Hall Place Wedding Packages
2022/2023 Catering Menus

Chat with our team today:
01322 221159 www.relish.co.uk
grace@relish.co.uk / food@relish.co.uk

Your Wedding Package – What’s Included?
As exclusive caterers at Hall Place, our team has a proven track record of
successfully operating and delivering many weddings within the historic house
and gardens. With over 30 years’ experience to draw from, we work with our
client's providing guidance for a faultless and hassle-free wedding, offering
high quality service and excellent value.
The following information illustrates the food and drink included within the Hall
Place 2022 & 2023 Wedding Package. Our menus are all completely flexible
and upgrades are available across our entire range.
Prices illustrated are fully inclusive of an event manager, food service staff,
chefs, white china, cutlery, glassware, white linen and full consultation &
support.

The next step
Please drop us a line at food@relish.co.uk briefly outlining your ideas and plans
for the day. Alternatively, call 01322 221159 to arrange an appointment at our
premises in Dartford to discuss your requirements in greater detail over a
cuppa.

“We had the most
wonderful wedding at
Hall Place everything
looked amazing, we
had such a perfect
day our guests loved
the food and evening
buffet, we are so glad
we trusted you. Thank
you so much.”

Your Drinks Package
RECEPTION DRINKS
Prosecco & Orange Mimosa
2 glasses
Sparking Elderflower Fizz, Lime & Mint
Unlimited
Orange Juice
Unlimited
Jugs of Ice Water & Lemon
Unlimited
(upgrades available, peach Bellini, bottled beers, prosecco)

TABLE WINE
½ bottle of wine per person
Ca’ di Ponti Catarratto (house white)

A great value, crisp and fruity wine from the island of Sicily. Refreshing tropical fruit
flavours and a delicate toasty character, with a hint of honeyed richness.

Borsao Garnacha (house red)

Rich, plummy and chocolatey fruit on the nose and palate this medium-bodied wine
is great with all foods.

Pinot Grigio Rosé, Ancora (house rosé)

The wine shows hints of red and black fruits, resulting in a wine that is fresh, rounded
and graceful with a long finish.
(upgrades from our full wine list available)

BOTTLED WATER
Kingsdown still & sparking mineral water

TOASTING WINE
Prosecco Spago N.V
(upgrades available)

1 glass

TEA & COFFEE STATION
English breakfast tea, fairtrade coffee and a selection of herbal teas
Served after your meal

Three Course Menus
The package includes a choice of 1 starter + 1 v/ve option, 1 main course + 1
v/ve option and 1 dessert + 1 ve option. Additional choices can be available
at an upgrade cost.

STARTER
Spicy grilled king prawns, charred courgette, sauce Vierge, baby leaf salad
Smoked salmon parfait, pickled radish, dill relish, ciabatta croute
Ham Hock terrine, parsley puree, piccalilli dressing, radish salad
Chicken liver parfait, balsamic and blueberry fluid gel, pistachio crumbs,
brioche tuille
Oriental duck, pickled cucumber, crunchy salad, plum sauce
Mozzarella, slow roasted tomato, Genovese pesto, micro herb salad (v)
Slow roasted tomato & red pepper soup, olive breadstick (ve)
All served with a roll & butter

Three Course Menus
MAIN COURSE

Porchetta slow roasted pork belly, pea tartare, baby onions, tomato and
tarragon jus
Roasted chicken supreme, creamy potato puree, charred Mediterranean
vegetables, oregano jus

Guinness braised beef blade, dauphinoise potato, cavolo nero & carrot, baby
onion, pancetta, thyme scented jus
Lemon and thyme roasted chicken supreme, new potato cake, spring
cabbage, tomato salsa
Roasted topside of beef, chateau potato, green beans, salt baked carrots,
Yorkshire pudding, horseradish and thyme gravy
Pan fried Sea Bass fillet, slow roasted plum tomato, courgette, chive mash,
olive tapenade

