
 
 
 
 
 
 

Weddings at Hinchingbrooke House  
 

Hinchingbrooke House is a Tudor Country House built around an early 13th Century Nunnery.  The 

spectacular setting provides a unique location for Wedding Receptions, Civil Marriage Ceremonies, 

Civil Partnerships and Renewal of Vows Ceremonies 

Hinchingbrooke House is licensed for Civil Marriage Ceremonies and Civil Partnerships.  All of the 

large rooms on the ground floor are suitable for ceremonies and can be arranged to suit the specific 

needs of your Wedding party.  Couples need to contact the Registry Office independently to arrange 

the date and time of their ceremony. 

At Hinchingbrooke House, the ground floor and grounds are reserved exclusively for all Wedding 

parties from 11.00 - 00.00 (Sundays 11.00 - 23.00).  With so many beautiful rooms to choose from, 

you can plan your day exactly how you would like it to be.  A reception room on the first floor of the 

House with a balcony overlooking the magnificent grounds is also allocated to the Bride and Groom. 

Our Team of Chefs have created a selection of delightful menus for your Wedding Breakfast and a 

choice of buffet options for your evening reception.  We will of course be happy to discuss any 

dietary requirements that you may have.  In addition, the General Manager will advise you on the 

timings of your day, usage of rooms, seating plans and assist with all 

the other finer details for your day. 

We pride ourselves on offering a personal and flexible approach, allowing each Wedding to have its 

own individuality and would be happy to discuss your specific requirements.  If you wish to arrange 

a viewing of Hinchingbrooke House, please do not hesitate to contact the Hospitality Office on 01480 

375678 or email hle@hinchbk.cambs.sch.uk. 

 

We look forward to hearing from you.     

www.hhpac.co.uk 

Hinchingbrooke House.  
Part of Hinchingbrooke School, Brampton Road, Huntingdon,  

Cambridgeshire. PE29 3BN    Email: hle@hinchbk.cambs.sch.uk 
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Venue Hire  

 

The Ground Floor of Hinchingbrooke House is available as follows:  

Saturdays                                      £2,600.00 
           (Bank Holidays)     

       
           Sundays- Monday to Fridays  

(During school holidays)            £2,200.00  
 

 
For smaller gatherings, were the whole ground floor would not be necessary, please speak directly 
to the General Manager or Hospitality Office to discuss your requirements.  
 
 
 
 
 
 

Civil Ceremony 

All our rooms on the Ground Floor are licensed for the performance of civil marriage ceremonies 
and partnerships.  

 The following rooms are recommended: 

 

Assembly Room   (maximum number of Guests Inc. Bride & Groom = 85) 
 
Library     (maximum number of Guests Inc. Bride & Groom = 120) 
 
Inner Hall     (maximum number of Guests Inc. Bride & Groom = 120) 
 
 
 

 

 

 

 

 

 
 



Reception Drinks 

 

After the ceremony or on arrival from the Church, your Reception will be held in a room of your 
choice.  If you have special requests, please let us know and we will do our best to accommodate. 
We suggest choice any of the following: 

 

Prosecco     £4.00 per glass 
                                        Bellini (Peach or Raspberry)  £4.00 per glass 
                                        Bucks Fizz                                                £3.80 per glass 

Pimms and Lemonade                    £3.80 per glass 
Bottled Lager and Ciders   £3.80 per bottle  
Fruit Punch                                   £10 per 2lt Jug 

 
 

Canapés 

As part of your reception, as your guests mingle and have the formal photographs taken; you may 
wish to have canapés with the reception drinks: 

3 canapés @ £6.75 per person 
4 canapés @ £7.25 per person 
5 canapés @ £8.50 per person 

 
Please choose from the following: 

Warm Parmesan Macaroon 

Baguetine with Parfait de Canard and Confit d’Orange 

Blinis with Mascarpone and Avruga Caviar 

Smoked Salmon with Salmon Mousse and Lemon Zest on Brown Bread 

Goats Cheese with Italian Parsley and Sundried Tomato on Feuilleté  

Stilton Mousse with Pecan Nut, Fig Chutney & Roquette on Blinis 

 

 

 

