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WEDDING Menus 2011 Selector

Basic 3 Course Menu @ £15.00 per person

Make one selection per course
STARTER

Cured and Smoked Meat Platter with Homemade Chutneys

Homemade Pates served with Pickles and Baby Leaf Salad
Antipasti Vegetables served with Olive Oil Bruschetta
Assorted breads with butter
MAIN

Fricassee of Seafood, which includes Salmon, Pollock, Hake, Prawns and Mussels

Roasted Chicken Supreme Stuffed with Wild Mushroom, served with Port Jus
4 Cheese Tortelloni with Spinach Cream & Parmesan 

The Above Main Courses are served with 
Seasonal Market Selected Vegetables and Chive Buttered New Potatoes

DESSERTS

Orange and Dark Chocolate Mousse
Morello Cherry Crème Brulee
Sliced Exotic Fruit Selection with Cardamon Yoghurt
SEATED @ £22.50 per person

Make one selection per course

Mosaic Fish Terrine wrapped with Leeks and served with Micro Cress, Corn and Chilli Salsa

Plum Tomato, Roasted Garlic with Rosemary Soup and Cheddar Croutons 

Assiette of Smoked Salmon

Three Smoked Salmon Dishes served with Baby Leaf Salad and Saffron Mayonnaise
Assorted breads with butter 
Roasted Rib of Beef
Wholegrain Mustard Glazed and served with Roasted Thyme Potatoes and Stir-fried Green Beans with Peppers 
Twice Cooked Belly Pork on Butternut Squash Chutney

 Served with Pearl Barley and Herb Risotto with Buttered Sugar Snaps and Baby Carrots

Roasted Supreme of Sustainable Cod with Sage and Potato Crust served on Provencale Vegetables and Ricotta Stuffed Courgette Flower
Broad Bean, Feta and Mint Risotto topped with Purple Sprouting and Brittle Parmesan

Traditional Cherry Pie served with Berry Sauce and Crème Fraiche
Pot au Chocolate served with Blossom Honey Sablee Biscuit
Tangy Burnt Lemon Tart served with Mixed Berries

SEATED @ £30.00 per person

Make one selection per course

Creamed Forest Mushroom & Sage Soup with Crispy Leeks and Truffle Foam
Pheasant and Pistachio Course Terrine with Caramelised Apples and Rocket Salad

Smoked Chicken Caesar Salad served with Quail Eggs and Crisp Pancetta 

Assorted breads with butter 
Roasted Cornish Char on Parsnip Puree and Persillade with Sautéed Spinach Leaves and Glazed Baby Beetroots

Fillet of Beef Wellington served with Duaphinoise Potatoes, Mushy Minted Peas and Chantenay Carrots
Open Lasagne of Goats Cheese, Roasted Plum Tomatoes and Fresh Watercress, Topped with Green Pesto
Free-range Chicken Breast Wrapped with Parma Ham and Gruyere Served on Sweet Potato Mash, Shallots and Fine Green Beans
Gooseberry and Almond Tart served with Cornish Clotted Cream and Praline Crackling

Pyramid of Three Chocolates, Rolled Belgium Chocolate and Vanilla Pod Cream

Assortment of British Cheeses which include, with Homemade Chutney, Grapes, Celery, Fruit Bread, Dried Apricots & Assorted Biscuits
Tea, Coffee and Mints
EVENING FINGER BUFFET 

Menu A @ £10 per person

Selection of Sandwiches on Speciality Breads 

Foccacia filled with Pesto Chicken and Peppers

Cherry Tomato, Bocconcini and Basil Brochettes

Mini Steak and Ale Pies served with Lea & Perrin’s Gravy

Smoked Haddock and Leek Tartlets with Blue Cheese Dressing

Crisp Vegetable Spring Rolls served with Plum Sauce

Menu B @ £12 per person

Flavoured Wraps Filled with a Variety of Meat, Fish and Vegetarian 

Seared Salmon Kebabs with Salsa Verde

Herb Scones topped with Parma Ham and Glazed Figs

Tempura fried Tiger Prawns served with Tamari Soy

Grilled Vegetable and Haloumi Brochettes 

Chicken Tikka Skewers with Minted Yoghurt

Menu C @ £14 per person

Selection of Open Sandwiches on Speciality Breads 

Selection of sushi Fish or Vegetarian served with Soy and Lemon   

Avocado stuffed Cucumber Cups with Crayfish Tails and Thousand Island Dressing

 Oriental Spiced Duck in Chinese Pancake with Cucumber, Spring Onion and Hoi Sin

Mini Cheddar and Beef Burgers with Relish

Wild Mushroom Risotto Balls with Rich Tomato Sauce

Exotic Fruit Shots

Mini Chocolate Tarts
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