
 

 
 
 

 
 
 

The Continental & Deluxe Package 

Three Course Wedding Breakfast 

£44.00 per person 

 
Please select a maximum of two starters, two main courses 

plus, one vegetarian option and two desserts 

 

Starters 
 

Leek & Potato Soup  

Roast Tomato & Red Pepper with Basil Soup 

Carrot & Cumin Soup  

Roasted Butternut Squash & Sweet Potato Soup 

Classic Minestrone Soup 

Wild Mushroom Truffle Soup  

Minted Pea & Watercress Soup  

Garden Vegetable Soup  

 

All soups are vegan (vg) and gluten-free (gf) 

 

Homemade Chicken Liver Pâté, Apricot & Ginger Chutney, Toasted Ciabatta (gfo)  

Vegetable Spring Rolls, Asian Slaw, Sweet Chilli Dressing (dfo, vo, v)  

Trio of Beetroot, Goat’s Cheese Crumb, Walnut Dressing (gfo, dfo, vo, v) 

Wild Mushroom Risotto, Crispy Parmesan, Watercress (gfo, dfo, vo, v)  

Home Smoked Salmon, Local Crab Mayo, Dill Crackers (dfo, gfo) 

West Country Fishcakes, Picked Fennel & Cucumber, Tomato & Chilli Salsa (gfo, dfo) 

Goat’s Cheese, Red Onion & Tarragon Tart, Balsamic & Dressed Rocket (v, gfo)  

Ham Hock Terrine, Pickled Vegetables, Sweet Mustard Dressing, Toast (dfo, gfo) 

Chicken & Prosciutto Ballantine, Red Onion Chutney Dressed Leaf, Tarragon Toast (dfo, gfo) 

Classic Prawn Cocktail, Tomato & Cucumber Salsa, Marie Rose Sauce (dfo, gfo) 

Smoked Duck Breast, Grain Mustard Slaw, Mango & Sesame Dressing (dfo, gfo) 
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Braised Beef Steak 
Horseradish Mash, Smoked Bacon 
Jus, Roast Vegetables (gfo, dfo) 

 
Crispy Pork Belly  

with Cumin & Fennel, Herb 
Roasted Potatoes, Creamed 
Cabbage & Bacon (gfo, dfo) 

 
Roast Chicken Breast 

Herb Roast Potatoes, Roast Veg, 
Sage Onion & Apricot Stuffing, 

Gravy (gfo, dfo) 
 

Roasted Beef Sirloin 
Herb Roast Potatoes, Roast Veg, 

Gravy (gfo, dfo) 
£3.00 supplement 

 
Slow Cooked Lamb Shank 

Braised Red Cabbage, Crispy 
Rosemary New Potatoes  

(gfo, dfo) 
 

Roast Leg of Lamb  
Roast Potatoes, Roast Veg, Minted 

Lamb Jus (gfo, dfo) 
 
 
 
 

 

 

 

Honey Glazed Pork Chops 
Potato & Parsnip Gratin, Burnt 

Apple Puree, Tender stem Broccoli 
gfo, dfo) 

  
Lemon & Thyme Chicken Breast  
Ratatouille, Parmentier Potatoes 

(dfo, gfo) 
 

Roast Loin of Pork 
Crunchy Crackling, Cider Apple 

Mash Potatoes, Honey Parsnips, Pan 
Greens (dfo, gfo)  

 
Rack of Lamb 

Herb Crust, Potato Gratin, 
Aubergine Puree, Wilted Spinach, 

Red Wine Jus 
(dfo, gfo) 

 
Pan Roasted Salmon Fillet 

Buttered Greens, Cheddar Glazed 
Smoked Fish Pie, (dfo, gfo) 

 
Cod Fillet 

Dauphinoise Potato, Tomato & Red 
Pepper, Wild Rocket  

(gfo, dfo) 
 

 Pan Seared Sea Bass, 
Crab, Tomato & Leek Risotto (dfo, 

gfo)  
 
