
M A I N _ £ 2 5

D E S S E R T - £ 8

St i cky  to f f e e  pudding ,  to f f e e  sauce ,  s t rawberr i e s  &
ice  c ream

Pan seared sca l lops  with  pork  tender lo in ,  meat  ju ices
& pea puree

24 hr  Braised  bee f  torchon with  Chanteney carrots ,
caul i f lower  puree ,  purple  sprout ing  brocco l i ,  potato
fondant  & red wine  jus

W
edding m

enu

Heritage  tomato sa lad,  sa l t  baked beets ,  whipped
goat ' s  cheese  & bas i l  o i l  (v)

Smoked sa lmon with  rye  crost in i ,  ce ler iac  remoulade
& caper  berr ies

Spinach & watercress  soup with  poached egg  & fennel
croutons  (v)

Bal lot ine  o f  ch icken breast  with  mushroom duxel l e s ,
wi l ted  sp inach,  saf fron Parment ier  potatoes  &
Cognac cream sauce

Roast  Cornish  hake  with  gremolata  on a  bed o f
sweet  potato  & bean cassoulet  

Roast  auberg ine  with  caul i f lower  s teak ,  tomato
concasse ,  baba ghanoush & c i trus  cous  cous  (v)  (vg)

Lemon Genoi se  cake  wi th  macerated  berr i e s  &
vani l la  mascarpone  

Summer  f ru i t s  s e t  in  P imms '  j e l ly  wi th  orange
sab le s  & Chant i l ly  c ream 

Baked  Green  & Blacks  choco late  tar t ,  f ru i t  cou l i s
&b vani l la  i c e  c ream  

S T A R T E R - £ 8



H O T  B I T E S  E A C H - £ 2 . 2 5

Bite  s i zed  Welsh  rarebi t  (v)  

Mini  tempura f i sh  & chip  cones  

C
anapes

Quai l s  Scotch eggs  with  Colman ' s  Engl i sh  mustard 

Mini  Yorkies  with  rare  roast  bee f  & hoseradish  creme
fraiche

Wild  Mushroom sausage  ro l l  in  Gluten Free  puf f
pastry  (v)  (vg)  (g f )

C O L D  B I T E S  E A C H - £ 2 . 2 5

Smoked  sa lmon b l in i s  wi th  horserad i sh  creme
fra i che ; .

Sweet  c i trus  dressed  crab br ioche  amuse  bouche

Chicory boats  with  b lue  cheese  & candied walnuts
(v)  (vg)  (g f )

Cherry tomato skewers  with  fe ta ,  o l ive  & bas i l (v)
(vg)  (g f )

Date s  s tu f f ed  wi th  goat ' s  chee se  wrapped  in
prosc iut to

Baba Ghanoush  on  g luten  f r ee  c ros t in i  (v )  (vg )  ( g f )

Mushroom Arancini  with  parmesan & truf f l ed
mayonnaise  (v)

Satay chicken skewers  with  l ime & candied peanut
crumb

Charcoal  brocco l i  f loret s  with  sweet  chi l l i  & yuzu
sesame (v)  (vg)  (g f )

Pea & mint  Arancini  with  carrot  puree  (v)  (vg)

Buttermi lk  chicken with  wasabi  mayonnaise

St icky honey & mustard g lazed sausages



S
haring P

latters

S H A R I N G  M A I N S

Slow cooked  Lamb shoulder

Salmon roasted  in  a  banana leaf

24  hr  pul led  bee f  br i sket

Har i s sa  rubbed  whole  roas t  ch i cken

Marinated  m/rare  rump s t eak

Slow Roast  Pork  Be l ly  wi th  crack l ing  & Apple
Sauce

BBQ Home Cured ,  s low roas ted  pork  r ibs

S H A R I N G  D E S S E R T

DIY Eton  Mess

Green & Blacks  Baked Chocolate  Tart

Caramel i sed  l emon tart

Panna Cotta  Pots

St i cky  to f f e e  pudding  wi th  to f f e e  sauce

S H A R I N G  S T A R T E R S

Camembert  baked with  Garl ic  & Vermouth

Chargr i l l ed  Hal loumi dressed  with  Pesto

Mini  Thai  f i sh  kebabs

Mini  vegetable  kebabs

Ham Hock terr ine  with  p ica l l i l i

Mini  S l iders  (Chicken,  bean or  bee f  patty)

A L L  C O U R S E S  S E R V E D  O N  O N E
P L A T T E R  P E R  T A B L E  F O R  G U E S T S
T O  P A S S  T O  E A C H  O T H E R



Sides
B r u s s l e s  S p r o u t s  R o a s t e d  w i t h

r e d c u r r a n t  &  B a l s a m i c  g l a z e

S t e a m e d  t e n d e r s t e m  b r o c c o l i  w i t h
s e s a m e  y u z u

B a b y  N e w  p o t a t o e s  r o a s t e d  w i t h
R o s e m a r y  &  T h y m e

C o t s w o l d  M a s h  ( m a s h e d  p o t a t o e s  w i t h
F u s s e l s  e x t r a  v i r g i n  o i l )

B u t t e r e d  g r e e n  b e a n s  w i t h  g a r l i c  &
t o a s t e d  a l m o n d s



M A I N S  £ 1 3 . 5 0  

E
vening F

ood

Roast  Beef  & sourdough pockets  with  d ipping  gravy

Sweet  waf f l e ,  Spicy  Tex Chicken w maple  g laze  (v)  

Chi l l i  dogs  -  Hot  dogs  topped with  chi l l i  con carne
and gooey cheese .

Bacon in  Brioche  bap

Smash burgers  -  Freshly  made,  double  patty  smash
burgers  in  br ioche  with  Firs t  Press  Burger  sauce ,
gherkins ,  v ine  tomatoes ,  i ceberg  & American cheese ,
served with  fr ie s

Buttermi lk  chickenburger  & Beanburger  opt ions  a l so
avai lable

Pizzas  -  Hand pressed  sourdough bases  with  a  choice
of  toppings  (g f  bases  avai lable )

Margher i ta
Chorizo  & Chi l l i  Jam
Goats  Cheese ,  sp inach & caramel i sed  onion
Vegan Pesto  & Rocket  (vg)

Fish  Finger  Sandwich with  homemade Tartare  Sauce

S I  D E S  /  S  N A C K S /  K I  D S

French  Fr i e s  £3 . 50

Mac  n ’  Cheese  £8 .50

Chicken  Goujons  n ’ ch ip s  £8 .50



B
owl F

ood

As you mingle ,  wait  s taf f  de l iver  smal l  taster  bowls
of  food insp ired  by a  host  o f  cul inary inf luences .

We recommend 4  bowls  per  person,  each bowl  pr iced
at  £7 .50

Tiramisu with  Green Matcha 

Limonce l lo  & chocolate  orange  tr i f l e

Je l ly  & ice  cream

Sugar  n ’ sp ice ,  f resh  mini  doughnuts

Soy cured Salmon with  Kim Chee  s law

Pul led  bee f  with  Somerset  mash,  meat  ju ices  & pea
shoots .

Shredded pork  with  bean cassoulet ,  crackl ing  & apple
sauce

Vegetable  ratatoui l l e  with  sourdough crost in i  (vg)

Cornish  Hake with  c i trus  cous  cous  & gremolata

Chargr i l l ed  auberg ine  with  baba ghanoush & tomato
sal sa  (vg)

Savoury

Sweet


