
 

Welcome
Welcome to Washingborough Hall Country House Hotel, 

where we promise to make your wedding a magical and 

memorable experience. Not only is Washingborough Hall 

multi award-winning it is also our treasured family home.

This quintessential Georgian Country House, dating 

back to the early 1700’s, is set in beautiful Lincolnshire 

countryside just two miles from Lincoln, within beautiful 

secluded grounds and with its own private entrance to 

the pretty village church. Our stunning house is the ideal 

backdrop for your special day – whether you are planning 

a traditional reception, civil ceremony or partnership.

Overlooking the garden our spacious function rooms 

with their high ceilings, feature windows and original 

features give a feeling of grandeur and elegance to every 

wedding. From the springtime flowers to the rich variety 

of summer blooms, the mature garden offers a beautiful 

backdrop for photographs and a stunning location for 

drinks and Country Chic Canapés.

Our Winston Room really adds to our beautiful venue. 

The single-story, orangery style extension has been built 

to complement the historic elegance of the house.

Our newly converted Church House is connected to the 

Main Hall and contains an additional six bedrooms all 

individually designed and beautifully styled.

We have a small, professional team who share our values 

of quality and attention to detail. They are dedicated to 

providing a personal and attentive service. From your 

initial enquiry through to the day itself, you can relax 

knowing that we will take care of every detail. We know 

how important your celebrations are and will guide you 

through each stage. You will be able to choose and taste 

the menu and the wines you desire, tailoring the day to 

your specific requirements. 

Lucy works closely with her Director of Romance – Amy 

Thorne. They personally oversee the administration of 

all weddings with the team to ensure that every couple 

receives their expertise and creativity. Either Lucy or Amy 

will manage your wedding day along with the hospitality 

team who will be there from beginning to end.

Our idyllic setting, impressive function rooms, inspirational 

menus and luxurious bedrooms are perfect for a civil 

ceremony or simply a wedding reception, for 10 or 110 

guests. We want to make your dream wedding a reality 

and help to create memories that will last forever. We 

believe Washingborough Hall offers the perfect venue.

We would very much like to share your special day and 

look forward to showing you our wonderful facilities.

Kindest Regards

Lucy and Edward Herring



 

Introducing 
Lucy and Amy…

Introducing 
The Kitchen Team…

Lincolnshire’s most romantic wedding venue also has 

its very own Director of Romance, Amy Thorne. Amy 

works closely with Lucy and the rest of the team, her 

background as a multi award-winning professional 

independent wedding planner has given her a wealth 

of experience and creativity. In addition to this, Amy 

is approachable and genuine and her passion for 

weddings is tangible.

Lucy and Amy – Hotel Owner and Director of Romance 

respectively; they are simply the best, think big sister / 

best friend / wedding planner – all rolled in one ... with 

Washingborough Hall you really cannot go wrong!

Our teams of chefs are talented, ambitious and eager 

to please. Working in close partnership, Head Chefs 

Mark Cheseldine and Anthony Smith together with 

our brigade of chefs have once again received two AA 

Rosettes for the Restaurant at Washingborough Hall in 

April 2017



 

Where Your Dream 
Wedding Becomes Reality…
Do you dream of a romantic country wedding day? 

A chance to celebrate your love in a picturesque, 

historic setting, blended with understated elegance 

and timeless style? That’s what’s waiting for you here 

at Washingborough Hall.

We recognise that your wedding is one of the most 

important days of your life and therefore have 

taken the decision that you will never have to share 

Washingborough Hall with another wedding.

However large or small your wedding, you will be able 

to indulge your guests in our sumptuous surroundings 

and share your memories. We know how important 

your celebrations are and will guide you through each 

stage, helping you to turn your dreams to reality.

Your Wedding, Your Way...
We are here to turn your dream day into reality. Our 

experienced team have created and managed private 

and corporate functions of every conceivable kind. The 

only constraint is your imagination. Talk to us, we love 

the challenge of making every Washingborough Hall 

wedding unique.

The Finishing Touches...
We know how stressful organising weddings can be.     

So why not let us alleviate the pressure?   We have 

many years of experience and have built up a wealth of 

trusted and reliable contacts that can help create the 

wedding of your dreams.  Whether it is a photographer, 

videographer, the wedding cake, entertainment, place 

cards and table plans, wedding day make-up and 

hair, transport, bespoke wedding rings or even help 

finding the perfect dress / suit.  Just ask and we will be 

delighted to help.
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The Bedrooms...
Continue your celebration with a night in one of our 

individually designed, luxury bedrooms. We have 

three stunning Bridal Suites, one is complete with a 

Chesterfield style headboard, double walk in shower 

and free standing bath, whilst the other is complete with 

a four-poster bed and free standing bath. Two overlook 

the stunning and picturesque gardens. We have a 

further spectacular four-poster room and fabulous 

executive rooms as well as the beauthiful new rooms in 

Church House which is attached to the Hall. Whichever 

you choose, all retain the best of their original Georgian 

features, but come well equipped with modern flat-

screen televisions, luxury toiletries and wireless internet 

access. Guests have facilities to make a cup of tea or 

coffee accompanied by homemade biscuits for that 

little something special.

