
Wedding Menu 7

Roasted Wild Mushroom, Chardonnay & Grain Mustard Soup
Served with Warmed Ciabatta Bread

House Chicken Liver Parfait
With Grapes and Tarragon Jelly

Crab & Smoked Salmon Cocktail with Lime
Served with Brown Bread

~

Lemon Drizzled Roasted Sea Bass Fillet
Served on Gnocchi with Zucchini and a Capers Salsa

Slow Roasted Lamb Shank
Served on a Roasted Garlic and Butter Mash

With a Guinness Gravy

Confit of Duck with Blackberry Jus
Served on a Mushroom, Sage and Potato Pave

Pumpkin & Ricotta Risotto
Served with Mixed Salad

~

Fresh Plum Bake-Well Tart
With Gingered Cream

Marbled Chocolate & Pear Crunch
With Fruits of the Forest Coulis

Espresso and Chocolate Crème Brulee
With Fanned Strawberry

~

Coffee & Chocolate

£29.95P.P.


