Sample Wedding Menu 1
Starter
Home cured salmon gravlax, potted salmon, caper and dill, pickled cucumber and peas shoots.

Chargrilled artichoke, roasted beetroot, goats cheese, rocket salad with a balsamic reduction (v)
Main Course
Chicken ballotine stuffed with porcini mushrooms, creamy garlic potato fondant, kale and masala sauce

Portobello mushroom Wellington with porcini mushrooms, creamy garlic potato fondant, kale and masala sauce (v).
Dessert
Vanilla pod panna cotta served with roasted figs and honey

Pink champagne granite & candied green pistachio
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Sample Wedding Menu 2

Starter

Homemade Smoked Mackerel and Salmon Ravioli with a tomato and basil dressing.
Roasted red pepper and caper bruschetta with balsamic dressing 

Main Course

Chicken breast stuffed with cream cheese & spinach wrapped in bacon served with dauphinoise potatoes and fine green beans

Pan roasted cod fillet with a breaded herb crust, roasted garlic mash, roasted cherry tomatoes, wilted spinach & a sauvignon sauce

Dessert
Chocolate brownie, mixed berry compot & orange tuille

Summer berry eton mess
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