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A  N O T E  F R O M  T H E  C H E F 
We are always happy to discuss any personal or bespoke requests for 

your wedding day menu - whether that’s an Italian-inspired starter to 

celebrate where you got engaged, a Filipino evening buffet to honour 

your family heritage, or any other meaningful touch that helps make 

your day uniquely yours. 

We can’t wait to cook for you. 

Nick Suker, Head Chef 
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C A N A P É S  

C H I L D R E N  S N A C K  TA B L E  

Pastrami and Swiss Cheese  AV - AGF - ADF 

ciabatta croûte  |  salted butter  |  pickles  

 

BBQ Pigs in Blankets  DF - AGF 

cumberland sausage  |  streaky bacon  |  smoked bbq sauce   

 

Butternut Squash Arancini   V - AGF - ADF - AVE 

sage  |  aged parmesan  

 

Salmon Blini  P - AGF - ADF 

beetroot cured salmon  |  cream cheese  |  dill  |  lemon  

 

Chicken Gyoza  DF 

sweet chilli sauce  |  spring onions  |  chilli 

 

Prawn Taco  P - AGF - DF 

chipotle mayonnaise  |  coriander  |  lime  |  peppers 

 

Beetroot and Goats Cheese Filo  AGF - ADF - AVE 

honey  |  thyme  |  red onion 

£9.00 PER PERSON 
 
Ham and Cheese Sandwiches  AGF - ADF - AVE 

 

Crisps and cheese breadsticks 

Strawberries and watermelon  

Mini Doughnuts  
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M O R N I N G  O F  T H E  W E D D I N G  

BREAKFAST PACKAGE: £17.50 PER PERSON  
 

Mixed Berries, Granola, Natural Yoghurt  

Selection of Pastries & Mini Croissants  

Hash Brown Bites, Sriracha, Ketchup & Maple Dips  

Tea & Coffee  

Jug of Orange Juice 

Jug of Iced Water 

 

Optional Extras: 

Sausage or Bacon Baguettes £9.50 each 

Full English Breakfast with Tea or Coffee   £18.00 per person 

Bottle of Prosecco £39.00 per bottle 

Sea Change Sparkling Wine 0% £29.50 per bottle  

Laurent Perrier NV Brut Champagne £97.50 per bottle  

Jug of Juice £11.00 per jug 

Bottle of Beer £6.00 each

Served between 08.00 - 10.30 in the Library for the Alderney Changing Room  

OR  

Served 11.00 - 12.00 in the Conservatory or in the second changing room, The Snug

TIP:  

Start the day right with a good breakfast! Think about ordering something for 

yourself, your getting-ready crew, and even your suppliers - everyone runs better 

on a full stomach.
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S TA RT E R S

Caprese Salad  V - GF - ADF - AVE   
buffalo mozzarella  |  heritage tomatoes  |  balsamic  |  basil  |  maldon salt   

 

Beetroot Cured Salmon P - AGF - ADF 

black treacle  |  cream cheese  |  sourdough  |  dill  |  lemon    

 

Mushroom Parfait  V - AGF 

pickled shallots  |  pickles  |  sourdough  

 

Charged Aubergine  VE - DF - AGF  
pomegranate  |  tahini  |  sumac  |  mint  |  pitta bread   

 

Prawn and Chorizo  AGF - ADF   
orzo  |  tomato sauce  |  herbs  |  sundried tomatoes 

 

Smoked Ham Terrine  GF - DF  
fig chutney  |  apple gel  |  pickled onions  |  wholegrain mustard   

 

Pulled Beef Croquettes  AGF - ADF  
pea purée  |  micro herbs  |  aged parmesan    

B R E A D

focaccia  |  sourdough  |  butter  |  maldon sea salt 
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S TA N D I N G  S TA RT E R S   

Fancy something a little different? Why not mix things up with a fun, interactive 

starter? Extend your drinks reception and enjoy your first course served from elegant 

usherette trays or freshly prepared at our live cooking station, adding a relaxed and 

memorable twist to your dining experience. 

