
The ‘Light’ Athelhampton Wedding
Reception Drinks

4 glasses per guest
from a selection of 1 alcoholic and 1 non-alcoholic option circulated by our staff on trays

3 Course Wedding Breakfast 
set menu with vegetarian options and a dessert tasting plate

Pre-order required for vegetarian and dietary requirements

Table Wine
Half bottle per guest,

Wine poured at the table, using a red, white and rose from Langlois-Chateau in the Loire Valley

Toast Wine
A glass of Cremant de Loire per guest

Evening Buffet
our cheese and charcuterie buffet

We Include
Totally private use of Athelhampton.

A Wedding co-ordinator who will meet, plan and deliver your wedding day.
Crockery, cutlery, glassware, linen serviettes and tablecloths.

Cake stand, cake knife, easels, candelabras, printed table menus.
A wedding menu and wine tasting occasion.

A room for your Ceremony*
VAT is included at 20%

We also 
Set-up your tables with any favours, stationary and decorations.

Dress tables for your cake, gifts and guest book.
Have a full cash bar with full choice of products.

40 guests
£7,520

60 guests
£9.524

80 guests
£11,535

100 guests
£13,540

120 guests
£15,550

 
Potential cost variations

To supply your own table wine and toasting wine reduce the cost by £ 7.50 per person
If you would like to serve 4 canapés per person increase the cost by £6.50 per per person
If you would like to serve 6 canapés per person increase the cost by £9.50 per per person 

Change the evening buffet to our Luxury Hog Roast increase the cost by £4.00 per per person
If you are catering for a child instead of an adult reduce the cost by £45.00 per person

*Deduct £500 if you are not holding a ceremony with us

Your day will have a tailored budget planned upon your specific wishes. 
Prices published are for 2019



The ‘Light’ Athelhampton Wedding
purely suggested content, your day is planned & budgeted to your requirements

Reception Drinks
Pimm’s No1 Cocktail

Elderflower & Blueberry Spritzer

Wedding Breakfast 
Smoked Chicken Salad

Dorset leaf salad, tossed with home-made confit tomatoes, olives, thyme infused ciabatta croutons, baby shell pasta 
topped with sliced of smoked chicken breast and a light balsamic dressing

Hampshire Mozzarella used for vegetarians

Fillet of Dorset Beef
Prime fillet of Dorset Beef, marinated with olive oil and cracked black pepper, sliced into thin medallions and served with

 gratin potato and a tarragon, madeira and mushroom  sauce

Stuffed Portabella Mushroom
Flat field msuhroom stuffed with brioche crumb, blue cheese and walnuts topped with a quinoa crumb

served with a watercress pesto

Jersey Royal new potatoes, baton carrots with orange butter, fine green beans all served to the table for family service

Tasting Plate
A baby vanilla creme brulée, a Dorset apple cake with calvados syrup and a mini strawberry and raspberry pavlova

Wine
Langlois-Chateau Saumur Blanc

Crisp green apple, soft white flowers and a honeyed palate from this Chenin Blanc 

Langlois-Chateau Saumur Rouge
A leafy fresh example with a vibrant raspberry fruit flavour

Langlois-Chateau Rose d’Anjou
Fragrance of rose petal and red berries on the palate.

Langlois-Chateau Cremant de Loire

Evening Buffet
West-Country Cheeseboard

Dorset Cheddar, Dorset Blue vinny, Dorset smoked red, Cornish Yarg & Somerset Brie

Charcuterie & Meat Platter
Home baked gammon & roasted topside, air cured ham, salami & chorizo

 Salad Buffet
Pasta pine-nuts and homemade pesto salad, red cabbage & herb coleslaw salad, Dorset leaf salad 

& potato & chive salad 

Breads, Savoury Biscuits, Pickles & Dressings


