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Welcome to our 208 Catering Guidevhich includedots
of deliciousoptionsto entice you

We encourage you to read this guide thoroughly as it
outlines all provisions that we make and their associate
charges. If you need any further advicectarification,
please ask our team as we try to be as open as possib
to help you avoid potential pitfalls. We recommend
discussing menu options with your Event Coordinator
prior to sending invitations so that the best advice and
allergen information can be shared

We are equally happy to serve plated formal dishes or
informal options such as a barbecue so please feel fre
select whichever options suitke feel of your dayest.
There is no obligation to serve three coursesl there
are no minimum spending limits, you really are free to
choose what you feel your guests would most enjoy

Shared meals are very popularoicesour table carved
roastsadd a unique experience to your celebratias
nominated guests are dressed in a Southwood Hall ap
IyR OKS¥Qa KIG G2 @Arard
carve for their fellow guests.

If you would like to offer formal plated dishes you are
welcome to select up to two options per course (ensuri
at least one suits all dzS #iétatyQ@equirements),
specifying their individual choices at least a month prio
to your event. Extending your menu beyond two choice
will incur significant additional charges.

To save you from having tmllatethe individual choices
we have outlined our most popular menus satisfying
most tastes with options available to suit diétary
requirements. In selecting thoseéishesyou merely need
to record anyguestsfollowing restricted dietsather

than collate individual choices

Our team love to get involved in offering bespoke dishe
that represent you best, we encourage you to send ove
ideas and challenge our team to create something
special. Styling can also be secured on your behalf to
truly bring your vision to life!

Your catering is freshly prepared at Southwood by ou
talented team allowing us flexibility to adapt dishes to
accommodate guests withniquedietary requirements.
Please make their needs known to us and we will
suggest the most seamless way of meeting them. If ¢
guest has a serious medi@lergy,we do ask that the
entire menu for all attendees is allergen free.

As the quality of the food served is integral to our
reputation we do not permit outside caterers or self
catering (with the exception of a traditional wedding
cake that does not require specialised service or
storage).

If you decide to include catering in yoewent,we do
insistthat enough portions are provided fail guests
attendingyour event \We will provide the correct
cutlery, crockery and staffingvelsfor the portions
ordered. Failing to provide appropriately for your
guests does put the reputation of Southwood Hall at
riskandsoadditional chargesvill be due after your
eventas we cater fondditional attendees oan
emergency basifleasealsocheck the contracts of
suppliers working at your event asamy requre
cateringand soft drinkgo be providedfor themas part
of their package.

Each November we host a Southwood Showcase to
introduce you to new catering options and offer you tt
opportunity to sample tasters from our most popular
dishes. This is a wonderful opportunity to experience
the stardard and style of our offering.

The new 208 prices come into effect on*lJanuary
2026. To secure any of the options shown in a previol
annual guide or illustrated to you during your booking
period at the prices indicated, you may do so by maki
an advanced payment on account of £1,000 towards
your final catering invoice before the endtbk year to
which the guide relates (maximum of two years in
advance). Guide prices cannot be held for prolonged
periods without commitment as the prices quoted are
calculated with reference to cugnt costs.






Order of your day

When you start thinking about your day and
the elements you would like to include
(alongside how far your budget will strefch
the timing of your wedding ceremony plays a
important part.
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12.30 Guest arrival

1.00 Wedding ceremony

1.30 Drinks reception

Canapes

Photographs

Seat guests

Welcome of the newlyweds
Starter

Main course

Dessert

Tea & coffee

Toast

Speeches

Formalities complete
Evening guest arrival

Cut the cake

First dance

Evening catering

Close

3.00
3.10
3.15
3.45
4.30
5.00
5.15
5.30
6.00
7.00
8.00
8.15

1.00

As guests need to arrive at Southwood by

12.30,they will usually have left home before |

having their lunchmeaning theymay be
hungry after your ceremony is complete.
Canapes are therefore more important and
you may prefer to offer them before or
instead of a starter.

4.00 WEDDING BRE! \I\T»X\I

2.00 WEDDING CEREMONY

2.30 DRINKS RECEPTION

8.15 SPEECHES

/730 EVENING RECEPTION#

8.00 PIZZAS

8.30 CAKE CUTTING
8.45 FIRST DANCE

9.00 PARTY STARTS

12.30 CARRIAGES

Alternatively,if your ceremony takes place at
2pm or later guests will have had time to grab
lunch and so be more settledt is therefore
more reasonable not to offer canapes or a full
three courses.

An example timeline for 2pm ceremony is:

1.00 DN22YaYSyQa I NNA D
1.30 Guest arrival
2.00 Wedding ceremony

2.30 Drinks reception
Photographs

4.00 Seat guests

4.10 Welcome of the newlyweds

415 Starter

4.45 Main course

5.30 Dessert

6.00 Tea & coffee

6.15 Toast

6.30 Speeches

7.00 Formalities complete

730 Evening guest arrival

8.00 Evening catering

8.30 Cut the cake

845 First dance

1.00 Close

A further consideration would be to invite all
guests to join you for your ceremony at 4pm c
later. Onemore informalcatering offering can
then be provided at around 7pm to all guests
that will keep everyone satisfied all night with
cake as a later sweet treat. This will make the
very most of yourcateringbudget.



Welcome drinks

The bar at Southwood Hall will be open throughout
your day so is always available for guests to purcha:
their own drinks.

If you would likeprovideguests withcelebratorydrinks
it is a very generous touch. We can offer drinks as
guests arrive before your ceremony but are not allowe |

to serve them in the vicinity of your ceremosgace If
your ceremony is held elsewhere a lovely welcoming
touchisdrinks served by our team on the front steps

We can serverinkswithout restriction after your
ceremony andind that after the confetti has been
thrown worksparticularlywell.

You can mix the options shown below by telling us hc
many of each you would like us to servEney will be
served from trays by Southwood stadff wherever your
guests have congregated.

