
On Arrival
Canapes on arrival 

 
Starters

Mozzarella, heritage tomatoes, Italian leaves, balsamic drizzle (v)
Classic prawn cocktail

Chicken liver parfait, chutney, sourdough
Sweetcorn and courgette fritters, coconut and coriander yogurt (pb)

Main Course
Pan fried seabass, crushed new potatoes, tomato salsa and beurre blanc
Chicken breast wrapped in prosciutto, stuffed with sun blushed tomato

and mozzarella, on crushed garlic new potatoes
Vegan Melanzane with mixed leaves (pb)

Dessert
Sicilian lemon tart, clotted cream, raspberry coulis

Warm chocolate brownie, Madagascan vanilla ice cream
Homemade raspberry sorbet, seasonal berries

Beverages 
 Prosecco on arrival

½ bottle of wine per guest 
or two bottles of beer

A glass of Prosecco for toasting

Wedding Breakfast
With love from the Signal on your special day

(v) – vegetarian (pb) – plant based (gif) – gluten ingredient free If you have specific dietary requirements or require
 allergy information, please ask. Please be aware that food containing allergens is prepared and cooked in our kitchen.

Sample Menu correct as of June 2025



Canapes
 (choose three from the list below)

Goat’s cheese and red onion tartlets (v)

Thai mini fishcakes, with a sweet chilli dip

Lamb and chorizo meatballs, with a Romesco sauce

Veggie spring rolls (pb)

Sticky BBQ  chicken skewers

Creamy mushroom vol au vents (v)

Mediterranean vegetable and halloumi skewers
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