
STARTERS
BLOODY MARY PRAWN COCKTAIL

Baby Gem, Brown Bloomer Bread
BUTTERNUT SQUASH

Chilli and LIme Risotto
CHICKEN LIVER PARFAIT

Brandy Butter, Toasted Sourdough

MAINS
CHICKEN

Stu�ed with Chorizo and Tarragon, Parma Ham, Dauphinoise, Madeira Jus
SMOKED HADDOCK

Colcannon Mash, Spinach, Mustard Cream
CELERIAC STEAK

Puy Lentils, Walnut and Caper Dressing

DESSERTS
CHOCOLATE MOUSSE

LEMON POSSET
Served With Raspberries

STICKY TOFFEE PUDDING
Served With Clotted Cream & Ice Cream

Wedding Breakfast  Menu
Bronze Package £40 per person



STARTERS
SMOKED SALMON

Avocado Mayo, Pickled Cucumber
GOATS CHEESE

Beetroot Tart, Rocket, Balsamic
HAM HOCK
Pea, Risotto

MAINS
CONFIT DUCK LEG

Pancetta, Three Bean Cassoulet
PAN FRIED SALMON

Pancetta, Cabbage Ragu
BUTTERNUT SQUASH

Spinach, Gnocchi

DESSERTS
CHOCOLATE DELICE

Chantily Cream
TARTE CITRON
CREME BRULEE

Hobnob Biscuit

Wedding Breakfast  Menu
Silver Package £50 per person



STARTERS
CRAB
Ravioli

WILD MUSHROOM
Potato Cake, Tru�e, Chive Cream

PARSLEY RISOTTO
Guinea Fowl

MAINS
BEEF WELLINGTON

Dauphinoise, Bordelaise Sauce
WILD LINE CAUGHT SEABASS

Mussels, Sa�ron Potato Cake, Samphire, Bouillabaisse Sauce
ROASTED VEGETABLE WELLINGTON

Fondant Potato, Grilled Aspragus

DESSERTS
CHOCOLATE FONDANT

Served With Vanilla Ice Cream
STRAWBERRY MILLE FEUILLE

RUM AND RAISIN PANNA COTTA

TEA & COFFEE
PETIT FOIS

Wedding Breakfast  Menu
Gold Package £60 per person

PRICING TO BE DISCUSSED
BAPS

Bacon, Sausage, Roasted Red Pepper Hummus

HOG ROAST
CHICKEN, CHORIZO PAELLA

CHICKEN, CHORIZO, SEAFOOD, PAELLA
CURRY

BBQ

Wedding Evening  Menu


