Southwood Wedding Package
A package designed with everything you need to take the stress out of your special day.
For 60 day and 80 evening guests £6,000 or £6,300 if licenced temple is required (seats up to
100)
Extra day guests £60, Extra evening guests £20

Exclusive use of Southwood and the gardens for your wedding day, photographs, reception
and evening party
Specialist wedding team on hand throughout your preparations
Dedicated senior manager to guide you through your day
A changing room for use of the bridal party throughout the day
Post box for your wedding cards
White linen tablecloths, white chair covers and napkins
Use of wedding cake stand, ceremonial knife with a cake cutting and wrapping service
Your choice of three handmade canapés
Three course wedding breakfast
Choice of evening buffet
Choice of arrival drink
Sparkling and still table water
Half a bottle of wine per person
A glass of sparkling wine for the toast
Unlimited drinks for children during the day reception
Activity packs for children

Wedding Package Menu

Canapés
Choose any three from the following:
Mini gruyere gougères (choux pastry buns) (v)
Mini poppadoms with chicken tikka or paneer pieces (v)
Parma ham with honeydew melon
Vine tomato and basil bruschetta (v)
Mushroom vol-au-vents (v)

Wedding Package Menu
Choice of one starter, one main course and one dessert per
guest. If a choice selection is required there is an
additional charge of £3 per guest. (With the exception of
dietary requirements)

Starters
Yorkshire ham hock and parsley terrine with homemade
piccalilli
Smooth chicken liver pâté, apple and sultana chutney,
melba toast
Creamed chestnut brown mushrooms in port with a garlic
flute (v)
Fan of melon, with mango and passion fruit coulis(v)
Homemade soup from the following selection;
Carrot and coriander
Roast tomato and basil
Cream of mushroom
Pea and mint
Leek and potato(v)

Wedding Package Menu
Mains
Roast pork loin, sage and onion seasoning, bramley apple
puree, crackling and roast gravy
Braised steak of beef bourguignon, lardons of smoked
bacon and button mushrooms in a red wine sauce
Roast sirloin of beef, yorkshire pudding and gravy
(£1 Supplement)
Baked salmon mousse in puff pastry with a vermouth and
chive sauce
Supreme of chicken, crushed green peppercorn and
brandy cream with crispy leeks
Cashew nut and chestnut pate en croute, mushroom and
marjoram sauce (v)

Wedding Package Menu
Desserts
Crème brulee with homemade sable biscuit
Bailey’s cheesecake
Iced dark chocolate parfait with brandy soaked cherries
and ginger snap
Glazed lemon tart served with fresh cream
Sticky toffee pudding, butterscotch sauce and ice cream
Individual apple pie with lattice top served with vanilla ice
cream
Selection of three cheeses, grapes, chutney and biscuits
(£1.20 Supplement)

Yorkshire tea, filter coffee and after dinner mint
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Evening Buffet
Choice of three of the following;
Meat and potato pie with a short crust pastry lid and
mushy peas
Chicken palak curry, rice and naan bread
Beef or vegetable chilli and rice
Roasted mediterranean vegetable or beef lasagne and
garlic bread
Mushroom stroganoff with rice pilaf
Add chips for £1 supplement per person

