Wedding breakfast menus
Be the chef
One of our favourites, be the chef creates a truly inclusive sharing event.
A wooden chopping board is delivered to your designated carver at the table and they
play chef for the rest of your guests
CHOOSE ANY TWO ROASTS
Chef’s Yorkshire roast ham
Slow cooked roast topside of beef
Roast turkey crown
Roast loin of pork
Wild mushroom en croute (v)
Served with roast potatoes, seasonal vegetables and homemade gravy
DESSERT
Homemade sticky toffee pudding with chef’s caramel sauce (v)
Salted caramel cheesecake with raspberry and blueberry coulis (v)
Individual Lemon meringue tart with apricot coulis (v)

£35.00 pp
THE WHOLE HOG
Slow cooked pulled pork
Fresh floured bread buns
Apple sauce
Fresh homemade coleslaw
Savoury rice salad
Mixed baby leaves with French dressing
Tomato and cucumber salad
Roasted baby new potatoes with garden herb butter
Sticky toffee pudding with caramel sauce
Biscotti cheesecake with raspberry coulis
Individual apple tart & Madagascan vanilla ice cream

£29.99 pp

all of our food is prepared in a kitchen where nuts, cereals containing gluten and other allergens are
prepared. our menu descriptions do not include all ingredients. guests concerned about the presence of
allergens in our food are welcome to ask a member of staff for assistance

Wedding breakfast menus
BIG SMOKE BBQ
Big smoke bbq creates a less formal sharing event.
A wooden chopping board is delivered to the table and your guests build their own
feast from the choices below.
BBQ Pulled Pork
100% British beef burger
Prime sausages and sautéed onions
Piri piri chicken fillet
Served with floured bread buns and butter
Sliced tomatoes, mozzarella and red onion with a balsamic dressing
Roasted vegetable couscous
Homemade coleslaw
New potatoes roasted with fresh thyme
Strawberry and raspberry Eton mess
Chocolate delice with raspberry coulis

£29.99 pp
notes

all of our food is prepared in a kitchen where nuts, cereals containing gluten and other allergens are
prepared. our menu descriptions do not include all ingredients. guests concerned about the presence of
allergens in our food are welcome to ask a member of staff for assistance

Bronze menu

CANAPÉS
A selection of three canapés served with your reception drinks

STARTER
Cream of Leek & potato soup
Classic Ardennes Pate with baby salad leaves and sundried tomatoes
Goats cheese tart with red onion marmalade

MAIN COURSE
Pan fried Scottish salmon with a lemon butter sauce
and watercress salad
Free range oven baked chicken breast served with a white wine wild
mushroom sauce and pancetta crisp
Mediterranean style vegetable and Roquefort cheese tart
served with fresh basil pesto

All main courses served with oven seasonal vegetables
& roast potatoes with fresh thyme butter

DESSERT
Salted caramel cheesecake with raspberry and blueberry coulis
Lemon meringue pie with apricot coulis
Treacle tart with vanilla custard

£45.00 pp

all of our food is prepared in a kitchen where nuts, cereals containing gluten and other allergens are
prepared. our menu descriptions do not include all ingredients. guests concerned about the presence of
allergens in our food are welcome to ask a member of staff for assistance

silver menu

CANAPÉS
A selection of three canapés served with your reception drinks

STARTER
Homemade seasonal soup served with warm bread rolls
goats cheese tart with red onion marmalade
Chicken and brandy pâté with rustic roll

MAIN COURSE
Roast topside of British beef served with Yorkshire pudding and red wine jus
Slow roasted lamb shank served with rosemary jus and fresh greens
Mediterranean style wild mushroom wellington with a tomato sauce and dressed
rocket

All main courses served with seasonal vegetables, roasted & new potatoes
with fresh thyme butter

DESSERT
Ferrero Rocher cheesecake
Homemade sticky toffee pudding with chef’s caramel sauce
Lemon tart with Chantilly cream