The Run of the House...
For the ultimate in exclusivity, why not celebrate the 

happiest and most memorable day of your life in total 

privacy with your guests and your guests only? Let 

us offer you sole use of Washingborough Hall - the 

bedrooms, grounds, restaurant and bar. With just your 

partner and guests for company you can really make 

our stunning Georgian country house your home. You 

could even make a weekend of it and enjoy a relaxing 

pre-wedding day with perhaps a round of golf, trip to 

historic Lincoln or a family pre-wedding cocktail party. 

Whatever you have in mind, we will be only too pleased 

to discuss.

You Will Enjoy...
- Exclusive use of Washingborough Hall from 11.30 am 

through to 11.00am the following day

- All private rooms and sole use of our grounds

- Use of 20 bedrooms for your guests 

Hall Hire is priced as follows:-

£2750 – Off Peak – November, January to March 
(excludes Valentines and Easter) – Includes one of our 
Bridal Suites for the night of your wedding

£3250 – Peak – April to October and December 
(includes Valentines and Easter) – Includes one of our 
Bridal Suites for the night of your wedding

Our other 19 double bedrooms are allocated by the 
bridal party and priced on top of this. 

Food and drink is charged extra per head (as per 
attached menus). Drinks packages start from £23 per 
person and Wedding Breakfasts from £56 per person 
for a 3 course with tea / coffee. Evening food options 
start at £18.95 per person.

Weddings at Washingborough Hall are on an exclusive 
hall hire basis plus food and beverage spends.

Please ask for details on how we can tailor make your 
exclusive use wedding. Every couple is different and we 
try and be as flexible and accommodating as possible.

We have all the ingredients for your perfect, romantic 
wedding. We will happily create a bespoke wedding 
reception especially for you, with suggestions and 
quotations available on request.

You may like to book rooms for the previous night and 
enjoy a family dinner (bespoke menus can be created) 
in one of our private dining rooms. The next morning 
the bride and her bridesmaids have a large room to 
dress in time for an afternoon ceremony.

Washingborough Hall is also an ideal location for 
smaller, intimate weddings of 20 people and under. 
Please contact us to discuss options and pricing.
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Finer Details
Washingborough Hall is a multi award winning classic 

country house wedding venue providing exclusive, 

elegant, stylish and intimate weddings tailored to 

you. 

Where is it?

Washingborough Hall is just two miles from Lincoln. 

How many guests can attend a wedding or civil 

partnership ceremony at Washingborough Hall?

The Sibthorpe Room has the capacity for 50 people, 

the Dining Room up to 70 people and the Winston 

Room up to 100 people. All three rooms are licensed.

How many guests can I have for my wedding 

breakfast?

The Sibthorpe Room can seat up to 40 people, the 

Dining Room 50 people and the Winston Room 60 

people. We do have the option to open up the Dining 

and Winston Room together enabling it seat 110 people.

How many guests can I have in the evening?

We can cater for up to 150 people in the evening.

How do we arrange to get married at Washingborough 

Hall?

If you want to have your ceremony in one of our 

gorgeous function rooms, you must first check the 

Registrar’s availability and your eligibility for a civil 

partnership or marriage by contacting 01522 782244 

or regist@lincolnshire.gov.uk - you can provisionally 

book a time slot for your wedding ceremony with the 

Registrars two years in advance and can give Notice of 

Marriage one year in advance. Registrar fees are paid 

directly to the Registrar.

You can provisionally book a date with Washingborough 

Hall for 10 days without payment, this gives you time to 

check the Registrars availability beforehand.

Is there a church nearby?

Literally next door. We even have our own private gate 

through to it. St Johns Church in Washingborough is a 

picture perfect church. If you are interested in holding 

your wedding ceremony there you will need to contact 

them direct. Contact details are available on request.

How many cars can park at the hall?

Up to 70, but not in front of the hotel during the day.
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How much will it cost?

For exclusive use of Washingborough Hall we charge a hall hire fee with a complimentary Bridal Suite for the night 

of your wedding plus there are an additional 19 bedrooms within the hotel. A price list of the rooms is included 

in this pack and prices range from £85 - £175 bed and breakfast. Extra beds / cots with breakfast facility can be 

organised with prior arrangement at a small additional cost.

