[image: image1.jpg]



Wedding Menu 1

Starters
Tiger Prawn, Lemon Grass & Ginger Broth

Devilled Kidneys with Cream Reduction on Toasted Bread

Goats Cheese, Sun-blushed Tomatoes & Rocket Salad with Sweet Chilli Dressing
Mains
Pheasant Breast, Sweet Corn Purée & Fondant Potato with a Game Jus
Monkfish wrapped in Parma Ham on a Butterbean & Dill Cassoulet
Filo Basket filled with Wild Mushrooms & Crumbled Stilton and a Pesto Sauce
Seasonal Vegetables

Dessert

Brandy Snap filled with Fresh Fruit & Seasonal Sorbet
Chocolate Tart with Tangy Black Cherry Compôte
Coffee & Homemade Chocolates
£26.00 per head
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Wedding Menu 2

Starters
Pea & Mint Soup

Chicken, Pine Nut and Basil Salad with Parmesan Shavings

Smoked Salmon Paté with Melba Toasts
Mains
8oz Rump Steak, Dauphinoise Potatoes & Peppercorn Sauce

Salmon Fillet, Roasted Cherry Tomatoes & Spring Onion Mash

Goat’s Cheese & Watercress Risotto
Seasonal Vegetables

Dessert
Forest Fruit Pavlova
White Chocolate Mousse filled Profiteroles with Dark Chocolate Sauce

Coffee & Homemade Chocolates
£26.00 per head
