
 

 
 

   

      

 Wedding Co-ordinator to assist you in the run up to your day 

 Experienced Banqueting Host to take the lead on your day 

 Wedding Breakfast menu tasting for 2      

 Glass of Prosecco for your drinks reception      

 Hampshire Barn hire for your Wedding Breakfast & Evening Reception  

 3 Course seated Wedding Breakfast (Thyme Menu)     

 2 Glasses of wine to accompany your meal      

 Glass of Prosecco to toast       

 Cake Stand and Knife hire        

 Bridal Suite in the Manor House on your wedding night    

 Bacon Rolls for your evening reception      

 Set Bedroom rates for Friends and Family 

 

      

Saturday requires a minimum of 80 adults       

10% Discount on Thursdays & Sundays      
 

     

Hampshire Barn     

 
Year 2021 Year 2022 Year 2023 

Ceremony Hire  £2,000 £2,100 £2,300 

Package Price Per Person £99.00 £99.00 £105.00 

Additional evening guests may be added for a per head price, please discuss this with 

your Wedding Coordinator directly.  
 

 

Children        

Children under 3 Years Complimentary        

Children 3 years - 11 years at £35.00 each        

12 Years and over normal paying adult (Alcohol offset with J20)  
 

 

 

 

 

 



 

 

 

 

 

 

 

       

         

       

 Wedding Co-ordinator to assist you in the run up to your day 

 Experienced Banqueting Host to take the lead on the day  

 Wedding Breakfast menu tasting for 2      

 2 Glasses of Champagne for your drinks reception    

 4 Canapés per person        

 Chiavari Chairs or Chair Covers (Provided by Norton Park Supplier)  

 Hampshire Barn hire for your Wedding Breakfast & Evening Reception  

 Flower Table Centrepiece (Provided by Norton Park Supplier)   

 Table Plan and Place Cards (Provided by Norton Park Supplier)  

 3 Course seated Wedding Breakfast (Rosemary Menu with Cheese platter 

served to the table)  

 Half a bottle of wine with your meal       

 Glass of Champagne to toast        

 Cake Stand and Knife hire        

 Tea, coffee & Petit Fours          

 DJ & Disco (Provided by Norton Park Supplier)     

 Bridal Suite in the Manor House for your Wedding night    

 Evening Buffet         

 Set Bedroom rates for Friends and Family      

   

     

 Saturday requires a minimum of 80 adults    

 10% Discount on Thursdays & Sundays     

   
 

Additional evening guests may be added for a per head price, please discuss this with 

your Wedding Coordinator directly.  
 

 Children        

 Children under 3 Years Complimentary       

 Children 3 years - 11 years at £35.00 each       

 12 Years and over normal paying adult (Alcohol offset with J20)  

      
 

Ceremony Hire 
 

  
 

Year 2021 Year 2022 Year 2023 

Hampshire Barn £2,000 £2,100 £2,300 

Package Price Per Person £155.00 £155.00 £160.00 



 

 

 
 

Curried sweet potato soup (v) Coriander cream, toasted coconut 

 

Smoked salmon press ‘Grapefruit pickled’ vegetables, Champagne vinaigrette 

 

Prawn & crayfish cocktail, Bloody Mary mayo, crispy brown bread tuille 

 

Roast chicken, ham hock & herb terrine, English mustard mayo, wheat berry & apple salad 

 

Pork rillettes, Onion bread shards, apple puree & Waldorf salad 

 

‘Whipped’ goats cheese mousse (v) Beetroot carpaccio, rye bread sticks 

 

Crab & leek tart, Dill & citrus crème fraiche 

 

~~~~~ 

 

Chicken roulade stuffed with spinach & wild mushrooms, Cinnamon baked squash & potato fondant 

 

Braised shoulder of lamb Dauphinoise potato, red wine & red currant sauce 

 

Crispy skinned sea bass, Warm barley & broad bean salad, lightly spiced parmentier potato 

 

Slow roast short rib of beef, Horseradish mash, baby onion & mushroom jus 

 

‘Lemon butter’ chicken, spiced spinach & new potatoes 

 

Grilled fillet of trout, Caper crushed new potatoes, tender stem broccoli 

 

Maple glazed pork belly, Rosti potato, pear cider jus 

 

Butternut squash, Emmental & quinoa roulade (v), Pan fried spaghetti vegetables 

 

