
             

Wedding Package 2 - £70 per person 

Reception Drinks   

Glass of Sparkling Wine 

Pimms and Lemonade 

Glass of Fruit Punch 

♥♥♥♥♥♥♥♥♥♥♥♥ 

Canapés    Chefs selection of Four Canapés 

Wedding Breakfast Menu  

Thai Chicken & Sweetcorn Consommé  

Smoked Trout Caesar Salad  

Double Baked Hereford Hop Soufflé with a Mustard Cream Sauce  

Belly Pork Rillette, Red Apple Carpaccio, Apricot Chutney 

♥♥♥♥♥♥♥♥♥♥♥♥ 

Traditional Roast Herefordshire Turkey, Bacon and Chipolata Roll, Chestnut Stuffing, Roast Gravy 

Slow Braised Shoulder of Lamb Baked in Puff Pastry with a Honey and Rosemary Jus  

Fillet of Hake with Parmesan and Herb Bread Crust, Dill Veloute Sauce 

Goats Cheese and Roquette Ravioli Pasta, Roasted Pepper Coulis  

♥♥♥♥♥♥♥♥♥♥♥♥ 

Sticky Toffee Pudding with Toffee Sauce and Pouring Cream 

Dark Chocolate Mousse, Poached Pear, Pistachio Nut Sauce  

Lemongrass and Coconut Panna Cotta, Tropical Fruit Salsa  

Lemon Chiffon Tart with a Marinated Raspberry Coulis  

♥♥♥♥♥♥♥♥♥♥♥♥ 

Coffee & Mints 

Wedding Breakfast Wine Two Glasses of House Red, White or Rose Wine 

Toasting Drink    Glass of House Sparkling Wine 

                          


