
WEDDING MENUS 2021 - 2022



YOUR WEDDING AT BURGHLEY HOUSE 
Organising your wedding is one of the most special and personal 
occasions of your life and being able to create this perfect day is 
something that we feel privileged to be part of.  Working closely with 
the bride and groom and your event planner at Burghley House, 
Absolute Taste will work to match beautiful wines and champagnes to 
our fabulous menus, providing excellent service to ensure that you have 
the wedding of your dreams.

ABSOLUTE TASTE
Absolute Taste is a leading catering and event design company, 
committed to delivering beautiful food with faultless service.
 
We understand that food is at the heart of your wedding day and it is 
one of the most important things we do. Our chefs are passionate about 
produce and we only use the finest of ingredients, wherever possible 
souring locally to Burghley House. We have built relationships with 
fantastic suppliers allowing us to have access to the best produce from 
the market. Our chefs’ skills and creativity ensures that our menus 
are delicious, inspiring and well-balanced whether they are preparing 
elegant canapés or a lavish evening dinner.
 
We hope you enjoy the menus detailed over the following pages.



 Served cold 

Mini Yorkshire puddings with rare roast beef and Horseradish

Rosette of Smoked salmon on a dill and potato cake

Stilton, pecan and fig puree on rye 

King Prawn Marie Rose tartlet

Asparagus and sundried tomato crostini

Crudité tart with hummus

Heritage tomato and pesto bruschetta (VG)

Served warm 

Thai chicken skewer with sweet chilli dipping sauce (GF) 

Fresh pea and mint soup shot with crème fraiche (V)

Moroccan spiced lamb skewers with Smoked Baba Ganoush (GF)

Smoked haddock risotto cake with masala mayonnaise 

Static nibbles 

Marinated olives (VG, GF) 

Vegetable crisps: beetroot, butternut, parsnip, carrot (VG, GF)

Cobblers nibble cheese straws (VG)

Spicy rice crackers (VG, GF) 

Grana Padano shortbreads (V, GF)

CANAPÉS



Starters

Orpington chicken, pistachio and dry cured bacon terrine, caramelised 
fig and confit onion chutney, grilled chicory and seeded crisp bread 

Fresh fig, Caramelised shallot and Gorgonzola tart, rocket & Hazelnut 
salad (V)

Tuna Tataki with Granny Smith apple, micro watercress and Avocado 
(GF)

Cobble Lane air dried bresaola salad with fennel, rocket, compressed 
pear and honey salted walnuts (GF)

Heritage tomato and Laverstoke Park Buffalo mozzarella salad served 
with a black olives, Sourdough crumb and salsa Verde (V)

Mains

Roast rump of Herdwick lamb with confit garlic, tomato and cannellini 
bean ragout, sautéed greens (GF) (+£5 supplement)

Pinot Noir ‘1620’, Lorgeril, Languedoc, France

Moroccan spiced chicken breast, smoked aubergine, olives and harissa

Served with chard leek and toasted Bulgur wheat

Sauvignon Blanc, La Grande Courtade, Languedoc, SW France

Smokey grilled aubergine steak with chickpeas, tomatoes and pine nuts 
and a tahini & coconut dressing (V, GF)

Barrel Jumper Viognier, Western Cape, South Africa

Roasted Hake with Chorizo and Butterbean cassoulet and crispy Kale 
(GF)

Chablis ‘Cuvée Emeraude’, Domaine Alain Gautheron, France

Dry aged fillet of beef, bone marrow mash, pickled shallots, tender stem 
broccoli and red wine jus (GF) (+£5 supplement)

Fleurie ‘Poncie’, Domaine Patrick Tranchand, Cru Beaujolais, France

Dessert

Seasonal Eton mess with English clotted cream and honey cress (V) 
(GF)

Orange & polenta cake with coconut cream and crushed pistachio (V)

Strawberry cheesecake served with toasted almond, mint and seasonal 
fruits (V)