Served chilled

Elderflower pressé £4.50
Fruit juice £4.50
Raspberry lemonade £4.50
Nozecco £550
Mocktail £9.00
Bottledlagers andeers from £4.50
Sparkling wine £6.50
Asti £750
Prosecco £7.50
Chambord prosecco with fresh raspberries £10.00
Champagne £12.50
tAYYQa b2 wm / dzZ) 4 A G KESDO
Mint mojito £9.00
Blushing bride ipk gin& prosecco £10.50
Aperol spritz £10.00
Cocktails £1250

Served warm

Spiced apple cup £6.00
Traditional mulled wine £7.50
Hot spiced cider £8.00




Drink selections

The benefit of a selection of drinks is that each guest will
able to choose theipreferreddrink from the selection on
offer. You do not need to set the quantity of each drink
prepared as our staff will beeadyto serveeveryone their
preferred option

Sparkling wine
Bottled lager
Hderflower pressé
£7.00

Asti
Bottled lager
Orange juice

£750

Prosecco
tAYYQ&ub 2 ™
Hderflower pressé

£8.00

Prosecco
Pink gin & lemonade
Raspberry lemonade
£8.00

Mint mojito
Blushing bride, ipk gin prosecco spritz
Veryberry mocktail
£12.00

Hot spiced cider
Mulled wine
Spiced apple cup

£850




Terrace cooler

An oak trough on the terrace fillaglith at least
100 drinksamidst plenty of iceo keep them
chilled untilyour guestsare readyto help
themselves.

(Glassware will be available from the oak barre
alongside if required)

You are welcome to choose your own bespok
preferredselection including angf the bottled
drinks stocked on our bar. Choose anything
from bottles of lager to mini bottles of wine,
cans of premixed spirits and cocktails along
with your favourite soft drinks.

We can also sourcgour favouritedrinks (in full
case quantities) so just let us know what they
are.

Priced according tdrink selection made,
starting at£425

As examples:

Standard 330ml bottles or cans
20 Bottle of Corona
20 bottles of Peroni
20 cans of Kopparberg fruit cider
10 bottles of Smirnoff Ice
5 bottles of WKD blue
10 bottles of J20 in mixed flavours
10 bottles of Coke Zero
5 bottles of pink lemonade
£425

Premium selection

15large 600ml Corona

15large 600ml Peroni
10pint bottles of Kopparberg fruit ciders
4 hottles of Prosecco (serv@g glasses)
11 individual mini bottles of house wine

15 cans premixed cocktails
10 Fenimans traditional soft drinks
£600




Kilner cocktail bar

Astylish display oMason & Kilner style dispensers bearing a seleafdneshly
madecocktails& mocktails for guests to serve themselves

The display ibeautifullydecorated with fresh foliage and fruits
(each Kilmer serves 15, cocktail mainimum of 6 dispensers to serve 90 drinks;

Alcoholic caktail Kilner£120each
Cosmopolitarr Vodka, triple sec, @nge and cranberry juices with lime
Passion fruit martini Passoa, vanilla vodka, limége & passion fruit juice
Mai Tai- White rum, dark rum, triple sec, grenadine, pineapple & orange juic
Mint mojito - White rum, fresh lime juice, mint & soda
Pimms No 1 CupPimms, ginger ale & lemonade
Pina colada White rum, Malibu, coconut cream & pineapple juice
Sex on the beachVodka, peach schnapps, cranberry & orange juice
{ 2. dziil K & ¢ 2pRaghesehdapdR, vodka & cranberry juice
Southwood iced teaVodka, ginrum, triple sec, lemon juice & cola
Strawberry daiquiri White rum, strawberry ligeur, lime juice & strawberry pure:
Wedding breakfast martiriGin, triple sec, orange juice & marmalade

Nonralcoholiccocktail Kilner £0 each
Pink no gin fizg 0% pink gin & Nozecco
Mint mockito ¢ fresh lime juice, sugar syrup, mint & soda
Rhubarb mockscow mule0% rhubarb gin, lime juice, mint & ginger ale
Very berry mocktaik, fresh red berries, lime & cranberry juice, lemonade
Virgin mango mojite; Mango puree, lime juice, mint, San Pellegrino & chili sa




Gin Palace

A wooden palace suitable to display an
serve a selection dfaditional andfruit
infused ginslong witha selection of
mixers, plenty of ice and garnishes to
match the gins on offer.

Four gins
suitable for up to 100 guests £750

Six gins
suitable for up to 150 guests 1,800

Your choice of Southwood stocked gin:

Four accompanying mixers
Bitter lemon

Elderflower tonic

Gingerale

Lemonade

Lime soda

Mediterranean tonic
Slimline tonic

Tonc water

: e xr
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Pimp your prosecco

A wooden stand offeringced
baths of Prosecco and soda
providing drinks suitable for
every guest.

Shelves above hosiand
polished Champagne flutes
along with bottles of fruity
farmhouse cordials allowing
guests to mix theiperfectfruity
spritz.

Mini baths of fruit offer sty
garnishes to perfectly complete

each glass andustomise their
perfect pour.

Up to 90 guests £800
Additional guests £8 each

Add bottles of Aperol,
Chambord and Cointreau 280




Champagne bar with seafood & sushi

Sushi
A selection of sushi, for example featuri@glifornia rollssalmon wakametuna nigiri spicy shichimi rollsalmon nigiri, shrimp nigiravocado makisalmonavocado crunch rollsE24 per person

Norfolk seafood
Brancaster oystersad musselsvhen in seasorgerved wih lemonwedges& mignonette sauceBrancastercraf A YS g OKAf t A (21 aiao [ F LAl y3 @S A£1GperdpersoR

Champagne
House Champagnéerf per bottle (6 glasses) or corkage charge to provide your own £12.500gébottle
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Canapés

Mini Yorkshire puddinggeppercorn briske& horseradish cream
Mini meat pies. Beef ale alongside chicken & tarragon
Chorizo potataroquettes firecracker dip (GF)