~~~~~ 

 

Warm chocolate brownie, Coconut cream 

 

Raspberry & vanilla cheesecake dome, Raspberry coulis 

 

Sticky toffee pudding, Toffee sauce, vanilla ice cream 

 

Gin & tonic mousse, Yuzu sauce 

 

Dark chocolate & salted caramel tart, Caramel sauce 

 

Red berry & vanilla crème brulee, Cinnamon biscuits 

 

Roasted pineapple, crushed meringue & mango mousse, Lemon & lime syrup 
 

 

 

 

 

 

 



 

 

 

Duck Rillettes, Sour Dough Crisps, Beetroot Syrup 

 

Guinea Fowl, Chicken & Pistachio Terrine, Plum & Damson Jelly, Prosciutto Shard 

 

Blue Cheese & Walnut Soufflé, Mustard Dressed Red Onion & Radicchio Salad 

 

Gin Cured Scottish Salmon, Shallot Jam, Caper Berries & Lemon 

 

Prawn & Crayfish Cocktail 

Bloody Mary Mayo, Crispy Brown Bread Tuille 

 

Roast Chicken, Ham Hock & Herb Press, English Mustard Mayo, Wheatberry & Apple Salad 

 

Smoked Halibut, Apple & Watercress Salad, Pumpernickel Bread 

 

Cornish Crab & Sweetcorn Chowder, Glazed Crab Rarebit 

 

~~~~~ 

 

Fillet of Beef, Truffle Scented Potato Gratin, Wild Mushroom  Jus (£6.00 Supplement) 

 

Crispy Skinned Sea Bass, Warm barley & Broad Bean Salad, Lightly Spiced Parmentier Potato 

 

Sugar Baked Breast of Duck, Roast ‘Rainbow’ Beetroot, Braised Potato Fondant 

 

Spiced Salmon in Filo Pastry, Char Grilled Mediterranean Vegetables, Orange & Grapefruit Dressing 

 

Breast of Corn Fed Chicken, Stuffed with Sun Blushed Tomato, Basil & Mozzarella  

Crispy Fried Rosti Potato 

 

Butternut Squash & Spinach Pithier, Butter Fried Kale, Harissa, Pomegranate & Toasted Almonds 

 

Duo of Lamb, Herb Crusted Rack & Slow Cooked Shoulder, Colcannon Potatoes,  

Port & Red Currant Jus 

 

 

Slow Roast Short Rib of Beef, Horseradish Mash, Baby Onion & Mushroom Jus 

 

 

~~~~~ 

White Chocolate Cheesecake, Salted Peanut Butter Caramel Sauce 

Ginger Crème Brulee, Blackcurrant Coulis, Butter Shortbread 

Treacle Tart, Orange Marmalade Cream, Ginger Snap Crumb 

Gin & Tonic Mousse, Yuzu Sauce 

Dark Chocolate & Hazelnut Sphere, Dark Chocolate Sauce 

Sticky Toffee Pudding, Toffee Sauce, Vanilla Ice Cream 



 

Soup 

Seasonal Fruit 

 

~~~~ 

 

Pizza Wedges 

Fish goujons 

Chicken Nuggets 

Sausages 

 

All served with a choice of Chips, Baked Potatoes or Mash 

Served with Peas, Beans, Carrots or Broccoli 

 

~~~~ 

 

Ice Cream 

Strawberries & Grapes 

Yogurt 

 
You will be required to pick one starter, one main and one dessert for all children.  

A Choice menu is not available. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

Welcome your guests with a delicious selection of canapés. 

 
 

Mini Toad in the Hole 

Filo Pastry Prawns 

Stilton & Spinach Quiche 

Smoked Mackerel Mousse on Toast 

Sticky Pork Bites 

Cream Cheese & Pesto Bruschetta 

Chilli Crab Tarts 

Mini Cheese Burgers 

Smoked Salmon Filo Basket, Wasabi Cream 

Marinated Boccocini & Tomato Sticks 

Lamb Kofta Balls 

Chicken Satay Skewers 

Beetroot Arancini 

Ham Hock & Piccalilli 

Duck Liver Parfait Brioche 

 

 

£2.50 per canapé, per person if not included in your package 

 (maximum selection of 6 canapés) 

 

 

 

 

 

 

 

 

 

 

 



 

Below are our popular evening buffet menus, but we can also create a bespoke evening 

buffet menu should you require something a little different. 
 

