WEDDINGS

Wedding Menu

2027 season

Two courses or three. For two, choose a starter and a main,

or a main and a dessert; for three, all of them — or tell us

what you had in mind and we will build the menu around it.

Starters
Burrata & Heritage Tomato v
Basil Oil - Balsamic Pearls - Sourdough Crisp - Fresh Basil

Roasted Butternut Squash v
Whipped Feta - Crispy Sage - Toasted Seeds - Pickled Shallot

Wild Mushroom & Truffle Arancini v
Parmesan - Herb Cream - Rocket - Crispy Shallot

Charred Hispi Cabbage v
Whipped Ricotta - Hazelnut - Pickled Raisin - Herb Oil

Pressed Ham Hock Terrine
Piccalilli - Apple Gel - Sourdough Crisp - Mustard Dressing

Chicken & Leek Terrine
Herb Salad - Pickled Vegetables - Toasted Brioche - Mustard Vinaigrette

Braised Beef Croquette
Horseradish Cream - Pickled Shallot - Watercress - Red Wine Reduction

Pork Belly & Apple
Crispy Pork Belly - Apple Purée - Celeriac Remoulade - Sage

Italian Chicken & Parmesan
Crispy Chicken - Rocket - Parmesan - Tomato & Basil - Lemon

Hen’s Nest

Herb Pork Sausage - Soft-Cooked Egg - Crispy Potato Nest - Spiced Aioli -

Crispy Bacon - Pickled Shallot

Crab & Avocado
British Crab - Avocado Mousse - Pickled Cucumber - Lemon - Dill
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Modern British Main Courses

Roast Chicken Supreme
Olive Oil Roast Potatoes - Maple Glazed Heritage Carrots - Seasonal
Greens - Yorkshire Pudding - Red Wine Jus

Slow-Braised Beef Featherblade
Garlic Fondant - Wild Mushroom - Roasted Heritage Carrot -
Watercress - Red Wine Jus

Chicken & Wild Mushroom Pie
Thyme - Creamed Leek - Buttery Pastry - Crushed Potatoes - Seasonal
Greens - Chicken Jus

Herb-Crusted Lamb Rump
Fondant Potato - Spring Peas - Roasted Carrot - Minted Lamb Jus

Roasted Sea Bass
Buttered Jersey Royals - Fennel & Herb Salad - Seasonal Greens -
Lemon & Herb Butter

Pan-Roasted Salmon
Crushed New Potatoes - Asparagus - Pea Purée - Caper & Dill Cream

Wild Mushroom & Pearl Barley Risotto v
Mature Cheddar - Roasted Squash - Crispy Kale - Herb Oil

Roasted Cauliflower & Cheddar v
Cauliflower Purée - Mature Cheddar Crust - Crispy Potatoes -
Seasonal Greens - Herb Butter

Butternut Squash & Goat’s Cheese Tart v
Caramelised Onion - Whipped Goat’s Cheese - Rocket - Toasted Seeds
-Herb Dressing

Wild Mushroom & Potato Wellington v
Thyme - Spinach - Celeriac Purée - Seasonal Greens - Onion Jus
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Wedding Desserts

Sticky Toffee Pudding
Butterscotch Sauce - Vanilla Ice Cream - Toffee Crumb

Eton Mess
Fresh Strawberries - Vanilla Meringue - Chantilly Cream - Strawberry
Coulis

Lemon Posset
British Berries - Shortbread - Lemon Zest

Apple & Blackberry Crumble
Vanilla Custard - Oat Crumble - Blackberry Compote

Chocolate Delice
Dark Chocolate - Salted Caramel - Chocolate Crumb - Vanilla Cream

Vanilla Panna Cotta
Seasonal Berries - Berry Compote - Shortbread

Strawberry & Elderflower Cheesecake
Vanilla Cheesecake - Fresh Strawberries - Elderflower Gel - Biscuit Crumb

Tiramisu
Espresso - Mascarpone - Cocoa - Amaretti Crumb

Basque Cheesecake
Burnt Vanilla Cheesecake - Seasonal Berries - Berry Compote

V = Vegetarian. Dietary requirements are built into the menu rather than worked around on the day. Tell us early and nobody at the table gets a
lesser plate.
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