
RECEPTION DRINKS
champagne   £15.00

kir royal   £19.00

bellini    £19.00

kir      £8.75

mulled wine     £7.25

pimms & lemonade    £8.25

bucks fizz   £12.00

alcoholic fruit punch   £7.75

mojito    £12.50

cosmopolitan   £12.50

caipirinha   £12.50

margarita   £12.50

non alcoholic

fruit punch   £6.25

apple & pineapple sling £6.25

warm apple punch  £6.25

virgin mary   £6.25

Rudding Park also offers an extensive wine list which your event co-ordinator will be happy to discuss with you.

(v) suitable for vegetarians

Price and menu applicable to 31 March 2019. Inclusive of VAT at 20%
It is the responsibility of the guest to inform the Manager of any special dietary requirements prior to ordering. Allergen information relating 
to all our dishes is available, however we cannot guarantee total segregation of items not highlighted on the allergen regulations.



WINE LIST 2018
CHAMPAGNE
4. Taittinger Reserve          £63.00
Reims
Taittinger brut reserve NV has a high proportion of Chardonnay in the blend giving it 
elegance and finesse
Magnum           £150.00 
Jeroboam           £290.00
5. Veuve Clicquot Yellow Label        £70.00
Reims
This is a consistently delicious Champagne, with plenty of fruit and depth

11. Billecart-Salmon Brut NV        £68.00
Beautiful light gold, elegantly fruity, with a slightly jammy nose.  Fleshy, melted and 
delicately infused with fruit.  It is closely integrated, long and extremely harmonious

30. Taittinger Nocturne         £71.00
Reims
Nocturne is an exceptional ‘’sec’’ champagne made from 40% chardonnay  
and 60% pinot noir and pinot meunier. Its nose is subtle and fresh, suggestive of 
the delightful aromas of white blossom and ripe fruit

31. Taittinger Comtes de Champagne Blanc de blanc     £180.00
Epernay
As Blanc de Blanc Champagne it is made only from Chardonnay grapes and it is only produced 
in vintage where the quality is deemed good enough to produce this prestigious champagne

Prices are subject to increase and wines are subject to change throughout the year.
It is the responsibility of the guest to inform the Manager of any special dietary requirements prior to ordering. Allergen information relating 
to all items listed is available, however we cannot guarantee total segregation of items not highlighted on the allergen regulations



Rose Champagne

12. V. Testulat          £58.00
Epernay
Attractive pink champagne with refreshing, soft red fruit flavours, a fine mousse and dry finish
Magnum              £130.00
13. Taittinger          £71.00
Reims
A high proportion of chardonnay in the blend giving it elegance and finesse
21. Veuve Cliquot         £81.00
Reims
A wonderful rose expression of the Yellow Label. Ripe strawberries and raspberries  
on the palate
15. Laurent Perrier         £89.00
Tours sur Marne
A superb pink Champagne. Pure pinot noir with lovely intense and long lasting 
raspberry flavours

Prices are subject to increase and wines are subject to change throughout the year



FRANCE
White
101. Sauvignon Blanc         £29.50
Languedoc-Roussillon
Fresh and crisp with wonderfully zesty intensity

103. Viognier           £29.50
Languedoc-Roussillon
Fresh, lively apricot flavour with hints of ripe pears and a lovely balanced finish

Red
301. Pinot Noir          £31.00
Languedoc-Roussillon
Fresh red berry fruit style with a juicy flavour and the slight presence of chocolate.
A pleasant and subtle finish

Loire Valley - White
120. Sancerre           £46.00
Fresh and fragrant fruit with overtones of gooseberries balanced by bright refreshing acidity

Bordeaux - Red
317. Chateau Moulin de Mallet        £39.50
Cru Bordelais
Young for Bordeaux, but full of flavour. Aromas of orange peel, blackberries, nutmeg, cinnamon.
The palate has hints of vanilla, soft tannins and a good long finish

Prices are subject to increase and wines are subject to change throughout the year



Burgundy Rhone Valley - White
121. Chablis           £46.00
Burgundy

Traditional chablis, dry and flinty.  Light sense of oak on the palate with steely elegance

Burgundy Rhone Valley - Red 
306. Fleurie         £42.00 
Known as the ‘Queen of Beaujolais’ for its fine deep colour and floral bouquet 
followed by the silky texture and harmonious finish

307. Cotes du Rhone         £34.00
Vignobles Gonnet
It is fresh and light with ripe, red berry fruit, balanced and refined in style

308. Croze Hermitage         £48.00
Etienne Pochon
Partially aged in oak and partially in tank ensuring the capture of the freshness  
of the fruit. Aromas of spices, liquorice and ripe red fruits

Alsace - White
112. Pinot Blanc                £36.00 
Joseph Cattin
Slow crushing of grapes preserve the character of this wine. It is delicate, round, light, 
soft and subtle. A great summer drink. 

