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Your Drink Package Selection

Cheers to your upcoming wedding! We know that
selecting the perfect drinks package can be a
daunting task, but we're here to make it easy for
you. Our drinks packages offer a variety of options
to suit your taste and budget. From champagne to
craft beer, white, red or rosé wines, our selection
of classic, signature and luxury drinks options will
add a touch of elegance to your special day. Our
experienced team will work with you to choose a
drinks package that perfectly complements your
wedding, ensuring that your guests will be sipping
on their favourite drinks all night long. Let us take
the hassle out of planning your wedding drinks, so
you can sit back, relax and enjoy your day.




Classic Drinks Package
Two reception drinks, half a bottle of wine during the wedding breakfast and one toast drink per guest

Reception Drinks
Two glasses per person. If preferred, you may have a mixture of the below.

House Sparkling Wine
Di Maria Prosecco DOC, Veneto, ltaly
OR
Pimm'’s & Lemonade
Served just the way it should be with summer fruit and mint
OR
Mulled Wine or Mulled Cider

For Winter Weddings

Sparkling Elderflower and Orange Juice

Meal Drinks
Half a bottle of wine per person

White
Bodegaza Sauvignon Blanc, Central Valley, Chile

Intense yellow in colour, with prominent aromas of peach and floral notes. Inthe mouth it is crispy, refreshingand long.

OR

Folonari Pinot Grigio, Veneto, Italy
The aroma of fragrant flowers of the wine is filled with fresh tones of apple, pear, tropical fruits and floral
notes with a dry crisp taste, with hints of strawberry and rhubarb, pleasant dryness.
OR
Roos Estate Chenin Blanc, Western Cape, South Africa
Our Chenin Blanc is a pale yellow colour in glass, it is crip and vibrant on the
palette with delicate citrus fruit flavours

Rosé
Folonari Pinot Grigio Rosé, Veneto, Italy
Clear pale salmon pink, light apple, pear, floral and tropical fruit aromas. Crisp and light-bodied, with a
refreshing finish.

Red
Bodegaza Merlot, Central Valley, Chile
Our red wine has a light ruby colour with aromas of fresh herbs and plums. Elegant with good balance. Its
tannins are soft and mature.
OR
Sangiovese Berteletti, Piemonte, Italy
Ruby red colour, dry taste with a pleasantly fruity back taste.
OR
Afrikan Ridge Pinotage, Western Cape, South Africa
Dark fruit aromas and sweet spicy notes. Well structured, yet elegant and soft. The Pinotage grape being
unique to South Africa.

Chilled tap water provided

Toast Drink
One glass per person

Prosecco, Di Maria Prosecco DOC, Veneto, Italy
Intense and lively with attractive flavours of sliced apple. Soft and refreshing with a lingering fruity aroma.

Due to ongoing supply issues all wines are subject to availability March-24




Signature Drinks Package
Two reception drinks, half a bottle of wine during the wedding breakfast and one toast drink per guest

Reception Drinks
Two glasses per person. If preferred, you may have a mixture of the below.

House Sparkling Wine
Di Maria Prosecco DOC, Veneto, ltaly

OR

Pimm'’s & Lemonade

Served just the way it should be with summer fruit and mint
OR
Bottled Lager
Peroni(5.1%), Corona(4.5%), Asahi(5.2%) Morretti(4.6%)
OR
Mulled Wine or Mulled Cider

For Winter Weddings

Sparkling Elderflower and Orange Juice

Meal Drinks
Half a bottle of wine per person

White
Altitudes Gran Reserva Viognier, Central Valley Region, Chile
Rich aromas of citrus, apricot and fresh pears with a touch of minerality.
OR
Paddling Duck Chardonnay, New South Wales, Australia
A beautiful, quite intense straw-yellow colour. Powerful nose, opening on scents of pears and vanilla. A
lovely fresh wine, long and pleasing. Persistent finish enhanced by buttery flavours.
OR

South Island “Kiwi Style” Sauvignon Blanc, Breede River Valley, South Africa

Top flight South African Sauvignon from the cool climate of the Breede River Valley. Filled with bright,
fresh tropical fruits.

Rosé
Reserve St Martin Pays d' Oc Syrah Rosé, France

Engaging raspberry flavours complimented by hints of strawberry. Fresh elegant and crisp.