Mini sausage baked in honey amtholegrain mustard GF)
Slow roast pork belly in bourbon BBQ gl&é2¢)

Mini hog roast roll with apple sauce
Warm freshly baked sausage roll
Petite Melton Mowbray pork pie

Melon wrapped in Parma ham (GF)

Confit duck bonbons on carrot & cumin puree
Chicken, mozzarella, slow roast tomato & basil lollif@p)
Chicken yakitorskewer(GF)

Southern coated chickestrip, roasted garlic & herb mayo

Honey seared salmon with whisky dipF)
Smoked salmon rillette on cucumber rou@F)
Cod goujons with tartar sauce
PrawnMarie Rosdilled lettuce cup (GF)
Crab, lime & chilli toast

Tomato, feta & basil bruschetta
Brie crostindrizzledwith hot honey
Halloumifry, smoked tomato ketchup
/ NdzYo SR al O wyQ OKSS.
Cheddampommes Dauphine(cheesy potato doughnuts)
Bakedd 2 I dheese & caramelised red onion galette

Smashed avocado toast (Vn)
Mini baked potatowith vegan soucream & chivegvn &GH
Onion bhaji, sticky chili jam (\aGH
Tod man khao pod (Thai sweetcorn fritters) & GH
Scorched wtermelon & mango chilli salsa (\&nGH
Mushroom & tarragon arancini, mustard aioli
Olive tapenadebruschetta(\Vn)
Moroccan spiceddlafelwith tahini(Vn & GF)
Asparagus spear with vegan lemon mayo dip (Vn & GF)
Seasonasoupshot (Vn& GH

Mini ice cream or sorbet waffle cone
Chocolate brownie bite
Fresh creanprofiteroles
Petite strawberryPavlova
Warm donut hole rolled in sugar

/| KSFQa a8t SOlAMaperpardonTAOS
Your choice of five canapés1¥per person
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Love at first bitesavourysnack bar
The savary alternative of a sweetie table offering grazing snacks during your drinks reception.
Includes an assortment ofraditional bar snacks such as crisygstilla chipsfava beans, wasabi pegsrk scratchingssheesybiscuits, pretzels, popcorn
chilli rice cakegraisins, dried cranberriepuffed potato snacks prawn crackerand mini poppadomto suit guestSietary requirements
6 different snacksuitable forup to 50 guests£300
8 different snac&suitable forup to 100 guests£400
10different snacks suitable for up to 150 guestS0&
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Snack wall
Assorted packetsf crisps popcorn and snacks pegged to a fistanding frame to create a displéyr
all to enjoy
100packets£150
150packets£215

Snack ladders
wdzaGAO 622RSyYy fFRRSNJ Al yRa 2 tahdpdtfeafsHpichlly idciding: A
Mini Cumberland sausages in honey & mustard glsmehern chicken strips & garlic herb dip
Mini jacket potatoes topped witlregan herbed cream cheese, bak@@ | dheese & caramelised red
onion galette& bruschetta topped witlfeta, basil & roasted tomato
Each stand serves up to 50 guest§00for one stand, £50 for two or £1,200for three stands
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Charcuteries cones P —
[, — -
P — — -
A grazing board of bite sized treatith paper - " .

cones for guesto fill andenjoy as they chat. WD e
- -~ - C.“ ! !
i ) ) i i M -k
Chorizo, salami and pastrami cured meats, - &) -
. . {5 N
marinated feta & bocconcimmozzarella I '
traditional cheeses, olives, fruitstudites, ’
crackersandcrostini with gorgeous styling to
make a feature of the feast

£16 per guest

Sweet grazing table

If sweet is your thing rather
than savoury we can create
a sweet grazing table

alternative.

IF YOU HAVE A
1000 ALLERGY OR
A SPICIAL DIFTARY

REQUIKEMENT PLEASE
INFORM A MEMBSER
OF THE CATERING

TIAM

THANK YOU

)

Sliceof cake tray bakes,
brownies,buns,flapjacks,
rocky road donut holes and
cookies with fresh fruits,

.9
% marshmallows and more.
A
W

£850(serves 75)
£1,250(serves 125)
£7.50per personfor

additionalguests

sratv st s




Waffle cones
Waffle cones filled with assorted flavoursdslicious
Norfolkfarmhouse ice cream£4 50 each

Lemon sorbetto

Sicilian lemon shells filled with lemon sorbet topped witf
freshraspberry & mint £5.50each

Ice cream& sorbet tubs
Mini tubs of Norfolk Farmhouse ice cream and solibed selection of flavours offered from a basket served on the terr@d€0each




<

Sharing menus

Southwood is synonymous with shared meals. We love to add theatre to generous
wholesome options that bring everyone together in a sumptuous meal.

The next few pages show plenty of ideas for theatrical sharing options, they are
followed by more traditional plated meals..

Please note that children are charged at the full adult rate in all self-serve options.



Sharingmezze main

An indulgent mezze including the starter selectiot
along with:

Additional meats including:
Mixed slams

Seafood
Smoked salmon rillette & marinated king prawns

Cheese
Feta stuffed peppers

Crudites
Grilled artichokes, cucumbér lettuce cups

Focaccia
Guacamole

£32 per guest (minimum 8 portions per table)

Sharingmezzestarter

Table shared mezze presented on raised oak board
encircling your centrepiece.

The feast featuresured meats
Prosciutto, chorizo& pastrami

Tasty cheeses
Marinated feta & bocconcini mozzarella

Mediterraneanfruits & vegetables
Olives, fire roasted red pepperdpsv roast tomatoes

Breads
Pitta & crostini

With traditional dips
Hummus,olive oil & balsamic vinegar

£16 per guest (minimum 8 portions per table)






{ 2dz(l K¢ 2 2 R @aBle carved rBasts
Southwood is celebrated for delicioasd generous roasted meateady to be carved at the tahleThe theatre begins in the barn as we collect the guests that you have nominated to be carvers for your wedding br:
telling tall tales of what lies in stor&ach joint isuitable for a minimum o8 guestgo share Children are charged at the full adult rate. Chef will provide a vegan alternative to suit those following a plant based |

'y |
As they are gathered together we dress them i Once suitably dressed we invite them into our They then return to their tablemet with Once at the table they carve the meat and sha
{2dziKg22R 1ttt | LINRYEZ kitchen to collect joints of meat that they will applause. Ayreat photo opportunity addingn it out whilst terrines ofroast potatoes, seasonal
own if you prefer). share with their fellow guests. element offun andalways fondly remembered. vegetablesand gravy boatarrive to be shared.

