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Dill pancakes with salmon caviar and lemon crème fraiche 

Fig wrapped in Parma ham with parmesan 

Sundried tomato pesto palmiers 

Vegetable crostini 

Goats cheese and cranberry tartlet 

Imperial dim sum with hoisin sauce 

Sesame prawn toast with anchovy cream topped with tiger prawn 

Mixed mini Yorkshires (beef and horseradish, chicken and redcurrant, sausage and sweet onion) 

4 bite selection £8.95 per person 

6 bite selection £10.95 per person 

Chocolate Coated Strawberries  

£5.50 per person 

Canapé Combination 

Mini Fish and Chip in Cones 

Spicy Potato Wedges in Bamboo Boats 

Iced Melon and Ginger Shot 

Watercress Vichyssoise 

Iced Salsa Soup 

£10.95 per person 



Wedding Breakfast  

Marquee Menu 
 

Please select one starter, one main and one dessert for your whole party 

Starters 

Hot flat mushroom filled with stilton and bacon served on a bed of rocket leaves  

Smoked salmon blini served with dill cream on a bed of rocket leaves  

Caesar salad with smoked chicken, avocado and black grape  

Game terrine served with rustic bread  

Butternut squash and ginger soup  

Classic seafood cocktail on a bed of mixed baby leaves  

Anti pasta: Tuscany chicken liver and feta cheese crostinis, sliced meats and cheese served with mixed olives,  

Mediterranean bread, oil and balsamic vinegar (£5.00 surcharge) 

 

 

 



Main 

Chicken breast stuffed with chorizo and brie wrapped in Parma ham served with a pinot grigio sauce 

Breast of pan fried Guinea fowl served with a mushroom and red onion sauce topped with crispy pancetta 

Traditional roast Norfolk turkey served with chipolata and bacon roll and cranberry sauce 

Salmon au poivre with a lemon butter sauce 

Honey glazed chicken breast with goats cheese with a white wine and mushroom sauce 

Half a roasted spring chicken with port, red onion and basil sauce 

Herb crusted rack of lamb with a redcurrant and rosemary jus (£4.00 surcharge) 

Traditional carvery of English sirloin, gammon ham and roast turkey with all the trimmings (£4.00 surcharge)  

Vegetarian Selection 

Peppered Mushroom and Onion Pudding 

Somerset Brie and Beetroot Tart 

Butternut, Gruyere and Quinoa Roulade 

Thai Green Vegetable Curry 

Mushroom and Sesame Stir Fry 

Carrot and Coriander Roulade 

Wild Mushroom and Pine Kernel Tart 

Parsnip Pancakes with Honey and Mustard Dressing 



 

 

Dessert 

Classic lemon meringue pie served with lime fruit ice 

Passionfruit heart 

Chocolate duo torte 

Sticky toffee pudding and vanilla pod ice cream 

Strawberry Champagne heart 

White chocolate cage filled with raspberry mousse topped with fresh berries 

Trio of desserts  

Ice cream parlour: self-service - 6 varieties (£2.50 surcharge) 

£46.00 per person 

If you wish to add a second choice to your menu there is a surcharge of £5.00 per person 

All dietary requirements are able to be catered for if known in advance 

 

 

 

 



Wedding Breakfast  

Marquee Children’s Menu 
 

Please select one starter, one main and one dessert for your whole party 

Starters 

Chilled melon  

Cheesy garlic bread 

Crispy cod bites 

Mains 

Battered chicken chunks 

Cheese and tomato pizza 

Served with French fries or crispy potato skins and mixed salad or baked beans 

Desserts 

Strawberry ripple ice cream roll with strawberry sauce 

Chocolate brownie with vanilla pod ice cream 

£25.00 per child 



6 Bite Selection £16.00 per person 
8 Bite Selection £17.00 per person 

10 Bite Selection £18.00 per person 
Assorted savouries are included in the price 

 

Evening Buffet Marquee Options 
Finger Buffet 

Thick cut cocktail sandwiches skewers (assorted fillings) 

Honey and sesame seed cocktail sausages 

Coconut breaded butterfly prawns 

Lime and chilli chicken satay 

Savoury Indian selection 

Breaded chicken fillets 

Assorted stone baked pizza 

Fresh cut fruit selection  

Mini wrap selection 

Crudities and dips 

Hot and spicy breaded prawns 

Vegetable dimsum with a hoi sin sauce 

Melon, mozzarella and cherry tomato skewers 

Mini patisserie selection 



Barbecue Menu 
For evening functions only  

Wedding Breakfast surcharge of 35% added 
Dessert can be added to any of these menus for an extra cost of £5.25 per person 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
Menu 2 

Fiery mango chicken breast with spicy yoghurt 
Angus burger topped with  

Brie and caramelised red onions in a brioche roll 
Pork and leek sausage 

Seasonal salad 
Minted new potatoes 

French bread and butter 
£23.00 per person 

 

 
Menu 4 

French trimmed lamb cutlet with fresh mint, yoghurt and lemon 
Grilled snapper with hot mango salsa 

Baby chicken with lime and chilli 
Baby back ribs 

Five leaf green salad 
Cherry tomato, spring onion and basil salad 

Fresh crunchy coleslaw 
Italian pasta salad 

Spicy potato wedges  
Rustic bread and butter 

 £30.50 per person 

 
Menu 3 

Blackened cajun chicken breast 
Lamb steak with mint yoghurt and fresh rosemary 

Honey roasted ribs 
French bread and butter 

Crunchy coleslaw 
Seasonal mixed salad 

New potatoes 
£25.00 per person 

 
Menu 1 

Beef Burger with fried onions in a sesame bun 
Sautéed chicken pieces 

BBQ Cumberland sausage 
Spicy potato wedges 

Mixed salad 
French bread and butter 

£20.00 per person 



 

 

 

Afternoon English Tea 
Wedding Breakfast surcharge of 25% added 

 
Cocktail sandwich skewers 

Rare beef and horseradish cream 

Honey roast gammon ham 

Cream cheese and cucumber 

Smoked salmon 

2 Pots of tea per table with a choice of Earl Grey and lemon 
(Pot of coffee available on request) 

 

Savoury pastry and cake selection 

Plain and sultana scones served with clotted cream and strawberry preserve 

£28.00 per person 

 

 

 



 

 

 

Hog Roast 

 (Minimum of 80 people - Whole Pig on Show) 

Hot carved pork served with rustic bread 

Savoury stuffing, cocktail sausages and apple sauce 

Hot baked potatoes with sour cream and chives 

Crunchy coleslaw 

Mixed leaf salad 

£19.50 per person 

 

Evening Baps  

(Minimum of 60 people) 

Bacon and sausage baps with tortilla chips 

£9 per person 

 