 
 
 
Ricotta and Honey (SERVED ON USHERETTE TRAYS)  V - AGF 

whipped ricotta  |  honey  |  maldon salt  |  lemon  |  black pepper  |  sourdough toast   

 

Pork and Shrimp Dumpling (LIVE COOKING STATION) 

steamed dumplings  |  garlic  |  ginger  |  sesame oil  |  green onions  |  soy   

 

Rib-Eye Steak £3 supplement (LIVE COOKING STATION)  GF - ADF 

28 day matured rib eye steak  |  herb salad  |  burnt onion cream  

 

Sea Bass and Prosciutto (SERVED ON USHERETTE TRAYS)  GF - ADF 

poached seabass  |  peas  |  pea purée  |  prosciutto  |  herbs  

 

Tuna Crudo (LIVE COOKING STATION)  GF - DF - P 

green olives  |  chilli  |  basil  |  mint  

 

Paella (LIVE COOKING STATION)  AGF - ADF - AVE 

chicken  |  chorizo  |  red pepper  |  peas  |  saffron  |  lemon 
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M A I N  C O U R S E

Salmon  GF - DF - P   
white beans  |  kale  |  white wine  |  smoked tomato purée   

 

Chicken and Mushroom  GF - ADF   

pomme purée  |  stem broccoli  |  glazed carrots  |  cream mushroom sauce    

 

Fillet of Beef £6.00 supplement  GF - ADF  

new potato  |  celeriac remoulade  |  asparagus  |  carrots  |  bourdelaise sauce   

 

Mushroom Ragu  V - VE - DF - AGF 

pappardelle pasta  |  chestnut mushrooms  |  tomatoes  |  red lentils  |  herbs     

 

Pork Belly    

sweet potato purée  |  pak choi  |  kimchi  |  hot sweet sauce  

 

Lamb Chops £2.00 supplement  GF - ADF 

new potato  |  french peas  |  shallot  |  courgette  |  port wine reduction    

 

Citrus Seabass  P - AGF - ADF 

new potato  |  baby onions  |  chorizo  |  chervil  |  parsley  |  lemon  |  beurre blanc     

 

Cornfed Chicken  GF    

dauphinoise potato  |  baby turnips  |  courgette  |  carrots  |  asparagus   

port wine reduction   

 

Confit Duck Leg  GF - ADF 

olive tapenade  |  french beans  |  soft boiled egg  |  parma ham  |  baby potato 

capers  |  cornichons   
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I N T E R M E D I AT E

Sorbet and Granita    

purbeck raspberry sorbet  |  raspberry compote  |  toasted granola  V - DF - P - AGF - AVE  

purbeck gin and tonic sorbet  |  Hendricks infused cucumber  V - GF - DF - P   

purbeck mango sorbet  |  pistachio crumb  |  stem ginger  V - P - AGF - ADF - AVE 

purbeck lemon sorbet   |  graham cracker crumb  |  mint  V - P - AGF - ADF - AVE  

watermelon Granita  |  fresh mint  |  ginger  |  cool natural yoghurt   V - P - AGF - ADF - AVE  

   

 

Soup Shots  

Lemongrass  |  ginger  V - VE - GF - DF - P 

Cucumber  |  mint  V - VE - GF - DF - P 

Mint tea  |  celery  V - VE - GF - DF - P 

Ginger  |  orange  V - VE - GF - DF - P  

 

S O U P  
Any soup available on request 

Truffle Potato and Mushroom  AGF - ADF - AVE   
chestnut mushrooms  |  black truffle  |  wild mushrooms  |  cream    

 

Squash and Honey  AGF - ADF - AVE 

butternut squash  |  pita chips  |  chilli flakes  |  honey  |  cream    

 

French Onion  AGF - ADF 

beef stock  |  gruyere cheese croûte  
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P L AT E D  D E S S E RT S

Tart au Citron  V - AGF - ADF - AVE   
ginger  |  thyme  |  maldon salt  |  meringue kisses  |  blueberries   

 

Apple Sticky Toffee Pudding  V - AGF   
apple compote  |  vanilla pod ice cream  |  toffee sauce    

 

Aperol Cheesecake  V - AGF 

orange  |  vanilla  |  aperol jelly 

 

Cherry Mille-feuille (ONLY AVAILABLE MAY-SEPTEMBER)  V  
puff pastry  |  raspberry sorbet  |  cherries  |  almond cream  |  toasted almonds    

 

Chocolate Delice  V - AGF  
black forest ice cream  |  chocolate shavings  

 

Chocolate Fondant  V  
whipped créme fraîche  |  vanilla  |  chocolate crumb   

 

Caramelised Pineapple  V - GF - ADF   
honey  |  cardamom  |  ginger  |  orange  |  coconut mousse  |  toasted coconut  