Help is always on hand Choose one meatith terrines ofvegetables Or choose oneserved with summer salads Or even #loin steak with traditional trimmings
i Roast loin of porkstuffing & apple sauce
_ Never fear, help is alwayar. _ _IO _‘G goapp Smoked gammor& mustard mayo £26.50 Beef half sirloin garnished with roasted vin
Ch_ef is equally happy to parve the meat in the Turkey breast, pigs in blankets & cranberry sauZé £ Southwood salt beef &orseradishmayo £0.00 tomatoes, served with terrines of chunky
kitchen or our team areearbyto assisat the Broadland beef rump, Yorkshire pudding, honey chips, buttermilk onion rings, thyme and
tables. roast parsnip£ horseradish sauce3d Served with roasted vine tomatoes, terrines of garlic fieldmushrooms, watercressalad
Served with roast potatoes, two additional vegetables buttered new potatoes, a selection of salads & & boats of peppercorn saucetZ

and lashings of homemade gravy freshly baked breads






b I y Rs#yl@ haringmeal

bl yR2Qa FpevfRuduirsareiSedsin
creating a rustic and hearty shared méealgraze as
a combined starter and main.

It offers a variety of dishes to suit every tastih
spice levels from mild lemon & herb, BBQ with gar
and the fiery and tangy peferi.

{0 N 6 BEKNENB R UNA G
Grilled halloumi withoven roasted cherry tomatoes

Garlic bread

al Al §SNI
Grilled dicken breast basted in lemon & herlygth

barbectie boneless chicken thighserved with grilled
sweetcorn on plattes of spicy rice.

Chicken wing roulettea generous portion of wings
marinated inassortedflavours some spicier than
others!

Roasteditld mushroonson a bed of grilled long
stem broccoli tossed in garlic & lemvin)

Baked potato wedges tossed in ppsri salt served
alongside rainbow slav)

£35 per person



Options cooked and served from under our Barbecue Lodge

The next two pages outlineasual optionghat are served in an informal buffet style and are enjoyed at leisumaterrace tables.
If you would prefer to include these options as the main course of your formal meal enjoyed at laid dining tables a supgfl€ég@per guest applies.




Hog roast

Prime pork joints slowly roasted and pullegved in a floured
bap with herb stuffing and apple sayagacklings available too.

Vegetarian guests will be offered pulled jackfruit in a barbecu
sauce as an alternative

£15.00as an informal optiosuitable in the evening

As a main course:
servedalongsideyour choice of hot potato dish and K § ¥ Q
traditional salads
New potatoes, fies, wedges or jacket potatoes
Green salad
Tomato and basil pasta
Wild rice with three beans
Coleslaw
Potato salad

£26.00as an informal option
£28.50as part of a formal meal

I K S Taecued

Burger (Aberdeen Angus beef aediroot & chickpea (Vi)
SausageGumberland pure porkr vegan)

Chicken breast fillestripscooked with lemon & thyme
(stuffed mushroomdor vegan guests)

Two options from the above25.00
All three options per guest32.50
(formal dining option additional £2.50 per pergon

Served with

Bread rolls
Fries
Green salad
Tomato and basil pasta
Wild rice with three beans
Qoleslaw
Potato salad




Your own choice of barbecue

Burger (Aberdeen Angus beef agdiroot & chickpea (Vn))
{tdAlF3S o6t dzNB LBRNJZ {ONHzrLEe Wk O1Qa 64
Pork belly slice marinated in BBQ sauce X
Chicken breast fillet cooked with lemon & thyme
Boneless chicken thighs in sticky teriyaki glaze
Halloumi & cherry tomato skewer
Stuffed portobello mushroom (Vn)
Tiger prawns skewer basted in sweet chilli sauce
Salmon fillet parcel with white wine & lemon
50z Sirloin steak (£4.00 extra)

tg2 2LIA2ya LISN) 3dzS80 sAGK [/ KSFQa g
¢KNBS 2LJiA2ya LISN) IdzSaidl 6AGK /KSTC-
(formal dining option additional £2.50 per person) -

Served with gur choice of a hot potato dish
Fries, jackets, wedges or buttered new potatoes

And your choice diive salads:
Green salad, Moroccan couscous, tomato and basil pasta, rocket with slow roast tomatoes & feta

Greek inspired barbecue

Biftekia beef patty stuffed with feta
Chicken souvlaki
Marinated tofu & roasted pepper souvlaki
Grilled ralloumi basted in hot honey
King prawn skewdbastedin lemon & oregano
Lamb kebab with Mediterranean vegetables (£2 extra)

¢g2 2LIGA2ya LISNI 3dEWMG gAGK / KSTQ
CKNBS 2LI0A2y4a LISNI Bdbaid sAGK [/ KS-
(formal dining option additional £2.50 per person)

Served with:
Pitta & fresh breads
Baby potatoes tossed in lemon & herb butter
Tzatzikj horiatiki, lahanosalata
Orzo with cherry tomatoes & olivewatermelon & fetasalad



High tea

A traditional high tea served to guests at formally laid dining tabl
with tea stands oandwiches garnished with salad & homemade
root vegetable crispalong with your chosepastries and cakes

complete withpots of tea.