Red
Paddling Duck Shiraz, New South Wales, Australia
A warm, robust style, with mature and expressive fruitiness. Tannins are well integrated and show the
fullness of the ripe summer fruits. The display is silky, the finish is elegant with light liquorice flavours.
OR
Butcher of Buenos Aires Malbec, Mendoza, Argentina
Bursting with fruit and sumptuous notes of red cherries, raspberry and chocolate, enhanced by
delicately silky tannins, discovered by Marcus the Butcher of Buenos Aires.
OR
Pinot Noir Reserve St Martin Pays D' Oc
Afresh and elegant wine with soft and very supple tannins. The aromas vary from raspberry hints to
morello cherries.

Chilled tap water provided

Toast Drink
One glass per person

A. Bergere Selection Brut NV, Champagne, France

Elegance, roundness and floral fruity flavours, with Chardonnay and Pinot Noir grapes for a well-
balanced finish.

Due to ongoing supply issues all wines are subject to availability March-24




Luxury Drinks Package
Two reception drinks, half a bottle of wine during the wedding breakfast and one toast drink per guest

Reception Drinks
Two glasses per person. If preferred, you may have a mixture of the below.

A. Bergere Selection Brut NV, Champagne, France
Elegance, roundness and floral fruity flavours, with Chardonnay and Pinot Noir grapes for a well-
balanced finish.

OR
Pimm'’s & Lemonade
Served just the way it should be with summer fruit and mint
OR
Aperol Spritz
OR
Bottled Lager
Peroni(5.1%), Corona(4.5%), Asahi(5.2%) Morretti(4.6%)
OR
Mulled Wine or Mulled Cider

Sparkling Elderflower and Orange Juice

Meal Drinks
Half a bottle of wine per person

White
Picpoul De Pinet, Saint Peyre, Languedoc, France
Increasingly trendy and fashionable on wine lists. Crisp and citrusy with subtle mineral and nutty
overtones. A true find from the Languedoc.
OR
Wharariki Marlborough Sauvignon Blanc, New Zealand
Award winning wine in the typical Marlborough style. Ripe, tropical flavours of pineapple and passion fruit

with lovely balanced acidity and a crisp, zesty finish.

OR
Gavi Ca’ Bianca, Piemonte, Italy
Fine and fragrant bouquet with notes of white flowers, such as lilac and hawthorn, and fruit aromas of
pear and citrus and almonds on the finish. On the palate, it is dry, clean, and fresh.

Rosé

St. Tropez Rosé, Cotes de Provence, France
With a beautiful pink colour, this wine reveals all its freshness and its aromatic expression. The palate is
lively giving an aromatic explosive sensation, combining notes of watermelon and citrus fruits
Red
El Meson Crianza Rioja, Spain
This modern Tempranillo has lively red fruit, complemented by a touch of vanilla and spice, fine acidity
and smooth tannins. A firm favourite.
OR
Primitivo Trulli IGP, Salento Puglia, Italy
The fantastic Primitivo grape reaches its peak in Southern Italy where it produces enticingly deep-
coloured, flavour packed with black cherries, prunes and spices, finished by a velvety elegance.
OR
Chateau Bel Air, Bordeaux, France
Deep and bright in colour, with pleasant aromas of ripe red berries. On the palate it is smooth and silky
with well-balanced tannins. The finish is long and lingering.

Bottled Mineral Still and Sparkling Water

Toast Drink
One glass per person

A. Bergere Selection Brut NV, Champagne, France (1glass per person)
Elegance, roundness and floral fruity flavours, with Chardonnay and Pinot Noir grapes for a well-
balanced finish.

Due to ongoing supply issues all wines are subject to availability March-24




Stanlake Park Drinks Package

Stanlake Park in Twyford, Berkshire is one of the oldest vineyards in England. Their Italian winemaker's
modern approach is reflected in award-winning wines that are enjoyable, very drinkable and the perfect
accompaniment to food. Their range includes white, rosé, red and sparkling wines, three of them made
using grapes grown in the winemaker’s family vineyard in Puglia, Italy.

You can create your own drinks package with Stanlake Park wines to match your preferences. The wines
can be tasted during your tasting evening, and Stanlake’s team will be there to assist you.