 

Strawberry and Elderflower Panna Cotta  V      
baked white chocolate  |  berry compote  |  sorrel  |  raspberry sorbet       
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R O A S T S

Chicken Breast  AGF - ADF   

roasted breast of suffolk chicken  |  double pigs in blanket  |  honey roast parsnip and 

carrot  |   buttered greens  |  yorkshire pudding  |  redcurrant and red wine gravy   

 

Beef Sirloin £6.00 supplement  AGF - ADF    

28 day aged sirloin of grass fed beef  |  honey roast parsnip and carrot   

buttered greens  |  yorkshire pudding  |  redcurrant and red wine gravy (served pink)    

 

Turkey Paupiette  AGF - ADF  

breast of turkey stuffed with cumberland sausage and cranberry stuffing    

double pigs in blanket  |   honey roast parsnip and carrot  |  buttered greens  

yorkshire pudding  |  redcurrant and red wine gravy   

 

Mushroom Wellington  V - P - AGF - ADF - AVE   

sautéed mushrooms  |  spinach and caramelised onions wrapped in flaky puff pastry    

honey roast parsnip and carrot  |  buttered greens  |  yorkshire pudding    

redcurrant and red wine gravy     

 

Lamb Rump £4.50 supplement  AGF - ADF 

roasted rump of lamb  |  honey roast parsnip and carrot  |  buttered greens    

yorkshire pudding  |  redcurrant and red wine gravy (served pink) 
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K I D S  M E N U

S TA RT E R S  

 

melon  |  strawberry and satsuma cocktail  V - VE - GF - DF - P  

garlic bread  V - P - ADF - AVE 

mozzarella sticks  |  ketchup dip  V - P  

 

    

  
 

M A I N S  

 

chicken nuggets  |  chips  |  beans  DF - AGF  

chunky fish fingers  |  chips  |  beans  DF - P 

sausage  |  mash  |  beans  AGF - ADF - AVE  

tomato pasta  |  cheddar cheese  V - P - AGF - ADF - AVE  

 

 

 
D E S S E RT S  

 

ice cream selection  V - GF - P - ADF - AVE  

mini doughnuts  |  chocolate dipping sauce  V - P   

strawberries  |  cream  |  meringue  V - GF - P - ADF  
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I N F O R M A L  D E S S E RT S

Standing & Interactive Stations 

Fancy something a little less formal? Choose an interactive dessert station, where 

guests can help themselves and enjoy dessert back at their tables, on the terrace 

or in the garden rooms. Finished in the room by our pastry chef. 

 

Giant Pavlova  V - GF   

meringue  |  whipped cream  |  fruit coulis   |  seasonal berries     

 

Giant Tiramisu  V   

coffee-soaked ladyfingers  |  mascarpone cream 

W E D D I N G  C A K E S

Camera’s at the ready! This fun, social and interactive wedding cake will have your 

guests talking.  £POA 

 

Tiramisu Tower  V   

coffee-soaked ladyfingers  |  mascarpone cream  

 

Giant Pavlova  V - GF   

meringue  |  whipped cream  |  fruit coulis   |  seasonal berries  

FA M I LY  S T Y L E  D E S S E RT S

Whole desserts arrive at the table for everyone to share. Nominate a table captain 

to serve - just like dessert at your grandparent’s house. 

 

Whole Pavlova  V - GF   

meringue  |  whipped cream  |  fruit coulis  |  seasonal berries   

 

Tiramisu  V  

coffee-soaked ladyfingers  |  mascarpone cream 

 

Tarte au Citron  AGF - ADF - AVE  

ginger  |  thyme  |  maldon salt  |  meringue kisses  |  blueberries
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B B Q  M E N U  
Any soup available on request

Traditional British    

beef burger  

bbq chicken kebabs  

teriyaki salmon fillet  

 

Sides Choose 2  

lime and pecorino corn on the cob  

griddled asparagus  |  truffle  |  parmesan  

griddled mediterranean vegetables  |  olive 

oil  |  basil 

coleslaw  |  shredded red and savoy cabbage   

red onions  |  carrot  

spicy butter potato wedges  

crispy skin on chips  

ADD A THIRD SIDE @ £4.00 

 

