
 

 

At Heritage Grange 

Thurston 

Dream Weddings 



Ceremonies by your wedding 

celebrant 



 

  

Stunning Location 
Contact us for more information 

hello@weddingvenueburystedmunds.com 

01359 231260 

mailto:hello@weddingvenueburystedmunds.com


 

 

 

 

VENUE HIRE CHARGES 

2023 

Food Options 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Canapés 
 
 

~Red Onion & Goats Cheese Filo Tart~ 

~Pea Pannacotta on Parmesan Biscuit topped with Crisp Parma 

Ham (supplement of £2)~  

~Mille Feuille & Sun blushed Tomato Tapenade~ 

~Crostini with Sun Blushed Tomatoes & Grated Italian Cheese~ 
~Sesame Prawn Toast~ 

 

~King Prawns in a light Filo Pastry~ 
 

~Smoked Salmon Bilinis with a Horseradish Cream~ 
 

~Shredded Duck & Plum Sauce Tacos~ 
 

~Assorted Mini Quiche~ 

3 Course Meal / 2 Course Meal  
Please choose only 1 starter, 1 main and 1 dessert for your guests and we will also cater 

for any special dietary requirements 
 

STARTERS 

~Soup of your choice~ 

~Sweet red onion & cheese tart – choice or cheese stilton or 
brie~ 

~Duck Spring Rolls, Cucumber Salad, Plum Sauce~ 

~Chicken liver parfait, redcurrant & onion chutney, melba 
toast~ 

~Ham Hock & Leek terrine, Piccalilli, homemade bread~ 

~Prawn Cocktail, Baby gem lettuce, Marie Rose Sauce, 
Prawn Toast~ 

~ Ravioli of Mushroom & Goats Cheese, Garlic Cream Sauce~ 

We can offer many different options, discuss your 
requirements with us 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

3 / 2 Course Meal  
Please choose only 1 starter, 1 main and 1 dessert for your guests and we will also 

cater for any special dietary requirements 

MAINS 

~Roast Chicken, Pork, Sage & Onion Stuffing, Chipolata 

wrapped in Bacon, Roast Potato, Chicken Gravy ~ 

~Chicken Wrapped in Prosciutto Ham, with Mushroom & 
Tarragon Cream Sauce~ 

~Ballotine Chicken stuffed with leek & pistachio, Pancetta, 
Parmetier Potato, Tarragon Chicken Gravy ~ 

~Roast Pork Tenderloin stuffed with Apricot, Apple & Ginger, 
Gravy ~ 

~Personalised Sausages for your day, Creamed potatoes, 
Shallot Gravy~ 

~Pan fried Fillet of Salmon, Hollandaise, Lemon Crushed New 
Potatoes ~ 

~Slow Cooked Beef, Creamed Potato, Beef Gravy ~  

~ Wild mushroom linguine, Cheddar Sauce, garlic Ciabatta~ 

We can offer many different options, discuss your 
requirements with us 

DESSERTS  

~Cheesecake of your choice~ 

~Chocolate Tart, fresh Raspberries, Raspberry Sorbet ~ 

~Chocolate Brownie, Vanilla Ice Cream~ 

~Caramelised Lemon Tart, Raspberry Sorbet~ 

~Sticky Toffee Pudding, Caramel Sauce, Vanilla Ice Cream~ 

~Strawberry Eton Mess~ 

~Apple or Rhubarb Crumble, Vanilla Ice Cream or Crème 
Anglais~ 

 

 

Children under 10  

STARTERS 

~Tomato Soup~ 

~Prawn Cocktail ~ 

~Fan of seasonal Melon ~ 

MAINS 

~Roast Chicken with seasonal vegetables & 
Roast Potatoes~ 

~Home-made Fish Goujons with Fries ~ 

~ Home-made Chicken Goujons with Fries ~ 

DESSERTS 

~Chocolate Brownie with Vanilla Ice cream~ 

~A trio of Ice Creams~ 

~Caramelised Banana & Custard~ 

~Strawberry Eton Mess~ 

~Apple or Rhubarb Crumble, Crème Anglais~ 

 

 

 

 

 

 



 

£2,250, for the 
entire hotel 12pm 

until midnight (bedrooms 

from 2pm) 

Price excludes bedrooms 

 

Your Buffet 

With an extensive range of buffet options, we 
can cater for your individual needs. 

Choose from either of our buffet options for 
your perfect reception. 

Buffet Options 
Menu 1 

(minimum of 10 persons) 
Potato Wedges 

Chicken Drumsticks 

Quiche 

Sausage Rolls 

Menu 2 
(minimum of 10 persons) 

Potato Wedges 

Chicken Drumsticks 

Quiche 

Sausage Rolls 

Hot Pasta or Salad 

Menu 3 
(minimum of 25 persons) 

Salad 

Potato Wedges 

Vegetable Pakoras 

Hot Pasta Dish 

Chicken Drumsticks 

Quiche 

Sausage Rolls 

Spring Rolls 

 

Informal Dining 

If you have a more relaxed occasion in 
mind why not take pleasure in the 
picturesque views of our stunning 

gardens with a Barbeque or Hogg 
Roast. 

These are available during the 
summer months with weather 

permitting. 

 

Forked Buffet 
A hot or cold buffet consisting of Carved 

Ham, Roast Chicken, Coleslaw, Leafy 
Salad, Potato Salad,  Pasta 

 

Freshly Made Pizzas 

We can offer freshly made pizzas for 
your guests, that are made over a time 

period. 

A 2-hour period 

 

 

Menu 4 

Pick & Choose (minimum of 25 persons) 
Snack Items 

Sesame Prawn Toast, Sausage Rolls, Vegetable Samosas, 
Vegetable Pakoras, Mini toad in the Hole, Chicken 

Drumsticks, Quiche, Vegetable Springs Rolls 

Desserts 

Mini Cheesecake of your Choice, Mini Pavlovas 
Bite Sized Triple Chocolate Brownie, 

Bite Sized Glazed Fruit Tartlets, 
Mixed Fruit Salad 

 

Pasta & Salad 

Pasta with Roasted Vegetables & Cheddar Sauce 

Baked Pasta with Mozzarella & Mushrooms  

Aubergines in Tomato Garlic Sauce topped with 
Parmesan  

Tomato, Mozzarella & Basil Salad 

Feta, Mint, Green Beans & Baby Spinach Salad  
Mixed Leaf Salad 

Coleslaw 
Roasted Vegetable Cous-Cous  

 

Potato Salads & Dishes 

Potato Wedges 
Potato, Spring Onion & Red Onion Salad 

 
 

Quiche 

Sandwiches, & Bagels 

Assorted Sandwiches or Bagels (all a mixture of Meat, 
Fish & Vegetarian) 

 

 

 


