IN LINCOLNSHIRE

May we take this opportunity to congratulate you on your forthcoming wedding
celebrations. We're looking forward to helping you plan your special day together
for one of the most important days of your life.

Allow us to introduce you to the Hickman Hill Hotel, which is privately owned by
the Ewens family who have carried out extensive work on the building and gardens
since they acquired the hotel in 2017.

A lot of thought has gone into landscaping
the gardens to give a beautiful backdrop for your photographs to give you some
special memories of your special day when looking back in years to come.

This pack includes a selection of sample menu layout ideas, drinks packages and
evening buffet selections. We also offer our complete package and exclusive range.
We are very flexible so you can create your own menu for your special day.

We look forward to welcoming you to the Hickman Hill Hotel to show you our
facilities. Together we can create your perfect day.
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Bronze Star
Glass of Bucks Fizz on Arrival
One Glass of House White, Red or Zinfandel
Glass of Sparkling Wine to Toast
Bottle of Sparkling & Still Water Per Table

Silver Star
Glass of Pimms No.1 & Lemonade
2 Glasses of House White, Red or Zinfandel
Glass of Prosecco to Toast
Bottle Sparkling & Still Water Per Table

Gold Star
Glass of Traditional Gin & Tonic
2 Glasses of House White, Red or Zinfandel
Glass of Moet Chandon to Toast
Bottle of Sparkling & Still Water Per Table
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Cuening Ouffet

For your evening reception please choose which style suits your needs.
All buffet menus are priced per person and we say cater for every guest attending your function.

Traditional Finger Buffet
Selection of Sandwiches
Breaded Chicken Goujons BBQ Sauce
Lincolnshire Sausage Rolls
Scotch Eggs
Salmon & Asparagus Quiche
Potato Wedges Garlic Dip (v)
Vegetable Samosa’s (v)

Pork Pie

Yorkshire Style Pie Buffet
Steak & Ale Pie
Lincolnshire Poacher Cheese & Potato Pie (v)
Mushy Peas & Gravy
Buttered Mash Potato

Hog Roast

(Minimum of 70 Guest’s)

Tender Whole Roast Pig, cooked on site and carved in front of your quests
Sage & Onion Stuffing
Roast Potatoes, Coleslaw
Apple Sauce
Floured Baps
Vegetarian Option of Spiced Vegetable Burger

H O T E L
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Please choose one starter, one main course, one dessert
Plus an alternative for dietary requirements.

Bronze Star

Starter

Cream of VVegetable Soup
with Crusty Bread

Ham Hock Terrine
Home Made Piccalilli & Crisp Olive Bread

Honeydew Melon Balls
Set In Malibu Jelly with Fresh Berries

Fresh Salmon Timbale
In Lemon Pepper Dressing Topped With Cucumber & Creme Fraiche

Main
Breast of Chicken
\Wrapped in Bacon, roasted served with Stuffing & Roast Gravy

Roast Pork Loin Crisp Crackling
Stuffing, Apple Sauce & Roast Gravy

Salmon Fillet On Braised Leeks
Topped With Cheese Sauce

Dessert
Lemon Mousse Warm Chocolate Brownie
With wild Berry Compote With Vanilla Pod Ice Cream

Syrup Sponge & Custard Black Cherry Cheesecake
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Please choose one starter, one main course, one dessert
Plus an alternative for dietary requirements.

Silver Star
Starter
Cream of Leek & Potato Soup Home Made Chicken Liver Paté
With Crusty Bread With Red Onion Chutney, Toasted Olive Bread
Honeydew Melon & Prawns Mushrooms in Garlic & Tomato Sauce
in Cocktail Sauce on Iceberg Lettuce Topped With Mozzarella Cheese
Main
Breast of Chicken Slow Cooked Brisket Of Beef
Stuffed with Mushrooms On Stilton Sauce With Yorkshire Pudding & Roast Gravy
Slow Coked Pork Belly Plaice Fillet Stuffed
Filled with Apple Stuffing On Roast Gravy With Asparagus On Lemon Cream Sauce
Dessert
Lemon Mousse Warm Chocolate Brownie
With wild Berry Compote With Vanilla Pod Ice Cream
Syrup Sponge Black Cherry Cheesecake
With Custard
T H E
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Please choose one starter, one main course, one dessert

Plus an alternative for dietary requirements.

Gold Star
: Starter
Minestrone Soup Smoked Salmon & Prawns
With Crusty Bread With Capers, Baby Basil Lemon Dressing
Slow Cooked Pork Belly on Black Pudding Galia Melon & Fresh Raspberries
With Sweet Chilli Sauce Set in Cointreau Jelly with Berry Garnish
Main
Roast Sirloin of Beef Pork Fillet Stuffed With Asparagus
With Yorkshire Pudding & Roast Gravy On Tomato Basil Sauce
Tender Lamb Rump Steamed Seabass With Prawns
With Mint &Rosemary Gravy On Cheese & Herb Sauce
Dessert
Strawberry Cheesecake Chocolate Truffle Torte
Lemon Tart White Chocolate
With Fresh Raspberries Bread & Butter Pudd,ng




The Hickman Hill Bridal Room
The most luxurious Room at the Hickman Hill Hotel.
This room is better seen to view its full potential.
Includes breakfast, mini bottle of Champagne,
Fresh Strawberries, and Chocolates.

Superior Rooms
Single
Double
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The inclusive package gives you and your guests complete use of the hotel on your special day.
The package is for 50 in the day and 80 in the Evening.

Bronze Star

Silver Star

Gold Star

None Package Hire Charges

Full Marquee Set Up
Hickman Hill Wedding Room
Dance Floor
Hickman Hill DJ




