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Cilver Wedding Breakfast

Ctarters

TusCan Tomato ¢ Basil Soup
(Served with Parmesan ¢ Garlic Croutons)

Chicken Liver Parfait
(Garnished with Dressed Rocket [,eaves ¢ Red Onionh Marmalade)

Caesar Salad
(Crisp Cos Lettuce, Parmesan Shavings ¢ Creamy Caesar Sauce)

Ratatouille ¢ Sundried Tomato Tartlet
(Dressed with a Tomato ¢ Herb Qil ¢ Balsamic Glaze)

Mains

Apple & Mustard Pork Steak
(Succulent Pork, Stuffed Baked Apple ¢ a Cider ¢ Mustard Sauce)

(Salmonh Cut) Roast Beef & Yorkshire Pudding
(Served with a Red Winhe Jus)

Herb Crusted Scottish Salmon
(Served with a White Wine ¢ Dill Sauce)

Butterhut Squash ¢ Parmesan Rjsotto
Desserts
Fresh Raspberry & French Lemonh Tart
Chantilly Cream Profiteroles

Banoffee Pie

Sticky Toffee Pudding

( ez5.00 {
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Gold Wedding Breakfast

Ctarters

Minestrone Soup
(Served with Crusty Bread)

Traditional Greek Salad

Sweet Chilli Prawns
(Served on a Large Grahary Bread Croutonh with Fresh Watercress)

Parisienne of Honeydew ¢ TAJatermelon
(With a Mango ¢ Malibu Sauce)

Mains

Slow Roasted Lamb Shank
(Glazed with a Mint ¢ Redcurrant Jus)

Stuffed Rainbow Trout
(Served with a Balsamic Tomato Sauce)

Chicken Ttalia
(Succulent Chicken Breast Stuffed with Rjch Rjcotta Cheese & Wrapped ih Partma Ham)

TRatatouille ¢ Brie Pancakes
(Served in @ Rjch Tomato ¢ Basil Sauce)

Desserts
Local Award Winning TreacCle Tart
Mini Toffee Nests
Tiramisu

Raspberry Créme Brulee
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Platinum Wedding Breakfast

Ctarters

Sweet Potato ¢ Butterhut Squash Soup
(Served with Crusty Bread)

Oven Baked Chicken Wings
(Served with Watercress ¢ a Blue Cheese Sauce)

Whisky & Chilli Tiger Prawns
(Served with Freshly Baked GarliCc Bread)

Galia Melon
(Served with a3 Compote of Fresh Summer Berries)

Mains

Beef Wellington
(Succulent Fillet ¢ Smooth Pate EncCased in PUfFf Pastry)

Chicken Encroute
(A Delightful Combination of Chicken, Buffalo Mozzarella, Sun-Blushed Tomatoes & Fresh Basil)

Baked Alaskan Salmon
(With Roast Garlic, Fennel ¢ Cherry Tomatoes)

Spinach ¢ Rjcotta Ghocchi
Desserts
Cinnamon Poached Pears & Vanilla Panha Cotta
Tia Maria ¢ Baileys Torte
Fresh Fruit Tart

Strawberry Chic

£37.50 (
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Late Night Supper

Why not treat your evenhing guests to one or maybe more Of our popular [ate hight hot suppers??

Choose From:

Meat & Potato Pie & Mushy Peas
Sweet ¢ Sour Pork & Boiled rice
Meat or Vegetarian Lasagne
TRoast Beef Baps & Horseradish Sauce
Roast Pork Baps ¢ Apple Sauce

Bacon or Sausage Baps

£6.00

Alternatively we have Buffet Menus aVvailable uponh request

Fancy a Hog Roast
\ Ask For Details!!! 5
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