Please choose four sandwich fillings:
Roast beef with watercress & horseradish cream
Roast turkey & cranberry jam
Home baked gammon & wholegrain mustard mayonnaise
Smoked salmon & dill cream cheese
Qeamy egg & cress
Cheddar & red onion marmaladg¥n available)
Roasted red pepper, vegan cream cheese & rofke}

Add three cakes or pastries:
Victoria sandwichlemon drizzle coffee or carrot cake
Buttered fruit or plainscones with jam & cream
Chocolate brownies (Vn available) macarons

£36.50per person

t f 2dZ3KYlFyQa f dzy OK

Raised oak sharing boards offering a picnic style selection for guests to share.
Ham & mustard mayonnaise, turkey & cranberry jam, cheddar & red onion marmalade, cucumber & vegan cream cheese sandwic
Homemade sausage rall®ork pie wedgesVegan tomato & pesto tart
Warm buttered new potatoes
Bistro dressed salad leaves
Traditional English cheeses, crackers & pickles
Crudités & crisps

£31.50per person




Dessertloverstable

A dessert buffet of assorted desserts styled fc
your3 dzS zeff-selaction.

You can expecine option per D guests with
spare slices for hungry guests!

The selectioravailableincludes:

Biscoff caramelised cookie cheesecake
Honeycomb cheesecake
Ferrero Rocher chocolate hazelnut cheesecal
Vanilla cheesecake (Vn & GF)
Generous layered chocolatedge cake
Millionaire@ chocolate toffee tartVn& GH
Chocolateprofiteroles
Strawberry PavlovéGF)
Meringue roulade (GF)
Lemon meringue pie
Banoffee pie
Ragberry gateau
Bramley aple pie
Bakewell tart
Carrot cake with cream cheese frosting (GF;

Fresh fruit saladVn & GF)

Served with berries to garnish and jugs of
double cream

£15.50 per person
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Traditional individually plated meals

If you would like to offer formal plated dining options please select two options per
course (ensuring that at least one option suits all guests dietary requirements) to offer
to your guests with their invitations.

We will need to know each guests choice before our final confirmation meeting held at
least one month before your event.



Prefer to keep things simple?

To reduce youwedminandmake the most of your
budget we have designesimenu ofpopular dishes
easily adaptable to suéll dietaryrequirements.

LyadSFR 2F 0O2fftSOiGAy3a ¢
choices pu only need to clbect details of guests with

special requirementsChefwill put together suitable
options for all guests from the menu that you choo:

We advise you not to disclose the menu you have
selected to guests but merely ask if they have spec
requirementswhich will be accommodated

As anexample|f you chose

Starter

Petite baked camembert studded with rosemary &
truffle oil, ciabatta toasts & dressed bistro salad

Main

Mascarpone & herb stuffed chicken fillet wrapped i/

Parma ham on risotto Verde with cherry tomato
dressing

Dessert

Biscoff caramelised cookie cheesecake, whipped
cream & Lotus biscuit i

Chef might serve the following to those requiring

tweaks: g
Petite baked vegamembert studded with rosemary
truffle oil, gluten free toasts & dressed bistro salad 4 %

Risotto Verde topped with roasted cherry tomatoes'gk“

the vine, shaved prosociano & rocket

Veganvanilla cheesecake agiuten freebiscuit crumb

with berry compote r&

These dishes are very popular choices that have
allergen free and plant based alternatives available !
are suitable for this style of menu

Starter ¢ choose one:
Petite baked camembert studded with rosemary & truffle oil,
ciabatta toasts & dressed bistro sal&#i2.00

Goats cheese & caramelised red onion tart t&ti0.50
Halloumi fries with chili jam & Greek salatil.00
Salmon & lemon risotto dressed with rock&t1.50

Roasted tomatsoup vine tomatoes & basil ofWn & GFE10.50

Main ¢ choose one:
Mascarpone & herb stuffed chicken fillet wrapped in prosciutto

served orrisotto verde with cherry tomato & balsamic dressing
£26.00

Roasted chicken breast, pork & sage stuffing, roasted potatoes,
carrots & broccolE27.50

Sausage & mash, greens & crispy foaibnswith onion gravy
£26.00

Aberdeen Angus gourmet burger with lettuce, tomato & relish in
brioche bun, chunky chips, buttermilk onion rings & bistro salad
£23.00

Slowly roasted pork belly & crackling with potato dauphinoise, re
cabbage, caramelised apple & cider gravy £24.00

Dessertc choose one:
Biscoff caramelised cookie cheesecak8.80

Sticky toffeepudding with salted caramel sau€&0.50

Warm rich chocolate brownie witiwhippedvanillacream&
chocolate sauc€10.50

Vanilla cheesecake, biscuit crumb & berry com#it&.00

Apple gingerbreadrumble with Créme Anglais&10.50



Starter

Roasted tomatsoup vine tomatoest basil 0il(Vn)£11.00
Butternut squash soup, toasted pumpkin seed&&yerecroutons£11.00
Trio of melons, pink grapefruit & ginger wine syrup (Vn & GF) £11.00
Heritage bmato & pestatart, watercresst balsamic drizzI/n)£11.00
Roasted cauliflower, cashew, sesa&eoriander salagvVn& GH £12.00
Wild mushroom arancini on mustard aiwlith dressed leave§/)£1150
Panko crumbed brie wedges with grape chutney (\).@Q
Baked camemberttruffle oil & ciabattatoasts(V)£12.50

Double baked cheddar souffle, smoked tomato chut)£12.00
Baked feta with burst tomatoesot honey &rosemaryfocaccia (V) £150
Halloumifrieswith chili jam& Greek salagV)£11.50
Goats cheese & caramelised red ongalette (V) £1.00
Smoked salmarsalmonrillette & granary toast withmixedleaves£12.50

Smoked salmon & lemon risottoppedwith pea shoots £12.00

Grilled king prawn skewgsweet chilli sauc& Asian slaw £2.00

Prawn marierose salad, slow roast tomatoes & cucumber ribboh$. 50
Crabcakeg y [/ 2 fm¥stayd@al £12.00

Ham hock terrineapple & sour cream slawi£.50

Panko crumbed Scotch egg with piccdill?.00

Slow roast pork belly in bourbon BBQ glaze on celeriac & apple remoulade#‘“
£11.50

