Banqueting & Buffet Menus
plus Drinks Packages

T 01536 512475 E events@wicksteedpark.org
Wicksteed Park, Barton Road, Kettering, Northants NN15 6NJ

Canapés
Cold selection
Bamboo Pimms fruit skewer with
watermelon, strawberry, cucumber apple and fresh mint
Smoked salmon blinis with
horseradish crème fraîche and pea shoots
Smoked salmon and cream cheese en croûte
with candied lemon
Chicken liver pâté with brioche and
kirsch marinated cherries

Hot selection
Pork crispy pancakes with cider and apple
served with homemade chutney
Scallops with pea puree and black pudding
Mini shepherd’s pie tartlets
Inside out chipolata bangers and mash
with red onion marmalade

3 Canapés per person £7.95
4 Canapés per person £9.95
5 Canapés per person £11.95

Drinks Packages
Package 1
Welcome drink of Bucks Fizz
1 glass of house red or white wine with your meal
1 glass of sparkling wine for toast

£13.50

per person

Package 2
Welcome drink of Pimms or prosecco
Half bottle of house red or white wine with meal
1 glass of prosecco for toast

£16.25

per person

Package 3
Welcome drink of pink fizz
Half bottle of house red or white wine with meal
1 glass Champagne for toast

£19.75

per person

Prosecco (125ml glass)

£4.00

House wine (per glass)

£5.50

Pink prosecco (125ml glass)

£4.20

House wine (half bottle)

£8.25

Bucks Fizz (125ml glass)

£4.00

Bellini cocktail

£4.50

Champagne (125ml glass)

£7.00

Beer bucket

Pimms (per glass)

£4.00

(Budweiser x5 and Peroni x5)

£37.00

Starters

Please choose one starter for all your guests

Cream of vine ripened tomato and red pepper soup served
with crispy croutons and herb crème fraiche (v)
£3.95
Garden pea and fresh mint velouté accompanied
with mini cheddar cheese straws (v)
£3.95
Poached salmon tower with herb crème fraiche served
with cucumber, cherry tomato bombes and a lemon dressing
finished with a parmesan wafer
£5.50
Retro prawn cocktail, baby gem, parmesan shard,
Marie Rose sauce, melba toast and pea shoots
£5.25
Carpaccio of melon marinated in a Pimms syrup and served
with lemon sorbet, fresh strawberries and a strawberry coulis (v)
£4.25
Smoked duck salad with a cherry dressing served
with pickled cucumber, orange jelly and toasted brioche
£5.95
Chicken Caesar salad baby gem, crispy croutons, and bacon,
topped with parmesan shavings and Caesar dressing
£5.25
Farmhouse pâté with crispy bruschettas, homemade piccalilli,
salad leaves and celeriac remoulade
£5.25

Main Courses

Please choose one main course for all your guests

Lamb rump and sticky braised lamb shoulder served with
gratin dauphinoise, roasted root vegetables, broccoli and port pan jus
£16.95
Braised blade of beef served with mashed potato,
slow cooked red cabbage and bourgignon bacon, and pearl onions
£15.95
Breast of chicken marinated in lemon and thyme
served with fondant potato, Mediterranean vegetable stack
and a mozzarella cheese bon bon
£12.25
Oven roasted chicken breast wrapped in Parma ham
stuffed with a creamy blue cheese sauce and pan jus
£12.25
Grilled seabass with sweet and sour tomatoes served with
Mediterranean vegetables and steamed lemon rice
£13.95
Fillet of salmon stuffed with spinach wrapped in Parma ham
served with gratin dauphinoise and garden patch vegetables
with a Chablis sauce
£13.95
Wellington of roasted aubergine and wild mushrooms served with
applewood cheese sauce and toasted cashews and greens (v) (n)
£10.95
Courgette and pea risotto served with
rocket salad, feta and lemon zest (v)
£10.95

Desserts

Please choose one dessert for all your guests

Raspberry tart served with vanilla crème patisserie, raspberry sorbet
and garnished with a chocolate stick
£5.25
“Pavilion Pavlova” A nest of meringue filled with Chantilly cream
and compote of berries with a fresh strawberry sauce
£5.50
Pear and almond tart served with vanilla ice cream,
Sauce Anglaise and strawberry compote (n)
£5.25
Dark chocolate brownie with chocolate sauce and honeycomb pieces,
strawberry ice cream and a chocolate stick
£5.65
“Mr Wicksteed’s Lemony Extravaganza” Lemon cake, mini meringues,
lemon jelly, lemon sorbet and freeze dried raspberries
£5.50
Apple pie and clotted cream with vanilla custard and caramel apple
£5.25
Rich chocolate torte with macerated berries and raspberry sauce
£5.75
All American cheesecake served with butterscotch sauce, fresh
raspberries and toasted pecan nuts (n)
£5.75

Children’s Menu

For ages 10 and under. Please choose one starter, main course and dessert for all children.
Children can also have the same menu as adults – charged at 50%

Cream of vine ripened tomato and red pepper soup
£2.50
Cheese toasted garlic bread
£1.95
Melon balls served in orange juice and maraschino cherries
£2.50
Vegetable crudités and bread sticks served with hummus
and guacamole (or plain if preferred)
£2.95

Pork sausages served with chips or mashed potatoes
and peas/baked beans
£5.25
Chicken goujons served with chips, coleslaw and baby gem leaves
£4.95
Tomato penne pasta served simply with a pot of grated cheese
and cherry tomatoes
£4.75
Plain grilled strips of chicken served with mash potatoes and gravy
£5.45

Dark chocolate brownie with brownie sauce served
with strawberry ice cream
£2.75
Apple pie served with vanilla custard or vanilla ice cream
£2.75
Jelly and ice cream
with sweets from our own sweet shop Bah Humbug
£2.50

Buffet Selection
Minimum of 90% of guests must be catered for

Selection of sandwiches
Chicken bamboo skewers with chargrilled vegetables
and teriyaki marinade
Mini scampi cones with tartar sauce
Pork belly squares with apple compote and black pudding
Sweet potato fries
Spring rolls with hoi sin dipping sauce
Freshly baked sausage rolls
Chicken tikka skewers
Tomato bruschetta with mozzarella and fresh basil
Loaded potato skins with cream cheese and tomato salsa
Spicy chicken wings
Mini pork pies with cranberry
Mini sliders

6 item buffet £10.95
8 item buffet £12.95
10 item buffet £14.95