Nibbles  
Sweet chili Chinese rice crackers  

Japanese rice crackers  
Wasabi peas  

Sumak crispy giant broad beans  
Kettle crisps  

Marinated olives  
Vegetable crisps 

 
£7.50 per bowl  

 

http://www.canapesdirect.co.uk/direct/classic-selection2.php?id=1
http://www.canapesdirect.co.uk/direct/classic-selection2.php?id=4
http://www.canapesdirect.co.uk/direct/classic-selection2.php?id=7
http://www.canapesdirect.co.uk/direct/classic-selection2.php?id=11


 

Hinchingbrooke House Signature Menu- £34.00 

Our signature menu has been designed by our chefs and offers a celebration of summer 

ingredients that will be memorable to both you and your guests as you follow us on a journey of 

mouth-watering flavours, guaranteed to satisfy all tastes on this most memorable day.  

Simple, clean, flavours. Delivered with a modern twist 

Set menu including ceremony drinks  

 Blush Prosecco  

Fruit Punch (Non-Alcoholic)  

Served with a Warm Parmesan Macaroon 

Wedding Breakfast menu  

Iced watermelon barrel aged Greek feta, roast pumpkin seeds 

Cubes of seedless watermelon with barrel aged feta, finished with citrus dressing and toasted 

pumpkin seeds   

Chicken liver parfait  

Sultana and onion chutney and toasted brioche  

~ 

Chicken Vinaigrette 
Pan Roasted supreme of free-range chicken on a bed of  

Super fine haricot vert. 
Served with gratin Dauphinoise potato dressed with a tarragon, shallot reduction  

 

Herb crust salmon on a bed of creamed leeks 

Served with bowls of sautéed new potatoes and nicoise salad 

~ 

Iced Scandinavian berries 

The best available summer berries, individually frozen, served with hot white chocolate ganache 

Warm chocolate and pear tart 

 With vanilla ice cream 

 

Coffee and Tea 

 



Montagu – £37.00 
 
 

Smoked Mackerel Pâté 
Smoked Mackerel and cream with lemon and dill mayonnaise on a bed of rocket and pickled 

cucumber served with Melba toast 
 

Sweet potato, butternut squash and roast carrot soup 
With basil oil and tare share bread 

Crayfish and avocado salad 

 Marie rose sauce, heritage tomatoes and rustic seeded bread 

~ 

Pork two ways, slow-roasted pork belly, pan-fried cutlet 

Crackling sticks, and apple cider sauce. Served with Roasted parmentier potatoes  

Seasonal green vegetables  

Cream cheese and herb stuffed chicken wrapped in pancetta 

 On a bed of roast, ratatouille served with buttered new potatoes and salad leaves 

Oven baked cod with a creamy prawn and white wine sauce 

 Served with hazel back potatoes and fine green beans 

~ 

 

Homemade Eton Mess  
Strawberry and Raspberry Cream with light fluffy Meringue with a rich berry sauce  

 

Sticky toffee pudding  

Covered in toffee sauce served with vanilla Ice cream  

Vanilla Cheesecake  

Homemade vanilla cheesecake, set on oat biscuits base dressed with seasonal fruit compote 

 

 
 

Coffee and Tea 



 

Cromwell Menu - £40 

 
 

 Hand carved baked salmon 

Hand carved baked salmon, with crispy capers, and hollandaise Sauce  

Smoked duck breast on pesto peas and mixed leaves 

Cambridge blue cheese and griddled asparagus tart  

With red onion chutney 

~ 

Seared rump of lamb 

Seared rump of Lamb on a bed of baby pea and lettuce veloute  

Served with crushed salad potatoes and watercress salad with a redcurrant and mint gravy. 