Smoked duck breast, caramelised pear s&@E)£13.00

Lamb fritters, roasted cabbage slaw & mint creme fraich230 ‘







Plated nain course

(If offeringguests a choice &vadvise you to pick one plated option from thit
pageand one from thenextpage to cater for all die)s

Sea bass, potato tartare, garden pea puree & beurre bl28cD

Roastedsalmon fillet,potato galette & asparagus with lemon dill sauce
£27.50

Roasted chicken breast, pork & sage stuffing, roast potatoes, carrots
steamedbroccoli£26.00

Mascarpone & herb stuffed chicken fillet wrappediosciutto servedn
risotto verde with cherry tomato & balsamic dressif#j7.50

Wal NNE aSQ OKAO] Sy o surdfied torijaf greain N.
saucewith buttered new potatoes and green beafi26.50

Toad in the hole.Yorkshirepudding filled with creamy masheibtato,
buttered greens, roasted Cumberland sausages & rich onion d26:90

Pork bin steakovera Norfolk Peeipotato cake,roastedvegetablest cider
cream saucé€26.00

Slowy roasted pork belly & crispyporkrillette with fondant potatq roasted
roots & rich gravy£30.00

Gourmet 60zAberdeen Anguburgertopped withcheddar& red onion
marmaladein a brioche burwith fries& beetrootsalad ¥/n available) 27.50

Bavette steak over pgato galette topped with chimichurrroasted field
mushroom &confit tomatoes 82.00

Broadland beef braised indnamsale, creamed potatoes, cheddar croute,
tenderstem & glazed carrot28.00

Yorkshire pudding filled with crispy roast potatoes, honey roasted parsnip
carrots topped withpulled beef briske£27.50

Beef shin ragu with pappardelle & shaved parme£28.00

Lambrump, mustard mash, buttered chantenay carrots & minted red win¢
gravy £3.50






Plated nain courses

(If offering guests a choice thenevadvise you to pick one option fror
this pageand one from thepreviouspage to cater for all die)s

Hasselback halloumi baked in a rich tomato, olive & caper saut
served with green salad & olive bread (2y£0

Pearl barley & chestnut mushroom risotto, herb pesto & rocket (\
£26.50

Risotto verderoasted vine tomatoe& rocket (Vn)26.50

Puy lentil, wild mushroom & caramelised onion Wellingtead wine
reduction & seasonal vegetables (Vi2y£50 L

Pan fried gnocchi, charred courgette, butternut squash & toasted
nuts on artichoke puree (Vn368.00

Casarecce with peadennel & cherry tomatoes topped with pea
shoots& basil(Vn) £8.50

Butternut squash, spinach & pine nut pithivieed onion saucévn
& GF)E28.50

b

Mediterranean vegetable tart topped with pumpkin seed cruorb
rich tomato sauce wittNorfolk Peer potatoes & dressdéeaves(Vn)
£26.00

Polenta with wild mushrooms, hazelnuts, figs & red onion jam (V 4
£30.00 .

If you donot believeanyguestsfollow avegetarian or plant based
diet you may offer two options from thpreviouspage We would
stronglyrecommend discussingpur menu with your Coordinator
before sending invitations including menu choitlest do not
provide a vegetarian option as adding a third option later will inc
supplement chargesYour Coordinator can offer the best advice f
dishes that can be adapted with minimal charges if the need aris






Dessert

Your wedding cakplatedwith cream & fruit garnish&50
Profiteroles with chocolate sauce 59

Rich chocolate brownie with whipped vanilla cream & chocolate
sauce (Vn & GF available)1£30

Chocolate mouss@maretto cream& raspberry sorbetVn) £1150

Hazelnut& chocolatecheesecake with Kinder Bueno ice cream
£12.00

Baileygaffa clocolateorange torte£1250
Millionaires' chocolate toffee tart & vegan ice cream (Vn & GR)@D

Vanilla cheesecak&pped withbiscuit crumb & berry compote
£11.50

Lemon posset & homemade shortbrebi$cuit£11.50
Raspberry& lemonamarett trifle £11.50

Eton messCrushed reringue chantilly creamfreshberries&
strawberry sauc&€1150

Passion fruit Pavlova with mascarpone cre&ith.00
Fresh fruit salad in Prosecco syrup &01.
Classic Trevisbiramisug11.50
Biscoff caramelised cookie cheesecak#.80
Sticky toffee pudding: salted caramel saud&F available§11.00
Apple gingerbread crumble &émeanglaise(Vn & GF) £1.00

Warm cinnamon sugared donut holedth rum & raisinice cream
£11.00

Toffee apple tarte tatinwith caramel sauce &hippedcream£12.00
Old schootreacle sponge pudding creamy custard £1.00

A selection of traditional cheesegth crackers £2.50




Dessert tris
Many of our desserts can be madeniiniature form so please
discuss your favourites with your Coordinator.

Chefssuggestedrio of desserts
Biscoff cheesecake, sticky toffpadding& chocolate brownie
£14.00

Your own selection of three miniature puddings watin
encompassing garnisti5.00
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Sharing meals and buffet style service
We do not offerD K A t Ritédativ@sifor ptions such as table
carved roasthigh tea or barbecueshere they will enjoy the same
menu as adult guestsChildren will be charged at the same per
person rate shown.

| KAt PNBdmass

Available when selecting adults plated meals
(suitable forchildrenunder 8 years old

Please seleaine optionfor each course to offer tall children

Alternatively you may select smaller portions of plated adult dish
at 75% of the adult ratéor those under 8.

