welcome to add additional options for the below supplement fees, applied to guests 

who have chosen the additional option/s: Starter - £4pp // Main - £6pp //Dessert - £5pp

Starters

Please Choose One:

Chicken Kyiv Bonbon
Rosemary Oil, Celeriac & Pear Velouté 

Compressed Gala Melon
Prosciutto Ham, Baby Mozzarella, Lime and Paprika Salt, Mint

Citrus Cured Scottish Salmon
Horseradish, Watercress Emulsion, Pickled Shallot, Sourdough Cracker

Pressed Ham Hock & Pea Terrine
Baked Kentish Apple Puree, Truffled Mayonnaise, Black Rye Crouton 

Baby Gem Caesar Salad
Crispy Parma Ham, Sourdough Croutons, Anchovy and Shaved Parmesan

Please Choose One:

Cherry Tomato Tart
Red Onion Compote, Mozzarella, Rocket

Heritage Beetroot Carpaccio
Pickled Yellow Beets, Crumbled Feta, Rocket Cress, Balsamic Dressing

Some of our drinks and food may contain allergens. 
Please ask a member of staff if you require further information. 



Wedding Breakfast

Please select one Meat or Fish based dish, along with a Vegan/ Vegetarian option for your guests to choose from for the 
Starter and Main course. Please select one Dessert for your guests to enjoy. We are happy, of course, to cater for any 
special diets separately.  You are welcome to add additional options for the below supplement fees, applied to guests 

who have chosen the additional option/s: Starter - £4pp // Main - £6pp //Dessert - £5pp

Mains

Please Choose One:

Corn-Fed Chicken Breast
Buttery Mash Potato, Garden Pea, Woodland Mushroom, Pea Shoots, Lemon Thyme Jus

Slow Roast Lamb Rump
Truffled Parsnip Purée, Cumin Spiced Chantenay Carrots, Puy Lentils, Rosemary Jus

Roast Fillet of Seabass
 Roast Tomato, Roast Red Pepper and Green Olive Piperade, Citrus Crushed Potatoes, Herb Gremolata

Traditional Slow Roast Sirloin of Beef (Served Medium Rare)
Yorkshire Pudding, Roast Potatoes, Green Beans, Parsnips, Pan Jus 

Slow Roast Pork Belly
Red Onion Tarte Tatin, Dauphinoise Potatoes, Buttered Kale, Cider Jus

Please Choose One:

Crisp Wild Mushroom and Ricotta Gnocchi
Celeriac Purée, Cumin Spiced Chantenary Carrots, Gremolata 

Pumpkin, Shiitake & Spinach Wellington
Braised Puy Lentils, Green Beans, Truffled Carrot Puree, Wild Mushroom Velouté



Wedding Breakfast

Please select one Meat or Fish based dish, along with a Vegan/ Vegetarian option for your guests to choose from for the 
Starter and Main course. Please select one Dessert for your guests to enjoy. We are happy, of course, to cater for any 
special diets separately.  You are welcome to add additional options for the below supplement fees, applied to guests 

who have chosen the additional option/s: Starter - £4pp // Main - £6pp //Dessert - £5pp

Desserts

Please Choose One:

Tiramisu
Coffee Soaked Sponge, Mascarpone, Coffee Jelly, Chocolate Shavings 

Double Chocolate Brownie
 Poached Pear, Vanilla Ice Cream, Chocolate Glaze 

Seasonal Berry Eton Mess
Meringue, Berry Compote, Chantilly Cream

White Chocolate Parfait
Mixed Berry Compote

Pineapple Cheesecake 
Coconut Granola

Coffee and petit fours

All desserts are suitable for vegetarians. Some of our drinks and food may contain allergens. 
Please ask a member of staff if you require further information. 



Starters

Parmesan and Paprika Cheese Straws

Sliced Melon
Berries and Fruit Coulis

Chi ldren ’s  Wedding Breakfast

We kindly request that you select one choice from each course for the majority of your guests to dine from. We can then
cater for any dietary requirements separately.

All desserts are suitable for vegetarians. Some of our drinks and food may contain allergens. 
Please ask a member of staff if you require further information. 

Mains

Bacon and Sweetcorn Mac ‘n’ Cheese
Garlic Bread

4oz Beef Burger
Melted Cheddar Cheese, Lettuce, Tomato

Margarita Flat Bread
Basil and Mozzarella

Mini Fish and Chunky Chips
Garden Peas

Desserts

Knickerbocker Glory
Chocolate Chip Cookies, Strawberry Syrup

Fresh Fruit Salad and Berries

Double Chocolate Brownie
Vanilla Ice Cream



Wedding Wine  List

19. SAUVIGNON BLANC, CHILE
Grape: 100% Sauvignon Blanc 

Tasting Notes: Aromas of lime and grapefruit and passion fruit notes. Crisp and juicy in the palate, with lime and pear
flavours in a delicate balance, with a soft finish. Great with salads and light fish dishes. 