 

Selection of Open & Closed Sandwiches  

Vegetable Pizza Slices  

Cajun Potato Wedges 

BBQ Chicken Wings  

Sausage Rolls  

Red Onion & Goats Cheese Tart  

Lamb Kofta  

Vegetable Lattice  

Chicken Satay  

 Caesar Wraps  

Spicy Pork & Vegetable Pitas  

Spicy Wedges with Garlic Mayonnaise  

Onion Bhaji with Mint Dip  

Vegetable Pakora  

Individual House Salad Potatoes with Mustard Dressing 

Garlic Bread  

~~~~ 

Mini Sweet Display, Jellies, Cakes, Lemon Posset,  

Cut Fruits, Mini Trifles  

- £6.95pp supplement  

Marinated Chicken Legs  

Vegetarian Kebabs  

Beef Burgers & buns 

Pork Sausages with BBQ sauce  

Cajun Spiced Wedges  

Corn on the Cob  

Prawn Skewers – Sweet Chilli Sauce 

Mixed Leaves  

Tomato, Cucumber & Olives  

Spring Onion noodle salad 

Coleslaw 

~~~~ 

Mini Sweet Display, cheesecakes, éclairs, meringue & berries   

 



 

Locally Supplied Pig 

Stuffing, Apple sauce, Pan Gravy 

Bread Baps   

Loaded Cheese Potato Skins  

Coleslaw, Potato Salad, Mixed Leaves  

Tomato & Red Onion Salad  

Cucumber, Mint yogurt Salad 

Vegetarian Option Available  

~~~~ 

Mini Sweet Display, cheesecakes, éclairs, meringue & berries 

 

 
** Depending on weather conditions, the BBQ or Hog Roast will be cooked in sheltered 

premises** 
 

 

Platter of Cheese and Biscuits £50 per table of 10 

 

Midnight Bacon Rolls £4.50 per person  

 

Midnight Hotdog £4.50 per person 

 

Glass of Champagne £8.00 per person 

 

Bucks Fizz £6.00 per person 

 

Cranberry & Orange Juice topped with prosecco £6.50 per person 

 

Sparkling Elderflower £3.25 per person 

 

 

If you have any concerns regarding food allergens please ask your Event Manager and you will be 

provided with detailed information on each dish 

 

 
Chair covers with one coloured sash or Chiavari chairs £7.50 per person 

 

Flower Table centrepieces £8.00 per person 

 

Stationary – Table plan and place cards £8.00 per person 

 

Upgrade to Rosemary Menu £10.00 per person 

 

 

 



 

 

 

 

Norton Park Hotel holds a licence to conduct civil ceremonies and partnerships in the 

unique rooms listed below; 

 

Hampshire Barn 

Norton Suite 

Drawing Room 

Dining Room 

Morning Room 

 

Our guests are advised that they should make contact direct with the Registrar in 

Winchester concerning arrangements for their ceremony. We are aware of all the 

requirements of the Registrar and can help you with any further information. 

 

When a provisional booking is made for a civil ceremony at the hotel, the Bride and Groom 

are requested to contact the Superintendent Registrar at the following address: 

 

Winchester Registry Office 

Castle Hill 

High Street 

Winchester 

Hampshire 

SO23 8UH 

 

Telephone 0300 555 1392 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

Flowers 

 

The Blooming Workshop 

01962 885446 

info@thebloomingworkshop.co.uk 

www.thebloomingworkshop.co.uk 

 

The Garden Inn 

01264 811661 

info@garden-inn.co.uk 

www.garden-inn.co.uk 

 

Jodie at Event Themes 

02381 781351 

enquiry@eventthemes.co.uk 

www.eventthemes.co.uk  

 

Photography 

 

SainteCroix Photography 

07771963636 

ad@saintecoix.co.uk 

www.SainteCroix.co.uk 

 

Emma Moore Photography 

01108949025 

hello@emmamoorephotography.co.uk 

www.emmamoorephotography.co.uk 

 

Burlison Photography  

01256 895741 

07771 803025 

info@burlisonphotography.co.uk 

www.burlisonphotography.co.uk 
 

Balloons 

 

Tip Top Balloons  

01264 359 988 

dave@tiptopballoons.co.uk 

