Drinks Selection
We have carefully selected a range of
wines and reception offerings to
allow you to make your drink choices
as unique as your wedding.

Our local wine supplier has a sublime
range, so if there is a particular wine or
style that you would like please do not
hesitate to let us know.

From Peroni to Prosecco
We have something for every taste!

Our fully stocked bar will also be open on the day offering a wide variety of drinks.
As a guide, we recommend that you serve your guests the following.
Two reception drinks, half a bottle of wine and one toast drink per person.

Reception Drinks
The prices below are discounted
from our bar prices

House Selection (per glass)
Lunetta Spumante Prosecco

£4.00

Lunetta Spumante ‘Pink’ Prosecco

£4.00

Shining Cliff Original Gin & Fevertree Tonic

£4.00

Peroni Nastro Azzurro

£4.00

Seasonal Selection
Pimms & Lemonade

£4.00

Mulled Wine & Hot Chocolate

£4.00

Non-Alcoholic
Elderflower Presse

£2.50

Fresh Orange

£2.50

Fresh Orange & Lemonade

£2.50

Peroni Libre

£4.00

Cocktail Selection
Our mixologists have carefully crafted a selection of cocktails that are perfect
for your drinks reception. They are available to pre-order at £4.50 per glass or
throughout the day for your guests to order from our bar.

The Woo Woo
This fruity classic is a blend of vodka, peach schnapps, and cranberry juice.
Typically served in a highball glass garnished with a glazed cherry,
with flavours of sour, crisp cranberry and sweet peach
this cocktail is perfect for a drinks reception.

The Godfather
A favourite since the 70’s.
The sweetness of the Disaronno enhances the oaky, smoky notes of the Jack
Daniels. In this recipe, the almond liqueur is used sparingly to ensure it doesn’t
disguise the whisky with overpowering or complicated flavours, then topped with
Coca Cola.

Sex On The Beach
Known as much for its provocative name as its fruity, refreshing taste.
Sex on the beach is an all-time classic that consists of smooth vodka, peach
schnapps, orange and cranberry juice.

Moscow Mule
It might look, taste and even sound flashy,
but the true beauty of the Moscow mule cocktail lies in its simplicity.
Made with vodka, ginger beer and topped with lemonade.
It’s simple but refreshing taste is perfect.

Aperol Spritz
The orange is unmistakable, a vibrant colour which lights up the moment.
The spirit that makes people spontaneously come together and spark’s nothing
but good times, it contains Aperol mixed with prosecco and soda.

Peach Bellini
A classic peach bellini cocktail made with fresh peach puree and bubbly
prosecco. A fruity and delicious drink served in champagne flutes.

Table Wine
It is traditional to select one white wine and one red wine
for your guests to enjoy throughout their meal.
However it is your day!
Why not break tradition and pop in a rosé or even a few beers on the table
if thats what you prefer!
White Wines

Red Wines

Ancora Pinot Grigio

£16.00

12% Italy

Cape Heights Merlot

£16.00

12.5% Chile

Cape Heights
Sauvignon Blanc

£16.00

12.5% South Af rica

Bellefontaine
Cabernet Sauvignon

£16.00

13% France

The Last Stand Chardonnay

£17.00

13.5% Australia

The Last Stand Shiraz

£17.00

13.5% Australia

Cloud Factory Sauvignon
Blanc 13.5% New Zealand

£21.00

Rare Vineyards Malbec

Vieilles Vignes ‘Old Vines’
£46.00
Domaine de la Motte Chablis

La Madone La Reine
de l’Arenite Fleurie

12.5% Italy

12.5% France

Domaine du Pré Semelé
‘Les Chasseignes’ Sancerre

£51.00

Domaine Chante Cigale
Châteauneuf-du-Pape

13% France

13% France

Rosé

For The Toast (per glass)

Ancora Pinot Grigio Rosé

£21.00

12.5% France

£29.00

£66.00

£16.00

Lunetta Spumante Prosecco

£4.00

£16.00

Lunetta Spumante
’Pink’ Prosecco

£4.00

Gremillet Brut Champagne

£11.00

13% Italy

Wildwood Zinfandel Rosé
10.5% California

For tasting notes of each wine please see our full wine list.
All prices are discounted from bar prices.
Toast drinks are calculated as one glass per person.

