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Canapes
Package 1: £6.00 per person (4 items)
Package 2: £7.50 per person (6 items)

 
Smoked Salmon & Cream Cheese

Cucumber & Avocado
Goats Cheese & Beetroot

Prosciutto, Olive & Balsamic
Salmon & Prawn Quiche

Hummus, Lime & Coriander
Mushroom Vol Au Vent

Brie, Cranberry & Pistachio Vol Au Vent
Ham, Asparagus, Wholegrain Mustard Vol Au Vent

Tomato, Chilli, Red Onion Bruschetta

Nibbles £70
Includes 1 meat platter, 

1 cheese board and 8 bowls
 

Olives
Breads

Salted & dry roast nuts
Sundried Tomato's

Hummus
Pretzels & Crisps

 



Wedding

Menu
 

£40.00 per person
 

You are welcome to give your guests a choice for the
Wedding Breakfast, we kindly ask that you only offer 

3 options per course and this does have to include a
vegetarian or vegan option. 

 
Our dishes can be adjusted to suit dietary requirements,
please let our Wedding team know at your final meeting

and our Head Chef will ensure they are served the
correct meal, suitable for their dietary needs.



to Start
Soups (only 1 flavour of soup)

Leek & Potato Soup | Crispy Leeks  (GF & Vegan)
Tomato & Rosemary Soup | Garlic Croutons (GF & Vegan)

Chorizo & Butterbean Minestrone Soup
Pulled Ham & Pea Soup | Pea Shoots (GF)

Carrot & Orange Soup | Carrot Shavings (GF & Vegan)
Parsnip & Ginger Soup | Parsnip Crisps  (GF & Vegan)

French Onion Soup | Cheesy Croute  (GF)
 

All soups are served with mini tin loaf & butter
 

Pulled Chicken Terrine (GF)
Pulled Chicken and Apricot wrapped in smoked bacon | Pineapple Salsa

 
Chickpea Fritters (GF & Vegan)

Pressed chickpeas with cumin and coriander, coconut yoghurt and cucumber
 

Melon and Feta (GF)
Watermelon and Feta, mint dressing

 
Stuffed Portobello Mushrooms (Vegan)

Couscous stuffed mushrooms topped with vegan cheese and herb crumb, rocket & balsamic
 

Smoked Haddock (GF)
Poached smoked haddock risotto, soft boiled egg, parsley

 
Beef Carpaccio (GF)

Rare Beef Fillet, wholegrain mustard dressing, horseradish, watercress, parmesan
 

Fishcake
Salmon and Crayfish Fishcake with clam and chive cream sauce, Braised Fennel

 
Confit of Duck (GF)

Slow Cooked Duck Leg with pickled red cabbage, grilled chicory and orange dressing
 

Crispy Tofu (GF & Vegan)
Crispy tofu bites with spring onion, toasted sesame seeds, soy & hoi sin dipping sauce and

coriander
 

Please select a maximum of 3 dishes



the Main
Braised Beef (GF)

Slow Cooked Beef, pulled and pressed with garlic creamed potato, carrot& squash puree and red
wine jus

 
Roast Sirloin of Beef

Butter Roast strip loin with thyme roast potatoes, Yorkshire pudding and red wine jus
 

Rack of Lamb
Trio of herb and mustard crusted lamb cutlets with garlic creamed potatoes, baby carrots & leeks

and red currant jus
 

Honey Chicken Breast (GF)
Honey and garlic chicken breast with spiced rice, Pak choi, tender stem broccoli and soy dressing

 
Spinach & Ricotta Stuffed Chicken (GF)

Chicken Breast stuffed with spinach and ricotta cheese, crushed potatoes and chasseur sauce
 

Pork Fillet (GF)
Pork Fillet Medallions with Dauphinoise potatoes and mushroom &madeira sauce

 
Sea Trout (GF)

Baked Sea Trout with samphire, asparagus & new potato salad and lemon vinaigrette
 

Cod Wellington
Cod fillet wrapped with spinach and prosciutto, cased in puff pastry, watercress sauce and roast

new potatoes
 

Lentil Salad (Vegan)
Roast Carrot, butternut squash and parsnip tossed with lentils, pomegranate and spinach

finished with toasted buckwheat and tahini dressing
 

Coconut Curry (GF & Vegan)
Cauliflower, sweet potato, courgette and red onion, spiced coconut cream with braised rice and

coriander
 

Vegan Shepards Pie (GF & Vegan)
A medley of mushrooms, silverskin onions, carrot and peas topped with potato puree and gravy

 

Please select a maximum of 3 dishes



to Finish
White Chocolate & Baileys Cheesecake (GF)
Butterscotch sauce and blackcurrant compote

Lemon Meringue Cheesecake (GF)
Raspberry coulis and chocolate shards

Strawberry Cheesecake (GF)
Forest Fruit Compote and chocolate shavings

Fudgey Chocolate Pudding
Fudgey chocolate sponge with custard and chocolate sauce

Lemon Posset (GF)
Set lemon cream with forest fruit compote and shortbread biscuit

Warm Chocolate Brownie (GF)
honeycomb crumb and salted caramel ice cream

Chocolate & Orange Cake (GF & Vegan)
Chocolate & Orange sponge with Madeiran sorbet

