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Late Awailability Package

The Late Availability package applies to available dates within the next 9 months

How much does it cost?

£5500 based on 60 guests (saving on our full brochure price)
Additional guests are welcome and will be charged at £80 per head.

What is included?

You can expect the same inclusions as described in the brochure’s Exclusively Yours
package, plus (per person):

Guest arrival drink of Bucks Fizz or Pimms &Lemonade

Three course wedding breakfast in our Langton Room (capacity 110)
Glass of house wine with the wedding breakfast

Glass of sparkling wine for the toast

An evening buffet

Chair covers in one room of choice

Are there any conditions?!

Late Awailability with exclusive use applies to a minimum of 60 adult guests attending the
wedding breakfast

The late availability package menu differs slightly to the main weddings menu, but can be
upgraded for a small supplement, if required. See reverse of this insert for menu.

We recognise that booking your wedding venue is an important decision and so to help we will
gladly hold a date provisionally for you for up to 14 days, after which time we require written
confirmation and a deposit of £500.00 to secure the booking.

For availability and further details please contact us

weddings(@hothorpe.co.uk 01858 881509




Late Awvailability Wedding Menu Selector

At Hothorpe Hall we pride ourselves on our reputation for excellent food. Please choose one
starter, one main and one dessert from the following selection. Our Chefs are only too pleased
to meet with you if you have any questions or special dietary requirements that need to be
catered for.

Starters

Tomato, mozzarella and rocket salad with a pesto dressing

Coarse chicken liver and pork pate, red onion jam with toasted brioche
Tian of hot smoked salmon and prawns bound with Marie Rose sauce
Ribbons of refreshing melon with a fruit compote and citrus syrup
Leek, potato and fennel soup

Cauliflower, parmesan and chorizo soup

Spicy tomato and red pepper soup

Main Course

Roast supreme of chicken in a thyme and mushroom sauce

Grilled fillet of salmon on vegetable cous cous and tomato chutney

Roast loin of pork, sage and onion stuffing with braised apple and cider jus
Traditional roast turkey, chipolatas, stuffing and cranberry jus

Braised beef burgundy with pearl onions and root vegetables

Vegetarian

Please choose a vegetarian main course from our main wedding menu selector

Desserts

Fresh fruit salad with raspberry sorbet

Vanilla panna cotta, shortbread biscuits and a fruit compote
White chocolate bread and butter pudding with créme anglaise
Strawberry créme brulee with strawberry jelly

Dark chocolate and orange torte with pistachio ice cream
Hothorpe’s cheese and biscuit selection

Complimentary freshly brewed coffee and mints.

Evening buffet

Two filled baps per person; one sausage and one bacon, served with condiments. Vegetarian option
available. This can be upgraded for a small supplement to an option from the main evening buffet
selector.

You may wish to offer your guests a pre-ordered choice of dishes from our menu. We will be happy to
cater for this at a supplement of £2.50 per guest.



