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Devonshire House Hotel 
Package Only Supplements 

 
 
 
 

Function Extras 
 

 

- Civil Ceremony Room      £ 300.00  

- Marquee Suite Room Hire     £ 250.00 
 
 
 

             Children’s Menu 
  

Chicken Nuggets, Fries & Ice Cream  £ 13.00  
Fish Fingers, Fries & Ice Cream   £ 13.00  
Sausage, Fries & Ice Cream     £ 13.00    
½ Portion Roast       £18.00   

 
 

 
 



 
 

 

Something Special  
 

Cheese Cart  
A Selection of fine artisan British and European Cheese on display for your guests 

to enjoy  
Accompanied with a wide selection of water biscuits, crackers, chutneys, Jams , 

Fruit and Nuts  

Minimum order 50 People  
Price on request  

 
Mediterranean Anti Pasti Table 

A delicious and vibrant platter packed with flavour and texture. 
Enjoy cured and smoked meats, sausage, olives, picked vegetables, nuts, fruits, 

various bread and bread sticks, Chuckey’s, and pickles 
Chutneys and Pickles  

Minimum Order 50 people   
Price on request  

 
Fisherman’s Table  

A centre piece of succulent seafood prepared and served on a table ready to eat. 
Large king prawns, mussels, smoked mackerel, poached salmon, cockles, tuna, 

octopus, honey, and chilli infused salmon, dressed crab, squid. Accompanied with 
bloody Mary ketchup, dill mayonnaise. Caviar and crème fresh dip, lemon wedges, 

tar tar sauce, various crusty breads, grissini sticks and soup dough  

Minimum order 50 people 
Price on request 

 

 Sweet Cart  
Chefs decadent selection of pastry brownie tarts and French Millie-Feuille style 

Gateaux  
With Chantilly cream  

Minimum Order 50 People  
Price on request 

 
 
 



 
 
 

Special Diet Menu 

 

Meals can only be used in replacement of Package wedding 
breakfast  

 
Vegetarian only Main Course  

Haloumi and Vegetable Kebabs  
Served on savoury rice with a spied tomato concase  

 
 
 

Vegetarian/ Vegan/ Gluten Friendly Main Course  
 

Butternut Gobi Dhansak 
Vegan curry of Cauliflower, Butternut squash, red onion, red 

peppers, split peas ad lentils in a spiced sauce  
 

Vegetable Tagine Tart  
Short crust pastry filled with grilled vegetable sauce and topped 

with a mix of roasted butternut squash, pumpkin seeds and 
quinoa.  

 

 
 
 
 

 

 
 

 
 

 
 
 
 
 



 

Drinks Supplements  

 
Arrival Drinks 

Bottled Beer      £ 4.75 per bottle   
Prosecco       £ 6.00 per glass  
Shots        From £3.50 per person  
 

Wedding Breakfast Drinks  

Red/White Wine      £ 6.00 per glass  
Rose Wine       £ 6.00 per glass  
Red/White Wine      £ 21.00 per bottle  
Rose Wine       £ 21.00 per bottle  
Bottled Beer       £ 4.75 per bottle  
 

Toast Drinks 

Shots        From £3.50 per person  
Prosecco       £ 5.50 per glass  
 

Cocktail Display  

Other cocktails available on request  
Frozen Strawberry Daquiri       £4.50 per glass 
Raspberry Crush       £ 4.50 per glass  
Aperol Spritz       £ 4.50 per glass  
Kir Royale        £ 4.50 per glass  
 
 
 

Non-Alcoholic Drinks   

 
Glass of Sparkling Wine     £ 4.55 per glass   
Bottled Beer       £ 4.45 per bottle  

 
 


