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Sit Down Wedding Breakfast Menu

Summer

A selection of breads, Catherine’s Choice chutneys and oil & balsamic vinegar on the table

~

Crab bisque

Smoked mackerel and beetroot salad with rocket and walnuts

Pea and fresh herb soup

Red onion and goat’s cheese puff pastry tart served with watercress 

Shredded duck breast with leaves and a cherry dressing 

Vegetable consommé

Avocado and king prawn tian 

~

Herb crusted pork tenderloin 

Baked salmon with pesto butter

Lamb shank red wine and rosemary sauce

Free-range chicken breast wrapped in Parma ham stuffed with mascarpone and basil

Whirlow Hall Farm sausages, spring onion mash and local ale gravy

Summer vegetable risotto

Spinach and feta filo parcel  

~

All served with roasted sea salt new potatoes and seasonal vegetables

~

Citrus tart with raspberry cream and fresh raspberries 

Chocolate mousse with chopped pistachios and maple biscuits 

White chocolate panna cotta with summer fruit and amaretto sauce

Strawberry Eton mess

Traditional tiramisu 

Summer fruit crumble with homemade custard

~

Tea and fresh coffee

Handmade chocolates 

£29.95 per person  
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