
PLEASE CHOOSE 4 TYPES 
Minimum of 4 per person

SERVED WARM

•	 Hambleton’s Lincolnshire sausage, ale mustard & Doddington honey (NF, GFOA)

•	 Doddington herd Lincoln Red sirloin of beef, 
         triple cooked chip, béarnaise sauce (NF, GF)

•	 Yorkshire pudding, Doddington herd Lincoln Red beef, horseradish (NF)

•	 Rare breed char sui pork belly, toasted sesame & spring onions  (GF, NF)

•	 Lightly cured cod cheek in beer batter, pea & KG lovage purée (NF)

•	 KG chilli & shallot bhaji, mango yoghurt dip, nigella seeds (VEGANOA, NF, GF)

•	 Smoked haddock & dill fishcake, cajun tartare (NF)

•	 Cote Hill Red cheese rarebit, cheese scone (V)

•	 Spiced lamb bonbon, smoked KG aubergine purée (NF)

SERVED COLD

•	 Doddington Estate roe deer tartare,                                                                                                
pickled blackberry & crispy beetroot, thyme cracker (NF)

•	 Doddington Gin cured smoked salmon, citrus aioli, toasted English muffin (NF, GFOA)

•	 Salted Doddington herd Lincoln Red beef, sauerkraut slaw, puff pastry (NF, GFOA)

•	 Black sesame & pink peppercorn shortbread,                                                                                   
KG pickled beetroot, whipped feta (NF, VEGANOA)

•	 Garden herb hummus,                                                                                                                  
Hodmedod’s carlin peas, dukkah, KG carrot top chimmichurri flatbreads (VEGAN, GFOA)

•	 Bruschetta of semi-dried tomato, KG rosemary focaccia, micro basil (VEGAN, GFOA, NF)

•	 Wild mushroom tartlet, foraged wild garlic (VEGAN, GFOA, NF)

•	 Smoked Lincolnshire Poacher cheese straw, KG heritage tomato ragu (NF)

•	 Cured salmon sushi rolls, pickled ginger, soy sauce, wasabi mayo (GF, NF)

C A N A P É S

On confirmation of booking we can introduce you to our Head of Catering who can 
help tailor the menu based on your likes and dislikes.

From here, we will invite you to our tasting evening where you can enjoy a number 
of dishes from the seasonal menus.

Please make us aware of any allergies or special dietary requirements.

OUR MENUS ARE 
JUST A STARTING 
POINT IN 
CREATING 
YOUR PERFECT 
WEDDING DAY

M E N U S

(V) Vegetarian 

(VEGAN) Free from 
animal products

(VEGANOA) Vegan 
option available

(GF) Gluten free 

(GFOA) Gluten free 
option available 

(NF) Nut free 

(NFOA) Nut free 
option available

KG denotes produce 

from the Doddington 

Kitchen Garden, subject 

to availability.

Menus are subject 

to change

https://www.doddingtonhall.com/weddings/