Starter £8.50
Fruit fingers with yogurt dip (V& GH
Dough balls with garlic dipping butter

Main £15.00
Chicken goujons with sweetcorn & fries
Pasta in a rich tomato sauce (Vn)

Dessert 8.50
Ice cream sundae
Chocolate browni€Vn available)

Larger portions are available for guests with larger appetites o
over 8 years old, please discuss options with your Coordinatol

Infants under 2 years old

A £10 minimum place setting charge appliesty guests including
babies andoddlersrequiring a seat at guest tablésit not eating

Table spacesighchairs& booster seats are not provided for
babies and toddlers that have not been catereddoplace setting
charge paid Siitable space for their pushchair will of course be
availablenear the table
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Non-alcoholic alternatives

Wine List N
" . ‘ .
Your dining tables will be laid with the appropriate glasses foi | - - \ o j Softdrinks
the selection of wines choserChilledwater and water glasses | Yt Jugs of squash £8.00
are included on a complimentary basis. ! Jug of fruit juice £10.00
Bottled mineral water, still or sparkling £8.00
Schloer £12.50
House wines Nozecco £22.50
Simply specify the bottles to be placed on tables at the
beginning of your meal together with the number of additiona |- .
bottles you would like available for replenishments without thi "= 1o 4 Cocktailgugs(serves) £47.50
need to specify fixed numbers of red, white osé Pimms Nol cup
By the bottle £26.50 Mint mojito
Single serva87cl bottles, suitable as a favour £7.00 Pina Colada
Porn star martini
Cosmopolitan
Red
Pinot Noir, New Zealand £29.00
Merlot, Chile £27.00 Corkagecharges
Cabernet Sauvignon, Chile £27.00 (also applies to brought in gifeand favour$
Malbec, Argentina £30.00 Spirits,per 25ml £200
. Beer, pint £4.00
White Wine (including fizz)70cl £12.50
Sauvignon Blan&hile £27.00
Pinot Grigio, Italy £27.00
Chardonnay, Australia £27.00
Sauvignon Bland/arlboroughNew Zealand £30.00 Bar token favours
RoSE Preprinted bar tokens suitable to either be exchanged at the
Zinfandel Rsé USA £27.00 bar for astandard drinkk NJ 12 &dzwaARAa&S |
Pinot Grigio Blush, Italy £28.00 choice. Perfect as a favour alternativéne total will be used as
a bar tab and any excess refunded to you after the weddinc
Aperitif From £.00 each
Vintage Port £50.00

Sparkling wine and Champagne Tea and coffee

Single serve mini Prosecco, suitable as a favour  £7.50 Served to all guests at the dining table £5.00

House sparkling wine (white or rés £27.50 Served station style fad dzS aeffseQice £4.00

Cava £28.00

Asti £29.00

Prosecco £30.00 Toast

House Champagne £65.00 Sparkling wine £6.50

Moét & Chandon Brut Imperial £82.50 Asti £7.50

Bollinger Special Cuvée £95.00 Prosecco £7.50
Chambord prosecco witlieshraspberries £10.00

Champagne £12.50
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Wedding cake service

Cutting your cake is an iconic part of every wedding and we welcome you to provide your own traditional baked weddinaf clales thot require specialised storage or refrigeratidie are happy to cut your
wedding cake and present it back to the cake table on plattrsgsidecocktail napkins for sefervicealongside your evening caterimgthout charge. We do not provide cutlery or crockery with this service.
Serving your cake earlier in the day as an alternatwviessertwill incur a charge asugsts expect crockery and cutlery to be provided.

Sliced in the evening araffered on platters alongside paper napkins Complimentary
Sices servedrom a station in place of a dessert witka plates and cake forks £5.00
Plated and served as dessert witesh fruit compote & whipped creagarnistes £8.00




Alternative wedding cake options
' GNIRAGAZ2YIE OIF1S Aa
These options allow you to share the symbolism of
& Odzii G A y 3while kn&ximBihgly&ué budget to
include desserts, evening nibbles or drinks to get the
party started!

Dessert tower
Our chunky oak stand displaying tiers of petite puddin
presented in tall shot glasses

Choose one option for each tier:
Lemon possetraspberry & Prosecco possstimmer
berry trifle, tiramisu vanilla cheesecaké&ton mess
Banoffee glasslemon meringug¢oppedamaretti &
raspbery trifle, rich chocolate mousse with amaretto
cream(Vn)

Three tiers serv&0£500
Four tiersservel10£750
Five tiers servd50 £1,000

Jagerbomb tower
Why not make a dramatic entrance to your party anc
get the dance floor moving

Three tiers servd0£160
Four tiers servé0 £240
Five tiers serv80£360

WoodenK 2 (i & OI | S¢
Colourful sambuca shofgesented on our chunky oak
stand
Three tiers serw60 £225
Four tiersservel00£350

Cheesecake

Rounds of English cheeses presented as a wedding ¢
decorated with fruits and crudités, served alongside
homemade relishes & assorted savoury crackers.
Three tiers to serve up to MuestsE825
Four tiers to serve up to 10fuests£1,050
Five tiers serving up to 15fuestsf1,350
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Informal casual dining

These options do not include table linens, seating plans or waitress service so are
perfect for your evening reception or parties.

They can be included as daytime options for a very relaxed street food style event.



Evening only informal options
Please select one option to offall your evening guests.
These options are served buffet style direct from the kitchen over a 30 minute window.
We do insist that all guests are catered for. Appropriate staffing, portions and crockery will be available to host gsur gue

Chip cones Topped tip cones Fish & tips

A wooden stand holding chip cones Chip conestopped with a selection of: Chip conesopped witha selection of:
(maximum 150 guests) Chicken tenders Adnams beebatteredfish
GrilledCumberland dzii O KaSdd@EGF, Vn available) Battered halloumi
Plain seasoned frigG&F & VnE550 per person Grilled halloumi(GF) Battered chip shop sausagegn(available)
£850per person £10.00per person




Street food

(Minimum 75 portions)
Spoil your guests with a selectionsifeet food inspired options
cooked in the main kitchen & served from a street food styled buffi

/| KSTQa aStSOlAazy
Pizzas madwith a variety of toppings
Quarter pound beef burger, lettuce, tomato, relish & fries
Nachos topped with vegan chilliviegan soured crearfVn & GF)
Three option££15.00 per person