£55.00 pp

all of our food is prepared in a kitchen where nuts, cereals containing gluten and other allergens are
prepared. our menu descriptions do not include all ingredients. guests concerned about the presence of
allergens in our food are welcome to ask a member of staff for assistance

Gold menu
CANAPÉS
A selection of four canapés served with your reception drinks

STARTER
Homemade seasonal soup served with warm bread rolls
Smoked salmon and prawn pockets with wholemeal garlic croutons
Chicken and brandy pâté with rustic roll
Avacado & Chilli Crayfish Salad

MAIN COURSE
Deconstructed beef wellington & port and cranberry jue
Pan seared loin of cod served with vegetable ribbons and a lightly spiced chilli sauce
finished with fresh cilantro
French trimmed chicken breast filled with mozzarella and red pesto and wrapped in
Parma ham served with a tomato & red wine sauce
Aubergine piza, slices of aubergine filled to create a colourful tower of vegetables
served with a wild mushroom and chive sauce

All main courses served with seasonal vegetables, roasted & new potatoes
with fresh thyme butter

DESSERT
Chocolate oreo cheesecake served with a chocolate sauce
Rhubarb frangipane served with a fresh raspberry coulis
Classic Lemon tart with Chantilly cream

£68.00 pp

all of our food is prepared in a kitchen where nuts, cereals containing gluten and other allergens are
prepared. our menu descriptions do not include all ingredients. guests concerned about the presence of
allergens in our food are welcome to ask a member of staff for assistance

Canapes

M E AT
Duck and hoi sin tartlet
Mini Pork pie with chutney
Stuffed mini yorkies
Bbq pulled pork tartlets
Chicken & pesto skewer

FISH
Smoked salmon and cream cheese blinis
Salmon and caviar tartlets
Smoked mackerel pâté and sweet chutney crostini
Japanese mini fish cakes & chilli dip
Lightly curried crayfish bites

V EG E TAR I AN
Humous and olive cucumber bites
Cream cheese and chive boats
Mozzarella melts with onion chutney
Mini spring rolls & chilli dip
Onion bhaji & mint raiita
Selection of three £9.99
Selection of four £11.95

all of our food is prepared in a kitchen where nuts, cereals containing gluten and other allergens are
prepared. our menu descriptions do not include all ingredients. guests concerned about the presence of
allergens in our food are welcome to ask a member of staff for assistance

Evening street food menu
AMERICA
Burger & hotdog bar including fries
Loaded fries with cheese and bacon, chilli or pulled pork
street food

MEXICO
Loaded nachos with chilli-con-carne or vegetable chilli
Pulled pork beef burrito
Spicy chicken burrito
Taco baskets (beef chilli, chicken fajitas, mixed bean and pepper stew) topped with
jalapenos, sour cream and guacamole

thailand
Chicken or vegetable massaman curry with sticky rice
Thai red curry with sticky rice
Thai green curry with sticky rice
Salt and pepper chips

INDIA
Lamb Donner kebab
Chicken donner
Chicken tikka masala and rice
A taste of India snack box (seekh kebab, bhaji, pakora, samosa)

china
Sweet and sour pork balls, egg fried rice and prawn crackers
Vegetable chow mein and prawn crackers
Chicken in black bean sauce, egg fried rice and prawn crackers
A taste of China snack box (prawn toast, crispy wonton, vegetable spring roll)
Salt and pepper chicken wings

italy
Homemade ciabatta pizza and chips
Mozzarella Milanese with a spiced tomato sauce served in a salad box
Spinach and ricotta tortellini served with garlic bread and a spiced tomato sauce

ENGLAND
Fish and chips
Yorkshire wrap with beef and horseradish
Stilton and black pudding pork pie with mash and peas
A selection of three £11.95
A selection of four £14.95
all of our food is prepared in a kitchen where nuts, cereals containing gluten and other allergens are
prepared. our menu descriptions do not include all ingredients. guests concerned about the presence of
allergens in our food are welcome to ask a member of staff for assistance

