
canapés
Chorizo Crisp with Seared Scallops and Salsa Verde

Polenta Muffins with Tiger Prawn and Lemon Mayonnaise

Parmesan Cups with Goat’s Cheese and Chive Mousse

Seared Tuna on a Tortilla with Wasabi Mayonnaise and Pickled Ginger

Filo Cups with Crispy Chinese Duck and Hoi-sin

Roasted Asparagus Spears with Aioli

*Mini Yorkshire Puddings with Lamb and Fresh Mint Sauce

*Thai Fishackes with Chili Dip

*Quail Egg and Pancetta Tart

*served hot

 ~oOo~

Starter
Chicken and Lamb Mini Kebabs Served with Salad and Mirza Ghasemi, Mest-o-khiar and 

Flatbread

~oOo~

Main Course
Fillet of Beef with Marsala Sauce and Horseradish Cream

Potato and Celeriac Dauphinoise

Roasted Peppers, Red Onion and Fennel

Tenderstem Broccoli

~oOo~

Assiette of Desserts
Ginger and Lychee Jelly Shot

Raspberry Shortcake with Mascarpone Cream

Triple Chocolate Brownie

Mini Crème Brulée

~oOo~

Northumbrian and French Cheese Served with Artisan Breads & a Platter of Fresh Fruit

Tea & Coffee

~oOo~

Mini Sausage & Bacon Sandwiches

Sample Wedding Menu 1



canapés
*Mini Burgers

*Quail Egg and Pancetta Tart

Toasted Brioche with Pork and Pancetta Terrine

Gazpacho Shot

Parmesan Cups with Goat’s Cheese and Chive Mousse

Asparagus Spears wrapped in Parma Ham with Aioli

Mini Cucumber Sandwiches

Filo Cups with Crispy Chinese Duck and Hoi-sin

Seared Tuna on a Tortilla with Wasabi Mayonnaise and Pickled Ginger

Chorizo Crisp with Seared Scallops and Salsa Verde

*served hot

 ~oOo~

Main Course
Cannon of Lamb with Red Wine & Membrillo Sauce Served on a Bed of Spinach & Pak Choi

Potato  Dauphinoise

Roasted Peppers, Red Onion 

Tenderstem Broccoli

~oOo~

Assiette of Desserts
Chocolate Mousse in Cappuccino Cups

Raspberry Shortcake Tower with Mascarpone Cream

And one of the following:

Strawberry, Mango and Mint Shot

Lemon Posset

Crème Brulée

~oOo~

Tea & Coffee

Sample Wedding Menu 2



Three Course Lunch, Evening Bowl Food & Breakfast

canapés
*Thai Fishackes with Chili Dip

*Tempura Prawns with Chili Soy
*Mini Yorkshire Puddings with Lamb and Fresh Mint Sauce

Blinis with Gravadlax and Fresh Dill Sauce
Filo Cups with Crispy Chinese Duck and Hoi-sin

Polenta Muffins with Tiger Prawn and Lemon Mayonnaise
Seared Tuna with Strawberry and Pesto on a Tortilla Cracker

Dolcelatte Mousse on a Parmesan Biscuit with Sunblush Tomato (V)
Crostini with Smoked Duck and Gooseberry Chutney

Crostini with Tapenade and Goat’s Cheese (V)
Seared Scallops on Parmesan Crisps with Thai Sauce

~oOo~

Starter
Salad of Cumbrian Dry Cured Ham, Figs and Buffalo Mozzarella with a Honey & Lemon 

Dressing
Artisan Breads

~oOo~

Main Course
Fillet of Northumbrian Beef Served on a Lentil Dhal with Horseradish Cream & Beef Jus

Jersey Potatoes in Parsley Butter
Roasted Peppers, Fennel and Red Onions

Baked Asparagus
[Vegetarian alternative: Date and Aubergine Tagine]

~oOo~

Dessert
Cinnamon Filo Towers with Mascarpone Cream, Strawberries & Vanilla Ice Cream

Tea & Coffee served Buffet style with Bowls of Dipped Strawberries

~oOo~

Evening Bowl Food
Seared Tuna Nicoise
Japanese Duck Salad

Thai Smoked Chicken Salad
*Sausage and Mash with Onion Gravy

*Beef Rendang
*Thai Vegetable Curry

*King Prawn Red Curry
Served with:
Mini Burgers

Mini Hot Dogs
Mini Smoked Salmon Bagels

~oOo~

Bacon & Sausage Sandwiches with Fresh Orange Juice Served at 1am

*served hot

Sample Wedding Menu 3



canapés
*Mini Yorkshire Puddings with Beef and Horseradish Sauce

*Tempura Prawns with Chili Soy

Filo Cups with Crispy Chinese Duck and Hoi-sin

Blinis with Gravadlax and Fresh Dill Sauce

Seared Scallops on Parmesan Crisps

Polenta Muffins with Tiger Prawn and Lemon Mayonnaise

Crostini with Feta, Rocket and Caramelised Onion

Parmesan Biscuits with Dolcelatte Mousse and Sunblush Tomatoes

~oOo~

Starter
Thai Fishcakes with Green Papaya Salad and Sweet Chili Sauce

[Vegetarian Alternative: Spinach Roulade with Arborio]

~oOo~

Main Course
King Prawns with Avocado Salsa Topped with a King Prawn Fountain

Ballotine of Salmon with Cream Cheese and Chive Sauce

Rare Fillet of Northumbrian Beef with Horseradish Cream

Japanese Crispy Duck Salad with Orange and Pickled Ginger

Spinach Roulade with Arborio

*Jersey Potatoes

Greek Salad

Roasted Peppers, Fennel and Red Onions on a bed of Tabouleh

Green Beans with Hazelnuts and Orange

Salad of Aubergine, Pine Nuts and Pomegranate Seeds with Saffron Yogurt Dressing

Artisan Breads

~oOo~

Dessert
Ice Cream Croque-en-Bouche Bombe

*Tart Tatin

English Raspberry Trifle

Selection of Red Fruits

Tea & Coffee

*served hot

Sample Wedding Buffet Menu



canapés
Crostini with Sundried Tomato Tapenade & Feta

*Mini Mushroom Frittatas

*Mini Bagels with Welsh Rarebit

Mini Falafels with Hummus & Coriander

Parmesan Biscuits with Dolcelatte Mousse & Sunblush Tomato

Filo Cups with Smoked Aubergine Paté

Fresh Guacamole with Crudités & Olives

~oOo~

Main Course
Feta Cheesecake

Aubergine Slices with Pesto & Tomato Topped with Pecorino

Caramelised Onion & Mushroom Tart with Grilled Goat’s Cheese

Roasted Peppers, Onions & Fennel on Tabouleh

Spinach & Arborio Roulade

Greek Salad

Beef Tomato & Mozzarella Salad

Risoni & Broccoli Salad with Roasted Garlic

Thai Green Papaya

Radichio with Figs and Ginger Vinaigrette

*Jersey New Poataoes

Artisan Breads

~oOo~

Assiette of Desserts
Honey & Cinnamon Filo Towers with Mascarpone Cream 

Chocolate Mousse in Cappuccino Cups

Blood Orange Sorbet Cup

~oOo~

Selection of English and French Cheeses Served with Fresh Fruit Platter

*served hot

Sample Vegetarian Cold Buffet