Hall Hire fees range from £2750 - £3250 depending on the time of year.

£2750 Off Peak November, January to March (excludes Valentines and Easter)

£3250 Peak April to October, December (includes Valentines and Easter)

 

Food and drink is charged per head based on your chosen menu or if you prefer a bespoke menu we are happy 

to assist and charge accordingly. 

Weddings at Washingborough Hall are on an exclusive hall hire basis plus food and beverage spends (there is a 

minimum spend involved). Please see below:-

Sun Mon Tue Wed Thurs Fri Sat

Min Food & Beverage Spend 
(off peak)

£3000 n/a n/a n/a n/a £3500 £4000

Min Food & Beverage Spend 
(peak)

£4000 £4000 £4000 £4000 £4000 £4500 £5500

Drinks packages and menus can be upgraded, adding additional courses to achieve the minimum food and 

beverage spend and of course adding in Country Chic Canapés and your evening food options.

If there is to be a disco or live music then all bedrooms must be reserved irrespective of the day of the week or 

time of year of the wedding.

We are happy to provide you with a bespoke tailored quote for your special day as we appreciate every wedding 

is different and unique to each couple.

Service Charge?

No service/gratuity is added to your wedding pro forma. A gesture of £100 is suggested for the team.
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What’s included?
• For exclusive weddings you have the use of 

Washingborough Hall from 11.30 am on the day of 
your wedding through to 11.00 am the following 
day as well as all private rooms and sole use of the 
grounds.

• One of our complimentary Bridal Suites for the night 
of your wedding.

• Dedicated wedding director throughout your 
wedding planning journey as well as being there on 
the day of your wedding.

• Our dining chairs are included. As an alternative 
we allow chiavari chairs to be hired in at a cost to 
yourselves.

• Toastmaster on your wedding day.
• Award winning dining and the option to create your 

own menu.
• Use of our grounds and gardens for your 

photographs and, of course an ideal setting for your 
drinks reception. We even have croquet and boules 
available.

• Use of Washingborough Hall cake stand and knife.
• Use of easel for your seating plan.
• White linen tablecloths and napkins.
• We offer a complimentary 3 course Sunday lunch 

or 3 course a la carte dinner for the couple, this 
allows you to taste and appreciate the styling of our 
fabulous menus ahead of your wedding day.*

Children?
Children under 12 are half price and under 2s are free of 
charge. We are happy to adapt the wedding breakfast 
menu as well for children as we appreciate their tastes 
might be slightly different to adults. We request that 
no more than 12 under 12’s are in attendance at your 
wedding reception and have professional supervisory 
care throughout. We kindly request that there is no 
glitter, glue or bubble liquid.
If the weather is inclement are their plenty of places 
for photographs inside as well as outside?
Of course, there will be the use of one of our function 
rooms as well as use of the entrance / bar / snug areas.
Can we throw confetti?
Of course, as long as its biodegradable and outside the 
main doors.
Can we have candles?
Of course, we will ensure they are lit for you.

Can we have fireworks / chinese lanterns?
Unfortunately not. 
Can we have live music?
Any live music (no more than three pieces) or disco 
must be located in our Winston Room, be on our 
preferred list and must comply with noise pollution 
regulations.  Acoustic drums tend to have difficulty in 
complying, electric drums are the preferred option for 
compliance.
Can we have music / entertainment outside in the 
gardens?
Unfortunately not. We are very respectful of our 
neighbours as we are in a residential area. The terrace is 
closed off at 9.45 pm to adhere to licensing regulations; 
there is a designated smoking area for guests.
What time will the celebrations end?
Last orders at the bar are 11.30 pm with music having to 
finish by midnight. Residents will be offered a night-cap 
once all non-residents have left the venue and grounds.
Can we provide our own wine and champagne?
Unfortunately not and therefore there is no corkage 
service available at Washingborough Hall. We pride 
ourselves on our wide range of excellent fine wines 
and champagnes and within our dapper, elegant and 
sophisticated bespoke packages we won’t disappoint. 
If you would like us to source something specific for 
your guests we are more than happy to assist.
What do I pay when?
We ask for a £1000 confirmation booking fee to secure 
the booking. Four months prior to your wedding we 
will work out 50% of the predicted balance which will 
be due for payment. The final balance is due no later 
than 14 days prior to your wedding.
How can we pay?
We accept credit cards, debit cards, bank transfers and 
cheques. Please note that there is a 2% surcharge for 
using credit cards. Our preferred method of payment is 
bank transfer, details available on request.
Can guests not staying at the hotel join us for breakfast?
Non-resident guests are able to join the bridal party for 
the morning after breakfast served at 9am. Please note 
we need at least 48 hour notice.

