Wedding CanaPcs

VIF ( anaeés

Chcrrg tomato filled with boursin
ild mushroom and thyme bouchees
Wild mush d thyme bouch
Thai fish cakes with a cucumber c{ipping sauce
T andorri chicken sticks
Tiny cheese, onion and olive scones
Cranbcrry filo cigars
Mushroom pate on rye bread
T haive etable spring rolls
g pring
T artlet of smoked salmon, cream cheese and dill
Mozzare”a, basil and cherry tomato skewers
Y
iniature tartlet with roasted vegetable
M let with roasted vegetabl
Miniature raspbcrrg/ strawbcrrg Pavo|va
Strawberries diPPcc{ in chocolate
oujons of chicken breast served with a salsa di
G j f chicken b d with a salsa dip
Scampi served with a tartre sauce
Cherrg tomato filled with basil and [Feta cheese
ini choux buns with prawn cocktai
Mini choux buns with p Ltal
T artlet of red onion, sour cream and chives
Breaded prawn tails
Smoked Mackerel on brown bread and [Horseradish cream
Babg sausages in Honeg and mustard bites
Bal«ic{ tinyg new potatoes with crisP bacon served with Roqucucort & sour cream le
A Pastrg canapé case with:
Smoked salmon and cream cheese
Koastecl vegetab!e
reamed asparagus
Creamed asparag

Mini choux buns with cream and covered with chocolate sauce

Price to be £4.70 per head

Based on five selections

All prices are sul?jcct to VAT



Gourmct CanaPés

Smoked chicken mousse on a naan with mango
King prawn with a smoked fish moussouline in a filo basket
Fork satay with a peanut diPPing sauce
Miniature cottage Pies toPPecl with c!ﬂeesg mash
Sun blush tomato and avocado mousse crostini
Mini prawn cocktail Promcitcrolcs
(Caramelised onion tartlets with goats’ cheese & thgme

Chicl«in til<l<a, mango & coriander on sticks

Salmon mousse and prawn
Mini Yorkshire Puddings with Revetts sausage and onion marmalade
Mozzare”a, basil and clﬁerrg tomato skewers
Fcking duck Pancal«is with hoi sin sauce
Mini Yorkshire Puddings with roast Pork, stuging and applcsaucc
Mini chocolate cups with a white chocolate mousse toPPec{ with a rasterrg
Filo basket with prawns in a sweet chilli sauce
Babg sausages wraPPecl in bacon

Mini smoked salmon muffins

Smoked salmon on brown bread with lemon
Avocado and chorizo blinis

Bruscetta with pesto, goats’ cheese and sun dried tomato
Fresh Figs with Prosciutto diFarma

Price to be £5.80 per head

Based on five selections

All prices are sul?jcct to VAT



Mcnu 1

Sta rters

Caesar salad
Chccsc & herb fritters with sweet pepper marmalade

Potted salmon with Picl(!ecl cucumber
Thick country vcgctab[c soup
Cocktail of prawns in a Marie rose sauce
Stilton-stuffed mushrooms baked with garhc breadcrumbs
[Fish cakes with tartare sauce
Smoked mackerel rillettes with a green bean & shallot salad
Chilled smoked salmon mousse
Carrot & coriander soup
Fatc Maison
Served with a gamekeepers chu’meg
Fresh fruit starter with a fresh fruit coulis

Main Course

Fish FPie with a creamy mash toPPing
Roasted Salmon fillet with a crusted Fccorino & chto toPPing
Ser\/eci with babg new Fotatoes and 5easonal vegetables
Fan fried salmon with bacon and red wine sauce
Onabed o?garlic mash and babg corn
Chicken in a tomato and rosemary sauce
Served on a bed of creamy mash and green beans
Roast Chicken with all the trimmings
Scrvcc{ with new Potatocs and a mcc”cg of \/cgctablcs.
T raditional roast turlccy with all the trimmings
Scrvcc{ with roast Potatocs and a mcc“cy of vcgctablcs
Loca“g reared Pork sausages
served with an onion gravy & mash
Lamb braised with a fennel and tomato
Ser\/eci with a roasted vegetable couscous
Roast topsiclc of beef with a Yorksl-lirc Pudding and a red wine gravy
Servecl with roast Potatoes and a mec”eg of vegetables
Normandg Pork with cider
Scr\/cd with new baby Potatocs and buttered Savoy cabbagc
Roast lcg of Porlc and aPPIC sauce

