Served Wedding Breakfasts

Starters
Capaccio of Beef with Rocket & Parmesan

Kiln-roasted Salmon on a bed of Baby Leaves with Dill & Honey Dressing

Peppery Leaf Salad with St Allen’s Goat’s Cheese, Pomegranates and Almonds

Crab Salad with Fennel & Watercress

Mains
Poached Chicken Breasts with Calvados & Pears

Sea Bass baked in parchment with Caponata Sauce

Scrumptious Pork Sausages with Apple & Cider Sauce

served with Scallion-crushed Potato

Cornish Yarg and Wild Garlic Tarts

Desserts
Italian Chocolate & Almond Tarte with Raspberries

Chianti Poached Pears served with Helsett Cinnamon Ice Cream

Apple & Blackberry Crumble with Cornish Clotted Cream

Panettone Bread & Butter Pudding with Ginger Cream
We do hope that our menu ideas will provide you with some food for thought...
As all our menus are bespoke, please use these 'tasters' as an initial guide. To discuss more inspiring ideas for the catering for your special day don’t hesitate to contact us on 01840 770880