Prices shown are for 2018 / 2019 Weddings

*If you wish to sample your chosen wedding breakfast, 

this is charged at £50 per couple
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Bedrooms Available for Weddings 2018 / 2019
Bridal Suite - Churchill Room 12 £175.00 
(Sofa Bed & Extra Bed Option = £35 extra per person) 
Below Ground Floor

Bridal Suite - Ingleby Room 26 £175.00 
Second Floor

Bridal Suite/Four-Poster Room 20 £175.00 
Second Floor

Four-Poster Room 21 £160.00 
Second Floor – Pet Friendly

Executive Double/Twin Room 14 £150.00 
Family Room 
(Sofa Bed & Extra Bed Option = £35 extra per person) 
Below Ground Floor – Pet Friendly

Executive Double/Twin Room 19 £150.00 
(Extra Bed Option = £35 extra per person) 
Second Floor

Executive Double/Twin Room 22 £150.00  
(Extra Bed Option = £35 extra per person) 
Second Floor

Double Room 23 £135.00 
Second Floor

Double  Room 15 £135.00 
First Floor

Double Room 16 £135.00 
First Floor

Twin Room 17 £135.00 
(Extra Bed Option = £35 extra per person) 
Second Floor

Double Room 18 £135.00 
Second Floor – Pet Friendly

Single Room 24 £85.00 
Third Floor

Single Room 25 £85.00 
Third Floor

Church House –  
our newest bedrooms connected to the Main Hall

Double/Twin Room 11 £135.00 
Ground Floor – Pet Friendly

Executive Double Room 10 £150.00 
Ground Floor – Pet Friendly

Executive Double Room 9 £150.00 
Ground Floor – Pet Friendly

Double/Twin Room 8 £135.00 
First Floor

Double Room 7 £135.00 
First Floor

Double/Twin Room 6 £135.00 
Second Floor Floor – Twin for children only 
Bedrooms 7 & 6 can be interconnecting over the first 
and second floor

Check in 3pm Check out 11am  
(Early/late check ins may be available upon request. £30 2 hours / £60 4 hours / £80 6 hours)

Dog Accommodation (Rooms 9, 10, 11, 14, 17, 18 and 21) £10

Extra Bed £35 per head B & B

Cots £10

All rooms will require a 50% deposit to guarantee the booking
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Made Us Feel Like Royalty…
My husband and I had our wedding reception at 
Washingborough Hall in September, and I could not 
recommend this venue enough!

The staff are amazing, so friendly and welcoming, and 
made us feel like royalty on our big day. Lucy, the owner, 
was incredible from start to finish by being friendly and 
laid back throughout the whole process, including on 
the wedding day. She showed her commitment by 
being there from first thing in the morning to last thing 
at night.

The food is absolutely amazing, not only was our 
wedding menu completely incredible, so were the 
hotel’s bar food and breakfasts. 

We had the most magical wedding day and a lot of 
this is a credit to Lucy and her team as they ensured 
everything ran perfectly from the moment we arrived. 

This hotel deserves a five star rating in every way 
possible!

Emma and Sam

Their Eyes Are Everywhere…
We arranged to have our youngest daughter’s wedding 
at Washingborough Hall on 8 Apr 2017, also offering all 
our closest friends the opportunity to stay overnight 
too. We could not have asked for a better day from 
Lucy Herring and her amazing team. Everything from 
the advice and suggestions leading up to the big day 
to the day itself was arranged and driven to perfection. 
My Father-in-law has been in hotel catering for 40 
years, and he wrote and told me he has never seen 
such attention to detail from all the staff. Their eyes are 
everywhere ensuring that for the whole day everyone 
had everything they needed, we were made to feel so 
special. This is just the most amazing place to have your 
wedding and I would recommend anyone who want an 
experienced team to deliver a 5-star wedding event to 
put your trust in Washingborough Hall, you will not be 
disappointed. The Wood family will never forget the 
day they gave us, and we will be back for dinner or 
Sunday Lunch whenever we’re back in Lincolnshire.

Father of the Bride – Jess and Rob

Best Food Ever Eaten at a Wedding…
My wife and I had our wedding reception at Washy Hall 
in November and it was perfect.

Every aspect was exceptional. 

Amy (Director of Romance!) was the most helpful 
person imaginable, she was on hand right from the 
moment we booked nearly a year ago to answer 
questions, she always got back to us promptly, even 
when we sent emails at 10pm! Her organisational 
skills are second to none. She has helped hundreds 
of couples in her life, and was probably helping many 
others at the same time as us, but we felt like her 
only customers and she always made time to give us 

additional help when we needed it.

