
 

£40 Gold Wedding Package 

(Price inclusive of room hire if over 65 guests) 

Three Course Breakfast Menu 

Starters 

Asparagus Soup 
Topped with Lemon hollandaise 

 
Smoked Duck Terrine 

Served with orange and hazelnut salad 
 

Red Mullet Escabeche 
Pickled vegetables, black olive tapenade 

 

Main course 
 

Fillet of Beef 
Topped with wild mushroom pitivia, dauphinoise potato 

Port wine jus 
 

Baked Fillet of Sea Bass 
Braised fennel, lemon crushed potato & vanilla butter sauce 

 
Roasted Loin of Pork 

Stuffed with date farce accompanied with fondant potato 
Parsnip puree apple gravy 

 
Wild Mushroom and Truffle Risotto 

Served with parmesan tuile 
 
 
 
 
 
 

 
 
 
 



 

 
Gold Desserts 

 

Warm Chocolate Fondant 
Served with white chocolate sauce 

 
Vanilla Panna Cotta 

Accompanied with Clementine jelly 
 

Poached Pear 
Served with white chocolate ganache 

 

Italian Coffee & English Tea 
With home made Fudge 

 
 
 
 
 
 