erved with roast potatoes and a medley of vegetables

Served with p d dley of vegetabl

Cocl with a herbed crust

Scr\/cc{ with babg new Potatocs and seasonal vegetablcs



chctarian

Tagliate”c with CJorgonzoIa and toasted walnuts
\/cgctrian non-meat loaf
Jtalian stuffed aubergines
Frovcncal tart
Baked peppers with a couscous and roasted Mediterranean vegetable Fi”ing
A Threc—Checse lasagnc with spinach and Pine nuts

FPenne rigate with fresh tomato and mozzarella

A selection of fresh rolls and butter.

Desserl:s

A branclg snap basket with (Greek 3ogl’lur‘t, drizzled with honeg and seasonal berries
A sharP lemon mousse
babg choux buns with a bailegs fresh cream Fi”ing
Pavlova with seasonal berries
Choco]atc Puc{ding with a ﬁic{gc sauce
Vanilla cheesecake with fresh berries
Strawberrg shortcakes with strawbcrrg purce & fresh cream
(Classic creme caramel
Coﬁcce & chocolate mousse cups
|ndividual treacle tart with creme anglaise
Strawberrg & mascarpone torte
Creamy Fudgc cheesecake
Carc{amom custard tart
Apple tart with mascarpone
Cheese & biscuits

Your choice of
Two starters

One Main Course
(with a vegetarian alternative)
Fo”owecl bg two desserts
Freslﬁ!g brewed coffee & mints

Price to be £27.00

AH Priccs are to subjcct to vat



Mcnu 2

Sta rters

Crispg gragrantjumbo prawns
Goats’ cheese tower
Toastcd goats’ cheese with blackened shcrrgwinegar onions
APPIe, cider salad with melted (Camembert dressing
SalmOH with pesto, tomato and pesto vinaigrette & Farmcsan crisps
(reamed onion soup with cider
Curried Parsnip soup
Frawn & ginger cakes with a crunchy salad
Koastecl tomato & mozzarella salad
Lcck & Potato soup
Gorgonzola & mascarpone cheese served with onion compote
Smoked chicken & mango salad drizzled with an oriental drcssing
Char gri”cc{ vcgctablc terrine
Aubergine timbale
Fresh fruit starter with a fresh fruit coulis

Main Course

Roasted Haddock with red peppers and olives
Babg new Potatocs and green beans
Pan-fried cod on a bed of pea puree with smoked bacon and shallot cream sauce
Anc{ Ncw Potatocs
Koast rump of lamP with herb couscous
with a sPiccd aubcrginc puree
So:arcc] salmon with roast vcgctablc couscous
Roast sirloin of beef with a rich shallot and mushroom sauce
Served with roast potatoes and a mcc“cg of vegctablcs
|_amb shank faggots in lettuce, served on a bed of creamy parsnip puree
Surrounded with vcgctab[cs
Roast rib of beef
(Brought to the table whole for guests to carve)
Servecl with roast Potatoes and a mec”eg of vegetables
Roast loin of Pork with a crispy crackling
Served with roast potatoes and a mcc“cg of vegctablcs
Basque chicken
Chickcn with a mushroom duxelle wrappccl in smoked bacon
Served with a Provencal sauce and herbed duchess potatoes



chetan'an

(Chestnut, sPinaclﬁ and mushroom file tarts with a tomato and ginger caulis
(aramelised onion and lentil We”ington
T omato tartlet with an olive and Parmesan crust
Roasted garlic and aubergine custards with red pepper clressing
Wild mushroom risotto with Parmesan tuiles