Prices are subject to increase and wines are subject to change throughout the year



ITALY
White
107. Pinot Grigio          £31.00
Packed with bright fruit aromas reflected on the palate with underlying minerality
and a crisp clip of acidity

143. Gavi di Gavi          £37.50
One of Italy’s best white wines, crisp and clean in style, with a very attractive  
mineral character.  Stylish and unique, made from the Cortese grape variety

Red
355. Primitivo           £29.50
Amanti, Salento
A grape originally from Italy and what the Californians refer to as Zinfandel.
Plum and cherry fruit flavours, with smooth spices and a long, velvety finish

365. Chianti Riserva          £55.00
Nipozzano Rufina, Toscana
Full aromas of cherries, strawberries and plums.
A powerful palate, with sweet tannins and a long, elegant finish

Prices are subject to increase and wines are subject to change throughout the year



SPAIN
White
168. Verdejo           £29.50
Rueda
Ripe lemons with underlying minerality. Refreshing and lively, with balanced acidity 
and long finish

Red
302. Tempranillo/Cabernet         £29.50
A good, high quality red.  Selected from the best grapes of Rioja, which is dominated by the 
Tempranillo-nuanced historical varieties such as the Graciano and Garnacha

303. Rioja ‘Crianza’          £34.00
Rioja
Fine combination of the Tempranillo grape and new oak, it shows all the characteristics
of spices and soft tannins

305. Rioja ‘Reserva’ Belezos        £55.00
Bodegas, Zugober
Aged in French and American oak barrels.  Deep red fruit aromas with a touch of vanilla.  
Elegant on the palate with rich tannins

Prices are subject to increase and wines are subject to change throughout the year



AUSTRALIA
White
123. Sauvignon Blanc         £35.50
Berton, Southern Region
Vibrant fresh asparagus and gooseberry on the nose. Flavours of passion fruit  
on the palate, with a clean acidity and a long finish

155. Pinot Grigio          £31.00
Berton, South East Region
Notes of apples and pears.  This wine has pear, lemon and peach flavours on the palate, 
with a good length and a crisp acidity

Red
329. Shiraz/ Cabernet         £29.50
Opal Ridge, South East Region
Aromas of spice and black pepper with a dark cherry and bitter chocolate taste.  Soft and easy 
drinking with a good balance and medium length

330. Merlot         £31.00
Foundstone, New South Wales
Youthful aromas of plums, blackberries and violets. Velvety palate with full flavours  
of cherries, plums and herbs, with a hint of vanilla

360. Cabernet Sauvignon / Merlot        £36.00
Cranswick Estate, New South Wales
Full of black cherries and blackberries. Wonderfully rich palate and a great structure

Prices are subject to increase and wines are subject to change throughout the year



NEW ZEALAND
White
115. Sauvignon Blanc         £38.00
Marlborough
This spirited wine boasts lively aromas of gooseberry, passion fruit, grapefruit  
and crisp red capsicum

Red
328. Pinot Noir          £39.00
Marlborough
This wine has strong red cherry, raspberry and clove aromas. The finish is long and soft,  
with a lingering taste of fresh raspberries

SOUTH AFRICA
White
110. Chenin Blanc          £29.50
Hazy View, Western Cape
Ripe, tropical fruit flavours, complemented with a lively crisp and balanced taste

Red
325. Pinotage           £30.00
Hazy View, Western Cape
Ripe berried fruit, soft and subtle on the palate

361. Merlot           £34.00
Bainskloof, Western Cape
Rich in red fruits. Silky smooth and really easy drinking

Prices are subject to increase and wines are subject to change throughout the year



SOUTH AMERICA
White
105. Unoaked Chardonnay         £31.00
Echeuerria, Curico Valley, Chile
Fresh, gentle aromas of fruits and flowers. Delicate flavours of pears and apples

Red
322. Merlot           £30.00
Panul, Colchagua Valley, Chile
The nose presents an extraordinarily intense blast of pure, concentrated,  
black fruit, lightly minted with hints of beeswax. The palate is equally focused,  
sweet and ripe

324. Malbec           £34.00
Dona Paula, Mendoza, Argentina
Fresh berries on the nose, with a touch of spice.  Smooth and well rounded

Prices are subject to increase and wines are subject to change throughout the year



ROSE FROM AROUND THE WORLD
200. Chateau de Campuget         £33.00
AC Costiere de Nimes, France
Lovely pink colour, good weight for a rose showing bright berried fruit through  
to a crisp and lingering finish

Magnum           £66.00
206. Pinot Grigio          £32.00
Venezie, Italy 
Fresh and really fruity. Strawberries and fresh raspberries, light and easy drinking on the palate

PUDDING WINE
400. Chateau Simon 37.5cl         £45.00
Sauterne, France
A village just south of Bordeaux, south-western France, known for its sweet, botrytized white 
wines.  It is situated on the north bank of the Garonne river, just north of Loupiac and opposite 
cerons, two other sweet-wine specialists

PORT
L.B.V (late bottle vintage)       £45.00
Rich full and fruity, attractive bouquet

Tawny 10 Years          £63.00
An attractive orange-tawny hue. A good baked character on the nose,  
notes of raisins and nuts

Prices are subject to increase and wines are subject to change throughout the year
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