www.tiptopballoons.co.uk 

 

Bubble Gum Balloons  

01252 626697 

info@bubblegumballoons.co.uk  

www.bubblegumballoons 

 

Cars 

 

Ryan James Chauffeurs  

02392 133821 

info@ryanjameschauffeurs.co.uk 

ryanjameschauffeurs.co.uk 

 

 

Entertainment 

 

Les Hart Entertainment 

02380 456149 / 07767 363499 

ian@leshart.co.uk 

www.leshart.co.uk 

 

Dean John 

07944 555313 

djdeanevents@gmail.com 

www.djdeanjohn.co.uk 

 

Cakes 

 

Inspiration Cakes 

 01489 896662 

Sheila@inspirationcakes.co.uk 

www.inspirationscakes.co.uk 

 

Suephisticated Wedding Cakes 

07787 5677411 

info@suephisticatedweddingcakes.co.uk 

www.suephisticatedweddingcakes.co.uk 

 

Décor 

Luminique Lighting 

02380658560 

sales@luminiqueevents.co.uk 

www.luminiqueevents.co.uk 

 

Dressed Events 

 

Jodie at Event Themes 
02381 781351 

enquiry@eventthemes.co.uk 

www.eventthemes.co.uk  

 

Hair and Make Up 

 

Becca Louise Hair and Make Up 

07823 405289 

becca@blhairandmakeup.com 
 

Bridal Hair in Hampshire 

078111 21863 

michelle@bridalhairinhampshire.co.uk 

www.bridalhairinhampshire.co.uk 

 

Stationary 

 

Elegant Stationery 

07917 831449 / 01903 866 589 

joanne@elegantstationery.co.uk 

www.elegantstationery.co.uk 
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We are pleased to offer special rates for guests attending the wedding reception. At confirmation of 

your wedding we will give you an allocation of bedrooms, usually 20 Standard rooms, for your guests 

to call and book direct. This special rate will be available up to 6 weeks prior to the wedding, and is as 

follows: 

 

2020 Weddings - £115 per room Bed and Breakfast – Advanced Purchase Rate. 

2021 Weddings - £115 per room Bed and Breakfast – Advanced Purchase Rate. 

2022 Weddings - £117 per room Bed and Breakfast – Advanced Purchase Rate. 

 

 

All bedroom bookings will be pre-payable in full at the time of booking. The payment is non-refundable 

or transferable in the event of cancellation or non-arrival.  

 

Your guests are more than welcome to upgrade from standard room to: 

 

VIQ Rooms £40 per room per night  

 

Manor Double Rooms £15 per room per night 

 

Manor House Deluxe Rooms £50 per room per night 

 

Guests should call our Central Reservations on 0845 074 0060 to book their bedroom. 

 
 
 

Initially, we suggest you book an appointment with our wedding coordinator who will show you around 

the hotel and discuss your plans for the day.  

 

Once you have decided on possible dates and the number of guests you wish to invite, contact your 

wedding coordinator to check availability. We can then look into making a provisional booking for you 

which can be held for one week. To guarantee your booking we will require a non-refundable deposit 

of 25%. 

 

Your wedding coordinator will issue you with a contract and a copy of the wedding terms and 

conditions stating the minimum numbers for you event. You are required to sign a copy of this form 

and return it to the wedding coordinator (the other copy is for your records). 

 

A further 25% deposit will be required 26 weeks prior to the wedding, with the next 25% deposit due 

13 weeks before the wedding. The final balance payment is required 28 days prior to the wedding, 

together with the completion of a credit card authorization form so any extras on the day can be 

charged to the card. 

 

We recommend holding a meeting with you one month before the wedding so that we can discuss final 

details and any last minute changes.  

 

 