Having a wedding at Washingborough Hall felt like 
we were in a much grander version of our own home. 
We felt extremely comfortable there, the place is small 
enough to feel cosy but big enough to allow people 
to enjoy quiet moments away from the entertainment.

The food was better than we could have imagined, 
many people commented that it was the best food 
they had ever eaten at a wedding, it was exceptional 
quality and it was replicated for every guest. Several 
vegetarians mentioned to us that their food was 
delightful and other more unusual dietary requirements 
were catered for happily.

The staff were always extremely kind, professional and 
competent, and only too happy to help in any way they 
could. From popping in with family members to show 
them the venue, coming to meet with the team at the 
Hall and on the day itself, staff always made us feel 
welcome and that our wedding was special. Several 
family members who stayed at the hotel overnight 
commented on how the staff could not do enough 
to help them and make their stay as comfortable as 
possible. The staff even looked after our dog during 
our church service!

Rob, our florist, made the most stunning centrepieces 
for our tables and bouquets for the bridal party - Rob 
also works at the Hall and to have him as our master of 
ceremonies on the day just made it even more special.

So a massive thank you to everyone at Washingborough 
Hall for a wonderful job well done! We had a fabulous 
experience and would recommend to anyone.

Trish and David

A Perfect Wedding Venue…
This is an amazing place, the staff are lovely, professional 
and polite, the food is delicious. This was our wedding 
venue and the day was perfect, everything went to 
plan. It was so nice to have the venue to ourselves, just 
us, our guests and the staff. Lucy was amazing over 
the last 14 months planning our wedding which made 
our day so special. We left all our wedding decorations 
a couple of days before in one of the rooms and on 
the day they knew exactly what to do with them, it 
was perfect what they did with our decorations which 
meant me, my sister and mum could concentrate on 
getting ready in the morning. They accommodated 
all our needs, even had someone on hand to fix my 
bouquet. The rooms are beautifully decorated and 
clean. Our guests commented on how lovely the rooms 
are and how beautiful the venue is. We can’t wait to go 
back for our anniversary and more delicious food.

Thank you for making our day special.

Sarah & David



 

More Than We Could Have Hoped For…
The wonderful team at Washingborough Hall have 
made our day more special than we could have 
imagined. The staff were on the ball with every detail 
and the Director of Romance, Amy Thorne, really went 
above and beyond expectation from the moment we 
met. She has been so attentive and helpful with ideas 
and reminders - I would have been lost without her. 

The owners of the Hall, Lucy and Edward, have been 
professional and extremely friendly. They are not afraid 
to help the team and their attention to detail is second 
to none. 

We couldn’t be more proud to have held the second 
wedding in the new extension, the Winston room. It 
was the perfect setting for our special day. 

We can’t thank the Washingborough Hall team enough 
for making our day everything and more than we could 
have hoped for.

Michelle and Jason

They Think of Everything and Do 
Everything…
Washingborough Hall is really special. We looked 
at loads of venues but nowhere had such a warm, 
welcoming and homely feel. Aesthetically, it’s a 
beautiful building that will look perfect in your photos. 
But it’s so much more. The people who work there are 
focussed entirely on making sure you have the perfect 
day – they think of everything and do everything before 
it even enters your mind! The seasonal and locally-
sourced food is amazing. Many of our guests said it 
was the best food they’ve ever had at a wedding. The 
accommodation is luxury-standard. The service is top-
notch (we’ve had worse at world-renowned, five-star 
hotels). And the fact that you can have exclusive use 
for you and your guests makes it all the more special. 
We really cannot find any fault. We had such a perfect 
wedding day and a lot of the thanks for that must go 
to Washingborough Hall.

Stephen and David

The Food Was Out Of This World…
We started arranging our wedding 6 months prior 
to the date and we chose Washingborough Hall as it 
is a perfect and unique venue for a special day. We 
couldn’t fault the service we had from beginning to 
end. We had a fabulous day, Lucy and her staff were 
amazing and friendly, nothing was too much trouble 
for them. The staff were always smiling especially Josh! 
The food was out of this world and Dan, the head chef, 
really worked hard, thank you so much. Rob you were 
brilliant!! Thank you for the amazing flowers. We had a 
fab day and we want to thank you all from the bottom 
of our hearts for making it so special and memorable!

Sam and Sam

A Dream Come True…
We hired the entire hall and rooms for my daughter’s 
wedding and I can only say it was absolutely fantastic 
in every way. 

Staff polite friendly and the most helpful and friendly 
people you could hope to meet. All rooms very well 
appointed, very comfortable and fantastically well 
decorated and maintained. 

Amy Thorne (Director of Romance!) who organised 
the wedding venue set up and procedure made my 
daughter feel as though she was the only bride to be 
in the world which added to the entire experience to 
ensure the actual day was as special and memorable 
as you can get. 