34.PINOT GRIGIO, ITALY £2.00 Upgrade Per Person (£4 per bottle)
Grape: 100%Pinot Grigio 

Tasting Notes: Lemony on the nose, with a delicious balance in the mouth, this is a very easy-to-drink dry white with
medium alcohol and lingering finish. Lovely on its own as an aperitif, this is also a delicious match for fish, summer salads

and white meats.

28 CHARDONNAY RESERVE, AUSTRALIA £3.00 Upgrade Per Person (£6 per bottle)
 Grape: 100% chardonnay 

Tasting Notes: Vibrant and fruit driven style with grapefruit, lime and melon flavours, with a zesty, crisp citrus balance
which cuts through to the finish. A great partner for full flavoured fish, crustaceans or spicy Asian influenced dishes. 

31 SAUVIGNON BLANC, NEW ZEALAND £6.00 Upgrade Per Person (£12 per bottle) 
Grape: 100% Sauvignon Blanc 

Tasting Note: Deliciously crisp and fresh, packed full of vibrant and long-lasting lime, gooseberry and tropical fruit flavours.
Try this with Asian fish dishes like scallops or prawns in spicy sauces such as thai green curries. Grilled squids or swordfish as

well as goat cheese salads. It works well with herbs such as dill, basil and coriander. 

 Some of our drinks and food may contain allergens. 
Please ask a member of staff if you require further information. 

White



Wedding Wine  List

54. MERLOT, CHILE
Grape: 100% Merlot 

Tasting Notes: Fresh, raspberry and strawberry nose, with a light and juicy palate bursting with forest fruit. Easy-drinking.
It goes well with lamb with mustard and red-tomato chutney, grilled lamb kebabs or a duck. Also would recommend with

beef. 

55. SHIRAZ RESERVE, AUSTRALIA £3.00 Upgrade Per Person (£6 per bottle)
Grape: 6% Merlot, 93% Shiraz 

Tasting Notes: Shiraz, this is a fruity easy to drink wine with plenty of berry fruit aromas and flavours complemented by
notes of chocolate, spice and vanilla. Perfect for steaks, stews and flavourful dishes 67. 

MALBEC, ARGENTINA £4.00 Upgrade Per Person (£8 per bottle) 
Grape: 100% Malbec 

Tasting Note: Brooding, deep red in colour with black fruit aromas. The palate is medium bodied and dry with soft, ripe
blackcurrant flavours and balancing structure, finishing rounded and juicy. A soft, well balanced wine with intense aromas of

red fruits such as plums and cherries and a long finish. 

73. RIOJA, CRIANZO £7.00 Upgrade Per Person (£14 per bottle)
Grape: 100% Tempranillo 

Tasting Note: Medium intensity of aromas with fresh dark fruit, such as blackberries and blackcurrants. Hints of blackberry
yoghurt. Ruby red with some signs of youthfulness in the form of violet hues. Medium depth of colour. Is an excellent

accompaniment to cold meats, mild cheeses and a great variety of meats and even blue fish.

 Some of our drinks and food may contain allergens. 
Please ask a member of staff if you require further information. 

Red



Wedding Wine  List

15. GARNACHA/BOBAL, RAMA, SPAIN
Grapes: 50% Garnacha, 50% Bobal 

Tasting Notes: Charming Rosé blend of Bobal and Garnacha (Grenache), from Utiel Requena, inland from Spain's
Valencia, that bursts with cherries and strawberries, with a pure line of redcurrant acidity. 

12. PINOT GRIGIO ROSE, ITALY £2.00 Upgrade Per Person (£4 per bottle)
Grapes: 100% Pinot Grigio 

Tasting notes: Salmon pink in colour with an aromatic nose of freshly crushed cranberries and mineral elements. The palate
is light, dry and crisp, with a delicious balance between zingy citrus and fruity red berry flavors. Very easy to drink, finishing

clean and refreshing. 

42. ZINFANDEL ROSE DEVILS RIDGE, USA £4.00 Upgrade Per Person (£8 per bottle)
Grape: 100% Zinfandel 

Tasting notes: off-dry rose, very aromatic and sweet on the palate. It is packed with fresh strawberries and is very easy to
drink. Spicy, hot food and as a dessert wine. Very good with strawberries and strawberry tarts. 

 Some of our drinks and food may contain allergens. 
Please ask a member of staff if you require further information. 

Rose



Hog Roast

THE HOG
Cooked on site for 80 guests

SIDES

Roast Vegetable Kebabs
Roast Baby Potatoes

Apple and Fennel Coleslaw

SALAD AND BREADS

Fresh Baby Leaf Salad
Soft White Baps

Bramley Apple Sauce

Upgrade your evening buffet for £12.50 per person.

Some of our drinks and food may contain allergens. 
Please ask a member of staff if you require further information. 



