
A glass  o f  bubbly  upon arr ival  for  each guest .

Waiters  serving  canapes  during  pre  d inner  conversat ion o f
the  fo l lowing :  

F i l l e t  s teak b i tes  on fresh  bruschetta  served with  a
caramel i sed  red onion chutney 

Sphered melon/strawberry (V)  

Sweet  chi l l i  ch icken skewers  

Mozzare l la  and sundried  tomato with  f lame gr i l l ed  peppers
(V)  

W E D D I N G  P A C K A G E S  

S T A R T E R

Seared k ing  sca l lops  served with  a  champagne butter
sauce  on a  bed o f  sa lad 

St icky as ian chicken served with  spr ing  onion and
sesame seeds  on a  bed o f  sa lad .  

Melon and parma ham with a  honey and mustard s ty le
dress ing  (Vegetar ian opt ional )  



MA I N

D E S S E R T

Trio  o f  puddings  (min iature
cheesecake ,  banof f ee  p i e  and  choco late

brownie )  

Raspberry  pav lova  

Fo l lowed  by  Cheeseboard  s erved  per
tab le  wi th  cracker s .  

8oz  Fi l l e t  s teak served with  dauphinoise  potatoes  and
tender  s tem brocco l i  with  peppercorn sauce  (£8

supplement  pp)  

Roasted duck breast  served with  honey g lazed
vegetables  and baby potatoes

 Beetroot  bourguignon p ie  served with  green beans
and dauphinoise  potatoes  (V)  

This  menu i s  pr iced  at  £72  per  head,  a  d i scount  can be
appl ied  for  large  part ie s  o f  25+  guest


