Wedding Breakfast

To Start …
Mosaic of Seafood and Garden Herbs, Tomato and Shallot Salsa

Confit Duck Leg, Roasted Onion Puree, Bitter Leaves, Balsamic Reduction

Glazed Goats Cheese, Marinated Courgette, Pepper Emulsion

Smoked Chicken & Pine Nut Salad, Fine Beans, Basil Oil

Oak Smoked Salmon, Cucumber & Crème Fraiche, Rocket Salad

…Main Course…

Fillet of Beef, Fondant Potato, 

Roasted Shallot, Red Wine Gravy. Supplement £4.50

Fillet of Cod, Soft Herb Crust, Mustard Creamed Potato, White Wine Foam

Single Bone Rack of Lamb, Dried Fruit Cous Cous, Mint Scented Jus

Supplement £3.50

Fillet of Gilt-Head Bream, Saffron Potatoes, Confit Tomato, Parsley Cream

Supreme Of Corn-Fed Chicken, Celeriac Puree, Oyster Mushrooms, Madeira Sauce

…To Finish
Warm Pear and Almond Tart, Vanilla Ice

Raspberry and Basil Mousse, Vanilla Wafer
Glazed Lemon Tart, Redberry Sorbet, Mint Syrup
Dark Chocolate and Hazelnut Parfait, Coffee Sauce

Hot Apple and Sultana Sponge, Calvados Infusion, Tarragon Tuile
~*~*~*~

£28.00 per person

