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Choice of one Starter, one Main and one Dessert for your guests

Starters
Leck & Potato Soup served with a fresh Bread Roll
Roasted Plum Tomato & Basil Soup served with a fresh Bread Roll
Chicken Liver Pate served with a Cumberland Sauce & Toasted Brioche
Roasted Flat Cap Mushroom topped with a Sun Dried Tomato & Herb Crust

Main Course
Roasted Breast of Chicken, Sage & Onion Stuffing, Chipolata Sausage served with fresh Roasted Potatoes, Vegetables and Gravy

Smoked Bacon wrapped Chicken Supreme served with Seasonal Vegetables and a choice of either
Dijon Mustard Cream & Mushroom Sauce or Red Wine Jus Sauce

Baked filler of Salmon, Roasted New Potatoes, larragon Cream Hollandaise Sauce
Roasted Loin of Pork served with Bramley Apple Stuffing, ropped with a Rich Red Wine Jus

Desserts
Classic Profiteroles served with Chocolate Sauce
Fresh Berry & Honey Romanoff served in a Brandy Snap Basket
Chocolate Fondant served with a Rich Mocha Chocolate Sauce

Freshly brewed Tea & Coffee served with Chocolate Mint Crisp

Additional Wedding Breakfast Guests ar £30 per head
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Evening Buffet
Freshly cut sandwiches on White & Brown bloomers filled with a selection of fillings:
Egg Mayonnaise, Roasted Beef & Horseradish, Cheddar Cheese, Onion & Mayonnaise, Ham & English Mustard,
Roasted Turkey & Cranberry, Tuna Mayonnaise

(Please select 4 from the below)
Seasonal Spiced Wedged Fries
Mini Spring Rolls,
Tomato ¢ Mozzarella Bruschetta
Mini Chicken & Pepper Kebabs
Selection of filled Tortilla Wraps
Dinky Pork Pies with Pickles
Cheese ¢ Onion Lattice
Freshly Baked Sausage Rolls

(Select 1 from the below)
Pasta Salad
Mixed Leaf Salad

Creamy Coleslaw

Additional evening guests @ £12 per head
Additional Items @ £2.50 per person

Desserts ar £2.95 per person
Desserts
Traditional Black Forest Gateau
Warm Chocolate Fudge Cake
Seasonal Fresh Fruit Mirror
Freshly Baked White Chocolate Cheesecake
Freshly Baked Strawberry Cheesecake
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