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It’s your day. This simple fact underpins our approach to weddings

and civil ceremonies. We can help you to build your wedding

reception from the ground up, just the way you want it.

Our beautiful private dining room, with direct access to the meadow

garden, can accommodate up to 40 people for a meal, and for larger

parties we can offer exclusive use of the whole restaurant. We do not

charge for room hire.

At the heart of your reception is the food. Whether a sumptuous feast

or a simple buffet, our chefs will create an unforgettable wedding

breakfast which reflects the significance of your first meal as a

married couple.

Our carefully selected wines and our reputation for personal, friendly

service will ensure that your wedding day is as relaxing as it is

memorable, and our picturesque venue nestled in glorious Berkshire

countryside, is the perfect backdrop.

In this brochure, you will find menus to suit all tastes and budgets.

We realise however that no two weddings are the same, so we will

work with you to create your perfect day.

In addition to the food we can also provide room dressing, flowers, a

photographer, transport, entertainment and more - we can even bake

your cake – whatever you need, just ask.

It’s your day, and the team at The Red House would be honoured to

help make it perfect.

It’s Your Day



Arriving at The Red House

A drinks reception and canapés is the perfect way to welcome

your guests and to begin the celebrations. Whether this takes

place in our restaurant, on our front patio or in our meadow

garden, it’s the perfect way to create a celebratory atmosphere.

The Wedding Breakfast

Our wedding menus have been designed by Chef Patron

Laurent, to provide a range of traditional and innovative dishes.

We use locally-sourced ingredients and everything is freshly

prepared.

Your Wedding Cake

From a dazzling array of cupcakes, a multi-tiered showstopper

or something quirky, our experts can create your dream cake.

Traditional fruit, chocolate, sponge, ice cream cake or even a

mountain of cream filled profiteroles dripping with chocolate

sauce... the choice is yours.

All Part of the Service

As well as an unforgettable meal, we will also take care of the

following details, at no extra cost:

• Menus and place-cards (if required)

• White linen table cloths and napkins

• An easel for your seating plan

• Wedding cake table

• Appropriate ambient music

• Ample parking

• Wi-Fi and charging points

• Coat storage

• Dedicated waiting staff

• Event manager to help you plan

What to do next

We would be delighted to host your wedding or civil ceremony

reception. Please have a look through this brochure and contact

our Events Manager on (01635) 582017. We will then arrange a

meeting at The Red House to discuss your plans in more detail.



Starters

Old Winchester cheese soufflé,                               

spinach & Parmesan crisp

Smooth chicken liver parfait with brandy, toasted 

homemade bread & onion compote

Royal Greenland prawn cocktail & Devon crab 

mayonnaise, rye bread 

Breaded & fried halloumi cheese fingers, Tzatziki dip & 

homemade tomato chutney

Mains

Roast tenderloin of free-range pork, mustard gravy & 

celeriac mash

Roast cod fillet with lemon & parsley crust, Béarnaise 

sauce & grilled plum tomatoes

Free-range chicken breast stuffed with Gruyère

& sautéed wild mushrooms, tarragon cream

Truffle macaroni cheese, portobello mushroom ragout

Served with vegetables for the table

Puddings & Cheese

Classic lemon tart with crème fraîche

Warm chocolate fondant, vanilla ice cream

Sticky toffee pudding, caramel ice cream

Selection of British cheese with oat biscuits, celery         

& apple chutney 

£ 29.50 per person 
(£24.50 for 2 courses)

Donnington Menu



Starters

Old Winchester cheese soufflé & spinach, Parmesan crisp

Luxury seafood & crab gratin, creamy lobster sauce & 
homemade bread toast

Hand sliced Scottish smoked salmon tartar with 
grated egg mayonnaise

Sautéed wild mushrooms, chestnut & whiskey cream

Mains

Roast rump of grain-fed beef, shallot & red wine gravy

Beech-smoked haddock fillet, sautéed spinach, buttery mash      
& cheddar cheese sauce 

Roasted Barbary duck breast, green peppercorn sauce & sweet 
potato mash

Vegetable curry, cauliflower rice

Served with vegetables for the table

Puddings & Cheese

Pear & almond frangipane chocolate sauce

Vanilla panacotta, pistachio tuile, poached plums

Sticky toffee pudding with caramel ice cream 

Selection of British cheese with oat biscuits, celery         
& apple chutney

£ 34.50 per person
(£29.50 for 2 courses)

Highclere Menu



Starters

Scottish queen scallop & spicy crab gratin

Duck foie gras with homemade brioche toast, 

quince jelly

Sautéed wild mushrooms in a butter puff pastry vol-au-

vent with chive cream

Mains

Lemon sole paupiettes, crab mousse on a bed of spinach 

& creamy lobster sauce

Fillet of beef Wellington with port jus and sautéed green 

beans

Grilled Welsh lamb cutlets, dauphinoise potatoes, 

cherry butter sauce

Please enquire for vegetarian options

Served with vegetables for the table

Puddings & Cheese

Lemon pavlova roulade with blackberry coulis

Vanilla cheesecake, mango sauce & blackberries

Warm chocolate fondant, coffee ice cream

Selection of British cheese, oat biscuits, celery        

& apple chutney

£ 44.50 per person
(£39.50 for 2 courses)

Windsor Menu



The canapes below are examples,                                    

please ask for our current menu.

