
 

Wedding Menus 

Canapés 
£7.50 per person for 4 items 

(£2.50 for additional items) 

 

Crispy prawn in panko breadcrumbs 

with sweet chilli dip (G) 

Goats cheese bonbon and red onion jam (V, D, G) 

Parmesan sable, truffle cream cheese (V, D, G) 

Beef tartar, mustard mayonnaise & crispy onion (G) 

Smoked salmon cracker with dill and caviar (G) 

Crispy ham hock, piccalilli gel (G) 

Compressed watermelon and Parma ham 

Whipped goats cheese and pickled apple 

in a cone (V, D, G) 

Smoked salmon mousse and avocado (D, G) 

Cherry tomato & mozzarella (V, D) 

Smoked chicken, apricot and tarragon (G) 
 

 

 

 

 

 

 

 

 

Children’s Menu 
£16.00 per child (aged 12 and under)  

 

Garlic bread with salad (V, D, G) 

Carrot, cucumber & pepper sticks with hummus (V) 

Soup of the day (V) 

*** 

Roast chicken breast  

Breaded fish goujons (G) 

Pork sausages (G) 

Macaroni cheese (V, D, G) 

Mains served with 2 of the following sides:  

French fries, mashed potato, new potatoes, peas, 

baked beans, carrots, broccoli, mixed leaf salad 

*** 

Trio of ice-cream 
(strawberry, vanilla & chocolate) (V, D) 

Fresh fruit salad (V) 

Chocolate brownie (V, D, G) 
 

If preferred we can provide half portions of the 

adult meal for £20.00 per child. 

Both menu options include a soft drink during the 

meal and a glass of appletiser during the toast).  

 

 

 

 

Evening Food 

Evening Snacks 

£11.00 per person 

Bacon cobs & chips (G) 

Hot dogs & chips (G) 

Vegetarian sausage cobs & chips (V, G) 

Tomato bruschetta (V, G) 
One option to be chosen for all guests, or two options for 

50% of each (plus an option to suit dietary requirements) 

Evening Buffet 

£17.50 per person for 7 items 
(or £6.50 upgrade charge for daytime guests) 

Selection of sandwiches or wraps 

Garlic & thyme chicken legs (G) 

Vegetable samosas & spring rolls (G) 

Mini sausage rolls & pork pies 

Buttermilk chicken wings 

Selection of mini sliders 

Coleslaw 

Mini vegetable quiches 

Potato, spring onion & chive salad 

Cajun potato wedges 

House salad 

Garlic, ginger & chilli prawns 

Cold meat platter 

Halloumi & vegetable or salmon & courgette skewers 

Selection of seasonal mini desserts 

Fruit platter

Please note dishes may contain traces of allergens; the menus highlight the allergen ingredients within each dish. Some dishes can be adjusted to our dietary requirements; please ask for more details. 

V – vegetarian        Ve – vegan      D – dairy      G – gluten      N - nuts 


