
S T A R T E R
Broccol�& Asparagus Soup

served w�th bread

M�x Meze Platter
hummus, crushed auberg�ne&garl�c, mar�nated ol�ves, ezme salsa, falafel and gr�lled hallom� w�th toasted p�tta

Ch�cken L�ver Terr�ne
served w�th blackcurrant jam, m�xed leaves and toasted bread

Cryf�sh Shr�mp Cockta�l 
served w�th baby gem lettuce and wh�te w�ne cockta�l sauce

Deep Fr�ed Br�e Coul�s
served w�th black currant jam and raspberry coul�s 

Art�choke Salad
fennel, sl�ced apple, caper, fresh bas�l and mustard dress�ng

Fg & Olve
Weddng Menu

 

M A I N  C O U R S E

D E S S E R T

D R I N K

i
served w�th mashed potatoes, m�xed leaves and w�ld mushroom sauce 

Pan Roasted Seabass
served w�th crushed new potatoes

Pan Roasted Salmon Bed of Sp�nach
served w�th wh�te w�ne&cream&d�ll sauce and crushed new potatoes 

R�b Eye Steak 
served w�th ch�ps and peppercorn sauce 

Sun Dr�ed Tomato & Asparagus R�sotto
served w�th parmesan cheese

Cornfed Duck Leg Bed of Sp�nach 
served w�th sauteed potatoes and frambo�se sauce 

 Lamb Shank
served w�th red w�ne&rosemary&honey&gravy sauce and mash potatoes 

Roasted Stuffed Auberg�ne
served w�th tomato&garl�c sauce and r�ce

Creme Brulee Le Banana
Lemon Sorbet 
Cheese Platter

Chocolate Hazelnut Tr�angle
P�stach�o, L�me & Raspberry Cake

W e d d � n g  D e c o r a t � o n  � s  � n c l u d � n g  f o r  t h � s  m e n u .

1 2 . 5  %  s e r v � c e  c h a r g e  w � l l  b e  a d d e d .
W e  c a n  n o t  g u a r e n t e e  t h a t  o u r  � t e m s  a r e  f r e e  o f  t r a c e  a m m o u n t s  a l l e r g e n s .

B e f o r e  p l a c � n g  y o u r  o r d e r ,  p l e a s e  � n f o r m  y o u r  s e r v e r  � f  a  p e r s o n  � n  y o u r  p a r t y  h a s  a  f o o d  a l l e r g y .

£  4 9 , 4 5

Glass of Prosecco
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