The food is excellent. Brilliantly prepared and 
professionally delivered on to your plate. Great fine 
dining

I would recommend Washingborough Hall as a wedding 
venue or as a weekend getaway that will deliver every 
expectation of a great country Manor House hotel. 

Would like to thank everyone from the chef’s team 
to all the waitresses and the room service teams bar 
staff and management for making my daughters day a 
dream come true.

Father of the Bride – Vikki and Frank

Made To Feel Like Family…
Washingborough Hall was the venue for us when we 
stepped into it for the first time; its timeless feel yet 
perfect finish on the décor plus lovely outdoor space 
won us over immediately. It is hard to say how it 
improved from there but it did as we were immediately 
welcomed and then made to feel like family through the 
whole year we planned our wedding. Staff remembered 
our names whenever we visited and the help of Amy 
in planning all the details we hadn’t even thought of 
was fantastic. Rob was also on hand to help with any 
questions we had and nothing was too much trouble. 
Our dietary requirements were no bother for the chefs 
and they even made us bespoke Country Chic Canapés 
to fit in the theme. On the actual day everything was 
just perfect, the ceremony and Winston room looked 
so classy, the flowers from Rob were so beautiful, the 
food outstanding and everything appeared to flow 
seamlessly because of the Washingborough Hall team. 
It was only afterwards that we were chatting and 
realised that a few things had been fixed for us - we 
wouldn’t have our marriage certificates now if Amy 
hadn’t found our envelope to pay the registrar with!

Having the venue as exclusively ours for the day was 
the icing on the cake, all our guests felt they could 
relax and enjoy the wedding as much as they wanted. 
Everything was there for us and them.

Fran and Paul



 

The Food...
Food is one of our great passions here at 

Washingborough Hall. Lucy, with her background as 

a successful cordon bleu cook, works closely with 

our head chefs, Mark and Anthony and the rest of the 

kitchen team, to create inspiring menus using only the 

highest quality fresh produce. We are renowned for 

our excellence in dining and with weddings we always 

go the extra mile. 

We have put together our favourite food ideas that we 

feel are ideal for your wedding celebrations. To make 

things easier we have selected three seasonal menus 

for both Spring/Summer months and Autumn/ Winter 

months. They are priced at £56/60/66 per head

including coffee and tea. We would ask that you select 

one choice of starter, main and dessert for all your 

party. If you would like to offer your guests a choice 

of courses then we are happy to facilitate this for an 

additional £8 per person and pre-orders required 14 

days prior to the event. 

However, if you would prefer to select your own courses 

then we also offer our Signature Food Package where 

you have the opportunity to collaborate with our head 

chef and his team to create your own bespoke menus. 

This will be priced according to your choices.
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The Drinks...
Give your event a little added fizz with one of our drinks 

packages including a pre-meal apéritif, wine with your 

wedding breakfast and, of course, a glass of bubbly for 

the toast.

Dapper
Glass of Sparkling Wine, Bucks Fizz, Pimms or Mulled 

Wine per person on arrival (non-alcoholic alternatives).

Two glasses of red, white or rosé wine per person. 

Glass of sparkling wine per person for the toast.

£23 per person

Elegant
Glass of Champagne or Pimms per person on arrival.

Half a bottle of red, white or rosé wine per person.

Glass of Champagne per person for the toast.

£27 per person

Sophisticated
Two glasses of Champagne per person on arrival.

Half a bottle of superior red, white or rosé wine per person.

Glass of Champagne per person for the toast.

Half a bottle of still or sparkling water per person.

£37 per person

* Prices for 2018 - 2019 weddings.

* Corkage non applicable.
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Spring / Summer

Love at First Sight
£56.00

To Start 

Homemade soup – choose your favourite (v) 

Twice baked Lincolnshire Poacher soufflé, spinach puree, caramelised baby onions (v) 

Coarse pate, house chutney, ciabatta crisps 

Smoked & poached salmon terrine, dill mayonnaise, melba toast

Main Courses 

Poached & roasted chicken ballotine, mozzarella & sundried tomato, wrapped in pancetta, fondant potato 

Herb crusted salmon fillet, braised fennel, sweet red pepper puree, goats cheese arancini 

Rump of lamb, ragout of summer vegetables & sweet potato, basil pesto 

Roasted veg patch tart, rocket salad, pesto (v)

Desserts 

Glazed baked lemon tart, eton mess ice cream 

Triple chocolate brownie, salted caramel ice cream, berries 

Orange & almond sponge, vanilla creme anglaise 

Brandy snap basket, tropical fruit, mascarpone sorbet



 

Spring / Summer

Sweet Romance
£60.00

To Start 

Twice baked smoked cheese soufflé, bacon & broad bean velouté  

Chicken liver parfait, wholemeal sourdough & red onion marmalade  

Proper prawn cocktail, crevette, Marie Rose 

Carpaccio of beetroot, goats cheese & hazelnut salad, pea shoot salad (v)

Main Courses 

Blade of beef, dauphinoise potatoes, carrot puree, red wine gravy, mini Yorkshires! 

