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CANAPES  

 

VEGETABLE FRITTATA  

 With hummus & black olives 

 

HOME MADE BLINIS  

 With smoked salmon & lemon cream cheese mousse 

 

MINI YORKSHIRE PUDDING  

With beef and horseradish cream  

 

SMOKED MACKEREL TARTLET  

  Beetroot puree 

 

PARMA HAM ON CROSTINI 

 Fig chutney 

 

CRISPY CHICKEN BON BON  

Mango gel 

 

TEMPURA PRAWNS  

 Coconut dipping sauce 

  

 

5  per person £10.00 

8 per person £16.00 

12 per person £20.00 

 

 

 

 

 

 

 

 

 

 



DRINKS MENU  

Choose from one of our drinks options.  A bespoke offering can be offered on request.  

 

ONE  
Glass of Prosecco as reception drink 

Half bottle of house wine with the wedding breakfast 
Glass of Prosecco for the toast 

£20.00 per head 
 
 

TWO 
Two glasses of Prosecco as reception drink 

Half bottle of house wine with the wedding breakfast 
Glass of Prosecco for the toast 

£25.00 per head 
 
 

THREE 
Two glasses of Prosecco as reception drink 

Half bottle of house wine with the wedding breakfast 
Glass of Lois Roederer champagne for the toast 

£30.00 per head 

 

COCKTAILS  

 £8.50 per person  

For something  al little different why not add a cocktail reception to your wedding.  

One per person, choose from  

Strawberry Mule, Posh Pimms, Hoxton Highball, Rum Punch, Mojito, Le Fizz 

 

BEER BUCKETS 

  £4.50 per bottle  

Choose from  

Peroni, Corona, Curious Brew, London Pride, Becks Blue, Charringtons Cider 

 

SPIRITS 

One 75cl bottle x 12 mixers   

£125 for table, choose from 

Grey Goose L’Original, Belvedere Vodka, Absolut Original, Absolut Vanilla, Hendricks, Sipsmith, 

Bathtub, Tanqueray no.10, Gin Mare, Warner Edwards, Rhubarb, Aviation, Sipsmith Sloe, Bombay 

Sapphire. 

 

More available on request. 

 



WEDDING BREAKFAST MENU  

£38.00 per person  

 

STARTERS 

 

 

LIGHTLY CURED SALMON 

 Pickled beetroot,  crispy shallots & dill 

 

SWEET POTATO AND GINGER SOUP (V)  

 

PORK CROQUETTE  

Apple gel & tender pea shoots 

 

CHARGRILLED ARTICHOKE  

 Sun blushed tomato, olive dust & goat’s cheese salad (V)  

 

MAINS 

 
PORK TENDERLOIN 

 Creamy mash puree, savoy cabbage & apple veloute 

 

ROASTED COD LOIN 

Dice root vegetables, pea puree, parmentier potatoes & white wine sauce 

 

SLOW COOKED RUMP OF LAMB  

 Served with fondant potato, carrot puree, tender stem broccoli & rosemary gravy 

 

BUTTERNUT SQUASH  

 Stuffed with lightly spiced couscous (V) 

 

MOZZERELLA CHICKEN BALLOTINE 

Creamy mash, tender stem broccoli & red wine gravy 

 

DESSERTS 

 
DARK CHOCOLATE GANACHE 

Black cherrie puree, chocolate soil & Chantilly cream 

 

APPLE MOUSSE CAKE 

Pimms fruit compote 

 

TRADITIONAL STICKY TOFFEE PUDDING  

Banana ice cream & toffee sauce 

 

VANILLA AND PASSIONFRUIT CHEESECAKE 

White chocolate espuma 
 

 

 

 



KIDS MENU  

£15.50 per child, aged 12 and under 
 

STARTER  

 
GARLIC BREAD 

 

MELON AND PARMA HAM SALAD  

 

TOMATO SOUP  

 

MAIN  

 
CHICKEN NUGGETS  

Hand cut chips and garden peas  

 

SAUSAGE AND MASH  

With garden peas 

 

SPAGHETTI 

With tomato sauce  

 

FISH FINGERS  

Hand cut chips and garden peas  

 