(Cheese choux Pastries filled mushrooms in Maderia
A selection of fresh rolls and butter.
Dcsscrts

White chocolate mousse, with caramel shards
C!’xocolate roulade
\/ani”a cream terrine with raspbcrrics and blackcurrant coulis
A bailegs brioche bread and butter Puclc{ing
A terrine of summer fruits
B!ucbcrry & redcurrant Eton mess
EsPresso panna cotta with chocolate sauce
Raspbcrry brulee served with a shortbread biscuit
Lemon Posset
Warm chocolate Pudc{ing with Bclgian chocolate sauce
Woncler‘Ful white chocolate cheesecake
Walnut tart served with creme fraiche
APPIC & Frangipanc tart with a warm caramel sauce
Cheese & biscuits

Your choice of
Two starters

One Main Course
(with a vegetarian alternative)
Fo”owcc{ by two desserts
Freshly brewed coffee & mints

Fricc to be £29.50

A” Priccs are to subjcct to vat



Menus

Startcrs
Aromatic tiger prawns
[Hot & sour Picuecl prawns
Duck liver parfait with onion confit & walnut bread toast
Roasted Figs with Gorgonzola and honeg — vinegar sauce
Twicc—bal«id Roqucmcort soufflés
[Horseradish marinated salmon
]ta]ian stuffed aubcrgincs
Stilton & broccoli soup
Balsamic & sog~curecl salmon with green beans
Roasted tomato soup with puree of basil & olive croutons
Slow cooked root vegetab[e soup
Girilled king prawns with spicy relish
Smoked salmon with blanched lettuce & a creamy horseradish mousse
Tiger prawn skewers with a walnut pesto

Fresh fruit starter with a fresh fruit coulis

Main Course

Faupicttc of Dover Solc with beurre blanc
Servecl with creamed Potatoes and Savog cabbage
Pan [Fried SeaPass with broccoli and sorrel sauce
Served with babg new potatoes
Plaice in a rich tomato sauce
Scrvcd with new Potatocs and carrot puree
Salmon on croute
Scrvcd with hollandaise sauce, creamed leeks and Babg new Potatocs
Cod and Serrano ham on mash with a creamy leek sauce
Beef fillet with a gratin of wild mushrooms
Dauphinoisc Potatoes, mange tout and baby corn
Saddle of lamb with an aPricot and cumin stthing served with a pomme puree
Organic chicken breast with Pancl’lctta and a Gorgonzola stmq:ing
Served with new potatoes and mixed vegetables
Mcda"ions of Pork in a trio of mustard and créme fraiche sauce
With wild rice and green beans
Hcrb—-crustccl rack of lamb with puy lentils
Fommes ciauphinoisc and chargri”cd Mediterranean vcgctablcs
Vension braised in Guiness and port
Served with a goats’ cheese mash and sautéed cabbagc with caramelised onions
Ballotine of chicken on pomme puree with a grainy mustard sauce

Served with g!azcd carrots with th}jme and garlic



Beef Wc"ington with a red wincjus
Ser\/cc{ with baby new Potatocs and a mec“cy of vcgctab]cs.

chctarian

Mushroom We”ington
Chccsc and Parsnip roulade with sage and onion stmcicing
T orte of field mushrooms
Frovcncal tart
Wild mushrooms in Madeira enc croute with Foaming hollandaise
War, Koqucmcort cheesecake with pears in balsamic vinaigrette

| _eek cannelloni with lemon th}jme and Provo|or\c Piccantc

A selection of fresh rolls and butter.