Roast fillet of pork “Porchetta”, crushed new potatoes, oven dried tomatoes & cider jus 

Pan seared fillets of seabass, coriander pesto risotto 

Fennel & red pepper tarte tatin, chive crème fraiche, spring onion salad (v)

Desserts 

Assiette of summer berries – bavarois & raspberry ripple ice cream, macaroon 

Chocolate fondant, almond praline, boozy cherries, clotted cream 

Lemon meringue iced parfait, strawberry compote, honey comb  

Crème brulee, mango & mint salad, shortbread 



 

Spring / Summer

Utterly Delightful
£66.00

To Start 

Pan seared scallops, spiced cauliflower puree, mango & coriander salsa 

Carpaccio of beef, pickled vegetables, shaved parmesan, horseradish aioli 

Smoked salmon & crab terrine, sauce vierge, watercress 

Beetroot, honey & thyme tatin, goats cheese & pickled carrot salad (v)

Main Courses 

Beef fillet rare, dauphinoise potatoes, confit shallots tatin, thyme & red wine jus 

Herb crusted rack of lamb, braised shoulder, rosemary rosti, roast vegetables, port jus 

Poached & roasted chicken breast with feta cheese & spring onion, olive & parmesan risotto, charred courgette  

Fillet of turbot, olive oil mash, shellfish veloute, greens 

Gratin of cheese soufflé, textures of beetroot (v)

Desserts 

Passionfruit assiette – passionfruit tart, sorbet, hazelnut & passionfruit curd meringue roulade 

White Chocolate, raspberry & Amaretto trifle, strawberry & almond meringue Mille Feuille, crème fraiche ice cream 

Baked vanilla cheesecake, mascarpone sorbet – summer berry compote 

Name your favourite! 



 

Autumn / Winter

Country Cosy
£56.00

To Start 

Homemade soup – choose your favourite 

Twice baked gratin cheese soufflé, raisin chutney (v) 

Pressed chicken & chorizo terrine, celeriac remoulade, rosemary focaccia  

Smoked salmon & dill blini, horseradish crème fraiche, watercress salad 

Main Courses 

Braised blade of beef, dauphinoise potatoes, Yorkshire pudding 

Famous Boston sausages, colcannon mash, Lincoln Tank Ale onion gravy 

Roasted chicken ballotine, wild mushroom farce, wrapped in Pancetta, thyme potato fondant, smoked bacon velouté  

Pan seared salmon fillet, pea & tarragon risotto, salsa verde 

Baked spinach, mascarpone & pine nut pancake, tomato & herb sauce (v)

Desserts 

Chocolate brioche bread & butter pudding, toffee sauce, vanilla ice cream 

Roasted hazelnut & caramelised oranges, curd meringue roulade 

Bakewell tart, nutmeg ice cream, blackcurrant coulis  

Sticky toffee pudding, toffee crisp tuille, cinnamon crème anglaise



 

Autumn / Winter

Heart Warming
£60.00

To Start 

Homemade soup – choose your favourite (v) 

Duck rillettes, honey & thyme roast figs, Cote Hill blue, chicory jam  

Smoked salmon fishcake, sweet & sour peppers, orange & tarragon hollandaise 

Twice baked Gruyere soufflé, fricassee of wild mushrooms & spinach (v)

Main Courses 

Roast rump of lamb, celeriac dauphinoise, roasted roots, rosemary jus 

Roast Sirloin of beef, creamed potato, honey & parmesan parsnips, shallot & red wine gravy 

Casserole of game, quince jelly, steamed kale, parmentier potatoes 

Baked fillet of cod, Welsh Rarebit, braised leeks, risotto & tomato fondue  

Baked cannelloni of squash, goats cheese, cavello nero & sage butter (v)

Desserts 

Assiette of apple – mini tatin, apple crumble, vanilla ice cream 

Ginger parkin, lemon curd custard, stem ginger brandy snap  

Double chocolate brownie & blondie, clotted cream, winter berries  

Glazed baked passion fruit tart, melon & lime salad 



 

Autumn / Winter

Enchanting
£66.00

To Start 

Homemade soup – choose your favourite (v) 

Carpaccio of venison & roast beetroot tatin, chilli jam  

Assiette of prawn – avocado & prawn tian, brown shrimps, wonton & mango salsa  

Roast butternut squash & parmesan arancini, slow roast tomato fondue, crisp sage (v)

