
Drinks Reception: Two Glasses of 
Orobella Vino Spumante Prosecco 

or Bottled Peroni (330ml) per person 

Half a bottle per person served with 
the wedding breakfast:

White: Bella Modella Pinot Grigio
Rosé: Bella Modella Pinot Grigio Rosé

Red: Finca Manzanos Tempranillo

Toast Wine,  one glass per person,
 served with speeches:

 Orobella Vino Spumante Prosecco

£30 per person

Drinks Reception: Two Glasses of Orobella Vino 
Spumante Prosecco 

OR 
One Glass of Nyetimber Classic Cuvée English 

Sparking Wine per person

Half a bottle per person of wine 
served with the wedding breakfast:

White: Cloud Factory Sauvignon Blanc
Rosé: Palm Par L’Escarelle

 Red: Man Meets Mountain Malbec

Toast Wine,  one glass per person, 
served with speeches: (choose one)

Orobella Vino Spumante Prosecco OR  
Nyetimber Classic Cuvée

 
£37 per person

F I S H  H I L L  W I N ES

A relaxed social option for couples who prefer 
beers, spritzers, and fizz instead of table wine. 

Drinks Reception: 
Choose two from the following:

Orobella Vino Spumante Prosecco
Bottled Beers  

(Peroni, Corona or  Birra Moretti )
Spritz Cocktails  

(Aperol, Hugo, Berry or Sarti Spritz)

Wedding Breakfast:
Enjoy a mix of chilled beers and 

jugs of spritz cocktails 

Toast Wine, one glass per person,
 served with speeches:

One Glass of Orobello Vino Spumante Prosecco 

£30 per person

B R E D O N  H I L L

Drinks Packages 

Drinks Reception: Two Glasses of Pierre Mignon 
1er Cru Champagne per person.

Half a bottle per person of wine 
served with the wedding breakfast:

White: Iona Sauvignon Blanc
Rosé: Chateau L’escarelle Provence Rosé

Red: Luis Canas Rioja Crianza 

Toast Wine, one glass per person, 
served with speeches:

Pierre Mignon 1er Cru Champagne

£58 per person** price & champagne may very 
depending on availability

S N O W S H I L L  W I N ES

D OV E RS  H I L L  W I N ES



Soft Drink Packages

T H E  B ROA D WAY T H E  D U M B L E TO N
One glass for the drinks reception.

 
Please choose one of the following

options for the drinks reception:
 

Non-Alcoholic Passion Fruit Martini
 

Non-Alcoholic Mojito
 

Non-Alcoholic Peach Bellini

Wedding Breakfast & Toast:
 

One 75cl bottle per person of Bottle Green 
Elderflower Pressé or Raspberry Lemonade for 

the wedding breakfast & toasts
 

£15 per person

Two glasses for the drinks reception.
 

Please choose one of the following
options for the drinks reception:

 
Non-Alcoholic Passion Fruit Martini

 
Non-Alcoholic Mojito

 
Non-Alcoholic Peach Bellini

Wedding Breakfast & Toast:

One 75cl bottle per person of Bottle Green 
Elderflower Pressé or Raspberry Lemonade for 

the wedding breakfast & toasts
 

£21 per person

Children’s Drinks

Drinks reception  
One glass of Orange Juice

 
Wedding Breakfast 

Two glasses of Orange
 or Blackcurrant Squash

Joosed with the meal

£5.00 per child

Drinks reception
One glass of Orange Juice & 

Lemonade
 

Wedding Breakfast 
Two bottles of Apple & 
Blackcurrant Benson’s
Joosed with the meal

 
£7.00 per child

Drinks reception
One glass of Raspberry 

Lemonade

Wedding Breakfast 
Two bottles of Apple & 
Blackcurrant Benson’s
Joosed with the meal

 
£8.00 per child

 L I T T L E  D OV E RS  H I L L  L I T T L E  F I S H  H I L L  L I T T L E  S N O W S H I L L



If you wish to bring your own still & sparkling wine for the reception drinks, 
toasts & for the wedding breakfast there is a corkage charge of £14 per head

All glassware, chilling & staffing will be provided to serve your drinks. 

Corkage includes service from drinks recwedding breakfast or speeches 
(whichever comes last).  After this all  drinks can be purchased from the bar.

No bottled beer, spirits or soft drinks can be brought in within corkage, 
please see our corkage additions to add these from our bar services.

Add any of these to your corkage for a little extra during your drinks reception

Bottled Beers -  £4.50 per bottle (330ml)
Choose one of the following: Peroni or Corona 

Pimms & Lemonade - £7.00 per glass

Lapstone Softs - £8.00 per bottle (75cl)
Elderflower Pressé or Raspberry Lemonade

Pre-Ceremony Drinks
Corkage to serve an additional glass of fizz prior to the ceremony

 £3.00 per person

Evening Guest Drinks
Corkage to serve an additional glass of fizz to welcome evening guests 

£3.00 per person

CO R K AG E  A D D I T I O N S

Corkage



Sitting around our glowing fire pit, overlooking the beautiful surrounding fields. 
Our Rustic Shepherds Hut can be hired for 1.5 hours in the evening as an outdoor Gin or Cocktail Bar.