Three Course Menus
DESSERT
Custard tart, rhubarb, ginger crumble
Bailey’s panna cotta, mango & passion fruit coulis, shortbread crumb
Black forest gateau, morello cherries, chocolate soil

Vanilla cheesecake, blueberry and vodka compote
Sticky toffee pudding, clotted cream, butterscotch sauce
Trio of chocolate, dark chocolate ganache, praline quenelle & white
chocolate dome
Gooey chocolate brownie, strawberry mint salsa, Chantilly cream
Blackcurrant delice served with fruit coulis (ve)

“We wanted to
express our great joy
and thanks for all that
you and your staff did
at our wedding. It was
the perfect day and
everyone had a
fabulous time and
thought the food was
wonderful.”

Vegetarian & Vegan Menu
STARTER
Mozzarella, slow roasted tomato, Genovese pesto, micro herb salad (v)
Goat’s cheese stack, macerated cherry tomato, grilled aubergine, Genovese
pesto, balsamic reduction (v)
Curried cauliflower fritter bites, mango chutney dip (ve)
Beetroot bhaji, Kachumber salad, mint yogurt dip (ve)
Slow roasted tomato & red pepper soup, olive breadstick (ve)
Tuscan tomato & basil soup, ciabatta bread stick (ve)

MAIN
Vegetable lasagne Tangy tomato sauce, baby leaf salad, parmesan chard (v)
Aubergine cannelloni, chargrilled aubergine, asparagus risotto, tomato and
red pepper reduction (ve)
Pan roasted cauliflower steak, tomato ragu, crispy leeks, basil dressing (ve)
Rose harissa baked aubergine, tabouleh, tahini puree (ve)
Spicy lentils, roasted butternut squash, wilted baby spinach (ve)
Romano peppers, stuffed with Baharat spiced rice, pine nut & apricot, garlic
tahini puree (ve)
Carrot & spiced marmalade wellington, baked carrot, red cabbage, roast
potatoes (ve)
Cumin butternut squash & lentil wellington, baked carrot, spring greens, roast
potatoes (ve)

DESSERT
Zingy lemon tart, summer fruit coulis, fresh raspberries, mint (ve)
Chocolate & coconut tart served with soya cream (ve)
Blackcurrant delice served with fruit coulis (ve)

Children’s Menu
An alternative for younger children. Please select one menu item per course
for all children from the following options;

STARTER
Garlic dough balls
Melon boats

MAIN COURSE
Roast chicken fillets with potato wedges, beans and ketchup
Penne pasta in a tomato sauce with chargrilled chicken, grated cheese and
basil

DESSERT
Ice cream with strawberry coulis and a wafer
Individual fruit trifle

Evening Buffet Options
Please select one of the evening buffet options within your package, these
menus are included for the equivalent number of day guests. Please note
additional evening guests will be charged an upgrade cost.
CHEESE & CHARCUTERIE GRAZING BOARDS
Selection of charcuterie meats and continental cheeses
served with biscuits, granary, olive & sun-dried tomato breads, green and
black olives, grapes, celery & chutney
BACON & SAUSAGE SANDWICHES
Rashers of lean back bacon or Cumberland sausage served in thick bloomer
bread. Served with brown sauce & ketchup

HOT & COLD FINGER BUFFET
Duck & hoi sin, chicken Caesar, roasted vegetable wraps (v)
Slider burgers, brioche bun, Monterey Jack, relish
Lamb koftas, mint yogurt
Red Thai chicken skewers
Breaded butterfly prawns, thousand island dip
Vegetable spring rolls, plum sauce (v)
Vegetable pakoras, sweet chilli dip (v)
CURRY NIGHT
Thai green chicken curry
Butternut Gobi dhansak (ve)
Basmati rice & Naan breads
PIZZA STATION
Freshly baked sourdough pizzas, served with coleslaw and garlic dough balls
Mozarella, cherry tomato & basil (v)
Caramalised onion, goat’s cheese & rocket (v)
Pepperoni & salami
Spicy chicken with pepper & onions
*Evening reception buffets are out for 2 hours before being cleared away in line with
our health, safety & hygiene regulations (9pm-11pm)

