Canapes choose 3 for £7.00 per person
Baked red pepper and parmesan tartlet
Cheese gougers with cream cheese and caramelised
onion
Mini toad in the hole
Bbq pork with smoked ketchup and sorrel
Smoked salmon and cream fraiche pinwheels
Smoked salmon blinis with caviar
Lamb kofta with mint yoghurt
Tempura prawn with sweet chilli dip
Goats cheese arancini
Yorkshire rarebit toast with spring onions
Strawberries dipped in chocolate
Selection of flavoured macaroons
Cherry Bakewell tart

Desserts
Steamed sticky toffee pudding with double
butterscotch sauce and ice cream
Strawberry shortbread stack with strawberry coulis
and Chantilly cream
Caramelised pavlova with seasonal berry compote
Chocolate indulgence with Baileys ice cream
Lemon cheesecake with raspberry sorbet
Strawberry and white chocolate crumble with clotted
cream and mint
Bread and butter budding with apricot ice cream
Chocolate and amaretto mouse, pistachio tuille
Add freshly brewed coffee/tea with chocolate mints
for £2.95 per person

The Wedding Breakfast £40 per person
Select one dish per course

To Start
Homemade soup served with home-made Morritt
bread & butter
• Mushroom & thyme
• Morritt seasonal vegetable
• Sweet potato & butternut squash with a hint
of chilli
• Leek and potato
Twice baked cheese soufflé, Parmesan glaze, tomato
relish and chives
Ham hock roulade with Pease pudding and
Cumberland gel
King prawn cocktail, avocado, marie rose, baby gem
lettuce (£2 supplement)
Tomato, goats cheese & Rocket tartlet with balsamic
glaze
Main Course
All main courses are served with roast potatoes and
panache of vegetables
Chicken with a smoked bacon, baby onion, forest
mushroom and thyme jus
Sirloin of local beef with Yorkshire Pudding (£2
supplement per person)
Lamb leg with a rosemary and red currant gravy
Pork loin with crackling, stuffing and caramelised
apples
Baked salmon with mash potato and chive beurre
blanc
Wild mushroom risotto with truffle oil and rocket (v)
Spinach, brie and cranberry wellington (v)
Chicken breast with stuffing and Yorkshire Pudding

Evening Food
Selection of cold sandwiches with salad and fries
£10pp
Hot bacon baps served with skinny fries £11pp
Hog Roast with stuffing, apple sauce, bap and
skinny fries
(min 120 guests) £12.50pp
World Buffets £16.95pp
American
Mini Hotdogs, Slider cheese burgers french-fries &
bbq beans
Italian
Pasta carbonara, margarita pizza, garlic bread and
herb coated sautéed potatoes
Indian
Chicken tikka marsala, saffron rice, onion bhajis, nan
bread, poppadum’s and dips.
Mexican
Chilli con carne, tortilla, salsa, guacamole, soured
cream, cheese baked nachos.
(Please choose one of the above)
Additional Charges
If you wish to provide any form of food to your
guests a charge will be levied dependant on the food
item and service style chosen. Please be aware that
this includes using wedding cake as a dessert option
for your wedding breakfast.