T H E  S H E P H E R D S  H U T

Pre-Ceremony Drinks Reception
Welcome your guests as they arrive with a Glass of Lapstone House Prosecco 

prior to the ceremony - £7.00 per glass

Add any of these little extras to your drinks reception:

Bottled Beers -  £4.50 per bottle - 330ml 
Peroni or Corona

Pimms & Lemonade - £7.00 per glass

Spritz Selection -  £9.00 per glass per Spritz

Lapstone Softs - £8.00 per bottle (75cl) Elderflower Pressé or Raspberry Lemonade

Evening Guest Drinks Reception
Welcome your evening guests as they arrive with a Glass of Lapstone House Prosecco at £7.00 per glass

T H E  G I N  BA R T H E  CO C KTA I L  BA R 

A selection of 4 bottles of house gin (70cl)* 
along with a selection of Fever Tree Tonics & 
Garnishes will stock the bar. 
What better way to enjoy a summers evening?

From £600 for 1.5 hours hire  (serves 100)

Get ready to shake things up with a cocktail hour. 
The perfect transition into the evening or a great 
addition to your drinks reception.

Choose two signature cocktails from our menu.

From £850 for 1.5 hours hire (serves 100) 

A little extra



Our Wines

Orobella Vino Spumante Prosecco
Italy, Veneto | 12.5%
Aromas of apple & stone fruit, soft and fruity on 
the finish

Nyetimber Classic Cuvée
England, West Sussex | 12%
Elegant, with citrus, apple, and brioche note

Pierre Mignon 1er Cru Champagne 
France, Epernay | 12%
White stone fruit, brioche and gentle very fine 
bubbles

S PA R K L I N G

W H I T E

Bella Modella Pinot Grigio
Italy, Veneto | 12%
Fresh, dry, floral and citrus aromas

Cloud Factory Sauvignon Blanc
New Zealand, Marlborough | 12.5%
Perfumed with nettle & ripe tropical fruits

Iona Sauvignon Blanc
South Africa, Elgin  | 13.5%
Aromatic, grapefruit and light tropical aromas 
and flavours. 

Finca Manzanos Tempranillo
Spain, Rioja | 13%
Ripe black plum, berry fruit, dark earthy 
complexities 

Man Meets Mountain Malbec
Argentina, Mendoza | 13.5%
Rich, fruity, plum and dark berry flavours

Luis Canas Rioja Crianza
Spain, Rioja  | 14.5% 
Layered, velvety with ripe & rich red fruit 
flavours.

R E D

Bella Modella Pinot Grigio Rosé
Italy, Veneto | 12%
Crisp, delicate red berry and floral notes 

Palm Par L’Escarelle Rosé
France, Provence | 12.5%
Pale pink, delicate strawberry notes, fresh 
and lively

Chateau L’escarelle Provence Rosé
France, Provence  | 13.5 %
Crisp, delicate, wild strawberry notes with a 
touch of citrus.  

RO S E



Our Cocktails 

Lapstone 75
Gin, Triple Sec, Lemon Juice, Sugar, Prosseco, 

Grenadine

Cosmopolian
Vodka, Triple Sec, Lime Juice & Cranberry Juice

Tommy’s Margarita
Tequila, Lime Juice, Agave

Rum Punch
Dark Rum, White Rum, Lime, Fruit Juices

Negroni
Gin, Campari, Sweet Vermouth

Amaretto Sour
Amaretto, Sweet & Sour

C L AS S I C  CO C KTA I L S

S P R I T Z
Aperol Spritz

Aperol, Prosecco, Soda

Sarti Spritz
Sarti, Prosecco, Soda

Hugo Spritz
Elderflower Edinburgh Gin Liqueur, 

Prosecco, Soda

Berry Spritz
Raspberry, Prosecco, Soda

M A RT I N I S

Espresso Martini
Espresso, Kahlua, Vanilla Vodka

Passionfruit Martini
Passionfruit, Vanilla Vodka, Lime, Prosecco

Mayflower Martini
Gin, Apricot Brandy, Apply Juice, Elderflower & 

Lime Juice



Lapstone Bar Menu

D R AU G H T  B E E R
L a p s to n e  Se s s i o n  L a g e r  3 . 4 %
Ma h o u  4 . 8 %
Pe ro n i  5 %
C a m d e n  Pa l e  A l e  4 %
Co r n i s h  O rc h a rd s  G o l d  4 . 5 %
G u i n n e s s  4 . 1 %

H A L F
£ 3 . 0 0
£ 3 . 5 0
£ 3 . 5 0
£ 3 . 5 0
£ 3 . 5 0
£ 3 . 5 0

P I N T
£ 6 . 5 0
£ 7 . 0 0
£ 7 . 0 0
£ 7 . 0 0
£ 7 . 0 0
£ 7 . 0 0

B OT T L ES
Pe ro n i  5 . 1 %  /  Pe ro n i  0 %
Co ro n a  4 . 5 %
O l d  Mo u t  Fr u i t  C i d e rs  4 %
G u e s t  A l e