Bar Facility
CASH / ACCOUNT BAR FACILITY
For clients requiring a bar facility, a bar set up fee of £300 including VAT is
charged to cover staff, glassware, ice, bar sundries and licensing. We can run
a paid bar for your guests, alternatively our bars can be operated on an
account basis to settle by card at the end of the evening. We can run a bar
tab to a specified limit, reverting to pay bar when the limit is reached.
Card/contactless payments are taken.

ALL-INCLUSIVE DRINKS PACKAGE
Our all-inclusive drinks packages include:
4-hour bar service, i.e 7.30pm-11.30pm
Bar staff
Bar set up
Glassware
VAT
All inclusive bar to include:
Bottled beers, draft Moretti, wines, prosecco, standard spirits & soft drinks
All inclusive bar excludes:
Cocktails, double measures, shots & premium spirits
All Inclusive Bar for Day Guests:
All Inclusive Bar for Evening Guests:

£22.50 per person
£27.00 per person

Bar Menu
Standard drinks menu for a cash or account bar facility
Cocktails

Wines & Prosecco
Glass of wine 175ml
Glass of wine 250ml
Bottle of wine
Prosecco 200ml
Prosecco 750ml

£4.95
£6.85
£19.50
£6.95
£25.00

£4.50
£4.50
£4.50
£4.95
£4.95
£5.50
£2.80
£2.80
£4.50

Spirits

25ml single shot
50ml double shot
25ml Pink/Lemon/Orange Gin
25ml Tanqueray
25ml Hendricks
Mixer

£6.95
£6.95
£6.95
£6.95

Soft Drinks

Beers & Cider
Peroni
Corona
Budweiser
Spitfire
London Pride
Draft Moretti Pint
Draft Moretti Half
Heineken Zero
Magners

Espresso Martini
Strawberry Daiquiri
Sex on the Beach
Pina Colada

£3.80
£5.50
£4.00
£5.00
£5.00
£1.00

Red Bull
J20 Orange & Passionfruit
Coke / Diet Coke
Lemonade
Soda
Orange / Apple Juice
Lime Cordial
Fruit Shoot

£2.50
£2.50
£2.00
£2.00
£2.00
£2.00
£0.40
£1.35

Looking to Upgrade Your Package?
Alongside your package menu, we offer a range of additional upgrades to
enhance your wedding day. For more information on the below please do get
in touch with our team.
CANAPÉS
Circulated by members of our foodservice team during your reception drinks,
these delicious small bites are a brilliant option to offer your guests before your
wedding breakfast.
4 per person, £9.75
SPLIT MENU
Offer more choices to your guests by upgrading to a three option menu split,
prices on application.
DRINK PACKAGES

All of our drink packages are flexible and can be upgraded, for more
information please ask to see our full wine and drinks package menus. We also
offer the option to pre-order additional table drinks for your guests to enjoy
alongside the main meal.
Bucket of Peroni (x6), £21.50
Jug of Orange or Apple Juice, £4.95
Bottle of Sparkling Elderflower Presse, £5.95
LINEN REQUIREMENTS
If you’re looking to upgrade your table linens we can accommodate this. Our
standard package provides white table linen, however we can source an
array of colours and fabrics to sit alongside your theme, including table
runners, linen cloths and guest napkins.
EVENING OPTIONS
If you’re interested in upgrading your evening buffet to one of our BBQ or alfresco menus served from the North Courtyard we can discuss this with you
and provide menus on request.

“Many thanks for
all your help,
outstanding
food and
service, you and
your staff really
did us proud!”

Chat with our team today:
01322 221159 www.relish.co.uk
grace@relish.co.uk / food@relish.co.uk

