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

 
Smoked salmon vol au vent

Rolled cheese oatcakes
Goats cheese & beetroot vol au vent

Dim sum & sweet chilli
Yorkshire pudding & beef

Pork belly bites
Olive bruschetta & confit tomato

Arancini balls
Celeriac & chorizo remoulade on toasted rye

Melon, feta, black pepper

Nibbles £80
 Ribs & wings platter

Cheese & crackers board
Olives

Candied walnuts
Sun blushed tomatoes

Salted popcorn
Pretzels 

Mixed crisps
Dry roasted nuts



Wedding

Menu
 

£45.00 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
All served with mini tin loaf & butter (gf & vg upon request)

 
Soups (only 1 flavour of soup)

Leek & sweet potato | chives  (gf, vg)
Tomato & basil| garlic crouton (vg)

Parsnip & nutmeg (gf vg)
Broccoli & spinach (gf, vg)

Chicken & mushroom broth (gf)
Wild mushroom & tarragon cream (gf)

Pulled ham & lentil
 

Pork Rillette (gf)
Pulled potted pork, cider & chive jelly, mixed leaf

 
Smoked Trout (gf)

Smoked trout mousse, apple & raisin remoulade
 

Melon and Halloumi (gf)
Grilled halloumi, watermelon, toasted pumpkin seeds, citrus dressing, rocket

 
Beetroot Salad (gf, vg)

Beetroot slices, cherry tomatoes, orange segments, rocket, red onion, toasted pine nuts
 

Spinach Croquette (vg)
Creamy potato, vegan cheese & spinach, coated with breadcrumbs, vegan chive mayonnaise, rocket

 
Ham Hock Croquette 

Pulled ham hock, chive, cheddar cheese & potato coated with breadcrumbs, rocket, pea puree
 

Fishcake
Smoked haddock & prawn fishcake, tartar sauce puree, lemon dressing, rocket

 
Chicken Caesar Salad 

Diced chicken, gem lettuce, anchovies, pancetta, parmesan cheese, garlic croutons, caesar dressing 
 

Goats Cheese & Red Pepper Tartlet 
Sweet red peppers, goats cheese quiche, rocket salad, balsamic 

 
Add sorbet for £2.00 per person

choosing 1 flavour from the following
Raspberry, Orange, Lemon or Violet

 

Please select a maximum of 3 dishes,
including 1 vegetarian option



the Main
Braised Beef

Slow cooked blade steak, garlic creamed potatoes, shallot, mushroom, horseradish & red wine
sauce

 
Roast Sirloin of Beef

Butter & thyme glazed sirloin of beef, duck fat roast potatoes, yorkshire pudding, red wine jus
 

Braised Lamb
Slow cooked lamb, pulled and pressed with herbs & garlic, chive creamed potatoes, burnt onion

puree
 

Roast Chicken Breast 
Garlic & thyme roast chicken breast, duck fat roast potatoes, tarragon stuffing, white wine jus 

 
Italian Chicken 

Chicken breast stuffed with mushroom, mozzarella & spinach, pappardelle pasta, red wine ragu,
basil oil, parmesan

 
Pork Belly

Slow cooked belly of pork, boulangere potatoes, apple remoulade, cider gravy 
 

Stuffed Sea Bass (gf)
Whole sea bass stuffed with fennel, lemon & herbs, crushed buttered potatoes, tomato

vinaigrette capers
 

Salmon Fillet (gf)
Baked salmon fillet, roast new potatoes, crayfish butter sauce, chives

 
Mushroom Wellington (vg)

Medley of mushrooms & herbs, puff pastry case, roast potatoes, vegetarian gravy 
 

Roast Vegetable & Lentil Stew (vg)
Roast root vegetables, lentils, spinach, new potatoes stew, savoury scone 

 
Chickpea Balti (gf, vg)

Chickpeas, peppers, onions & baby corn, lightly spiced balti sauce, scented rice
 

All served with seasonal vegetables
some dishes can be adaptable to gf please ask the wedding team for details