Salad Choose 1  

caesar salad  |  parmesan  |  croutons     

crispy onions  

chopped salad  |  onion  |  tomato  |  celery 

cucumber   |  soft herbs  

green bean  |  mange tu  |  asparagus salad 

lemon dressing  

potato salad  |  shallots  |  parsley,  |  chives 

mayonnaise  |  boiled egg  

pasta salad  |  baby roasted tomatoes    

olives  |  mozzarella  |  basil  

roasted courgette  |  rocket  |  pine nuts  

ADD A SECOND SALAD @ £4.00 

American BBQ     

smoked bbq beef ribs  

smoked bbq pork belly  

smoked chicken thighs  

  

 

Sides Choose 2  

mac'n'cheese  |  3 cheese smoked paprika 

macaroni cheese  

bbq pit beans  |  pinto beans  |  bbq spices 

apple  |  smoked bacon  

creamed corn  |  creamy sauce  |  corn 

kernels 

braised collard greens  |  ham hock  

coleslaw  |  shredded red and savoy cabbage 

red onions  |  carot 

ADD A THIRD SIDE @ £4.00  

    

 

Salad Choose 1 

smoky sweet potato salad  |  smoked bacon 

ranch salad  |  crisp romaine lettuce     

peppers  |  corn  |  tomatoes  |  fried crispy 

onions 

baked potato  |  sour cream  |  onion  

caesar salad  |  parmesan  |  croutons 

crispy onions 

ADD A SECOND SALAD @ £4.00

Desserts chosen from main menu 
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S T R E E T  F O O D  M E N U

C A N A P É S  

Jollaf Arancini  V - P - AGF - ADF - AVE   
hot sauce    

Mac'n' Cheese  V - P    
sriracha mayo    

Cauliflower Burnt Ends  V - VE - GF - DF - P  
harissa  |  hot honey  

Chicken Taco  AGF - ADF  
sweetcorn  |  lime  |  coriander  |  sweet potato  |  chipotle mayo   

BBQ Pigs in Blankets  DF - AGF  
cumberland sausage  |  streaky bacon  |  smoked bbq sauce     

Chicken Gyoza  DF  
sweet chilli sauce  |  spring onions  |  chilli   
 
S TA RT E R S  

Pork and Shrimp Dumpling  DF     
steamed dumplings  |  garlic  |  ginger  |  sesame oil  |  green onions  |  soy     

Jerk Chicken Tacos     
mac 'n' cheese  |  lime  |  coriander mayo  |  melty cheese    

Baby Back Ribs  GF - DF  
apple and cherry wood smoked baby back ribs  |  coated in a sticky sweet bbq sauce   
 
M A I N S  

Korean Pork Belly  GF - ADF     
12 hour marinated korean pork belly  |  gochang fried rice  |  sticky hot and sour sauce     

Tofu Al Pastor Taco  V - P - ADF - AVE     
marinated chilli tofu in a soft shell taco with onion  |  coriander  |  lime and burnt green salsa     

Half Smoked Chicken  GF - ADF  
maple wood house rub smoked half chicken  |  loaded jacket potato stuffed with bacon 
cheese  |  parsley  |  spring onion and white bbq sauce  |  sweetcorn slaw   

Smoked Turkey Roast  GF - ADF   
maple wood smoked turkey breast with mashed potatoes  |  maple glazed carrots     
southern collard greens  |  smoked onion gravy    

 
D E S S E RT S  

Smoked Vanilla Pavlova  V - P - AGF - ADF     
maple and honey cream  |  pistachio ice cream  |  maple roasted figs  |  crushed pistachios     

Banana Waffle  V - P    
smoked banana and peanut butter on a classic american sweet waffle  |  honeycomb ice 
cream and butterscotch sauce    

S’mores  V - P 
graham cracker brownie crumb  |  chocolate sauce  |  toasted marshmallows 
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E V E N I N G  F O O D  S H A C K  B U F F E T  
Available April to September only

Pulled Chicken Tikka Kebab  AGF - ADF - AVE 

chicken tikka thighs  |  pickled red cabbage  |  flatbread  |  pickled peppers 

onions  |  cucumber  |  tomato  |  chips  

Pork Apple Buns  AGF - ADF - AVE 

crispy belly pork  |  pulled pork  |  floured bap  |   apple sauce  |  chips 

Cheese and Ham Toasties  AGF - ADF - AVE     

loaded fries with smoked bacon  |  three cheese sauce  |  southern fried chicken 

crispy fried onions  |  pickles  

 

 

