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 Canapés selection 

Please choose 6 canapés at £15.50 per person 
Or 

8 canapés at £20.00 per person

Cold 
Glazed beetroot, white balsamic jelly and dill cream 
Lamb tenderloin, mint jelly, yoghurt and cucumber 

Artichoke, truffle and Parmesan sable 
Potato and dill scones, salmon and horseradish rillettes 

Cornish crab and lettuce rolls, mango salsa 
Avocado and tomato salsa and creamed goats cheese cornet 

Smoked aubergine, basil, olive and Pecorino muffins 
Smoked salmon and cream cheese millefeuille 

Hot
 Crispy pork fritters, apple sauce 

Vegetable Spring rolls, tamarind chutney 
Butternut and mozzarella risotto fritters 

Gruyere cheese ‘Gougères’ 
Smoked haddock and sweet potato fritters 

Grilled chicken wings, pancetta, tomato and chilli relish 
Steamed baby scallops, ginger, spring onion and soy 

Welsh lamb Koftas

*An allergen information menu is available on request*
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Three Course Wedding Breakfast Menu

Starters
Organic Devon duck three ways, orange and hazelnut salad

Poached Cornish lobster, gribiche dressing, potato mousseline, Exmoor caviar
Confit of citrus cured salmon, marinated baby vegetables, hazelnut praline, 

beetroot and apple dressing
Rolled terrine of Creedy Carver chicken, smoked ham hock and foie gras, 

pickled wild mushrooms, baby leeks
Roast Scottish diver scallops, Heritage carrots, pork croquette, raisin and caper dressing

Dressed Cornish crab, baby artichokes, garden herbs, apple jelly, sourdough croutons

Mains
Fillet of Wiltshire beef, braised oxtail, truffled potatoes, button onions and wild mushrooms

Saddle of Brecon venison, butternut squash and cumin puree risotto, fritters, girolles, sloe gin sauce
Roast loin and braised shoulder of Welsh lamb, stuffed baby peppers, aubergine purée and olive 

sauce
Pot roast breast of Creedy Carver chicken, wild mushroom, bacon and onion tortelloni, cos lettuce, 

grain mustard cream sauce
Line caught Cornish sea bass, pak choi, potato gnocchi, Marlborough shiitake, shellfish sauce

Braised fillet of Atlantic halibut, baby vegetables, creamed potatoes, truffle butter sauce

Desserts
Lavender crème brûlée, raspberry feuillantine

Glazed passion fruit cream, lemongrass sorbet, mango shot
Lemon meringue bar, salad of red berries, Greek yoghurt and vanilla sorbet

Bitter chocolate and banana délice, popcorn ice cream, banana and caramel sauce
Vanilla cheesecake, strawberry and basil salsa, strawberry sorbet
Pineapple tart tatin, white chocolate and toasted coconut parfait

*An allergen information menu is available on request*