Reception Drinks

Two glasses per person from your choice of Sparkling Wine or Rebellion Lager, plus Sparkling
Elderflower and Orange Juice

HINTON BRUT: delicate bubbles, and flavours of white flowers, citrus and apple.
BACCHUS BRUT: refreshing, attractive aromas of apple, gooseberry and elderflower.
HERITAGE BRUT: elegant notes of lemon, pear and toast, with a smooth finish.

ROSE SUPERIOR: pale, delicate flavours of creamy strawberries. A best-seller.
STANLAKE BRUT: elegant, velvety and creamy, with notes of ripe citrus and bread.

Meal Drinks
Half a bottle of wine per person from your choice of wine, plus chilled tap water.

White Wines
REGATTA: dry and refreshing, apple and citrus notes, similar to Pinot Grigio

MADELEINE: smooth and floral, with delicate notes of melon and pear
BACCHUS: refreshing, gooseberry and elderflower, similar to Sauvignon Blanc
ORANGE: notes of citrus blossom and apricot, with medium body and long finish
KING'S FUME: complex and elegant, peach, vanilla and toast notes.

FIANO: zesty lemon and tropical, honeyed notes, with medium body

, Rosé Wines
PINOT NOIR ROSE: pale, delicate and dry, very Provence in style. A best-seller.

PRIMITIVO ROSE: refreshing, intense red fruits, a very foodie-rosé wine.
Red Wines
THE RESERVE: fruity, light and food friendly, similar to Beaujolais
CRICKET GROVE: blackberries, cinnamon spices and toast, light but flavoursome

PINOT NOIR: elegant and refreshing, notes of red plum and violet, soft tannins
NEGROAMARQO: ripe prune, toast and black pepper; full-body and and long finish

Chilled tap water provided

Toast Drink

One glass per person from your choice of Sparkling Wine

Stanlake Park
0118 934 0176
info@stanlakepark.com

Due to ongoing supply issues all wines are subject to availability March-24




Soft Drinks Package

Two reception drinks, one drink during the wedding breakfast and one toast drink per guest

Reception Drinks
Two drinks per person. If preferred, you may have a mixture of the below.

Warnes G&T
Choose from either Juniper double dry OR Pink Berry Gin served with Fever Tree Tonic

OR

Bottled Beer

Choose from either Becks Blue or Peroni Zero
OR
Apple & Elderflower Mojito
Apple Juice and a dash of Elderflower finished with Fresh Mint
OR
Sparkling Elderflower and Orange Juice

Meal Drinks
One drink per person. Choose one option from the below.

Bottle of Frobishers Juice
Choose from Apple & Mango, Apple & Raspberry or Orange & Passionfruit
OR

Bottle of Frobishers Sparkling
Choose from Rhubarb & Raspberry, Sicilian Lemon or Simply Elderflower
OR
Can of Soft Drink
Coke, Diet Coke or Lemonade

Bottled Mineral Still and Sparkling Water

Toast Drink
One glass per person

Non-Alcoholic Sparkling

Alcohol-free sparkling wine has been de-alcoholised to retain the delicious flavour of this beautifully
crafted sparkling wine.
OR
Sparkling Elderflower

Extras
Provide additional soft drinks for the whole table, £12 per jug. Choose one option from the below.

Sparkling Elderflower
Elderflower cordial with sparkling water and a dash of ginger ale
OR
Lillibrooke Sunrise
Orange juice and grenadine topped with lemonade and fresh orange slices
OR
Orange, Apple or Cranberry Juice

Due to ongoing supply issues all wines are subject to availability March-24




Children’s Soft Drinks Package

Two reception drinks and one drink during the wedding breakfast per guest. Age 12 and under

Reception Drinks
Two drinks per person. If preferred, you may have a mixture of the below.

Capri Sun - Orange
OR
Fruit Shoot - Apple & Blackcurrant
OR
Can of Soft Drink - Coke or Lemonade
OR
Jugs of Orange or Apple Juice

Meal Drinks
One drink per person. Choose one option from the below.

Capri Sun - Orange
OR
Fruit Shoot - Apple & Blackcurrant
OR
Can of Soft Drink - Coke or Lemonade
OR
Bottle of J20 or Appletiser

Due to ongoing supply issues all wines are subject to availability March-24
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