 

Roast sirloin beef, homemade Yorkshire pudding  

Traditional crisp roast potatoes and seasonal vegetables red wine sauce 

Halibut steak on a wild mushroom ragout 

 Served with chateau potatoes, seasonal vegetables 

~ 

Brûlée lemon tart  

Light lemon tart with caramelised sugar, fresh raspberries and Raspberry sauce  

Red wine poached pears  

And mascarpone cream 

Cranachan and lavender shortbread 

Toasted Scottish rolled oats with fresh double cream, lavender honey plump raspberries and a hit 

of Drambuie 

 

Coffee and Tea  

 

 



 

 

Vegetarian Options  

Wild mushroom risotto with vegetable crisps  

Finished with a hint lemon 

Vegetable and tofu strudel  

With lightly spiced cream sauce 

Brandy flamed mushroom stroganoff  

With wild rice 

Spinach and mozzarella cheese roulade  

With cream and parsley sauce and tempura vegetables 

Roast Mediterranean flan 

 With basil and tomato sauce 

 

Our Head Chef will be happy to discuss your wedding menu in more detail. 
We have a selection of dishes suitable for Vegetarians, Vegans and other dietary 

requirements. 
 

Children 

 (Up to 12 years old) 

Pick & mix fruit veg dunks & dips 

Homemade Chicken Goujons, chunky chips & ketchup dip   

Vegetarian Options available on request. 

Ice cream with sprinkles  

12 months – 12 years old £19.50 

All children’s menus will be offered with sugar free fruit squash, at no additional charge. 

Children may prefer to have a smaller portion of the adult menu. 

Charged at 50% of the adult menu charge. 



 
 

 
Evening Buffet Selection 

 
 
 

The Ultimate Earl 

 
In 1762, John Montagu the 4th Earl of Sandwich, during a poker game, asked a servant to bring 

him a piece of meat stuffed between two slices of bread so he wouldn't smear food on his cards 

- and from this the sandwich was born. 

 

Baron of pork - £7.95 person  

Well roasted baron of pork, devilled with English spice. Carved meat on a butcher’s block, placed in 

a tranche of ward bloomer. Finished with, porter and onion marmalade, old English mustard or 

apple and mead chutney. 

 

Tudor Crown of Norfolk Turkey - £7.95 per person  

Tudor brined crown of Norfolk turkey, butter roasted, with sage bread pudding in a tranche of 
warm bloomer. Finished with wholemeal mustard or cranberry and orange marmalade. 

 
 
 

Famous Favourites - £13.50 per person  

Duck spring rolls with hoi sin dip 
Chicken Goujons 

                                             Vegetable spring rolls with sweet chilli dipping sauce 
Mini Cumberland sausages with tomato chutney 

Selection of filled bridge rolls and Sandwiches  
 
 

Grazing Board - £7.00 per person  

 
Mature Cheddar, blue Stilton, and Somerset Brie  

 Pressed Ham Hock  
Homemade sausage roll 

Basket of local bread and crackers  
Balsamic pickle onions, caramelised red onion 

 Marmalade, and mixed pickles.  



 
   

 
             
 
 
 
 

 

We are proud of the standard and quality of food and service we provide, and we 
endeavour to meet all of the requirements of your special day, our experienced 

team will discuss in detail your menus whilst assisting you in the planning of your 
Wedding. 

 
We are able to cater for 240 guests in the evening.  In our experience, amounts to 
cater for will vary depending on the timings, menu and additional evening guests.  
We will be happy to advice on this, but as a rough guide, we suggest catering for 
approximately all of your evening guests and up to 50% - 75% of your day guests. 

 
Please note we have a minimum spend of £34.00 per head, with a minimum 

number of 50 covers. 
 

 

 

 

 



WINE LIST 

Whites 

Pez de Rio Macabeo/Sauvignon Blanc - £12.95 
The taste is fresh and aromatic with apple and pineapple aromas.  Full and long lasting with a dry finish. 

(Spain) 

Alto Bajo Chardonnay - £15.25 
This Chardonnay is deliciously fruity with lots of ripe, tropical fruit flavours but also the tiniest hint of 

vanilla. (Chile)  

Bush Telegraph Pinot Grigio - £17.75 - Sweet 
This is an easy drinking wine with delicious flavours of green fruit and a mouth-watering aftertaste. (Australia) 

Saam Mountain Paarl Chenin Blanc - £18.50 (Medium) 
Rich tropical aromas of pear, guava and ripe yellow stone fruits jump out of the glass.   (S. Africa) 

 

Reds 
Pez de Rio Tempranillo/Merlot - £13.75 

Dark cherry, blackcurrant and forest fruits combine with an earthiness and sweet spice.  (Spain) 

