THE COACH HOUSE AT
DODDINGTON HALL

Late Availability Package at Doddington Hall
Saturday October 5* 2019

Every wedding at Doddington Hall is special and exclusive.

Our late availability package represents excellent value and a big saving on the
normal costs and enables us to fill any gaps we have on the calendar. Rest
assured, just because you are considering a late booking, you will still be treated
to our excellent service! The package below for a Coach House day & evening
reception is based on 60 guests and includes VAT at 20%. Should your guest
numbers for the day time reception and evening party package be over 60, they
will be charged at £105.00 per person. Any additional guests you wish to join
you for the evening are charged only for the food provision you provide from
the Evening reception menu. POA

This package is an example of what you would expect to pay if you
included the following:

The following package is all-inclusive at £7,000.00 for 60 guests

X Venue hire fee
X Prosecco drinks reception with 4 types of canapés
X Three course Wedding Breakfast
X % bottle of wine per person from the Doddington Wine List
X A glass of Prosecco for the toast
X Carafes of iced water
X Evening reception menu
X Evening disco
X Wedding co-ordinator dedicated to your wedding
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WHITE WINES

Pinot Grigio, Via Nova 2017, Veneto, Italy 75¢cl 12%
Lemony on the nose with a delicious balance
Crisp, dry & refreshing

Sauvignon Blanc, L'Ampélograph 2017, Vin de France, France 75cl 12%
Typical zesty sauvignon, with ripe fruits & mouth-watering acidity
A floral nose with subtle hints of herbs on the palate, fresh, crisp & dry

PROSECCO

Prosecco, Stelle d'Italia NV NV, Veneto, Italy, 75cl 11%
A lively crisp sparkling wine with a delicate lemony character
Refreshing, aromatic & dry. This light hearted wine will accompany canapés to perfection

ROSE WINE

Grenache Rosé, L'Ampélograph 2016, Vin de France, France 75cl 12.5%
Fruity with wild berries and raspberries and floral notes. On the palate it's ripe & rounded
Mineral and savoury with flavours of pomegranate, red cherries & a fresh dry finish

RED WINES

Mertlot, L'Ampélograph 2017, Vin de France, France 75cl 13%
Deep colour with intense aromas of ripe berries and pepper.
Red fruits are prominent on the palate with ripe, silky tannins

Amaru Malbec, El Esteco 2016, Salta, Argentina 75cl 14%
Medium bodied & elegant
A juicy Malbec with notes of baked plums, raisins & hints of chocolate and vanilla

Doddington Hall reserves the right to substitute the wine for one of a similar quality should

circumstances demand. We also have an extensive Wine and Champagne List available to pre-order
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Our philosophy

Here at Doddington Hall we are proud to showcase quality, seasonal produce from our own
estate and local suppliers

We have our own herd of Lincoln Red Cattle for all our beef dishes, plentiful game, our own
honey and foraged wild garlic along with fantastic year-round produce from our walled
Kitchen Garden

Beyond the estate we seek out the best local growers and producers from Lincolnshire and
surrounding counties

Our menus are just a starting point in creating your perfect wedding day

On confirmation of booking we will introduce you to our Head Chef who will sit down and
discuss your likes and dislikes

From here, we will offer you a ‘tasting’ where the bride and groom can enjoy a number of
dishes either from the menu, or created especially for your special day

Please tell us if you have allergies or special dietary requirements
“KG” Denotes produce from the Doddington Kitchen Garden, subject to availability

(V) — Vegetarian
(GF) — Gluten free
(GFOA) - Gluten free option available
(NF) — Nut free
(Vegan) — Free from animal products
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Doddington Canapés
Please choose 4 types

Minimum of 4 per person

Cold
Smoked salmon blini
Seared duck breast & quince jelly, croute
Crab & mango salsa, croute
Smoked chicken & coriander cream cheese, croute
Mozzarella, sun blush tomato & olive (v)
Wild mushroom tartlet, foraged wild garlic (v)
Doddington humus, croute (V)

