Severn & Wye Hot
Smoked Salmon Fish
Cakes
Warm Caper & Herb
Hollandaise & Pea Shoot
Salad

Chicken Liver &
Vegetable Pate
Red Onion Marmalade,
Crispy Ciabatta Croute,
Micro Watercress Salad

Roasted Plum Tomato &
Piquillo Pepper Soup
Crumbled Goat Cheese &

Pesto (VE)

Flaked Ham Shank &
Parsley Terrine
Burnt Bramley Apple Puree,
Pickled Baby Silverskin
Onions Maple Gastrique

Warm Wild Mushroom &

Asparagus Quiche Tartlet

Dressed Peashoot Salad Aged
Balsamic Glaze

Mezze Hummus
Rose Harissa Dressing,
Pomegranate Seeds, Chick
Peas, Semi-Dried Tomato &
Gordal Olives Warm Flatbread
(VE)

Wedding Menu

Pave of Slow Roasted
Aged West Country
English Beef
Sirloin Potato Gratin, Fine
Beans & Leek Panache
Heritage Carrots Red Wine &
Thyme Jus

Ras El Hanout Spiced
Roasted Butternut,
Chickpea & Spinach

Plant Based Feta Puff

Pastry Strudel
Roasted Tomato Sauce
(VE)

Outdoor Reared Pork
Cutlet
Colcannon Mash, Glazed
Parsnip & Carrots Cider Jus

Breast Of Chicken
Stuffed With Wild
Mushroom
Tarragon & Chicken
Mousse Fondant Potato,
Roasted Chantenay Carrots
& Baby Leeks Chicken Jus

Pan Fried Seabass
Fillet
Braised Pak Choi & Greens
Curries Coconut & Kind
Prawn Broth

Strawberry &
Chocolate Box
Strawberry Mousse
Freeze Dried Strawberry,
Chocolate Popping Candy
White Chocolate Shavings

Lemon & Blueberry
Tart
Blueberry Créeme & Fresh
Blueberries

“Mini Assiette Of
Desserts”

Mini Chocolate Dome,
Madagascan Vanilla
Pannacotta, Banana Bread-
Biscoff Buttercream &
Caramel Crispy

Sticky Toffee Pudding
Loaf Cake
Candied Ginger & Coconut
Caramel, Vegan Vanilla Ice
Cream (VE & GF)

White Chocolate &
Vanilla Torte
Blood Orange Gel, Passion
Fruit & Mango Salsa

Please note, you have a choice of 3 dishes per starter, main and dessert — vegetarian and vegan

options must be included in this.

We can alter chosen dishes to cater for allergens and intolerances.

This is a sample menu and is subject to change.