BBQ

MAINS

100% 4oz Beef Burger (Vegan Option Available) 
Cumberland Pork Sausage 100% 

Plant-Based Burger 
Miso Glazed Aubergine & Vegetable Kebabs 

Odeiga Spiced Chicken Thigh, Lime & Coriander 

SALAD AND BREADS

Rosemary & Garlic Baby Roast Potatoes
 Mixed Leaves & Citrus Dressing 

Feta, Black Olive & Cucumber Salad with Oregano Dressing 
French Bean, Pickled Red Onion & Toasted Sesame 

DESSERT

Caramelised Pineapple Eton Mess 
White Chocolate & Raspberry Blondies

Upgrade your evening buffet for £9.50 per person.

All desserts are suitable for vegetarians. Some of our drinks and food may contain allergens. 
Please ask a member of staff if you require further information. 



Late  Night  Buffet

TRADITIONAL BUFFET

Mixed Leaf, Tomato, Red Onion, Olive Oil & Balsamic 
Deep Pan Margarita Pizza, Roast Tomatoes & Rocket 
Southern Fried Potato Wedges, Sour Cream & Chives 

Crispy Chicken Goujons, Mango Hot Sauce
New York Style Hot Dogs, Sauerkraut & Crispy Onions

Vegetable Spring Rolls, Sweet Chili Dipping Sauce

UPGRADED BUFFET

Lemon & Garlic Orzo Pasta, Roast Tomatoes, Red Onion & Baby Spinach 
Korean BBQ Chicken Skewers, Mango Hot Sauce 

Loaded Wedges, Guacamole, Tomato Salsa, Sour Cream & Chive 
West Coast Cod Dogs, Gherkins, Tartare Sauce 

Lamb Merguez Rolls 
Double Pepperoni Deep Pan Pizza 

Doughnut Wall

LUXURY BUFFET

Mezze Platter - Hummus, Crispy Flatbreads, Olives, Sundried Tomatoes & Pickles
Grilled Chicken Caesar Salad

BBQ Lemon Chicken, Chimichurri
Asian Roast Pork Bao Buns, Hoisin, Sesame, Carrot & Cucumber Salad

Loaded' Ponchos' Poppadum Nachos, Korma Crème Fraîche, Pomegranate,
Red Onion & Tomato Salsa

Mini Baked Potatoes, Pancetta & Sour Cream
Nduja Mac & Cheese, Garlic Croutons

Waffle House- Sweet Belgian Waffles, Served With a Selection of Toppings

The traditional buffet option is included in your package. The upgraded buffet is available for a supplement of £4 per
person, and the Luxury buffet for a supplement for £7 per person.

All desserts are suitable for vegetarians. Some of our drinks and food may contain allergens. 
Please ask a member of staff if you require further information. 



Evening  Buffet

FISH & CHIPS
Breaded Fish Goujons
Buttered White Baps

Chunky Chips
Mushy Peas

Tartare Sauce, Gravy, Curry Sauce
Pickled Eggs, Gherkins

THE GREAT BRITISH BAPS
Wiltshire Honey Roast Ham Bap

Lentil and Mixed Seed Croquette Bap
Cumberland Sausage Bap

Skin on Fries
Garden Mixed Leaf Salad

Sriracha Mayonnaise, Tomato Ketchup, HP Sauce

MAC & CHEESE
Sundried Tomato and Mozzarella Mac & Cheese

Smokey Chipotle Pulled Pork Mac & Cheese
Spicy Chorizo and Caramelised Onion Mac & Cheese

Garlic Dough Balls
Feta, Tomato and Red Onion Salad 

CURRIES
Chicken Korma, Aubergine, Coconut and Almonds

Vegetable Dhansak, Spinach and Lentils
Bombay Potatoes and Roast Peppers

Beetroot and Onion Bhaji
Braised Pilaf Rice

Mint Yoghurt, Mango Chutney
Naan Breads, Papadums

We kindly ask that you select one option from the below for the entire party to dine from. 
All items listed on a menu choice will be served.

 Some of our drinks and food may contain allergens. 
Please ask a member of staff if you require further information. 



After  Hours  Buffet

LATE NIGHT BAPS
Wiltshire Honey Roast Ham Bap

Lentil and Mixed Seed Croquette Bap
Cumberland Sausage Bap

Skin on Fries

£9 per person

LATE NIGHT FEAST
Selection of Finger Sandwiches

Chickpea Hummus, Vegetable Crudites, Crisps
Sausage Rolls, Scotch Eggs, Pickles

Brownies and Blondies

£13 per person

LATE NIGHT MAC & CHEESE
Sundried Tomato and Mozzarella Mac & Cheese

Smokey Chipotle Pulled Pork Mac & Cheese
Spicy Chorizo and Caramelised Onion Mac & Cheese

Garlic Dough Balls

£11 per person

We kindly ask that you select one option from the below for the entire party to dine from. 
All items listed on a menu choice will be served.

 Some of our drinks and food may contain allergens. 
Please ask a member of staff if you require further information. 




