
 

AN EXPERIENCE TO REMEMBER 

Spring/Summer Wedding and Formal Dining 
Menu 2023-2024 

 
Please select one choice per course for the entire party and one vegetarian option. 

Your wedding package includes one starter, one main course and one pudding per person. 

** Supplement charge per person applies to these menu options. 

We purchase sustainable fish therefore the fish stated within the dishes below is subject to 
change at short notice. 

 

STARTER 

Cured Salmon (NCGI) 
Citrus Crème Fraiche, Citrus Fruits, Chive Oil, Dill, and Chervil 

Chilled Pea and Mint Soup (Ve) (NCGI) 
Chive oil, sourdough croutons 

Grilled Asparagus (V) 
Gremolata, Hen’s egg 

Porcini Arancini (Ve) (NCGI on request) 
Red pepper chargrilled tomato puree 

Chicken & Pistachio Terrine (NCGI) 
Bitter orange gel, sumac tabbouleh, yoghurt 

 

MAIN 

Cornfed Chicken Breast 
Gnocchi, Chestnut mushrooms and sage, Café au lait sauce 

Pressed Pork Belly (NCGI) 
Hispi Cabbage, fondant, pear and apple puree, sage jus 

** Contrefilet of Beef (NGCI) 
Dauphinoise Potatoes, wilted greens, and roasted tomatoes 

£5.00 Supplement 

** Crispy Seabass 
Roasted summer veg, pesto dressing 

£5.00 Supplement 

Grilled Vegan Halloumi (Ve) 
Roasted summer veg, pesto dressing 
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PUDDING 

Banana Cheesecake 
Salted Caramel Sauce, Truffle shells filled with White chocolate cremeux 

Tiramisu 
Espresso gel, Hazelnut twirl 

Summer Berry, Rose and Elderflower Jelly (Can be Vegan) (NGCI) 
Blackberry Gel, freeze dried strawberries, Meringue 

Vegan Chocolate Pot (may contain dairy) (NCGI) (Ve) 
Poached pear, pear gel, sugarcoated almonds 

Passionfruit Meringue Pie 
Raspberry gel, fresh raspberries 

 

CHEESE 

English Cheese Plate £17.95 per person 
Cheddar, Stilton, West Country Brie, apple chutney, crackers 

English Cheese Board (each board serves 10 persons) £115.50 
Cheddar, Stilton, West Country Brie served on a board in the middle of your table, with apple 

chutney, grapes and crackers 

 

COFFEE AND TEA 

Coffee and Traditional, Herbal and Fruit Teas with Chocolates 

** Coffee and Traditional, Herbal and Fruit Teas with Chocolate Truffles 
£1.50 supplement 

 

 

All the above prices are inclusive of VAT at the current rate and are valid until 31st March 2024. 

 

ALLERGIES AND DIETARY REQUIREMENTS 

If any of your party has any allergies, please let us know when finalising your menu choices. 

(V) Denotes vegetarian 

(Ve) Denotes vegan 

(NGCI) – Denotes no gluten containing ingredients 

 

 


