
 

Venue Hire 
 
 

Hire of the Luxborough room for your reception costs £500.00 and includes: 
 

Menu tasting evening for the bride & groom 
 

Bridal suite for your wedding night with a complimentary bottle of champagne 
 

4 Guest bedrooms for your wedding night 
 

Cake stand & knife 
 

Master of ceremonies duties performed by the duty manager 
 

Wedding coordinator to help plan your special day 
 

Free Bucks Fizz welcome drink 
 

 
Hire of the Bollingbroke room for your civil ceremony costs £250.00 and includes a red carpet 

 

Lydiard House Wedding Offering 



  

Starters 
 

Roasted vine tomato soup with basil pesto (v) 
£6.00 

 
Smoked salmon salad with herbed crème fraiche 

£7.20 
 

Chilled honeydew melon with raspberry and apricot coulis 
£6.15 

 
Home cured gravlax, mustard vinaigrette 

£7.20 
 

Steamed asparagus with hollandaise sauce (v) 
£6.95 

 
Juicy tomato and creamy mozzarella salad (v) 

£6.50 
 

Mushroom and garlic bruschetta with aged balsamic (v) 
£6.50 

 
Leek, chicken and wild mushroom terrine 

£7.20 
 

Duck liver pate with homemade chilli preserve 
£6.90 

 
Baked salmon fillet with a lemon butter sauce 

£7.20 
 

Prawn Cocktail Salad 

Wedding Breakfast - Starters 



 

Wedding Breakfast - Mains 

Roast chicken breast 
Served on colcannon mash with a chicken jus 

£18.00 
 

Traditional roast turkey with all the trimmings 
£17.00 

 
Baked fillet of cod with a herb crust 

Served with a cream and white wine sauce 
£18.50 

 
Fillet of pork filled with apple chutney 

Served in an English cider jus 
£19.00 

 
Oven roast fillet of chicken wrapped in prosciutto ham         

Served with a tomato and herb sauce and roast potatoes 
£17.00 

 
Pan fried balsamic and honey glazed salmon                           

Served with new potatoes 
£19.00 

 
Roast sirloin of Scottish beef                                                        

With traditional gravy and Yorkshire pudding 
£21.00 

 



  

Wedding Breakfast – Mains continued 

Fillet of Beef Wellington                                                            
Served with potato fondant and a Madeira sauce 

£25.00 
 

Roast leg of Lamb served on roasted root vegetables     
Served with a port and rosemary sauce 

£19.95 
 

Feuillette of braised beef                                                           
With roasted shallots and crispy pancetta 

£18.00 
 

Wild mushroom Tagliatelle with toasted pine nuts (v)       
£15.50 

 
Courgette pea and mint risotto (v)     

£15.50        
                                

Local sausages and mash with onion gravy                           
£16.00 

 



 

Wedding Breakfast - Desserts 

    
Bitter chocolate and roasted hazelnut torte 

 
Homemade apple pie with cream and crème analgise 

 
Homemade baileys cheesecake 

 
Profiteroles with warm chocolate sauce 

 
Lemon tart with clotted cream 

 
White chocolate torte 

 
Strawberry and mascarpone meringue nest 

 
Homemade sticky toffee pudding with vanilla ice cream 

 
Raspberry crème brûlée 

 
£6.75 

Coffee, tea and infusions with chocolates                               
 £2.20 

 
If you would like your favourite dish or to adapt the menus in any way please let us know, our chef will be 

happy to help! 
 



