Memories Wedding
Breakfast Menu
Starters

Leak and Potato Soup

finished with herb croutons

Ham Hock Terrine

pickled beetroot, apple and walnut salad, crisp breads

Duo of Sweet Melon

with summer fruit jelly and lemon syrup

Mains

Pan-Fried Breast of Chicken

dauphinoise potatoes, seasonal vegetables and a white wine
and mushroom cream sauce

Roast Loin of Pork

stuffed with apples and sage honey glazed carrot and
parsnips, herb roasted potato’s, cider gravy

Grilled Fillet of Sea Bream

tomato and white bean cassoulet, buttered kale and
potato croquettes

Roast Vegetable Wellington

pear and rocket salad and creamed pesto

Desserts

Sticky Toffee Pudding

with hot butterscotch sauce and vanilla ice cream

Glazed Lemon Tart

with Chantilly cream and summer berries

Chocolate and Hazelnut Meringue Pavlova
whipped cream and chocolate sauce

Some of our menu items contain nuts, seeds and other allergens. There is a small risk that traces of these may be in other dishes or food served here. We understand the dangers to those with severe allergies, please speak to a member of our team who may be able to help you
make an alternative choice.

Forever Wedding
Breakfast Menu
Starters

Roast Butternut Squash and Sweet Potato Soup
finished with lemon crème fraiche

Warm Smoked Mackerel Salad

potato and olive salad ,and a red pepper coulis

Smooth Chicken Liver Parfait

red onion and rosemary chutney and crisp melba toast

Mains

Slow Braised Shoulder Of Lamb

dauphinoise potato’s, parsnip puree and
chantenay carrots, finished with a red wine gravy

Pan-Fried Fillet Of Salmon

crushed new potato’s, buttered kale and a tomato and dill
butter sauce

Wild Mushroom and Spinach Risotto

finished with parmesan topped with rocket and basil oil

Roast Breast Of Chicken

stuffed with mozzarella wrapped in streaky bacon, potato
fondant, market vegetable bundles and a mushroom sauce

Desserts

Warm Chocolate Tart

finished with salted caramel and confit oranges

Summer Berry Eton Mess

white chocolate sauce and sable biscuits

Baked Vanilla Cheese Cake,

blueberry compote and Chantilly cream

Upgrade

Upgrade from our Memories Package for only £5 per person
Some of our menu items contain nuts, seeds and other allergens. There is a small risk that traces of these may be in other dishes or food served here. We understand the dangers to those with severe allergies, please speak to a member of our team who may be able to help you
make an alternative choice.