Food Shack Supplement  

 

Smoked Food Box  £5.00 supplement   

6 hour apple wood smoked pork belly  GF - DF - AVE 

spicy butter sweet potato wedges  GF - ADF 

panko breaded onion rings  V - VE - DF - P 

bbq pit beans  GF - DF - AVE  

 

Filled Tacos  £5.00 supplement  V - GF - P - ADF - AVE  

jerk chiken thigh  |  soft shell taco  |  mac 'n' cheese  |  lime  |  corriander mayo   

melty cheese  |  spicy butter sweet potato wedges  |  panko breaded onion rings  
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E V E N I N G  P I Z Z A  B U F F E T  
Available throughout the year

A selection of thin and crisp pizzas and sides     

ham  |  mascarpone   |  chestnut mushroom  |  rocket  AGF - ADF 

pepperoni  |  hot honey  |  fresh chillies  AGF - ADF  

neo mozzarella  |  reduced tomato sauce  |  mozzarella  |  parmesan  V - P - AGF - ADF  

cherry tomato  |  bell pepper  |  red onion  V - P - AGF - ADF - AVE  

   

 

Sides  

boneless southern fried chicken tenders  DF 

koffman gourmet fries  |  mulberry’s chip seasoning  V - VE - GF - DF - P  

 

Sliders Choose 1  

buffalo chicken  |  smoked cheese  |  garlic butter  AGF - ADF  

pulled bbq pulled pork  |  smoked cheese  AGF - ADF  

smashed beef burger  |  yellow cheese  |  onion  AGF - ADF  

roasted pepper  |  vegan applewood cheese  |  chilli jam  |  caramelised onion   

V - P - AGF - ADF - AVE    

 

Sliders Choose 2  

spicy butter sweet potato wedges  V - GF - P - ADF  

wedge salad  |  ranch dressing  |  parmesan  |  crispy onions  V - P - AGF - ADF - AVE  

koffman gourmet fries   |  mulberry’s chip seasoning  V - VE - GF - DF - P 

mac'n'cheese  |  3 cheese smoked paprika  |  macaroni cheese  V - P
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WHITE WINE   

INCLUDED IN YOUR PACKAGE  

Solino Bianco, Italy  A distinctive dry style with fresh citrus fruit on the nose and a smooth well-balanced palate.  

Torres Natureo Muscat 2024, Spain 0% abv  Fresh and fruity palate with good aromatic flavour and a crisp acidity.  

                                                                                                                                                    Upgrade per bottle 

Inkosi Sauvignon Blanc, South Africa    
Green fig and fresh lemon aromas that give way to an intensely flavoured fruit driven wine.                           10.50 

Pinot Grigio Primi Soli, Italy                                                                                                                 11.50  
Dry, crisp and fruity with a wonderful hint of lemon. 

Picpoul De Pinet Les Roches Saintes, France   
Crisp and dry on the palate with additional notes of peach and melon.                                                         13.50   

Waddling Duck Sauvignon Blanc, New-Zealand   
Youthful and very approachable with a nose of intense, fresh gooseberry fruit.                                              20.50  

Albarino Entreflores Rias Baixas, Spain                                                                                               24.00  
This is an intense and complex white wine on the nose with nice aromas of pineapple, mint and white flowers.  

Chartron ET Trebuchet Chablis, France   
Floral and slightly smoky aromas. Rich on the palate, mineral and very persistent.                                         51.00 

Toppesfield Bacchus White, Essex, England   
Crisp, dry, fruity white wine with flavours of gooseberry, nettle and elderflower.                                             26.00    
 

ROSÉ 

INCLUDED IN YOUR PACKAGE 
Solino Rosato, Italy  This pale rose wine is delicate and dry with subtle flavours of white peach and redcurrant.    

Torres Natureo Rosé 2023, Spain   Crisp and refreshing with ripe summer fruit.   