 

Please select a maximum of 3 dishes,
including 1 vegetarian option



to Finish
Honeycomb Cheesecake (gf)

Vanilla cheesecake, honeycomb crumble, strawberry coulis, chocolate bits
 

Mixed Berry Cheesecake (gf)
Mixed fruit swirled into cheesecake filling, nutty biscuit base, chocolate bits

 
Chocolate Fondant

Gooey chocolate sponge, custard & salted caramel sauce
 

Sticky Toffee Pudding (gf, vg)
Sticky toffee sponge, caramel sauce, vegan ice cream

 
Raspberry & White Chocolate Roulade (gf)

Meringue rolled with sweet cream, raspberries & white chocolate pieces, fruit compote
 

Crème Brulee
Set custard with burnt sugar, shortbread biscuit

 
Chocolate & Orange Cake (vg)

Chocolate & orange sponge with orange sorbet
 

Chocolate Mousse (gf)
Dark chocolate mousse, mint crisp crumble, strawberry salsa

 
Fresh Fruit Platter (gf)

A platter of fresh fruits with fruit coulis and sweet vanilla cream
 

Cheese Plate
Duo cheese selection with biscuits, grapes, fruit chutney

 

Add petit fours for £2.50 per person
selection of truffles and mini pastries

 

Please select a maximum of 3 dishes



Children's Menu

Starters
 

Soup (gf)
Your selection of soup with bread roll & butter

Garlic Bread (gf upon request)
Plain or add cheese

Cheese Straws
Pastry twists with cheddar cheese, ketchup dip

Pigs in Blankets
Pork sausages wrapped in bacon, ketchup dip 

 
Main Course

 
Chicken Goujons

Breaded chicken strips with curly fries and baked beans
Roast Sirloin of Beef (gf upon request)

Butter roast strip loin with thyme roast potatoes, yorkshire pudding and gravy
Roast Chicken Breast (gf upon request)

Oven roast chicken breast, mash potatoes, seasonal vegetables and gravy
Veggie Burger  (gf on request, vg)

Vegan burger, toasted bun, tomato & cucumber, curly fries
 

Dessert
 

Ice Cream (gf & vg upon request)
Vanilla and chocolate ice cream, popping candy and wafers

Pancakes
Two warm pancakes, chocolate bits, strawberries, vanilla ice cream

Marshmallow Kebab (gf)
Marshmallow and strawberry skewers drizzled in chocolate sauce

Fresh Fruit Salad (gf, vg)
Fruit mixture and vegan fruit sorbet

2 Courses - £13.00
3 Courses - £15.00



Afternoon Tea Party

A Selection of Finger Sandwiches
Sliced ham & rocket

Sliced beef & mustard
Cucumber and cream cheese

Poached sea trout and dill crème fraiche
 

A Selection of Savouries
Halloumi fingers

Chorizo scotch egg
Pork pie

Dim sum and sweet chilli 
 

A Selection of Sweet
Victoria sponge

Macaron
Banoffee pie

Milk chocolate and raspberry ganache
 

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

strawberries
 

Unlimited Tea and Coffee
Chocolate mints

£37.00 per person
A selection of 4 Canapes on Arrival

We can offer alternative options for vegetarian, vegan and guests with special
dietary requirements. Please let the Wedding team know at your final meeting.



Drinks
Reception Drinks

Sparkling Wine - £4.80
Prosecco - £5.80
Champagne - £10.50
Pimms - £4.80
Strawberry, Cucumber & Mint

Sundowner Pimms - £4.80
Strawberry, Cucumber & Orange

Rhubarb Gin - £4.80
Ginger Ale & Orange Slice

Old J Spiced Vanilla & Lime Rum - £4.60
Pepsi & Fresh Lime

Peach & Passionfruit Bellini - £7.50
Peach Schnapps, Passionfruit Puree, Prosecco

