


WEDDING
BREAKFAST
MENU

To commence...

Roasted tomato, pepper and
basil soup with croutons (V)

Or

Leek and Northumberland
cheddar tart with picked leaves
and tomato tapenade (V)

Or

Or roast chicken tian with
pancetta and Parmesan tuille
(£2.00 per person supplement)

or

Tomato, mozzarella and asparagus
salad with balsamic shallots
(£2.00 per person supplement)

To follow...

Roast chicken with sage
and onion stuffing and
kilted sausages

Or

Roast pork with crackling
and apple relish

or

Roast beef with

Yorkshire pudding

(£5.00 supplementt per person)
or

Garlic and rosemary scented
leg of lamb

(£6.00 supplement per person)

And finally...

Sticky toffee pudding with
butterscotch sauce and
vanilla ice cream

Or

White chocolate cheesecake
with fruit coulis

Or

Trio of chocolate truffles
with caramelized oranges
(£2.00 supplement per person)
Or

White chocolate panna cotta
with summer berries

(£2.00 supplement per person)

Tea or coffee

Vegetarian main courses

Wild mushroom and spinach
ravioli with Parmesan and
white wine cream

Or

Butternut squash risotto with
deep fried sage and herb oil

Please select one of each course
from the above. Children and
vegetarians/dietary requirements can
be catered for separately

EVENING
BUFFET MENU

Three items have been selected
to provide guests with balance,
colour and presentation. Select
an additional three dishes from
the list of options.

Set ltems

Selection of sandwiches
Selection of salads
Tortilla wraps with
various fillings

Iltems to select

Broccoli quiche (v)

Poached salmon tartlet

with créme fraiche

Thai scented chicken skewer
with chilli and spring onion dip
Traditional fish and chips with
tartar sauce

Hot pork stotties with sage and
onion stuffing

Chinese seasoned chicken
drumsticks

Warm garlic bread with chives (v)
Stone-baked cheese and
tomato pizza (v)

Beef burger with

caramelised onions

Thyme roast potatoes with
basil and garlic dip (v)

Lamb kofta with cucumber and
yoghurt dip

Pork ribs with hickory glaze
Cucumber and pepper

sushi wasabi (v)

Baked coconut prawns

Cherry tomato and

mozzarella tart (v)

Spinach and feta bruschettas (v)
Petit meat bakes

Additional items £2.00 per item
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