Delicious

MENUS
Your wedding day should be perfect in every way – and that includes the food and drinks!
Our delicious wedding menus have been carefully crafted by our skilled and experienced chefs led by Head
Chef, to ensure that your guests are thoroughly impressed.
Whether you would prefer to create a menu with individual choices for your guests, or you’d like us to create
a set menu for everyone to enjoy, we’ll help you put together your ideal menu, ensuring that all of your guests
are catered for, whatever their dietary requirements.
From delicious sandwiches and canapes, through to hearty main courses and delectable deserts, our
delicious menus offer something for everyone. We only ever use the finest, freshest ingredients when
preparing our menus and, wherever possible, all of our produce is locally grown and sourced.
For further information about our menu options, please get in touch with our Wedding coordinator.

MENUS
STARTERS
MEAT

FISH & SHELLFISH

Kentish smoked duck salad,
rocket watercress and a Raspberry dressing g/f
Honey glazed pork belly
with caramelized apple and crispy rice noodles
Ham hock and orange terrine
with Cumberland sauce, dressed salad leaves
and toasted brioche g/f
Chicken salad
with cous cous and curry vinaigrette
Ballontine of chicken and chorizo
with dressed salad leaves and tomato chutney
Asparagus
with Parma ham and strawberry dressing g/f
Orange glazed duck compote salad
with coriander lentils g/f

Chilled king prawn and avocado salad
served with leaves and lime dressing g/f
Crab cakes
with spring onion and sweet chilli dip
Prawn and king prawn cocktail
with toasted dill bread g/f (g/f toast)
Smoked salmon mousse
with pickled cucumber and toasted brioche
(g/f toast)

SOUPS
Butternut squash, chilli and coconut soup
Italian style mushroom soup
with pesto
Leek and pesto soup
with croutons
Tomato and Basil soup
Minty pea and ham soup
can be made suitable for vegans g/f

VEGETARIAN
Wild mushroom and Gruyere cheese tartlet
Trio of seasonal melon
with tropical fruit compote g/f
Deep fried Brie wedge
with dressed salad leaves and sweet chilli sauce
Grilled Halloumi cheese, salad
with marinated couscous and harissa tomatoes
Avocado, orange and asparagus,
red onion salad and French dressing g/f

Set Menu Choice
(one choice plus vegetarian) £34.95
Three Choice Menu £36.95
Add an additional course
Sorbet £2.95 per person
Cheese course £7.50 per person

MAIN COURSES
MEAT

Classic individual beef wellington
(*£3.00 supplement)
(Cooked medium for all guests)
With gratin potatoes, a medley of
seasonal vegetables in a
red wine sauce.
Roasted Kentish Beef
Herb roasted potatoes, seasonal
vegetables and traditional gravy with
Yorkshire pudding,
Romney marsh rack of Lamb g/f
Sautéed rosemary potatoes, served
with seasonal vegetables and port
and rosemary or mint jus.
Roasted duck breast g/f
With braised red cabbage, seasonal
vegetables, potato fondant and a
black pepper and cider sauce.
Breast of chicken
stuffed with prosciutto and
spinach mousse
Gratin potatoes, French beans and
a red wine sauce.
Roast Chicken
Herb roasted potatoes, seasonal
vegetables and a Yorkshire pudding

FISH

Poached Salmon fillet
with a pesto crust, New potatoes,
asparagus and a white wine sauce.
Pan fried fillet of seabass g/f
with vegetable stir fried noodles
with a tomato and coriander sauce
Oven baked cod steak g/f
with a thermidor sauce, French beans,
asparagus and saffron rice.
Steamed fillet of Lemon sole g/f
with a smoked salmon mousse, Sautéed
mushrooms, watercress and spinach,
new potatoes in a white wine sauce.
Baked Salmon in pastry
with a tangle of greens and
baby minted new potatoes.

VEGETARIAN
Pan fried risotto cake g/f
with goats cheese, Garlic wild
mushroom salsa and a tomato
and basil sauce.
Oven baked cheesy herb pancake
filled with sweet potato, Pine nuts,
spinach, mushrooms and a
saffron sauce.
Individual tartlet case
filled with lightly spread Indian
vegetables, glazed with curry
hollandaise and beetroot thoron.
Gnocchi
with sweet pepper ragaut, spinach,
wild mushrooms and Sicilian pesto.
Asparagus and
pea girasole pasta g/f
With Italian style roasted vegetables
and a creamy sundried tomato sauce.
Roasted Italian style pepper g/f
filled with Mediterranean vegetables
and a wild mushroom risotto.

DESSERTS

Raspberry crème brulee g/f
with short bread biscuits
Fresh cream profiteroles
with a warm chocolate sauce
Pear and ginger cheesecake
with a vanilla cream
Steamed syrup sponge pudding
with custard
Chocolate fondant
with honeycomb ice cream
Vanilla panna cotta g/f
with shortbread biscuits and marinated strawberries.
Sticky toffee pudding
with caramel sauce, peanut brittle and clotted cream.

Warm chocolate nut brownie
with clotted cream
Warm treacle and almond tart
with vanilla ice cream
Duo of chocolate mousse
with fresh Raspberries g/f
White chocolate cheesecake
with strawberry compote
Glazed lemon tart
with clotted cream and raspberry coulis
Seasonal Fruit Salad
with cream or ice cream
(choose one style for all guests) g/f
Cheese & Biscuits (£3.00 supplement)

EVENING BUFFETS
Finger buffet
£14.95 per person
Selection of assorted sandwiches and wraps
Plus a choice of five of the following items
Thai chicken sticks with sweet chilli dressing
Vegetable spring rolls
Chicken tikka bites with a mint raita
Chicken Goujions
Onion bhajis with a cucumber raita
Salmon goujons with tartar sauce
tempura prawns with a sweet chilli dip
Flat bread and a variety of hummus dips
Mini cheese burgers with red onion chutney
Mozzarella dippers
Cocktail sausages glazed with Kentish wildflower honey and mustard
Italian pizza slices
Jacket potato wedges with salsa relish
Crab cakes with lime mayonnaise
Sausage rolls
Selection of salads and Crudités with dip
Display of English & Continental Cheeses, Pates & Terrine
served with tomato chutney, onion marmalade, grapes, cheese biscuits & French bread
£9.95 per person
Homemade Burger or Sausage/ Bacon baguettes
served with onion rings, curly fries
£12.95 per person
Fish & Chip Supper
Beer battered cod served with chunky chips
£14.95 per person
Hot curry pots with rice (poppadums & chutneys)
£15.95 per person
Sweet Table a selection of mini cream cakes, chocolate cakes and doughnuts
£9.95 per person
Chocolate tower (Croque-en-bouch style)
consisting of profiteroles, chocolate truffles and strawberries (serves up to 50 people)
£150.00