Your own selection

At least one option must suit &l dzS diétatyfequirements
Equalquantities of each option will be provided

Pizzas madwith a variety of toppings

Hog roast bap filled with pulled pork, sausage stuffing & apple sal g

Pulled beef brisket in rich gravy over roasted roots
Longdogs, street cart onions &nustardrelish
Beef burgetopped withsalad& relishserved withfries
Buffalo chicken & bacon past@wil
Fish & chip bucketsith tartare sauce
Chicken Caesar salad bowl
Chicken tenders on a bucket of fries with gagliberb may
Southern coasted chicken strips over potato spirals & ranch sauc
Halloumi sticks on sweet potato fries with smoked tomato sauce (
Honey chipotle chicke& spicedyogurtrice bowl
Chicken Katsu curry rice bowl
Lemon & herb chicken fillet strips on spicy ridandos styl¢GF)
al O Wy Qgarlicre $ShicBimb &iabattatoasts (V)
Crispytater totstoppedwith garlic mushroom¢V & G
Rich tomato penn@astabowl with vegan pestqVn)
PulledBBQ jackfruit bapvith skin on friegVn)
Siced chickpea burger, salad, relish & fries (Vn)
Nachos topped with vegan chilli, guacamole & salsa (Vn & GF,

Jacket potato with homemade BBQ beans & vegan cheese (Vn &

Your choice of three optionsl.00per person
Your choice ofour options £8.00per person




Options served from théBarbecue Lodge
Gooked fresh to order under the Barbecue Lodyer up to a 2 hour window finishing by 10gminimum of 70 portionsvailable from live cooking stations, smaller numbers available from the kitchen)

LA




Fresh pizzas

Made fresh to order, topped wittbomato sauce,

cheese and a wonderful array of fresh seasonal

ingredients cooked in our traditional style wood
fired oven on the terrace.

alkRS FNBY /KST¥Qa ast
Roast chicken
Ham
Pepperoni
Spicy beef
Jalapenos
Mushrooms
Roasted peppers

£1250 per person

Made fromyour own selection of 7 toppings
chosen from:

Ham
Bacon
BBQ pulled pork
Roast chicken
Spicy beef
Pepperoni
Chorizo
Cheddar
Mozzarella
Silton
@liaqq OKSSas
Brie
Roasted red onions
Butternut squash
Fire roasted peppers
Mushrooms
Pineapple
Olives
Jalapefios
Sweetcorn.

£1450 per person
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Sausage sizzle

Live cooking stations ové&adalffire pits set within a chalkboard table encompassing cooking stations manned hy staff
Choosehree different flavoursfrom: Beer & braised onionsBeef & parsley (GRPumberlandGF) Caramelisednion & pork, Pure porkGF) Scrumpy Jacks (pork and apple), Sweet c¥igljan mushroom sausages
Bread plls, sticky onions, sauces & homemade relishes

£8.50per persm




Southwood Burger Bar
52 SEIFOlte Fra GKS OKI ¢

Step 1¢ Chooseyour bun
Traditional bread roJISesame topped burger bun
Golden briochedelicioussourdough

Step 2¢ Pick your patty
Aberdeen Angus begbuttermilk coated chicken
& vegan spiced chickpea

Step 3- Make it cheesy
Sices of brie& vintage cheddar
American cheese melts

Step 4¢ Add some veggies
Sliced red onionbaby gem leaves
Sliced tomatoeg pickled gherkins

AL
Step 5¢ Make it saucy S
Ketchup barbecue burger sauce R i)m W W
Mayonnaise& burger relish S t@p 2 E)eﬁf" % ChicKen % \/ege{-abl,e burqef
Set 6¢ enjoy! ’ M' d W
£12.50per person | > \ {(/@P g .‘ 'y "8("16 *Oﬁeddoxr * (‘ﬂeU:S

YN NER t@p4 J%M omonwuce & Tomato ¥ Gherk!n
S{@@PS 2 | C/V\.m ﬁugo%h your favounte um\ 5
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Jacketpotatoes
A rustic styledable featuring wooden serving bowls amdraditional potato oven producing comforting jackets.

A trio of flavoured buttersgrated cheese& barbecuebeans
£850up to 100 guests
£950up to 150 guests

Addtional cold toppings

Coleslaw piri piri chicken ham & mustard mayonnaise andrGnation chicken
£1,050up to 100 guests
£1,350up to 150 guests

Addtional hot toppings
Choose eithechili con carn& vegan vegetable chilli
or barbecue pulled pork & barbecue jackfruit
added to either of the above optiorZ250




Cheese table
Large wedges dfaditional cheeses presented onseparateoak table with crackers, crudites and fresh fragasonal homemade pickles & chutneys.
£12.00per person(minimum 50 portions
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Decadent chocolate table
An exquisite selection of handmade Norfolk truffles, homemade creamy fudge & premium quality chocolates immaculatelymesénieglassware to create a sophisticated display of pure decadence
£800.00



Evening sweet treatservedinside the
barn or under the Barbecue Lodge if you
prefer

Donut mind if I do board
A special framed oak board holding a selection of iced &
sugared ring donuts perfect as a favour treat. The boa
has 60 wooden pegs ready to display a pictpegfect
treat.

60 doughnuts 200

120 doughnuts 800

180 doughnuts £00

Sweetie table

Spectacular sweetie table including eight of your favouri
treats displayed in gorgeous glassware alongside bag
suitable for guests to create their own takeme treat.

Sweets such as marshmallows, twisted flumps, flying
saucers, Haribo hearts, jelly rings, white chocolate jazzI
milk chocolate discogellybeans vanilla fudge, Haribo
strawberries, cola bottles & candy shrimps.

£175 (serves up to 80 guests)
£250 (serves up to 120 guests)
£350(serves up to 200 guests)

{ QY2 NB a
The Southwood take on an American traditionahttime
snack. We provide a toasting bar where your guests ¢
roast marshmallows, wrap them in grated chocolate an
sandwich them between cookies
£250




