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Wedding Breakfast Menu

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

~

Butternut squash soup with crème fraiche

Winter chicory and apple salad with pecans and Stilton

Leek and Wensleydale puff pastry tart

Salmon terrine with cucumber ribbons

Smoked haddock and corn chowder 

Pork and chicken liver pate served with Catharine’s Choice chutney

Roasted butternut squash, rocket and parmesan salad served with a honey lemon dressing

~

Venison sausages, celeriac mash and local ale gravy

Roast rib eye of beef served with roast beetroot and sautéed cabbage in a white wine and red current sauce

Nut roast wellington with homemade cranberry sauce 

Thyme & butternut squash risotto

Pan roasted Pog Lane free-range chicken breast with dauphinoise potatoes garlic & rosemary jus

Roasted prosciutto wrapped cod loin 

~

All served with sea salt new potatoes and seasonal vegetables 
~

Seasonal fruit salad with amaretto liqueur served with Greek Yoghurt
Rich shortcrust pastry chocolate tart

Traditional sherry trifle 

Pear Tart

Apple turnover with toffee sauce 

Pecan Pie 
~

Tea & freshly ground coffee

Handmade chocolates

£29.95 per person 
www.cococatering.org.uk | enquiries@cococatering.org.uk | 01142835804
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