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Ade & Fiona

Woodthorpe Hall, June 2009

Wedding Breakfast
Individual pies 
Steak pie & ale 

Spinach and goat’s cheese pie 

With mushy peas and roast potatoes

~

Strawberry Eton mess
Rich shortcrust pastry chocolate tart served with crème Chantilly

~

Tea & Coffee 

Homemade almond biscuits

Evening Reception

Wedding Cheese Cake

Wedding pork pie cake 

Garnished with fresh flowers, herbs & fruit

Served with biscuit, pickles & local chutneys 
Andrew & Rachel

Wood Lane Countryside Centre, August 2009
Wedding Breakfast
Pate & Melba Toast
~
Served family style 
Creamy chicken and leek pie 

Steak & local ale pie 

Spinach and goat’s cheese pie 

Served with mushy peas & roast potatoes 
~
Individual chocolate beetroot cakes

Mini pavlovas decorated with strawberries

Lemon cupcakes with lemon buttercream

Victoria sponge cupcakes with light buttercream and raspberry centre decorated with love hearts

~

Tea & Coffee

Colin & Joanna

Bradfield Village Hall, October 2009

Wedding Breakfast

Bangers & Mash 

Whirlow Hall Farm Sausages with creamy mashed potato, local ale gravy 
Served with seasonal vegetables 

~
Shortcrust pastry citrus tart 
Strawberry Eton mess 
Chocolate hazelnut cake
James & Becky

Hardwick Hall, May 2010

Wedding Breakfast
Antipasti to include a selection of Italian cured meats, cheeses, olives, marinated vegetables and breads on tables

~

Chicken filled with basil ricotta wrapped in Parma ham 

Pan-fried salmon in pesto butter 

Rosemary roast potatoes 

~

Cherry tomato, basil and feta salad 
Rocket, tomato, cucumber and pine nut salad 
~
Selection of breads and salad dressings 

~

Traditional fruit trifle
Strawberry and fresh cream Victoria sponge 

~

Tea & Coffee 

Evening Reception

Mini fish & chips 
Tony & Sophie

Sheffield Botanical Gardens, August 2010

Red onion and goats cheese tart

~
Served family style
Lamb Cutlets marinated in mint and yoghurt

Pesto marinated chicken kebabs
Selection of Whirlowhall Farm sausages
Vegetable kebabs
Grilled halloumi
~
Mixed leaf salad
Herby new potato salad

Homemade coleslaw
~
Selection of breads, chutneys, Seabrook crisps, salad dressings and sauces
~
Shortcrust pastry citrus tart 

~

Tea & coffee 

Adam & Penny

Endcliffe Hall, September 2010

Wedding Breakfast
A selection of breads, flavoured butters and oil and balsamic vinegar on the table

~

Avocado, tomato & king prawn tian

Avocado, tomato & mozzarella tian 

~

Served family style 
Shepherd’s Pie

Served with roast carrots & green beans

~

Bread and butter pudding with sultanas

Served with homemade custard

~

Tea & coffee

Handmade chocolates

Evening Reception

Selection of cheeses garnished with fresh herbs & fruits

Served with biscuits & Catherine’s Choice Chutneys 
Tim & Anna

Townfield Barn, May 2011

Wedding Breakfast

Breads, flavoured butters and oil and balsamic vinegar on the table

~

Smoked salmon with Derbyshire oatcake and a lemon and dill crème fraiche 
~

Flank steak
Lemon & thyme chicken supremes

Halloumi & vegetable kebabs
Herby new potatoes served warm in a herby olive oil dressing
~

Served family style 
Watercress with lemon dressing
Baked tomato salad with olives and fresh herbs
Red cabbage coleslaw with toasted hazelnuts and sultanas
Asparagus, pea, trimmed pea, pea shoot salad with Yorkshire goat’s cheese and shallot vinaigrette