Alto Bajo Merlot 2010 - £15.75  
This wine is easy drinking wine with flavours of juicy red berries with a hint of spice and a soft, smooth 

finish. (Chile) 

Saam Mountain Paarl Cabernet Sauvignon - £18.50 
 (More robust and tannic –drying)A deep purple Cabernet with a black berry and plum nose. (S. Africa) 

The Spee'wah Deep River Shiraz - £21.00 (robust and spicy) 
This Shiraz has a savoury black pepper flavour with a hint of spice and lifted fresh fruit on the finish. (Australian) 

 

 
Rosé 

Wandering Bear Rosé - £15.95 
A very fruity rosé with juicy flavours of strawberry and raspberry. It’has got a bit of sweetness so it is 

perfect for those that do not want a dry style of rosé.  (S. Africa) 

Conto Vecchio Pinot Grigio Blush - £17.95 
The nose is fruity, slightly floral and pleasant, particularly crisp and balanced palate (Italy) 

 

Sparkling wine 
Valdivieso Brut NV - £19.25 

A zesty sparkling wine with soft bubbles and a crisp, fresh nose and palate, bursting with citrus and nectarine 
characters. (Chile) 

Prosecco Valdobbiadene Brut Jeio Bisol NV - £22.00 
This is a very soft, fruity and refreshing sparkling wine with pear and floral flavours and aromas. (Italy) 

Jeio Rosé NV - £24.00 
Elegant and complex nose with rose notes, hints of fresh fruit, citrus and lychees. (Italy) 

 

Champagne Selection 
 

Lanson Black Label - £45.00 
A fine stream of persistent bubbles.   A crisp and elegant wine with a long and lingering taste.  Lanson is a 

very light and refreshing Champagne. (France) 
 



Corkage Option 

Wine - £8.00 per bottle  

Champagne and Sparkling Wine - £9.00 per bottle  

  

General Information 

Bookings can be held provisionally for two weeks, after which a booking form must be 

completed and returned together with the hire fee 

Once you have booked and secured the date for your wedding Our General Manager will be in 

contact with you to discuss meetings for your Special day. 

 

If holding the civil ceremony at Hinchingbrooke House, couples need to contract the Huntingdon 

Registration Office on 0345 045 1363 to arrange the date and time of the ceremony. 

 

Access to the House can be gained from 9.00 am on the day of your wedding for florists and cake 

companies etc., to set-up; however, notification on this will be required. There will be an hourly 

charge of £25.00 should access be required prior to 9am. 

The Bridal Room on the first floor of the House will be available for your use throughout the day. 

 

There is a designated smoking area available on the terrace, and on the outside of the Apostles 

archway. 

All property belonging to the client (i.e. flowers etc.) must be removed from the venue at the 

end of the period of hire. 

 

In order to comply with the Food Safety Act 1990, Hinchingbrooke House must supply all food; 

therefore, outside caterers are not permitted. 

Our catering prices are subject to change and reviewed annually. 

 

Please note we have a minimum spend policy, this is charged at £34.00 per head for a minimum 

of 50 covers. 

All prices in this pack are inclusive of VAT at the current rate 



 

 

 

How to find Hinchingbrooke House 

From the A1 North:  pass the first signpost for the A14.  Exit the A1 at the next A14 junction.  At 

the roundabout turn left onto the A14 East.  Take the next turning for Brampton & Huntingdon 

Racecourse.  Turn right at the first mini roundabout back over the A14.  Go straight over the next 

roundabout; follow signs for Huntingdon Railway Station and Hinchingbrooke Hospital on 

Brampton Road.  Take the first left into Hinchingbrooke House car park. 

From the A1 South: go straight across the roundabout at Buckden and take the next exit 

signposted Brampton.  Follow the road under the bridge and filter left onto Buckden Road.  Pass 

Brampton Park Golf Course on your right and straight over the next mini roundabout (RAF 

Brampton). At the next roundabout turn right onto Brampton Road, follow signs for 

Hinchingbrooke House & Hospital. 

All on your right, you will pass Brampton Mill Restaurant.  Take the next left after the big 

stonewall, following signs for the Hospital.  The Police Headquarters will be on your right.  Go 

straight on at the traffic lights and take the first turning into Hinchingbrooke House. 

 

 

 

 


