
WEDDING BREAKFAST OPTIONS 
 
 
 

STARTERS 
 

Freshly made soup of your choice 
Served with bread roll and butter 

 
 

Duo of chilled melon 
A large rose of honeydew and cantaloupe melon with fresh forest berries and 

a strawberry and passion fruit coulis 
 
 

Chicken liver pate 
Enhanced with herbs and brandy, with a rich plum and apple chutney and 

warm malted wheat loaf 
 
 

Olive, sun blushed tomato and toasted pine nut salad 
Drizzled with a sticky balsamic dressing. 

 
 

Roulade of smoked salmon, cream cheese and crayfish 
Set on glazed mixed leaves, drizzled with lemon and dill dressing, served with 

sea salt and pepper crisp bread 
 
 

Warm chicken and bacon salad 
Char grilled chicken breast with flash fried lardons of bacon, on assorted 
salad leaves, finished with crisp garlic and rosemary croutons, Caesar 

dressing and fresh parmesan shavings 
 
 

Oven baked Capricorn goats cheese 
With sun blushed tomato and wild rocket salad 

 

 
 
 
 
 
 
 



 
 

 
 

MAINS 
 

Traditional Roast of your choice 
Served with roast potatoes, medley of fresh vegetables and a pan gravy 

 

Roast sirloin of beef -with creamed horseradish and Yorkshire pudding 

Roast loin of pork-with bramley apple sauce and sage and onion stuffing 

Roast breast of chicken- with pigs in blankets and bread sauce 

Roast leg of lamb- studded with rosemary and garlic 
 

Boneless supreme of chicken 
On a potato rosti with wilted spinach, bacon crisps and a white wine and wild 

mushroom cream, with a medley of fresh vegetables 
 

Prime sirloin of beef 
Coated with a Black pepper crust,  lyonnaise potatoes, medley of fresh 

vegetables and a caramelized red onion and wine sauce 
 

Fillet of plaice stuffed with prawns in a creamy cheese sauce 
With crushed new potatoes, Parma ham crisps and a medley of fresh 

vegetables 
 

Baked loin of cod 
With mussels, broad beans, tomatoes and pearl potatoes in a roasted garlic 

and white wine cream with a medley of fresh vegetables 
 

Poached fillet of salmon 
Crushed new potatoes and baby spinach, glazed with a tomato and dill 

hollandaise with a medley of fresh vegetables 

 
Dorset red tartlet 

Crisp pastry case filled with char grilled peppers, red onions, sun blushed 
tomatoes and garden leeks with smoked Dorset red cheese with vine cherry 
tomatoes, water cress and balsamic glaze, with parsley new potatoes and a 

medley of fresh vegetables 
 

Butternut squash, stilton and spinach risotto 
Finished with wild rocket, parmesan shavings and garlic and herb bread 

 

Wild mushroom and asparagus filo tart 
Sautéed wild mushrooms bound in a rich white wine cream, topped with a 

parmesan crumb, finished with asparagus spears, parsley new potatoes and a 
medley of fresh vegetables 



 
 

DESSERTS 
 
 

Exotic fresh fruit salad 
Served with either pouring cream or whipped vanilla cream garnished with 

phyalis fruit and fresh strawberries 
 
 

Fresh chocolate profiteroles 
Light choux balls filled with a whipped vanilla infused cream, on a base of 

dark chocolate sauce 
 
 

Strawberry and meringue glace 
A smooth vanilla ice cream in a chilled goblet, coated in pieces of strawberry 
and strawberry syrup blended with crisp meringue and lightly whipped double 

cream garnished with yet more fresh strawberries 
 
 

Glazed lemon tart 
Drizzled with a tangy raspberry coulis, garnished with fresh raspberries and 

local clotted cream 
 
 

Bailey’s crème brulee 
With our own homemade shortbread 

 
 

Trio of Cheesecakes 
Baked vanilla, Belgium dark chocolate and zesty lemon cheesecakes with 
West Country dairy clotted cream ice cream and a tangy raspberry syrup 

 
 

Individual apple crumble 
Bramley apples set in a sweet pastry case topped with an almond infused 

crumble with a warm vanilla infused cream 
 
 

Local cheese selection 
Coastal mature cheddar, Somerset brie and creamy stilton with plum and 

apple chutney, crisp celery flowers and savoury biscuits 

 
 
 

 



Canapés  Selection 
£1.85 per Canapé 

 
Pastry Spoon of Marinated Prawns with Lime and Ginger 

 
Roast Rare beef with Horseradish and Caramelized Onion on Yorkshire 

Pudding 
 

Smoked salmon with lemon and Dill Cream Cheese 
 

Parma Ham on Ciabatta with Parmesan shavings 
 

Fresh Asparagus with Sun Dried Tomato and Black Olive 
 

Cantaloupe Melon and Strawberry on Cream Cheese  
 

 

BUFFETS 
 

Hot and Cold Fork Buffet 
 £ 22.95 

Please select two cold meats from 
 

Carved turkey breast, peppered sirloin of beef, carved honey and 
grain mustard glazed ham, boneless breast of chicken 

(all served with tomato and chive salad, mixed green salad, creamy coleslaw, 
new parsley potatoes and garlic and herb bread ) 

 
 Please select one hot dish from:- 

 
Chicken jalfrezi - tender pieces of chicken in our own medium hot curry 

sauce with onions, peppers, tomatoes, garlic, ginger and chillies with basmati 
rice. 

 
Pork Chow Mein – strips of pork fillet sautéed with bamboo shoots, bean 

sprouts, onions and peppers with oyster and ginger glaze, noodles and prawn 
crackers. 

 
Sauté of chicken stroganoff- thin strips of chicken with mushrooms and 

onions flamed in brandy, bound in a rich cream sauce enhanced with paprika 
and Dijon mustard, served with savoury rice. 

 

 
Penne pasta with asparagus and wild mushrooms- buttered pasta 

tossed with fresh garden asparagus spears and mushrooms bound in a lemon 
infused cream, topped with grana padano shavings. 



 
 

 
Finger buffet 1 

Assorted sandwiches, crisps, vegetarian mini quiche, beef Cornish pasties, 
cheese and onion pasties, honey and grain mustard glazed sausages, fruit 

cake and lemon drizzle cake 
£9.95 

 
 

Finger buffet 2 
Assorted sandwiches, crisps, vegetarian mini quiche, beef Cornish pasties, 
cheese and onion pasties, honey and grain mustard glazed sausages, spicy 

potato wedges with sticky barbeque sauce, Cajun spiced chicken strips, stone 
baked pizza 

£12.50 

 
 

Finger buffet 3 
Assorted sandwiches, crisps, vegetarian mini quiche, beef Cornish pasties, 
cheese and onion pasties, honey and grain mustard glazed sausage, spicy 

potato wedges with 
sticky barbeque sauce, Cajun spiced chicken strips, stone baked pizza, tiger 

prawns in filo with sweet chilli dip, chocolate profiteroles 
£14.50 

 

Pulled pork baps- £7.95 
Slow roasted shoulder of pork, served in a large white floured bap with crisp 
crackling, savoury sage and onion stuffing, Bramley apple sauce and sticky 

barbeque sauce 
Add coleslaw - £1.75 

Add crispy roast potatoes - £2.75 
 