                                                                                                                                                   Upgrade per bottle         
Charlie Zin White Zinfandel, California 
Fruity and fresh with flavours of red fruit and hints of spices.                                                                        10.50      

Marius Peyol Cotes De Provence, France    
This delicately pale pink wine has flavours of red fruit, blossom and gentle spice notes.                   19.00 

*Ultimate Cotes De Provence Rosé 2024, France    
Layers of raspberry, strawberry jam in the nose invite you to a gorgeous yet spicy palate.                               29.00 

*Chateau D'Esclans Whispering Angel Rosé 2021, France    
This is delicate and fresh with plenty of crisp strawberry fruit and a long finish.                                              50.00  

Toppesfield Bacchus Rosé, Essex, England   
Pinot Rosé is a dry, Provençal style rosé with hints of English strawberries and citrus.                                     26.00  

 

DESSERT WINE 50cl Bottle 

Sauternes Dulong, France  The ideal pudding wine with foie gras or excellent chilled as an aperitif.           26.00   

* Wines must be ordered before your wedding
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R E C E P T I O N  D R I N K S

W E D D I N G  FAV O U R S

C O C K TA I L  H O U R

Inclusive to your package 

bottled lagers  |  pimms  |  prosecco (brut or rosé) 

Upgrade your prosecco per glass to: 

Silver Reign brut nv, english £4.50 per guest 

 

Alcohol free drinks  

0% bottled lagers /guinness  |  hugo spritz mocktail 0%  |  tanqueray gin and tonic 0% 

See our Wine List for further Alcohol free options  

 

Go Bottomless  

Why not enjoy a bottomless drinks reception? With free flowing Prosecco and Bottled 

Beers served to your guests, it’s the perfect addition for couples looking to create a 

relaxed, generous and truly celebratory start to their special day.  £25.00 per guest 

Surprise your guests with a miniature of your favourite tipple as a favour at their place 

setting. Prices starting from £5.50 per miniature. Please speak to the team about options 

available today. Please note, alcohol favours are only permitted if provided directly by 

Mulberry House.

Picturing your big day – you’ve just finished your wedding breakfast, you’re blissfully full 

and perhaps a bit emotional following the speeches and now it’s time to get ready to 

dance the night away. 

Have you thought about adding a cocktail hour during your evening turnaround time?  

What better way to get the party started and welcome your evening guests! 

PORNSTAR MARTINI £13.00  |  ESPRESSO MARTINI £13.00    

HONEY LEMON DROP £13.00  |  MULBERRY BRAMBLE £13.00 

PALOMA £13.50  |  MATADOR £13.50  |  APEROL SPRITZ £12.00 

ELDERFLOWER SPRITZ £12.00  |  LIMONCELLO SPRITZ £12.00  |  NEGRONI £13.50 

We would suggest picking two options to give your guests a choice and recommend 

catering for 80% of your total guest number.
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S H O T  T R O L L E Y

PARTY PACKAGE – £275.00  

Bring the ultimate party vibe to your celebration with our Shot Trolley Package 

Package includes: 

1. Use of our fully stocked Shot Trolley 

2. A total of 45 shots (choose one spirit or mix & match) 

Choose from the following popular options: 

1. Classic Tequila 

2. Sambuca 

3. Tequila Rosé 

4. Baby Guinness 

Wheel the trolley across the dancefloor & serve up shots in style - it's a great way to break 

the ice & get your guests in the party spirit. Whether you're surprising your friends or 

keeping the energy high throughout the evening, the Shot Trolley is always a hit! 

 

Let the good times roll - literally!  

M 
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RED WINE  

INCLUDED IN YOUR PACKAGE                                                                                                                 
Solino Rosso, Italy - Supple round bodied merlot with a distinct nose of cherries, raspberries,  

subtle herbs and spice. Smooth balanced palate makes for easy drinking.   

Torres Natureo Red 2023, Spain 0% abv  Black fruit with a hint of spice and a long finish. 

                                                                                                                                                        Upgrade per bottle 

Central Monte Cabernet Sauvignon 2023, Chile                                                                                        10.50 
Full bodied and velvety this wine is bursting with rich red fruits and a hint of vanilla. 

Down Under Shiraz 2024, Australia                                                                                                             11.50 
Medium bodied with soft, ripe fruit flavours and a characteristic hint of spice.   

Equino Malbec, Argentina                                                                                                                           16.00    
Medium garnet colour with quiet fragrant aromas of cherry, kirsch, spice, red and black plums, blackberry,  
cassis and bramble.  

Vina Cerrada Rioja Crianza 2021, Spain                                                                                                      18.50   
Aged for 12 months in oak. Complex wine. Rich in aromas with balanced ripe red fruit and vanilla,  
Toasty oak and spicy flavours. 

Primitivo Doppio Passo 2025, Italy                                                                                                              21.00 
Deep ruby red colour, in youth it has a fresh, varietal aromas, Blackberry, cherries and ripe fruit.  