Main Courses 

Roast rack of lamb, white onion puree, sweet potato rosti 

Beef Wellington served pink, braised ox cheek, dauphinoise potatoes, savoy cabbage 

Guinea fowl poached breast, stuffed thigh, confit leg, fondant potato, wilted spinach  

Monkfish tail wrapped in Parma ham, cassoulet of butterbeans, Pak Choi 

Cauliflower gratin, cauliflower puree, almond & raisin rice pilaf, curry oil (v)

Desserts 

Banana tart tatin, clotted cream ice cream, hazelnut praline 

Chocolate assiette - trifle, crème brulee, semi freddo 

Coconut pannacotta, caramelised pineapple, Pina Colada sorbet  

Warm ginger parkin, toffee orange sauce, stem ginger ice cream 



 

Heaven Sent… £18.95 per person 
(served no later than 10.00pm)

Sausage baps 

Bacon sandwiches 

Mini fish and chips

This Little Piggy…
Washingborough Hall Hog Roast hand carved, served 

with apple sauce, crackling and stuffing in a floured 

bap. £18.95 per person
Washingborough Hall Hog Roast as above but served 

with assorted salad & potato wedges. £25.95 per person

Much Loved… £21.95 per person
Assorted sandwiches 

Garden quiche slices 

Smoked haddock & pea fishcakes 

Honey & mustard sausages 

Assorted vol-au-vents 

Spiced potato wedges, chive crème fraiche 

Chicken goujons, aioli

Charm by the Bucket Load… £22.95 per person
Mini sticky ribs, mini fish & chips, mini toad in the hole 

with caramelised onion, mini shepherd’s pie, fiery 

fishcakes

Love is… £22.95

Coronation salad & Hawaiian rice 

Tuna or salmon Nicoise 

Assorted breads

A Bowl Full of Happiness… £22.95 
choose 2 meat dishes

Thai green curry, beef chilli con carne, 

Moroccan lamb tagine, meatball stroganoff, 

seafood lasagne, braised rice, peas & beans 

Lincolnshire’s Finest… £25.95 per person

Ham hock terrine piccalilli or Pork pies & chutney or 

Famous boston sausage with mustards 

Assorted cold meats or assorted antipasti 

Smoked mackerel pâté 

Allotment salad & dressing 

Cheese boards with celery, fruits, biscuits & chutney 

Assorted breads / plum loaf

Your Sweet Tooth will Love… £9.95 per person 
choose 3

Millionaires shortbread, blondies, berry pavlovas 

Gooey chocolate brownie, mini fruit tartlets, baked 

cheesecake squares

Evening Buffet Menu...
As the evening unfolds, present your guests with a delicious buffet. We offer a range of options from 

‘This Little Piggy’ to something out of the ordinary.



 

Tempting Extras...
To add to your culinary experience why not add an extra 

course? You could have a separate soup course or offer a 

refreshing sorbet in between courses, or round things off 

with a well stocked cheese board, a cup of filter coffee 

and homemade fudge later in the evening.

Demitasse of soup at £2.50 per person

Homemade sorbets at £3.25 per person

A selection of cheese, fruits, celery, chutneys & biscuits at 

£80 for table of 8-10

Available to order for the evening:

Filter Coffee at £2.45 per person

Pot of Tea - a selection of traditional, fruit & herbal teas 

at £2.45 per person

Country Chic Canapés...
Choose from these tempting nibbles to enjoy with 

your reception drinks…

• Mini Yorkshire puddings, rare beef & horseradish

• Boston cocktail sausages, honey & mustard

• Crab tartlets

• Demitasse of soup

• Ham hock & piccalilli tartlets

• Chicken liver parfait on brioche, caramelised onion

• Garlic mushroom palmiers

• Chicken satay & peanut sauce

• Dill blinis & smoked salmon

• Chicken goujons & aioli

• Mini fish & chips wrapped in paper

• Goujons of fish served with tartar sauce

• Quails eggs with celery salt & cayenne pepper

• Mini duck tartlets, black bean & ginger

• Roasted squash & chorizo 

• Devils on horseback

• Asparagus wrapped in parma ham

• Cherry tomato stuffed with smoked mackerel

• Blue cheese profiteroles

• Roasted pepper & tomato palmiers

• Lincolnshire poacher cheese straws

• Cranberry & goats cheese tartlets

• Sun blushed tomato, olive &rosemary skewers

• Mushroom & mozzarella arancini

Choose 3 Country Chic Canapés for pre-drinks at  

£10 per person

Additional Country Chic Canapés can be chosen at 

£1.25 per portion per person


