Lace Menw

Included in all wedding packages
Select one starter/main plus one vegetarian if required
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Lace Starters
Chicken & Tarragon Terrine with cherry tomatoes and a pear purée
Smoked Haddock & Cheddar Fishcake with a Lemon & Dill Mayonnaise
Duck Paté with Ciabatta Crostini & Plum Chutney

Cauliflower Bhajis with Coriander Oil & Honey & Lime Yogurt
Ham Hock Terrine with Homemade Piccalilli & Bread Crisps

Shrimp Cocktail with Bloody Mary Mayonnaise & Pumpernickel
Sun Blushed Tomato & Basil Arancini with Pesto Mayonnaise

Brie & Caramelised Pear Tart with Apple & Cinnamon Chutney

Lace Main Courses

Chorizo Stuffed Chicken Breast with Thyme Roasted Potatoes & Romesco Sauce
Roast Supreme of Chicken with Dauphinoise Potatoes & Wild Mushroom Sauce
Soy Glazed Confit Duck Leg with Carrot & Ginger Purée, Aromatic Jasmine Rice, Plum & Duck Sauce
Roast Beef Rump with Rosemary Roasted New Potatoes, Baby Carrots & Chasseur Sauce
Blackened Cod Loin with Saffron Parmentier & Citrus Butter Sauce
16 Hour Braised Beef with Grain Mustard Mash & Caramelised Shallot Beef Sauce
Portobello Mushroom & Spincach Filo Parcel with Green Lentils & Roasted Yellow Pepper Sauce

SELECT A DESSERT FROM THE DESSERT MENU

Petit fours available at £4.50 per person



Lvory Menw

Select one starter/main plus one vegetarian if required
Supplement of £20 per person
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Tuory Starters
Chicken Satay with Peanut Sauce
Lamb Koftas with Tzatziki

Chicken Liver Parfait with Orange Butter, Walnut Bread & Citrus Salad

Smoked Salmon with Prawn & Crab Tian, Dill & Lemon Oil, Chilled Melon & Citrus Salad
Goat's Cheese & Beetroot Cheesecake with Poached Pear, Fresh Figs & Beetroot Crisps

Gin & Beetroot Gravlax with Scandinavian King Prawn Salad & Sweet Pickled Cucumber

Courgette & Sweetcorn Fritters with Butternut Purée & Crispy Rocket

Sorbet

Raspberry — Mango - Lemon — Champagne — Passion Fruit — Bramble & Mint —
Orange — Strawberry



Tuary Main Courses

Breast of Chicken Stuffed with Woodland Mushrooms & Confit Garlic, Smoky Bacon, Root Vegetables & Thyme
Scented Dauphinoise
Slow Roasted Pork Belly with Blossom Honey, Sage Mash, Butternut Purée, Roasted Apple & Seasonal Vegetables
Duo of Lamb with Rump with Lemon & Thyme, Minted Spring Lamb Stew, Slow Roasted Garlic, Dauphinoise Potatoes,
Baby Vegetables, Pea Purée & Mint Jus
Slow Cooked Rump Steak with Portabello Mushroom, Pont Neuf Potatoes, Roasted Vine Tomatoes & Shallot Purée
Pan Roasted Salmon Supreme with Grilled Herb & Polenta Cake & Slow Roasted Tomato Sauce
Mediterranean Vegetable Stew with Lemon & Thyme Parmentier & Carrot Crisps
Chargrilled Cauliflower with Red Onion Potato Cakes, Smoked Paprika & Aubergine

SELECT A DESSERT FROM THE DESSERT MENU
Petit fours available at £4.50 per person
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Fearl Menw

Select one starter/main plus one vegetarian if required
Supplement of £40 per person
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Pearl Starters

Pressed Young Leek and Duck Confit Terrine with Apple & Date Chutney
Asian Cured Belly of Pork with Chinese Greens, Garlic Chilli & Lime Butter
Wild Mushroom & Fourme d'ambert Cheese Tart with Watercress Essence
Thai Scented Fish Cake with Tempura King Prawn, Sweet Chilli & Cucumber Salsa
Asparagus with Parma Ham, Crispy Quail Egg & Saffron Hollandaise
Brulee'd Camembert Wedges with Port & Balsamic Reduction, Pickles & Roasted Grapes
Lobster Bisque with Chive Infused Créme Fraiche