Fresh Fruit Platter (GF & Vegan)
A platter of fresh fruits with fruit coulis and blackcurrant sorbet

Cheese Plate
Selection of 3 cheeses with biscuits, grapes, marmalade and celery

 

Add sorbet & petit fours for £6.00 per person
 

Please select a maximum of 3 dishes



Children's Menu

Starters
 

Soup
Your selection of soup with bread roll & butter

Garlic Bread
Plain or add cheese

Chickpea Fritters (GF & Vegan)
Pressed Chickpeas with cumin and coriander, coconut yoghurt and cucumber

Fruit Kebabs (GF & Vegan)
Mixed fruit kebab with raspberry coulis

 
Main Course

 
Chicken Goujons

Breaded chicken strips with skinny fries and ketchup
Roast Sirloin of Beef

Butter roast strip loin with thyme roast potatoes, Yorkshire pudding and gravy
Cod Goujons (GF)

Battered cod with skinny fries and garden peas
Tomato Pasta

Tomato pasta bake topped with melted cheese
 

Dessert
 

Ice Cream
Vanilla and chocolate ice cream, wafers and raspberry sauce

Jelly & Cream (GF)
Strawberry jelly with raspberries and whipped vanilla cream

Chocolate Brownie (GF)
with vanilla ice cream and chocolate sauce

Sorbet (Vegan)
A duo of sorbets with strawberries and raspberry sauce

 

2 Courses - £13.00
3 Courses - £15.00



Afternoon Tea Party

A Selection of Finger Sandwiches
Pulled ham and mustard

Roast sirloin and horseradish
Cucumber and cream cheese

Poached salmon and dill crème fraiche
 

A Selection of Savouries
Lemon and thyme chicken lollipop

Pork pie
Brie and cranberry tart

Sausage roll
 

A Selection of Sweet
Victoria sponge

Lemon posset
Chocolate brownie

Chocolate Profiteroles
 

Scone
Fruit or plain scone with strawberry preserve, clotted cream,

strawberries and blackberries
 

Unlimited Tea and Coffee
Chocolate mints

£35.00 per person
A selection of 4 Canapes on Arrival



Drinks
Reception Drinks

Sparkling Wine - £4.10
Prosecco - £4.80
Champagne - £9.30
Pimms - £3.50
Strawberry, Cucumber & Mint

Rhubarb Gin - £4.20
Ginger Ale & Orange Slice

Blood Orange Gin - £4.20
Mediterranean Tonic

Old J Spiced Vanilla & Lime Rum - £4.20
Pepsi & Fresh Lime

Corona - £4.10
Fresh Lime Wedge

Budweiser - £3.80
Orange Juice - £1.00
Apple Juice - £1.00
Fruit Shoot - £1.80
Sparkling Elderflower - £2.00

With Your Meal
 

1 Serving of House Wine - £4.95
2 Servings of House Wine - £8.45
3 Servings of House Wine - £11.95

 
 
 

To Toast
 

Sparkling Wine - £4.10
Prosecco - £4.80

Champagne - £9.30
 
 

We do recommend that you pick one drink from
option and you are welcome to mix welcome drinks



Finger Buffet

 
A platter of freshly made sandwiches on white and brown bloomer (GF)

Cajun chicken wraps
Chilled Spanish frittata (GF)

Falafel bites (GF)
Cider battered onion rings (GF)

Lamb koftas
Belly pork bites with a hoi sin glaze

Mini indian appetiser selection
Mini pizzas

Southern fried chicken strips
Selection of spring rolls
Cheesy garlic bread (GF)

Mini pork pies
Scotch eggs

Sausage rolls
Selection of bread and oils (GF)

Cured meat platter
Garlic & rosemary roast new potatoes (GF)

Fruit platter (GF)
Chocolate brownie bites (GF)

Mini victoria sponge cakes
 

Accompanied by chips, skinny fries, or wedges
(gf - gluten free adaptable)

7 items - £17.00 per person
8 items - £19.00 per person
9 items - £20.00 per person

 
Please select your items from the list below

Sandwiches must be one of your choices



Hog Roast

Our Hog Roast is supplied by a local provider who tends to the
Hog throughout your evening reception

 
The minimum number to cater for the Hog Roast is 100 guests

 
 

The Hog Roast is served with:
 

Hog Roast
Baby Leaf Salad

Vine Tomato & Red Onion Salad
Coleslaw

Sage & Onion Stuffing
Chunky Apple Sauce

 
Wedges or chips

 
 

We can offer an alternative dish for Vegetarians and Vegan guests or
guests with special dietary requirements. Please let the Wedding team

know at your final meeting. 

£17.00 per person



Wedgwood Buffet

Please choose 3 Hot dishes from the list below:
Beef chilli (GF)

Mixed bean chilli (GF & Vegan)
Beef stroganoff (GF)

Mushroom stroganoff (GF & Vegan)
Crispy pork stir fry with hoi sin or sweet chilli sauce

Katsu chicken curry
Vegetable lasagne

 
Dishes to accompany the buffet:

Scented rice
Mini sausage rolls

Pork pies
Garlic bread

Coleslaw
Feta, red onion and sun blushed tomato salad

 
Your choice of chips, skinny fries or wedges

 
(gf - gluten free adaptable)

£20.00 per person