 

DESSERT  
 

ICE CREAM  

 

BANOFFEE SUNDAE  

 

ROCKY ROAD AND TOASTED MARSHMALLOW 

 

FRUIT SALAD  

 

 

 

 

 

 

 

 

 

 

 



EVENING BUFFET MENU  

 

FINGER BUFFET 

5 items £15.00 per person 

7 items £17.50 per person 

Additional options £3 per item 

 

 

HOT BUFFET  
 

SLOW BRAISED CHICKEN IN CREAMY MUSTARD SAUCE  

 

PORK AND APPLE CASSEROLE  

 

LIGHTLY SPICED, CHARGRILLED VEGEATEBLE SKEWERS (V)  

 

BBQ CHICKEN WINGS 

 

PAVE SALMON WITH CRAYFISH AND WHITE WINE SAUCE  

 

LOCAL SAUSAGES WITH CARAMELISED ONION GRAVY  

 

STUFFED BELL PEPPERS (V) 

 

 

All served with  

 

JACKET POTATOES, CREAMY MASH OR SPICED POTATO WEDGES  

 

MIXED GARDEN OR GREEK SALAD  

 

 

COLD BUFFET  
 

CHEF CHOICE OF SANDWICHES  

 

CHEF CHOICE OF WRAPS  

 

SELECTION OF COLD MEATS WITH FRUIT CHUTNEY AND PICKLES 

 

GOAT’S CHEESE AND PEPPER TART (V) 

 

All served with  

 

SELECTION OF MINI DESSERTS  

SELETION OF CRISPS  

CHEESE STRAWS WITH DIPS  

 
 
 
 
 

 

 



LATE NIGHT SNACKS 

£10.50 per person  
 

 
SLOW ROAST SHOULDER OF PORK  

 with soft floured baps & apple sauce 

 

BACK BACON SOFT FLOURED BAPS  

 

CUMBERLAND SAUSAGE BAGUETTE 

 

GRILLED HALLOUMI 

with rocket salad baguette 

 

BRIE AND FRUIT CHUTNEY BAGUETTE 

 

SELECTION OF MINI QUICHE 

 

LAMB KOFTA 

 with mint yoghurt 

 

FRAGRANT CHICKEN SKEWERS 

 with peanut dressing 

 

COD BEIGNETS 

with lemon crème fraiche 

 

VEGETABLE SAMOSA  

with sweet chilli sauce 

 

SMOKED HADDOCK AND WELSH RAREBIT TARTLETS 

 

LONG CHIPS 

With sea salt and paprika mayonnaise  

 

CHEF SELECTION OF MINI DESSERTS  

 

 

 

 

 

 

 

 

 

 



 

 

ADDITIONAL EXTRAS  
 
 

 
Those special little extras at no additional cost….  

 
Your own dedicated wedding coordinator  

 
Silver cake stand and knife  

 
Wedding taster for the Bride & Groom  

 
Wooden easel to display your table plan upon  

 
White table linen and napkins  

 
Bottles of mineral water on the wedding breakfast tables  

 
Opportunity for the Bride and Groom to have photographs within Salomons Estate gardens on the day*  

*subject to availability, transportation to and from Salomons Estate must be organised independently.  
 

Those special extras at an additional cost….  
 

Chair covers with colour organza sashes  
£3.50 per chair  

 
Optional early set up, inclusive of microphones and background music  

£175  
 

Ice Cream Bike  
Fully stocked with five ice cream flavours, waffle cones. Up to 200 servings.  

£450  
 

Recommended DJ  

£595 
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ACCOMODATION 
 

Rates 

 

 

Prices are inclusive of VAT and Full English Breakfast 

 
 

 

 

 

 

 SUN-THURS FRI & SAT  

TOWNHOUSE CLUB  £85.00 £95.00 

TOWNHOUSE EXECUTIVE  £89.00 £99.00 

CLUB  £105.00 £147.00 

EXECUTIVE  £118.00 £164.00 

DELUXE  £143.00 £188.00 

JUNIOR SUITE  £300.00 £389.00 



01892 520587

www.onewarwickpark.co.uk

info@onewarwickpark.co.uk
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