Chateauneuf Du Pape Beauchene 2022, France                                                                                         51.00   
A flagship wine with a strong structure and full, rich flavours with harmonious tannins; 65% Grenache,  
25% Syrah and 10% Mouvedre.   

CHAMPAGNE AND SPARKLING
Additional bottles 

Sea Change ALCOHOL FREE, Italy                                                                                                             29.50   
Hints of elderflower, crisp apple and summer mint set the tastebuds alive.  

Botter Prosecco Doc, Italy                                                                                                                           39.50    
Pale light yellow colour with typical crisp and delicate perlage.  

Botter Prosecco Rosé, Italy                                                                                                                         40.50    
Delicate and complex bouquet with fruity and floral notes. Fresh and light on the palate with balanced acidity. 

* Silver Reign Brut NV, Kent England                                                                                                          53.50 
An aromatic, dry and clean sparkling wine for every occasion. It possesses enticing aromas of elderflower,  
gooseberry and grassy notes; appetising and sapid. The palate is dry, fresh and lively with a bright mousse.  
Winner Silver Medal at Wine GB Awards 2023. Winner Silver Medal at London Wine Competition 2023 

Laurent Perrier Cuvee Brut Nv, France                                                                                                       106.00   
Bone dry with subtle savoury, toasty flavours and a delicate, yet complex nose.  

Laurent Perrier Rosé, France 100% Pinot Noir. Glorious pink colour with rounded red fruit flavours.                  141.00 

*Laurent Perrier Grand Siecle Champaigne NV, France                                                                             246.00 
The first ever multi-vintage, prestige cuvée, aged for six years with a remarkable length of                                         
honied and nutty flavours                                                                                                                                     

*Dom Perignon Vintage 2015, France                                                                                                         326.00 
Each Dom Perignon is a true act of creation, made from only the best grapes. Aromatic and well-balanced on  
the palate with pronounced fruit.      
   

* Wines must be ordered before your wedding
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D R I N K S  PA C K A G E S

WEDDING ‘NIGHTCAP DRINKS PACKAGE’ 

Why not extend the celebrations for your closest family and friends staying with you at Mulberry 

House with our Wedding Night Cap Package. 

This allows you to share some drinks together after the music has stopped and the lights have 

come up reminiscing on the wonderful memories created that day. 

No one wants to leave the dancefloor but pre-ordering this package means these drinks will be 

ready and waiting for you all at the end of the night in our Hotel Lounge ready for you to toast to 

a perfect day! 

 

 

STANDARD PACKAGE £265.00 

2 bottles of prosecco  |  12 bottles of madri beer  |  12 mixed miniature spirits with a  

bottled mixer (why not add x6 shots for £30?!) 

(Shots to include Tequila Rosé, Jägermeister or fruit flavoured vodka.  

Miniature spirits are to be ordered as a selection of 3 or 4 spirits)  

 

 

PREMIUM PACKAGE £315.00 

2 bottles silver reign (english sparking wine)  |  12 premium bottled beers, 16 mixed miniature 

spirits with a  bottled mixer (why not add x6 shots for £30?!) 

(Shots to include Tequila Rosé, Jägermeister or fruit flavoured vodka.  

Miniature spirits are to be ordered as a selection of 4 spirits) 

All drinks packages need to be pre-ordered and pre-paid before the wedding day and confirmed 

drinks choices during final planning meetings. Strictly for resident guests only.  

 

 

DRINK CHOICES: 

SPARKLING: white/rosé prosecco   |  silver reign (english sparkling wine)  

BOTTLE BEERS: corona (premium)  |  estrella (premium)  |  peroni (premium) 

MINIATURE SPIRITS: absolut vodka  |  gordons gin  |  gordons pink gin  |  spiced rum  

jack daniels  |  bells whiskey  

SHOTS: tequila rosé  |  jägermeister  |  fruit flavoured vodka  

SOFT DRINKS: coca cola  |  diet coca cola  |  lemonade  |  tonic water  |  energy drink  

ALSO AVAILABLE Please enquire for pricing  champagne  |  magners  |  kopparberg  
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Chelmsford Road, High Ongar, Essex CM5 9NL 

Telephone: 01277 365398 
mulberry-house.com 

Instagram: @mulberryhousehotel   Facebook: www.facebook.com/mulberryhousehotel

Mulberry House


