
 

 

 

Canapes 
 

Tuna tartar cup, pickled radish, coriander 

Teriyaki salmon, sesame, spring onion 

Crispy tiger prawn, green chili & avocado sauce 

Truffle and mozzarella arancini, lemon mayonnaise 

Green bean tartlet, crème fraiche, cucumber gel 

Vegetable spring roll, plum dipping sauce 

Parma ham, compressed watermelon, salsa Verde 

Slow roast beef, Yorkshire pudding, horseradish 

Chicken satay skewer, mango chutney 

Chocolate brownie 

Macaroon selection 

Tiramisu profiteroles 

 

 

 

 

 

 

 

 

 

 

 



 

 

Wedding Breakfast 

 

Starters 

Pressing of smoked and corn-fed chicken, pickled walnut, celery, brioche 

Buffalo mozzarella, port marinated figs, artichoke hearts, salsa 

Rossa Bresaola, shaved pecorino, caper berries, wild rocket 

Truffled cauliflower soup, salsa verde, croutons- VE 

Goat’s cheese, heritage beetroot, truffle honey dressing 

Smoked salmon, herb crème fraiche, warm blini, keta 

 

Mains 

Cornfed chicken breast, fondant potato, tender stem broccoli, chicken butter sauce 

Salmon fillet, potato, sauteed spinach, baby turnips, chive butter sauce 

Cauliflower steak, butter bean puree, chimichurri, pea tendrils- VE 

Lamb chump, creamy mash, aubergine puree, braised fennel, tomato & olive sauce 

Sea bass fillet, saffron risotto, tomato & basil dressing 

Burrata & black truffle tortellini, preserved lemon, soft herbs 

Fillet of beef, horseradish mash, pearl onion, red wine sauce 

 

Desserts 

Baked cheesecake, strawberry sorbet, balsamic 

Almond panna cotta, seasonal fruit compote- VE 

Passion fruit meringue, mango sorbet, crème 

Chantilly Chocolate layer cake, salted caramel ice cream, honeycomb 

Exotic fruit plate, coconut sorbet- VE 

Sticky toffee pudding, caramel sauce, vanilla ice cream 

English cheese selection, quince paste, crackers 


