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A GRAND WEDDING

Ceremony Room Hire

Venue Hire, Daytime & Evening

Glass of Bucks Fizz on Arrival

3 Course Wedding Breakfast

A Glass of House Red, White or Rosé Wine
to accompany your meal 

Glass of Prosecco for your Toast

Evening Food 

Chair Covers with Sash in your Chosen Colours

Table Centrepieces

White Linen Tablecloths & Napkins

Master of Ceremonies

Wedding Co-ordinator

Cake Stand & Knife

Red Carpet

65 Day Guests
100 Evening Guests 

INCLUDES:

£9,100.00

GUESTS

ADDITIONAL GUESTS

Daytime & Evening £130pp
Evening Only £25pp 

COST

Package available for Weddings
throughout 2027

Special rates on Weddings
Sunday - Wednesday

Personalised package available,
minimum of 50 day guests.



THE WEDDING BREAKFAST

Roast Butternut Squash Soup, Pumpkin Olive Oil, Toasted Pumpkin Seeds, Sourdough Bread
(V)(GFa)

STARTER

Smoked Ham Hock & Chicken Terrine, Toasted Brioche, Piccalilli Dressing,
Pea Shoots (GFa)

Smoked Salmon, Whipped Avocado, Pickle Fennel, Malt Crunch Loaf (GFa)

Rosary Goats Cheese, Pear Purée, Baby Pear, Balsamic Vinegar (V)(GF)

Pan Roast Chicken Breast, Fondant Potato, Tenderstem Broccoli, Red Wine Jus (GF)

MAINS

Confit Pork Belly, Creamy Mashed Potatoes, Kale & Apple Cider Jus (GF)

Pan Fried Salmon Fillet, Rosti Potato, Sautéed Spinach, Lemon Sauce (GFa)

Saffron Risotto, Confit Plumb Tomato, Deep Fried Artichoke,
Rocket Salad (VGa)(GF)

Créme Brûlée Cheesecake, Honeycomb & Toffee Sauce (GF)

DESSERTS

Dark Chocolate & Clementine Torte, Blood Orange Sorbet (VG)(GF)

Sticky Toffee Pudding, Salted Caramel Ice Cream, Fudge Sauce

New Forest Vegan Vanilla Ice Cream, Seasonal Berries (VG)

A selection of English & Continental Cheeses, Chutney & Biscuits

ADDITIONAL CHEESE PLATE (£13 Supplement)
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1 dish per course, per guest. Menu items subject to alteration. 
Please advise dietary considerations at time of booking.

Asian Vegetable & Spinach Pakora, Ponzu Dressing (VG)

Mini Pork Pies, HP Sauce

Spicy Corn Fritter, Lime, Coriander & Chilli (GF)(VG)

Southern Fried Mini Chicken Goujons, Cajun Spicy Mayo

King Prawns Wrapped in Filo Pastry, Sweet Chilli Dip

FINGER BUFFET A

HOME MADE PIZZA MENU

Margherita - Tomato Sauce, Mozzarella, Basil

Pepperoni - Tomato Sauce, Mozzarella, Pepperoni

Veggie - Tomato Sauce, Mozzarella, Mushrooms, Olives, Peppers, Red Onion, Sweetcorn

Chicken BBQ - Barbecue Sauce, Mozzarella, Chicken, Red Onion, Sweetcorn

BUILD A BURGER

Guests will be served a freshly prepared Chicken or Beef burger in a soft bun,
ready to be customised to taste. Served with Fries.

TOPPINGS

Streaky Bacon Rashers, Gherkins, Cheddar Cheese Slices,
Sliced Onions, Lettuce & Tomato

SAUCES

Mustard, Ketchup, Burger Sauce, Chilli Sauce, Mayonnaise

LATE NIGHT BITES

BACON & SAUSAGE BAPS

Served with Sauces & Fries

Please choose one of the following options for your evening menu.Your Wedding Breakfast menu included within the package



MENU B - £60

Roasted Red Peppers & Plum Tomato Soup, Pesto Dressing, Ciabata (GFa)

STARTER

Beef Carpaccio, Ponzu Dressing, Aged Parmesan Shaving, Baby Watercress (GF)

Beetroot Gravadlax of Scottish Salmon, Pickled Cucumber, Croutons (GFa)