£ 5 . 0 0
£ 5 . 0 0
£ 6 . 5 0
£ 5 . 0 0

S P I R I TS
D ra u g h t  M i xe rs

H o u s e  G i n
JJ  W h i t l ey  3 7 . 5 %
B o m b ay  4 0 %
Ta n q u e ray  4 3 . 1 %

Pre m i u m  G i n
Co t s wo l d s  4 6 %
H e n d r i c k s  4 1 . 4 %
6  O’C l o c k  4 3 %

H o u s e  Vo d ka
TJ  3 7 . 5 %

Pre m i u m  Vo d ka
Ke te l  O n e  4 0 %

H o u s e  Ru m
B a c a rd i  W h i te  3 7 . 5 %
B a c a rd i  Sp i ce d  3 5 %
B a c a rd i  D a r k  3 7 . 5 %

Pre m i u m  Ru m
K ra ke n  4 0 %
D i p l o m a t i co  Ma n tu a n o  4 0 %

H o u s e  W h i s key
J a c k  D a n i e l s  4 0 %
J i m  B e a m  4 0 %
J o h n n i e  Wa l ke r  B l a c k  4 0 %

Pre m i u m  W h i s key
B u l l e i t  B o u r b o n  4 5 %
S i n g l e to n  Twe l ve  Yr  O l d  4 0 %

Co g n a c
Co u r vo i s i e r  VS  4 0 %
VSO P  4 0 %

£ 2 . 5 0

SG L
£ 4 . 0 0

£ 4 . 5 0

£ 4 . 0 0

£ 4 . 5 0

£ 4 . 0 0

£ 4 . 5 0

£ 4 . 0 0

£ 5 . 0 0

£ 5 . 0 0

D B L
£ 7 . 5 0

£ 8 . 5 0

£ 7 . 5 0

£ 8 . 5 0

£ 7 . 5 0

£ 8 . 5 0

£ 7 . 5 0

£ 9 . 5 0

£ 9 . 5 0

S P I R I TS
Te q u i l a  /  S a m b u c a
Te q u i l a  Ro s e  /  J ägermeister

J a g e r b o m b  /  B a by  G u i n n e s s

£ 5 . 0 0

£ 6 . 0 0

CO C KTA I L S
Es p re s s o  Ma r t i n i
Pa s s i o n Fr u i t  Ma r t i n i
M a y f l o w e r  M a r t i n i
Ru m  Pu n c h
L a p s to n e  7 5
C o s m o p o l i a n
To m m y ’s  M a r g a r i t a
R u m  P u n c h
N e g r o n i
A m a r e t t o  S o u r

S P R I T Z
P i m m s  &  Le m o n a d e
A p e ro l  Sp r i t z
S a r t i  Sp r i t z
H u g o  Sp r i t z
B e r r y  Sp r i t z

£ 9 . 0 0
£ 9 . 0 0
£ 9 . 0 0
£ 9 . 0 0
£ 9 . 0 0

W I N ES
B e l l a  Mo d e l l a 
P i n o t  G r i g i o

F i n c a  Ma n za n o s
Ta m p ra n i l l o 

B e l l a  Mo d e l l a
P i n o t  G r i g i o
Ro s é

O ro b e l l a  V i n o
Sp u m a n te

N ye t i m b e r
C l a s s i c  C u ve é

C h a m p a g n e

Po r t  /  S h e r r y

1 2 5 m l  G l a s s
1 7 5 m l  G l a s s
7 5 c l  B o tt l e

1 2 5 m l  G l a s s
1 7 5 m l  G l a s s
7 5 c l  B o tt l e

1 2 5 m l  G l a s s
1 7 5 m l  G l a s s
7 5 c l  B o tt l e

1 2 5 m l  G l a s s
7 5 c l  B o tt l e

1 2 5 m l  G l a s s
7 5 c l  B o tt l e

Fro m

£ 6 . 0 0
£ 7 . 5 0
£ 3 0 . 0 0

£ 6 . 0 0
£ 7 . 5 0
£ 3 0 . 0 0

£ 6 . 0 0
£ 7 . 5 0
£ 3 0 . 0 0

£ 7 . 5 0
£ 3 5 . 0 0

£ 1 2 . 0 0
£ 6 0 . 0 0

£ 7 5 . 0 0

£ 5 . 0 0

SO F T  D R I N K S
Fo u n t a i n  D r i n k s
Pe p s i  /  Pe p s i  Ze ro
Le m o n a d e

A p p l e t i s e r  /  B o tt l e  G re e n
Ea g e r  J u i ce s
Re d  B u l l

£ 2 . 5 0  /  £ 4 . 0 0

£ 3 . 5 0
£ 3 . 0 0
£ 3 . 0 0

* * B a r  m e n u  i s  s u b j e c t  to  c h a n g e

£ 9 . 0 0
£ 9 . 0 0
£ 9 . 0 0
£ 9 . 0 0
£ 9 . 0 0
£ 9 . 0 0
£ 9 . 0 0
£ 9 . 0 0
£ 9 . 0 0
£ 9 . 0 0