 
 

 

 

 

 

 

 

  

  

 

Baked Fillet of Hake, 
Med Veg, Asparagus & Spinach 

(dfo, gfo) 
 

Wild Mushroom Stuffed 
Aubergine 

Ratatouille, Watercress 
& Balsamic (gfo, dfo, v, vo) 

 
Cauliflower Steak 

Sweet Potato Puree, Braised Pak 
Choi, Vegetable Jus  

(gf, df, v, vo) 
 

Goat’s Cheese Topped Chilli  
& Garlic Mushrooms, 

Carrot & Parsnip Gratin, 
Pan Greens (v, gf) 

 
Butternut Squash Risotto,  

Balsamic Red Onion, Rocket (vo, gf, 
df, v) 

 
Spinach & Wild Mushroom 

Lasagne 
Garlic Sourdough, Cherry Tomato 
& Cucumber Salad (dfo, gfo, vo, v) 

 
Med Veg Tiane 

Spiced Tomato Dressing, Salsa 
Verde (dfo, gfo, vo, v) 

 
 
 
 
 
 
 
 
 
 
 

 

 

 

 

 

 



 

 

 

 

 

 

Desserts 
 

Chocolate Brownie, Chocolate Sauce, Salted Caramel Ice Cream (gfo) 

White Chocolate & Raspberry Cheesecake, Fresh Raspberries, Raspberry Sorbet (gfo)  

Classic Crème Brûlée, Blood Orange Sorbet, Biscotti (gfo) 

Duo of Chocolate Mousse, Brandy Snap, Strawberry Coulis (gfo) 

Sticky Toffee Pudding, Toffee Sauce, Vanilla Ice Cream (gfo) 

Mango & Pineapple Panna Cotta, Coconut Ice Cream (gfo) 

Vegan Sticky Toffee Pudding, Dairy Free Ice Cream (vo, dfo) 

Chocolate Profiteroles, Chocolate Sauce, Vanilla Ice Cream  

Selection of Ice creams & Sorbets, 3 scoops (gfo, vo, dfo) 

West Country Cheese Selection with red onion chutney, artisan crackers celery 

and grapes (gfo) £3.00 supplement 

 

Coffee and Mints - extra £2.50 per person 

 
 

 
 
 
 
 
 
 

 



 

 

 

 

 

 

Children’s Menu 

Two Course £25.00 per child 

Three Course £28.00 per child 

Please select one menu choice for all children 

 
Soup with bread roll & butter 

Melon & Berries 
Garlic Bread 

 
Roast Breast of Chicken 

with roast potatoes & vegetables 
 

Breaded Fillets of Chicken 
with garden peas & choice of mash or chipped potatoes 

 
6oz Beef Burger in a bap 

garnished with side salad & served with chipped potatoes 
 

Sausages  
with garden peas & choice of mash or chipped potatoes 

 
Penne Pasta  

with tomato or Bolognese sauce 
 
 

Chocolate Fudge Cake 
Fresh Fruit Salad 

Ice Cream 

 

 

 

 



 

 

 
 

 

 

 

Evening Finger Buffets 
 

Finger Buffet One 

£18.00 per person 
Selection of sandwiches 

Breaded Chicken Goujons with a Lemon Herb Mayonnaise 

Potato Wedges with a Sour Cream & Chive Dip 

Breaded Scampi with Tartare Sauce 

Selection of Individual Baked Quiches 

Beef and Potato Pasties 

 

 

Finger Buffet Two 

£23.00 per person 
Selection of open sandwiches  

Chicken Satay  

Mini Yorkshire Pudding stuffed with Beef & Horseradish Sauce 

Beef & Potato Pasties 

Cheeseboard 

 

Dietary Codes 

DFO – Dairy Free Option Available  

GFO – Gluten-free Option Available 

VO – Vegan Option Available 

V – Vegetarian 