Aperol Spritz - £8.00
Aperol, prosecco, soda

Pomegranate & Rose Gintonica - £8.50
Brockmans| pomegranate and rose gin liqueur | rose lemonade | raspberries

With Your Meal

1 Serving of House Wine - £5.25
2 Servings of House Wine - £8.75
3 Servings of House Wine - £12.25

To Toast
 

Sparkling Wine - £4.80
Prosecco - £5.80

Champagne - £10.50
 

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

Corona - £4.30
Fresh lime wedge

Budweiser - £4.20
Orange Juice - £2.00

Apple Juice - £2.00
Fruit Shoot - £2.20

Sparkling Elderflower - £2.50
5 Litre Kilner Jar - From £30

(approx. 20 servings)
 

Fancy something  a little warmer
Winter Pimms - £4.80

Winter Mulled Wine - £5.00
 



Finger Buffet

A platter of freshly made sandwiches on white and brown bloomer (gf)
Cajun chicken wraps

Pulled duck and hoi sin wraps
Spiced chicken goujons
Ham and cheese quiche

Cheese & tomato quiche
Beetroot falafel bites (gf, vg)

Thai chicken skewers (gf)
Margarita calzone bites
Pepperoni calzone bites

Garlic bread (add cheese)
Sausage rolls

Mini Indian appetiser selection
Selection of spring rolls

Jalapeno poppers
Belly pork bites with sweet chilli glaze (gf)

Spiced chicken wings (gf)
Mixed salad bowl (gf, vg)

Fruit platter (gf, vg)
Chocolate brownie bites (gf)

Berry flapjack bites (gf)
Profiteroles

 
Accompanied by chips, skinny fries, wedges, roast new potatoes

7 items - £19.00 per person
8 items - £21.00 per person
9 items - £22.00 per person

 
Please select your items from the list below



Pulled Pork 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

 
Accompanied by chips, skinny fries, wedges, roast new potatoes

 
We can offer an alternative dish for vegetarian, vegan and  guests with
special dietary requirements. Please let the Wedding team know at your

final meeting. 

£17.00 per person



Fish & Chip Supper

served in baskets
 

Cider battered fish (gf)
Thick cut chips (gf)

 
Cider battered banana blossom (vg, gf)

Thick cut chips (gf)
 

Accompanied with:
 

mushy peas
tartar sauce

lemon wedges
 
 

We can offer an alternative dish for guests with special dietary
requirements. Please let the Wedding team know at your final meeting. 

£13.00 per person



Mexican Buffet
£24.00 per person

Please choose 3 dishes from the list below:
Beef enchiladas

Mixed bean enchiladas
Chicken chilli (gf)

Beef chilli (gf)
Mixed bean chilli (gf, vg)
Spicy chicken wings (gf)

Spiced pulled beef and corn tacos
 

Dishes to accompany the buffet:
Nachos

Salsa
Guacamole

Mexican rice
Refried beans

Grated cheddar
Sour cream

Mixed salad platter
Coleslaw

Spiced wedges



Wedgwood Buffet

Please choose 3 Hot dishes from the list below:
Beef stew and dumplings

Coq au vin
(chicken legs in bacon, red wine and mushroom sauce)

Beef goulash (gf)
Broccoli and asparagus pasta bake
BBQ pulled pork and floured baps

Vegetable balti (gf, vg)
Ratatouille (gf, vg)

 
Dishes to accompany the buffet:

Braised rice or rice salad
Coleslaw

Bread rolls
Garlic bread

Sausage rolls
Garlic pork pie

Mixed salad bowl
 

Your choice of chips, skinny fries, wedges or roast new potatoes
 

£22.00 per person



Bespoke Grazing

 
A grazing table is available as an option to

accompany your evening buffet menu, please speak
to a member of our Wedding team for more details

 

Dietary Specifications
GF - Gluten Free

VG - Vegan
We can offer alternative dishes for guests with special dietary
requirements. Please let the Wedding team know at your final

meeting. 

Let us provid e  the f oo ts t e ps t o

your happ i ly ever a f t er .  .  .