Cold

Prawn cocktail in baby gem leaf

Scottish smoked salmon, cream cheese and chive muffin

Potted smoked ham on toast

Rare roast beef, soda bread, tarragon mayonnaise

Hot

Mini ham and cheese croissants

Mini fish & chips

Wild mushroom vol au vent

Mini fish pie

Mini burger

Mini cottage pie

£2 each

Canapes



Our finger buffet comprises a selection of the dishes below

Savoury

Sandwiches

Stilton & walnut tartlet

Chicory, Gruyere and walnut

Red onion bhajis

Arrancini (Italian stuffed rice balls)

Chargrilled Asparagus en croute

Chicken goujons

Cocktail pork sausages with honey & mustard glaze

Mushroom vol-au-vents

Whitebait

Mini fish & chips

Sweet

Lemon and raspberry tartlet

Chocolate fudge cake

Mini fruit pavlova

from £20 per person

Finger Buffet



Our Hot and Cold Buffet comprises a selection 

of the dishes below

Cold Dishes

Sandwiches – ham, egg mayonnaise, smoked salmon

Homemade sausage rolls

Roasted conference pear salad, crumbled Stilton, spicy pecans and 

hazelnut dressing

Prawn cocktail pots

Hand-sliced Scottish smoked salmon with cream cheese served on 

blinis

New potato salad / Green salad / Sanmarzanno tomato salad

Hot Dishes

Chicken chasseur casserole with tarragon dumplings

Vegetable curry with cauliflower rice

Poached salmon with dill mayonnaise and capers served with hot 

buttered quinoa and spinach

Warm wild mushroom tart with crème fraiche

Mini fish & chips

Dessert Dishes

Lemon and raspberry tartlet

Chocolate fudge cake

Mini passion fruit pavlova

Dark chocolate tart with salty caramel sauce

Ice cream (chocolate, caramel, vanilla)

from £25 per person

Hot & Cold Buffet



Below is a selection of our expertly chosen wines.  

The full list is available on request or on our website.

Wine List

Sparkling Bottle

Prosecco Extra Dry - Amata Apple - Crisp - Vibrant 30.00

Champagne Bernard Remy Brut "Carte Blanche" Lemon - Fresh - Floral 45.00

Champagne Perrier-Jouët Grand Brut Brioche - Elegant - Red Apple 55.00

White Bottle

Chardonnay - Gérard Bertrand (Biodynamic) Citrus - Herbs - Passionfruit 29.00

Verdejo - Mesta (Organic) Refreshing - Green Apple - Pepper 19.50

Chenin Blanc - Swartland Winery Pear - Citrus - Rounded 23.00

Sauvignon Blanc - Bishops Leap Passion fruit - Vibrant - Crisp 28.00

Viognier - Château de Campuget Stonefruit - Balance - Elegance 30.00

Pinot Grigio - Cantine Tramin Spice - Pear - White Pepper 31.00

Gavi di Gavi - San Silvestro Peach - Pepper - Mouthwatering 32.00

Grüner Veltliner - Weingut Rabl Apple - White Pepper - Zingy 36.00

Low Alcohol Bottle

Rawson's Retreat Sparkling Chardonnay / Pinot Noir Vibrant - peach - lemon 17.50

Rawson's Retreat Semillon / Chardonnay Crisp - citrus - trpoical 16.00

Rawson's Retreat Cabernet Sauvignon Blackberries - red fruits 16.00

Rosé Bottle

Primitivo - Tramari San Marzano Roses - Strawberry - Tangy 26.00

Cotes de Provence - Henri Fabre Wild Strawberry - Delicate - Refreshing 28.00

Red Bottle

Chianti Classico - Bonacchi Blackberry - Vanilla - Warm 29.00

Grenache/Mourvedre - Chevanceau Plum - Fruity - Easy 19.50

Tempranillo - Mesta (Organic) Raspberry - Juicy - Classic 23.00

Merlot Reserva - Echeverria Plum - Sappy - Mid Body 25.00

Malbec - Dona Paula Estate  Black plums - vanilla - Juicy 30.00

Pinot Noir - Gerard Bertrand Reserve Speciale Raspberry - Vanilla - Delicate 30.00

Château Julien Bordeaux Fleshy - Dark Chocolate - Rounded 32.00

Rioja Reserva - Quasar Earthy - Liquorice - Warm 34.00

Châteauneuf-du-Pape - Château Fortia Silky - Balanced - Elegant 65.00



At The Red House, we can offer a range of additional

services from carefully selected partners to help make your

day special, including:

• Photographers and photo booths

• DJ

• Band

• Transport

• Room dressing, chair covers etc

• Discounted local accommodation

• Wedding stationery

• Flowers

Our dedicated event manager can be your single point of

contact for all of the above and more.

Extra Services



Party Numbers

• Party menus are available for parties of 10 people or more

• Our private dining room can seat 40 people.

• For larger groups we will consider exclusive hire of the restaurant, subject to availability and 

minimum spend.

Deposits

• A £10 per person deposit is taken for all party bookings.

• This deposit may increase for particular dates such as Valentines Day, Mother’s Day and 

Christmas Day

Cancellations

• Deposits are non-refundable if your event is cancelled with less than 15 days notice.

• Changes in numbers are accepted up to 48 hours prior to the event / meal. 

• Cancellations within 48 hours will be charged at full price.

Pre-orders

• For parties of 10 or more people, your group’s meal choices are required at least 7 days prior to 

your meal.

• This can be managed online once the booking is confirmed.

Service Charge & Gratuities

• Gratuities are distributed to the staff and are entirely at your discretion. We add a 12.5% 

discretionary service charge to all private room, private hire and exclusive hire bookings.

Allergies

• Please inform us of any food allergies. A gluten-free menu is available on request. We use nuts in 

some dishes and therefore cannot guarantee a nut free environment.

Terms & Conditions

This brochure is an introduction to The Red House and to our wedding services. It is 
your day and we can tailor-make it to suit your wishes and budgets.  Please contact 
us to discuss your requirements further.

(01635) 582017

info@theredhousepub.com