Vanilla Panna cotta with rhubarb salad & Ginger crumble

Classic crème brûlée served with a lemon shortbread and a rhubarb,

and strawberry compote (V)

THREE-COURSE BANQUET MENUS



WEDDING PACKAGE

We are pleased to offer you a dining package for your wedding to 
include:

Three course meal with coffee and tea

Cake stand and knife

Managers, Chefs and professional service staff to deliver your day

All relevant crockery, cutlery and glassware as well as your choice                
of ivory or white table linen and napkins

A full bar on a cash or account basis

Cost per adult £90.00 

Children’s menus available on request, £45.00 per child

All prices quoted include VAT

EVENING NIBBLES

We are able to provide a variety of options for evening food,  
options include:

Cheese and charcuterie buffet with fresh bread 
Starting at £13.50

Posh fish finger or Bacon sandwiches with selection of sauces 
£6.00

Fish & chip cones, Mini beef burgers, Mini Halloumi burgers 
£14.50

Evening Barbeque in The Rose Garden available. Price on application.

All ingredients are locally sourced and seasonal where possible. 

All prices quoted include VAT and are per person

ADDITIONAL OPTIONS    
You may like to enhance your wedding breakfast by adding some 
canapés to your reception or providing your guests with a glass of 
champagne on arrival or wine with their meal. 

Canapés
3 canapés 
5 canapés 
7 canapés 
Static nibbles

£7.00
£11.75
£16.50
£2.75

All prices quoted include VAT and are per person



HOUSE  WHITE WINES 

Le Pionnier Blanc, Cotes de Gascogne, France, £22.00
A crisp floral white wine with an aroma of grapefruit, with hints of 
ripe pear and tomato leaf. These flavours linger on the palate with 
hints of exotic fruits, a fresh lime acidity and vivacious finish.

Barrel Jumper Viognier, Western Cape,  
South Africa, £24.00
Apricot, orange blossom and subtle tropical notes of dried pineapple 
combine with a fresh grapefruit acidity leaving a long and refreshing 
impression on the palate.

 
HOUSE RED WINES

Hamilton Heights Shiraz, SE Australia, £22.00
Brim full of inviting blackcurrant and blackberry aromas. Smooth 
and soft with juicy black fruit flavours and a hint of spicy pepper. 
Soft tannins give structure to the wine which has a long and polished 
finish.

Barrel Jumper Merlot, Western Cape,  
South Africa, £24.00
Deep ruby in colour with an aromatic bouquet of raspberry, red 
cherry and. The palate is redolent with succulent, sweet red fruit 
flavours and finely coated in ripe mouth filling tannins. richness, 
balancing the sharp acidity perfectly.

SPARKLING & CHAMPAGNE 

Prosecco Spumante, ‘ERA’, Extra Dry, Italy , £35.00
Era Prosecco is produced from organically grown Glera grapes grown 
in the area around Treviso. This pale and delicate sparkling wine 
has fine bubbles and fresh aromas of green fruits, elderflower and 
honeysuckle. It is elegantly light, dry and well balanced.

Champagne Vauban Freres, Brut, £45.00
A blend of Grand Cru Chardonnay, Premier Cru Pinot Noir and Pinot 
Meunier. Straw colour with fine bubbles and light sparkling mousse. 
A fruity nose with a fresh, light, lively and balanced palate, with a 
long lasting flavour.

ORGANIC & SUSTAINABLE ROSE WINE 
Bastion de la Cité Rosé, Carcassonne, SW France, £24.00
From the sunny, south-facing lower slopes of vineyards to the north 
of the famous medieval city of Carcassonne. The nose has classic 
hints of red berries and floral aromas. The palate is crisp and clean 
with raspberries, redcurrants and white blossom, well balanced with 
a fresh citrus acidity and a fruit forward finish.

