
Wedding Menu

house chicken liver parfait, beet & apple chutney, house bread

gin cured salmon, salsa verde, beetroot confit

hot smoked salmon, quail egg, marinated cucumber, lemon relish

prawn croquetas, lime mayo

honey & chilli glazed prawns, green apple purée

pan seared salmon, asparagus, caper butter sauce

roast breast of chicken, pea & leek risotto, parmesan crisp

roast fillet of beef, caramelised shallots, fondant potatoes

starters

mains

goats cheese tart, fig chutney, balsamic v

baby beets, goats cheese mousse, baby greens v

roast sweet potato, feta & chickpea salad v

fire roasted pepper and vine tomato soup v

roasted squash soup, chilli, lemongrass, coriander yogurt v

braised beef cheek, celeriac purée, glazed carrots, salsa verde

breast of chicken, spinach & mascarpone farci, sorrel & leek sauce

braised lamb shank, roast root vegetable purée, mint jus

grilled lamb chops, polenta, confit garlic, red wine sauce

courgette & parmesan tart, shaved fennel, tomato salsa v

squash, spinach & wild mushroom wellington v

smoked aubergine, pepper & courgette terrine, lemon & mint cous cous v



Wedding Menu

vanilla & raspberry crème brulée, hand made shortbread

raspberry & almond tart, house vanilla ice cream

dessert

basque cheesecake, summer berry compote

spiced apple crumble, frangipane, house cinnamon ice cream

dark chocolate delice, orange sorbet

salted millionaires tart, house vanilla ice cream

white chocolate panna cotta, strawberry & basil meringue, strawberry compote

pistachio baklava, honey, house vanilla ice cream

lemon posset, yuzu curd, hand made shortbread

warm chocolate brownies, caramelised orange, crème chantilly