Caramelised Shallot & Confit Tomato Tart, Pumpkin Olive Oil, Rocket (VG)

Corn Fed Chicken Breast, Dauphinoise Potatoes, Asparagus, Jus (GF)

MAINS

Roast Rump Lamb, Slow Roast Leg & Bacon Wellington, Fondant Potatoes,
Baby Carrots, Lamb Jus

Almond & Pistachio Slice, Grenadine Poached Pear, Vanilla Ice Cream (GF)

DESSERTS

Glazed Lemon Tart, Pistachio Crumb, Raspberry

Dark Chocolate Cremoux Meringue Nest, Candied Cherry, Chantilly Cream (GF)

New Forest Vegan Vanilla Ice Cream, Seasonal Berries (VG)

Selection of English & Continental Cheeses, Chutney & Biscuits

ADDITIONAL CHEESE PLATE (£12 Supplement)

Minimum of 40 guests. Menu items subject to alteration.
Please advise dietary considerations at time of booking.
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Pan Fried Hake Fillet, Corn, Spinach & Chorizo Chowder, Confit Lemon, Herb Oil (GF)

Roast Vegetable Gnocchi, Pesto Sauce, Baby Watercress (V)(GFa)(VGa)

MENU C - £70

Cream of Roasted Cauliflower Soup, Hazelnut Crumb,
Pickled Cauliflower Florets, Sourdough (GFa)

STARTER

Beef Bresaola, Pickled Kohlrabi, Aged Balsamic, Rocket (GF)

Grilled Fillet of Mackerel, Tomato Vierge Sauce, Dill Emulsion, Black Ink Coral (GF)

Burrata & Pesto Salad, Heirloom Tomato, Black Olives Tapenade (GF)

MAINS

32 Day Aged Fillet of Beef, Wild Mushrooms Purée, Fondant Potato,
King Oyster Mushroom, Jus (GF)

Raspberry & Genoise Sponge, Raspberry Sauce, Baby Pear,
Honeycomb & Raspberry Ripple Ice Cream

DESSERTS

Valhrona Dark Chocolate & Praline Bavarois, White Chocolate Snow, 
Coconut Ice Cream (GF)

Lemon Curd Parfait, White Chocolate Tuille, Pickled Blackberry, 
White Chocolate Mousse (GF)

New Forest Vegan Ice Cream, Pistachio Crumb, Berries Compote (VG)

Selection of English & Continental Cheeses, Chutney & Biscuits

ADDITIONAL CHEESE PLATE (£12 Supplement)

Pan Roast Duck Breast, Celeriac Purée, Pommes Anna Potato, Orange Glazed
Chicory, Jus (GF)

Roast Fillet of Hake, Black Ink Spaghetti, Lobster Sauce, Confit Baby Fennel,

Oven Roasted Cauliflower, Hummus, Roast Chickpea, Sautéed Spinach (VG)

MENUS B & C ARE AVAILABLE FOR YOUR EVENT, AT AN ADDITIONAL COST



MAKE YOUR DAY, PICTURE PERFECT

The Grand is rich in history, offering a truly distinctive setting for your special day. From its original ceilings and
intricate wall carvings to the beautifully preserved wooden ballroom floor and striking exterior steelwork, every
detail adds to its timeless charm. You may submit a request to gain exclusive access to South Western House
with your photographer, where you can capture unforgettable moments in the renowned lobby and on the
staircase that inspired the iconic design featured in the Titanic.

NEARBY PHOTO OPPORTUNITIES:

• South Western House
• Southampton Walls (est 12 - 14  Centries)th

• Queens Park
• Medieval Merchant House (French Street)
• Tudor House & Garden (Bugle Street)
• Ennios Ristorante & Boutique Rooms (Formerly Geddes Warehouse on Town Quay)
• Oxford Street
• Ocean Village Marina

OUR TRUSTED & RECOMMENDED PHOTOGRAPHERS:

• Max Vickery: @maxvickeryphoto / www.maxvickeryphotography.co.uk
• Katy Hatch: @klcstudiosphotographyanddesign / www.klcstudios.com
• Josette Crispin: @josettecrispinphotography / www.josettecrispinphotography.co.uk
• Lovingly Lydia: @lovingly_lydia_photography / www.lovinglylydia.co.uk

For more trusted Videographers and Event Decoration suppliers, please contact your event organiser.
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