> v Wedding Breakfast

Please choose 1 option from each course

To start

Prawns Marie-Rose with brown bread & butter
Chicken liver parfait with melba toast & roast figs
Smoked chicken breast with red onion marmalade
Parma ham with Galia melon & fruit coulis
Grilled artichoke hearts with Halloumi (v)
Smoked Scottish salmon with brown bread & horseradish cream
Smoked, peppered mackerel with an orange dressing & mixed leaves

To follow

Roast topside of beef with Yorkshire pudding
Roast loin of pork with crackling and stuffing
Fillet of salmon with white wine cream sauce
Cumberland SausSage with onion & port wine gravy & mash
Roast breast of duck with braised celery & bacon

Chicken supreme in a white wine & mushroom sauce

To finish

Fresh cream profiteroles with hot chocolate sauce
Glazed apple tart (cold) with vanilla creme anglaise
Brandysnap basket with whipped cream
Fresh fruit salad

Followed by

Coffee & mints / fudge / truffles (please choose)
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