~

Catherine’s Choice chutney & mustard

~

Eton mess made with fresh strawberries and a berry and amaretto coulis
~

Tea & coffee

Evening Reception

Whirlow Hall Farm sausage sandwiches

Ross & Sarah

Wood Lane Countryside Centre, May 2011
Wedding Breakfast
Served family style
Beef & local ale stew with homemade dumplings 

Vegan shepherd’s pie 

Served with sea salt potatoes and seasonal vegetables

~

Rich shortcrust pastry chocolate tart served with fresh cream

~

Tea & coffee 

Evening Reception

Whirlow Hall Farm sausage sandwiches 
Caroline & Aaron

Newton Grange B & B, July 2011
Wedding Breakfast
Served family style
Prawn skewers with a spicy chilli and lime dressing

Pog Lane free-range lemon & thyme butter chicken supremes

Handmade beef burgers

Selection of Whirlowhall Farm sausages

Vegetable kebabs

Grilled halloumi
~
Green salad

Rocket, tomato & pine nut pasta option

Homemade coleslaw
~
Selection of breads, Catherine’s Choice chutneys, sauces and salad dressings

~
Chocolate profiteroles 

Evening Reception

Mexican quesadillas 

Tim & Sally

Sheffield Botanical Gardens, July 2010
Wedding Breakfast
A selection of breads, flavoured butters and oil and balsamic vinegar on the table

~
Smoked mackerel and beetroot salad with rocket and pine nuts 
Red onion and goat’s cheese puff pastry tart served with watercress 

~
Free-range chicken breast wrapped in Parma ham stuffed with mascarpone and basil
Summer vegetable risotto 

Served with roasted sea salt new potatoes and seasonal vegetables

~

New York cheesecake served with mixed summer berries

~

Tea and fresh coffee

Handmade chocolates 

Nick & Caroline 

Woodthorpe Hall, August 2011
Wedding Breakfast
Antipasti on the tables

Including a selection of breads, olive oil & balsamic vinegar, olives, marinated vegetables, Italian ham platter, rocket, mozzarella

~

Chicken wrapped in Parma ham stuffed with mascarpone, green pesto & basil with a white wine sauce

Spinach & red pepper lasagna 

~

Chilled green beans in a garlic and parsley dressing

Cherry tomato and rocket salad
Sea salt roast new potatoes
~

Trio of desserts:

Citrus tart, chocolate pot and mixed berry Amaretto coulis

~

Tea & coffee

Handmade chocolate truffle

Amoretti biscuits 
Jim & Cathryn

St Joseph’s Catholic Church Hall, August 2011

Wedding Breakfast
Mediterranean rainbow trout fillets & grilled sardines
Handmade lamb and mint burgers
Pesto marinated chicken kebabs

Selection of Whirlowhall Farm sausages

Vegetable kebabs

Grilled halloumi
~
Mixed leaf salad

Herby New potato salad

Spicy carrot and orange salad
~
Selection of breads, chutneys, Seabrook crisps and sauces

~

Layered vanilla Victoria sponge with Catherine's Choice raspberry & rose jam & vanilla buttercream, dusted with icing sugar and decorated with fresh strawberries, raspberries and rose petals

~

Mini Victoria sponge cakes 
Scones with jam & cream
Strawberries & cream
Mini citrus tarts
Cupcakes

~

Tea & coffee

Raj & Becca

Wood Lane Countryside Centre, October 2011
Wedding Breakfast 
Aloo gobhi
Gujarati dry mung bean curry
Gujarati style vegetable Daal

Lamb bhuna (halal)

Monkfish massala

~

Chickpea salad with tomato, chili & coriander

Cucumber yogurt salad

Cumin spiced carrot & orange salad

~

Boiled rice & pilau rice

Selection of chutneys and pickles with poppadoms

Basket of Indian breads

Homemade Onion Bhajis

Homemade vegetable samosas

~

Shortcrust pastry citrus tart

Toffee apple crumble with an oat topping

Seasonal fruit salad

~
Tea & coffee
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