Hot

Lincolnshire sausage, wholegrain mustard & Doddington honey

Yorkshire pudding, Doddington herd beet, horseradish
Doddington herd burger, roast tomato compote
Cranberry & goat’s cheese tartlet (v)
Lincolnshire poacher fritter (v)
Lamb kofta, KG cucumber raita

KG chilli & shallot bhaji, mango chutney (v)
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Three Course Wedding Breakfast Menu

Starters

Scottish smoked salmon

King prawn, herb taramasalata, KG leaves, charred lemon (GFOA)

Chicken liver pate

Toasted brioche, KG red onion marmalade & mizuna (GFOA)

Doddington Estate game terrine

Partridge & pheasant, streaky bacon, glazed fig, KG chutney & toasted sourdough (GFOA)

Pan fried pigeon
Granola, radicchio, raspberry vinaigrette, KG berries (GF)

Doddington honey grilled goat’s cheese
Nasturtium pesto, roasted beetroot, KG herb salad (V, GF)

Kitchen Garden vegetable soup

Seasonal KG vegetables with Lincolnshire rapeseed oil & herb croutons (Vegan, GFOA)

Caponata

Vegetable stew with focaccia, KG basil (Vegan, GF, NF)

Aloo Gobi

Potato & cauliflower, chickpea, madras dressing, coriander (Vegan, GF, NF)

All of the above served with artisan breads & butter
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Mains

Blade & sirloin of Doddington herd beef

Shredded blade wrapped in seasonal greens, carved sirloin, roast & puree carrot, red wine jus (GF)

Oven baked fillet of Scottish salmon

Spinach, Caper, shallot & baby leek, lemon beurre blanc (GF)

Roast breast of English chicken
Kitchen garden herb & leek stuffing, wild mushroom veloute (GF)

Rump of Lincolnshire lamb

Lamb rump, seasonal greens, sausage & redcurrant stuffing, red wine & rosemary gravy (GFOA)

Duo of pork
Fillet of Lincolnshire pork, wrapped in Parma ham & pressed belly pork
Pea purée, caramelised apple & wholegrain mustard cream sauce (GF)

Roasted root vegetable & Lincolnshire poacher pie

Creamed potato, seasonal greens, rich jus (V)

Spinach, mushroom and blue cheese Wellington
Roasted tomato sauce & pressed potato (V)

KG herb gnocchi

Tomato ragout, spinach & aubergine, crisp sour dough (Vegan. GBA)

Slow cooked celeriac

Tarragon pomme purée, charred shallot, watercress (Vegan, GF, NF)

KG beetroot & sweet potato rosti
Mustard & KG tomato salsa & KG greens (Vegan, GF, NF)

All of the above served with seasonal vegetables & potatoes
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Desserts

Doddington sticky toffee pudding

Toffee sauce, vanilla bean ice cream
Chocolate and cherry torte
Smooth chocolate torte, kirsch soaked cherries, extra thick double cream,

chocolate shavings & black cherry compote

Raspberry & blackberry summer pudding
Strawberry ice cream & clotted cream

Chocolate brownie
Salted caramel, toasted hazelnut, clotted cream ice cream

Raspberry and vanilla cheesecake
KG raspberries, rich biscuit base, berry compote & raspberry tuile

Lemon tart
Lime syrup & vanilla cream

Strawberry & mascarpone sundae
Local strawberries, mascarpone cream & white chocolate (GF)

Chocolate pecan pie
Hazelnut and toffee ice cream & salted caramel

Blood orange créme brilée
Vanilla & almond shortbread, kitchen garden berries

Clotted cream panna cotta
Rich British cream flavoured with tonka beans, blackcurrant compote & biscotti

Chocolate brownie
Honeycomb, raspberry sorbet (Vegan, GF, NF)

Ginger & pear trifle
Rum soaked ginger cake, orchard pears & cream cheese, citrus meringue (Vegan, GF, NF)

Fresh ground coffee, tea & handmade petit fours
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Wedding Alternative Children’s menu

Please choose 1 for all from the below

Starters

Melon & grapes

Mains
Chicken goujons with mash & peas
Sausage & mash

Shepherd’s Pie




