Sample
Wedding Menu

Starter

Duck & Apple Spring Rolls
Served with Plum Sauce, Garden Leaf Salad, Honey Mustard Dressing
Salmon & Crab Tian
Served with Saffron Créme Fraiche, Basil Pesto, Mesclun Salad,
Lime Vinaigrette
Cream of Asparagus & Sweet Potato Soup
Served with Garlic Croutons, Fresh Cream

Main Course

Roast Sirloin of Beef

Served with Chateau Potatoes, Savoury Stuffing,
Marsala, Shallot Thyme Jus De Roti

Grilled Fillet of Lemon Sole

Served with Tiger Prawns, Samphire, Sorrel Vermouth Cream Sauce

Supreme of Chicken
Breast of Chicken TFilled with Sundried Tomatoes & Leeks,
‘Wrapped in Bacon and Serrano Ham, Garlic Tarragon Jus De Roti

Ricotta & Spinach Tortellini

Served with a 'Wild Mushroom Cream Sauce, Grilled Garlic Focaccia

Dessert

Raspberry Meringue Custard Tart,
Served with Pistachio Ice Cream, Wild Berry Sauce.

Passion Fruit & White Chocolate Mousse,
Served with Fresh Strawberries, Créme Chantilly.

Freshly Brewed Tea/Coffee