  

 
Homemade salmon and chive pate 

 
Sweet potato and ginger tartlets 

 
Prosciutto pear and stilton tartlet 

 
Thai, mango, chilli, lime crostini 

 
Cream cheese and chives on homemade bread 

 
Chorizo and tomato 

 
Duck and chilli pate 

 
A selection of dim sum 

 
Mini Yorkshire pudding and gravy 

 

£2.00 per Canapé (we recommend 3-5 per person) 

Canapés  



 

Drinks Packages 

Option 1 - £13.75 per person 
Glass of Pimms or Bucks Fizz on arrival 

Glass of house red or white wine with the meal 
Glass of sparkling wine per person for the toast 

 
Option 2 - £17.25 per person 

Glass of winter Pimms or mulled wine on arrival 
Two glasses of house red or white with the meal 

Glass of sparkling wine for the toast 
 

Option 3 - £19.75 per person 
Glass of Pimms or Bucks Fizz on arrival 
Half a bottle of house wine with the meal 

Glass of sparkling wine for the toast 
 

Option 4 - £24.25 per person 
Glass of Champagne Bellini or bottled beer on arrival 

Half a bottle of Pinot Grigio or Rioja with the meal 
Glass of house champagne for the Toast 

 
Option 5 - £7.00 per person (non-alcoholic) 
Glass of lemonade or orange juice on arrival 

Any two soft drinks with the meal 
Glass of appletiser for the toast 



 

Additional Beverages 

A selection of Harvey’s Sherries 
£2.60 

 
 

Kir Royale   
£6.95 

 
 

Champagne Bellini   
£6.95 

 
 

Champagne   
£6.95 

 
 

Spicy Bloody Mary  
 £4.00 

 
 

Non Alcoholic Fruit Punch   
£2.60 

 
 

All prices are per glass 



  

Evening Buffet 

Hot & Cold Finger Buffet 
 

BBQ chicken pieces 
Jacket potato wedges 

Sausage & cheese rolls 
Selection of homemade pizza 

Locally produced sausages with mustard dip 
Assorted dim sum 

Jalapeno peppers filled with cream cheese 
Assortment of sandwiches 

Salmon goujons with dill mayonnaise 
Crudités with dips 

Mini quiches 
A selection of mini pastries, meringues & cakes 

Fresh fruit dipped in chocolate 
5 items £14.00;  6 items £15.50; 8 items £18.00; 9 items £19.50 

 
 

Ploughman’s Buffet 
A selection of English and continental cheeses served with homemade breads; pickles and chutneys. 

Carved honey roast ham with a honey and mustard glaze and a selection of salads and dressings. 
£14.00 per person 

  



  

Evening Buffet continued 

Lighter Options 
 

A selection of cheeses and pate with fresh bread; crackers; bread sticks; crudités & chutney 
£10.00 per person 

 
Selection of hot and cold baguettes 

£6.00 per person 
 

Mini fish and chips 
£7.50 per person 

 
Hot rolls 

£4.20 per person 
 

BBQ 
 

Cooked by our chef outside the Luxborough 
Prime beef burger in a floured bap 

Garlic and herb marinated chicken supreme 
Locally produced Wiltshire sausages 

 
Mixed leaf salad; tomato and shallot salad; new potato salad; herbed cous cous; selection of   dressings 

and condiments 
 
 

Chunky fruit salad with pouring cream 
(This Particular menu is not available as a replacement to the wedding breakfast) 

£18.00 per person 
 



 

Appetizers 
 

Selection of Olives, Feta Cheese and Bread sticks 
£3.50 per person 

 
Additional sorbet course with your wedding breakfast  

£2.00 per person 
 

(Choose from Shiraz; orange & grand Marnier; lemon & thyme or melon & grapefruit) 
Additional fish or soup course with your wedding breakfast from  

£4.50 per person 
 

Finishing touches: 
House DJ 

£360 
Chair covers with a coloured sash 

£3.60 per chair 
Back drop behind top table 

£305 
 

Guest Bedrooms: 
Your guests are welcome to book additional bedrooms to stay on the night of your wedding for the reduced 

rate of: 
£51.00 single occupancy 
£57.00 double occupancy 

 
(Please advise your guests to call our reception team on 01793 770062 quoting your wedding as a reference 

to book) 
 

The Little Extras 