WEDDING PACKAGE
Should you require additional drinks for the reception, you may like to 
consider:

Cocktail Jugs   £17.00
Pimms with fresh strawberries, mint and cucumber

Mocktail Jugs £9.00
Apple Crumble,  
Rock Shandy, or  
Elderflower Presse

Mineral Water   £4.85 per large bottle

We are able to provide a full bar facility for you and your guests either 
on a cash or account basis. 
Bar tariff sample below: 

25ml Spirit with mixer    £5.25
175ml Glass of House Red, White or Rose wine £5.95
330ml Bottled Lager     £4.50
500ml Bottled Ale                             £4.95

All prices quoted include VAT



ORGANIC & SUSTAINABLE WHITE WINES
Unoaked Chardonnay, Dominio de Punctum, La Mancha, 
Spain, £24.00
This organic Chardonnay has tropical aromas of mango and 
pineapple fill the nose. The palate is soft with flavours of apple, peach 
and mango. Full and round in the mouth with a refreshing streak of 
acidity, and tropical fruits lingering on the palate.

Bianco di Custoza, Agricola Gorgo, Veneto, 
Italy, £26.00 
This elegant white from the Bianco di Custoza region of Veneto is 
a pale lemon colour with a fresh nose of apple and honeysuckle. 
The palate is soft and round with pink lady apples, lemon peel and 
peaches, fresh acidity and a pronounced mineral note gives good 
balance and structure to the wine.

Sauvignon Blanc, La Grande Courtade,  
Languedoc, SW France, £28.00
Pale lemon in colour with green highlights. A nose of boxwood, 
grapefruit and a touch of exotic fruits. On the palate, the mouthfeel 
is lively and expressive with notes of elderflower, white grapefruit, 
pineapple and passion fruit. A zesty citrus acidity balances the 
aromatic nature of the wine which finishes with a flinty, mineral note.

Chablis ‘Cuvée Emeraude’, Domaine Alain Gautheron, 
France, £39.00
Domaine Gautheron`s Cuvée Emeraude, is farmed organically and 
made from two tiny parcels of 0.4ha each. The aroma is fragrant 
with lemon and mineral notes and a hint of hazelnut. This wine also 
achieves amazing complexity, it is ripe and flattering with a silky 
mouthfeel and very long satisfying finish.

ORGANIC & SUSTAINABLE RED WINES
Malbec ‘Punto Alto’, Mendoza, Argentina, £24.00
This organically grown Malbec, currently in its final year of 
conversion, is grown in the vineyards of Mendoza. A dark purple in 
colour with bramble fruits and black cherries on the nose. The palate 
has great concentration with velvety texture, dark fruits and chocolate 
on the finish.

Pinot Noir ‘1620’, Lorgeril, Languedoc, France, £26.00
Ruby red in colour, this Pinot Noir is bursting with fresh red fruits 
on the nose. Smooth on the palate with flavours of red cherries, 
raspberries, violets and blackcurrant leaf. Well-structured with light 
tannins, a restrained acidity and a long, fresh finish.

Rioja Crianza, Fincas de Azabache, Spain, £28.00
Good aromatic intensity with predominant red berries, nuances 
of maturity, toasty, spicy and balsamic from the wood. This Rioja 
is tasty and complex in the mouth with a good structure and well-
integrated fruit flavours of redcurrants, cherries and plums. Long 
lasting on the finish with a pleasant dominance of mature fruit.

Fleurie ‘Poncie’, Domaine Patrick Tranchand, Cru 
Beaujolais, France, £39.00
Located at an elevation of 320 metres, the vines are an average of 65 
years old. The wine is aged for 8 months in a combination of concrete 
and stainless steel tanks. Bright ruby red with fresh raspberries on 
the nose. The palate is soft with a silky mouthfeel and subtle tannins, 
notes of red cherries and violets on the finish.



For enquiries, please contact The Event Manager, Kara Groves | Telephone: 01780 761992 | Email: kara.groves@burghley.co.uk