Sorbet

Raspberry — Mango - Lemon — Champagne - Passion Fruit — Bramble & Mint —
Orange — Strawberry

fish Course
Salmon with Confit Egg & Black Pudding
Loin of Cod with Leek & Mustard
Rainbow Trout Fillet with Almonds
Scallops with Black Pudding, Caper Hazelnut & Raisin Butter
Pavé of Halibut with Champagne Sauce & Masago Caviar
Crab Pate with Wild Garlic Tapenade & Brown Toast Crostini



Pearl Main Courses

Beef Wellington with Dauphinoise Potatoes, Carrot & Parsnip Galette & Pinot Noir Jus
Talleggio & Sun Blushed Tomato Stuffed Supreme of Chicken with Boulangere Potatoes, Roasted Mediterranean
Vegetable Ribbons
Mangalista Pork Fillet with Prosciutto, Pancetta Cabbage Balon, Hasselback Potatoes, Dijon Mustard Sauce
Chicken Supreme with West Country Brie, Shaved Black Truffle, Tarragon Confit Potato, Grape & Shallot Jus
Roasted Baby Beets with Maple Sherry Gastrique, Pistachio, Horseradish, Rye Croutons
Cauliflower & Pea Croquettes with Black Garlic Mayonnaise, Pea Shoot & Beansprout Salad

Pre Dessert

Elderflower Jelly

SELECT DESSERT FROM DESSERT MENU
Petit fours
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Dessert Menw

All Packages - please select 1
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Trio of Strawberry Eton Mess with Dried Pickled Fresh
Vanilla Baked Cheesecake with Macerated Blueberries & Spun Maple Syrup
Key Lime Pie with Marshmallow Fluff & Candied Lime
Coconut Custard Tart with Rum Roasted Pineapple
Black Forest Roulade with Chocolate Tuille & Cherry Puree
Lemon Posset with Orange Blossom Shortbread & Candied Lime
Rocky Road Torte with White Chocolate Snow, Melted Marshmallow



Canapés

Please select 4
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Cald ¢
Smoked Salmon Blinisc,a(;fapm Cheese and Dill
Crostini, Baba Ghanoush Roasted Red Pepper
Melon, Feta Prosciutto

Roquefort and Peach Bruschetta

Mozzarella, Sun Dried Tomato and Basil Bites
Taleggio Wrapped in Prosciutto with Pesto Mayo
Bucks Fizz Jelly Shots
Chicken Satay, Peanut Sauce (H or C)

Lamb Koftas & Tzatziki (H or C)

Saffron Chicken on Mini Poppadum with Raita
Quail's Egg Tartlet with Pesto Hollandaise and Parmesan
Chargrilled Courgette Cup with Herb Goat's Cheese and Tomato Jam
Carpaccio of Beef Fillet Dressed with Pink Peppercorn Cream Cheese and Crispy Onions
Sushi Platter
Mandarin & Prune with Smoked Duck
Artichoke, Prawn, Basil Flavoured Cheese & Tomato
Fourme D'ambert Blue Cheese, Pear & Fig
Smoked Trout, Roe & Cucumber
Crisp Vegetables, Ham, Fig Butter



Canapés

Hat Canapea
Mini Onion Bhaji
Sun Blushed Tomato Arancini, Red Pesto Mayo
Devils on Horseback
Warmed Mini Tartlets
Cauliflower Fritter, Sweetcorn Chutney
Mozzarella Sticks, Sweet Tomato Sauce
Mini Fishcakes, Thai Sweet Chilli Sauce
Pea and Mint Arancini with Pea Purée
Monkfish Scampi with Lemon Mayo
Pork Belly Bites with Honey, Ginger & Soy
Mini Pizzas
Nut Roast Bites
Beef Meatballs Herby Tomato Sauce
Mini Spring Rolls
Mini Jacket Potatoes, Sour Cream
Mini Felafels
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Saup shals

Variety of Flavours available