Desserl:s

|_emon ricotta cheesecake with a confit of lemons
A rich chocolate truffle torte, served with a raspberrfd coulis
Bread and butter Puc{ding with forest fruits and vanilla custard
White chocolate panna cotta with champagne granita
(aramel banana bavarois
Choco!ate, maPIe and pecan tart
A duo of white and dark chocolate mousse
Champagncjc”ics with a syllabub cream and frosted grapes.
Stickg toffee Puclcling with a toffee sauce
Citrus tart with creme fraiche
(hocolate mascarpone cheesecake with fruit & nuts served with creme fraiche
Maplc & walnut cheesecake
Ameretti pear & almond tart with a poire William sauce
(Cheese & biscuits

Your choice of
Two starters

One Main Course
(with a vegetarian alternative)
Fo”owecl bg two desserts
Freshly brewed coffee & mints

Fricc to be £3%.00

A” Priccs are to subjcct to vat



Hot Carvarq Mcnu

Your choice of starter
Followed by

A carvary of two from the ?ollowing

Roast beef
Served with Yorkshire Puclclings & horseradish sauce

*

Koast Por‘(
Ancl aPP!esauce

Roast turl(eg or chicken
With chipolatas, stu]clcir\g & cranbcrry sauce

*

ch of lamb
With mint sauce

*

Roast gammon

A” served with a selection of seasonal vcgctablcs, roast or new Potatocs

Roast gravy

Fo”owecl bg a choice of two deserts
Price to be £27.00 with choices from menu 1

Price to be £29.50 with choices from menu 2
Fricc to be £ 3%%.00 with choices from menu 3

A" prices are subicct to VAT
¥ =




Colcl Fork qu:ct Menu 1

Your choice of either

Canapés form our \/”> menu
Or

Your choice of two starters from our Wec‘&ing Menu 1 list

Followed b

\Whole dressed salmon
(Garnished with prawns

Roast topsicle of beef
Served with horseradish cream

(oronation chicken
Honeg and mustard basted Sugolk Ham

A selection of homemade cleeP filled quiclﬁe
To include

(Cheese and broccoli, red onion, Mediterranean vegetable, wild mushroom

Your selection of i potato dish
And 4 Freslﬁlg preparecl salads

\)acket Potatoes
Warm babg new potatoes in extra virgin olive oil, sPring onion & lemon
Babg new Potato salad
Fasta salad
Mixed green salad leaf salad
T‘lerbec‘ couscous salad with roasted vegetables
T omato & basil salad
Pesto rice salad or spring onion & wild rice salad
T abouleh
Mixed green salad
(aesar salad
T omato & red onion

Co!es!aw

baskets of assorted breacls, rolls & butter.



Your choice of 2 deserts from the )Co”owing

Vanilla cheesecake
Fresh fruit trifle
Lcmon tart

Froxciteroles with fresh cream & chocolate sauce

Fresh fruit salad
APPle tart

Coﬁee & tea

Frice to be £35.00 per head



bb( 2 Mcnu 1

Loca“g rcarcc{ POFk sausagc

100% beef quartcr Poundcr burgcr
Lamb koftas

Chickcn breast marinated in lime and ginger
Salmon fillet with a citrus crust

Babg new Potato salad
Fasta salad
Mixed green salad
T‘!erbec‘ couscous salad with roasted vegetables

T omato & basil salad

Baskcts of brcads, rolls & butter

A selection of sauces, mustards & relishes
Followed by:
| _emon tart served with créme fraiche and rastcrrics
Or
White chocolate cheesecake served with a strawberrg coulis
Veggie options:

\/cgctab!c kcbabs, stuffed peppers, gri”cd aubcrginc Parcc!s, red bean & mushroom burgcrs,

stuffed mus!—xrooms, nutty rice burgers, vegetarian sausages, Marinated herbed halloumi cheese

kebab

Price to be £20.00 per head

A“ Priccs are sub_jcct to vat



Ib[’z( 2Mcnu 2

Eithcr a Iocalgﬂ reared Pork sausage
Or a

100% beef quartcr Poundcr burgcr

Togcthcr with

Your choice of three selections from the Fo”owing

Southem barbecued Pork (carvcd from the bbq)
Mediterranean — stgle sardines
Chickcn tandoori skewers
[Herb fygarlic prawns
PButterfly lamb with balsamic vinegar & mint (carved from the bbq)
Mackerel with lime & coriander
Rib eye steak
Chickcn satay skewers
Ginger & port marinated lamb skewers

Tigcr prawn skewers with a walnut Pcsto

Warm new potatoes tossed in extra virgin olive oil, sPring onion & lemon
Pesto rice salad or spring onion & wild rice salad
T abouleh
Mixed green salad
(Caesar salad
T omato & red onion

Co!es!aw

baskets of Ereacls, rolls & butter

A selection of sauces, mustards & relishes
Followed by;

(Chocolate torte served with a raspberry coulis
Or
Walnut tart served with creme fraiche
Or

APPIC tart served with marscarpone

chgic options:



\/egetable kebabs, stuffed Peppers,gri”ec{ aubergine Parce!s, red bean & mushroom Eurgers,

stuffed mushrooms, nutty rice burgcrs, vegetarian sausages, Marinated herbed halloumi cheese

kebab

Frice to be £30.00 per head

Price includes cut!erg, crockerg and table linen & paper napkfns

Menu is cooked by our (hefs on the BBQ/Gric]c”e, and then served in cha?ing dishes from the
buffet table.

All prices are sul?jcct toVAT



Hog; Koast Mcnu

Your selection of canapé menu
Or

Startcr menu from menu |
Spit roasted Pig

Served with aPP!c sauce,
Stuging & crispg crackling

Basl«its of bread & rolls

A sclection of sauces

Your selection of i potato dish
Anc{ 4 Fresh!y Preparcd salads

Jackct Potatocs
Warm baby new Potatocs
Koast Potatoes
Babg new Potato salad
Fasta salad
Mixcc{ green leaf salad
T‘lerbed couscous salad with roasted vegetables
T omato & basil salad
Pesto rice salad or sPring onion & wild rice salad
Caesar salad
T omato & red onion

Co!es!aw
baskets of assorted breacls, rolls & butter.
Your choice of 2 deserts from the 1C01|owing

\/ani”a cheesecake

Fresh fruit trifle
Lcmon tart

Froxciteroles with fresh cream & chocolate sauce

Fresh fruit salad
APPIC tart

Frice to be £28.00 per head

Price includes cutlerg, crocl(erg and table linen

All prices are sul?jcct toVAT



T erms and C onditions

Please read the Fo”owing terms and conditions careFuug‘ |f you have any questions Please do not

hesitate to contact us.

( Zuotations

[ ontations are Provic]ccl as a charge per head.

[ Aguaranteed number of guests is requirec‘ to be suPPliecl [33 the customer at least 7 c[ays
Prior to the date of the function. Should numbers c]roP grcat!y then a revised qLJotation may need
to be given.

[ Charges are based on our current Price list and menu selections and are sub_ject to VAT
unless otherwise stated.
[ Ang unconfirmed quotation will remain valid for a Perioc{ of three months after which time we

reserve the right to review the Price quotec{.

I agment

[ A dcposit of £250.001s Payablc to confirm a booking. A further 75% of the total charge is to
be received at least 14 days Prior to the date of the function

[ T he remainder of the cl'large will become due on the clag of the function when a final account
will be Proviclcc{. |n the event of the final account not bcing supphcd on the c{ag of the function or an
additional account for any extra items is requirea, payment is to be received within 7 dags of the

date of the invoice.

!nsurancc

I We hold full Public liability insurance to cover catering services, chJiPmcnt and staff Providcc{
bg us. [owever, it shall be the customer’s responsibi!itg to arrange adequate insurance for all other

risks arising from the function.

[ Wc acccpt no |ia}3i|it3 for any loss or damagc from any event bcyon& our control or which we

are unable to Prcvent b9 the exercise of reasonable c{i]igence.

( ancellation

On the cancellation of an order a fee will be cl'largec{ accorc{fng to the time of the notification, as

FO”OWS:

I Notless than 30 days prior to the date of the function - 25% of the total

[ Between 30 clags and 7 clags Prior to the date of the function ~50% of the total

[ Detween7 clags and the dag immcéiatc@ Prcccc{ing the date of the function - 75% of the total
I Onthe day of the function - the total fee.



