
£80pp  
Choose three dishes under each, Starters, Mains, Desserts

Selection of Canapés on Arrival, Four Per Person

Wedding Menu

Starters 
Rosary Ash Cheesecake (v) 

Pickled Beetroot, Toasted Walnuts, Honey Dressing
Heritage Tomato Carpaccio (v) (vgo) (gf) 

Pickled Red Onion, Mozzarella, Olive Oil, Basil
Confit Lamb Shoulder Croquette 

Aubergine, Za'tar Yogurt, Mint Gel
Local White Crab Meat Salad (gfo) 

Radish, Compressed Cucumber, Avocado Mousse, Dill, Toast
Smoked Salmon (gfo) 

Crab, Caper Berries, Pickled Shallots, Lemon Purée, Rye Toast
Chicken and Ham Hock Terrine (gfo) 

Pickled Vegetables, Tarragon Mayo, Toasted Sourdough

Mains 
Herb Crumbed Lamb Chop 

Confit Lamb Shoulder Croquette, Spiced Red Cabbage, Fondant Potato, Rosemary Jus
Fillet of Turbot (gf) 

Hasselback Potatoes, Grilled Tenderstem Broccoli, Sauce Vierge, Clams
Aged Fillet of Beef (gf) 

Confit Potato Terrine, Spinach, Wild Mushrooms, Shallot Jus
Butternut Squash Risotto (v) (vgo) 

Cauliflower, Dukkah Spiced Hazelnuts, Rosary Ash Goat's Cheese
Chicken, Wild Garlic and Mushroom Wellington (gf) 

Confit Garlic Mash, Charred Cabbage, Roast Carrot Purée, Jus
Chestnut and Parmesan Gnocchi (v) 

Roasted Beetroot, Wild Mushrooms, Kale, Toasted Walnuts



Desserts 
Walnut Cake 

Fudge, Whipped Caramel, Milk Foam, Vanilla Ice Cream, Milk Chocolate Mousse
Vanilla Crème Brûlée 

Sable Breton, Green Apple Sorbet, Pickled Blackberries, Yogurt Foam
Selection of Cheeses 

Crackers, Chutney, Grapes, Celery
Selection of Homemade Ice Cream/Sorbet (vgo)



£100pp  
Choose three dishes under each, Starters, Mains, Desserts

Selection of Canapés on Arrival, Six Per Person

Wedding Menu

Starters 
Field Mushroom and Coconut Soup (v) 

Pickled Mushrooms, Hazelnut Pesto Croutons

Beef Carpaccio (gf) 
Pickled Mushrooms, Truffle Mayo, 

Parmesan, Caper Berries

Winslade Cheese Soufflé 
Watercress, Toasted Walnuts, Pickled Apple, 

Grated Parmesan

Rolled Treacle Cured Salmon (gfo) 
White Crab Meat, Pickled Fennel Salad, 

Herb Yogurt, Sourdough Toast

Grilled Asparagus (v) (vgo) 
Local Quail's Eggs, Whipped Ricotta, Lemon, 

Pistachio Dukkah

Pan Fried Scallops 
Cauliflower, Crispy Squid, Squid Ink and 

Fish Sauce, Sea Herbs

Palate Cleanser 
Mains 

Beef Wellington 
Herb Mash, Roasted Carrot, Spinach, 

 Shallot Jus

Pan Fried Sea Bass Fillet 
Crab Cake, Sea Vegetables, Lemon, 
Pea Purée, Seaweed Butter Sauce

Fillet of Monkfish 
Sweetcorn, Fondant Potato, 

Mussels, Salsa Verde

Guernsey Cheddar and Hazelnut  
Gnocchi (v) (vgo) 

Wild Mushrooms, Spinach, Asparagus, 
Lemon Miso Butter

Aged Fillet of Beef 
Smoked Garlic Butter, Tempura Lobster, 
Triple Cooked Chips, Grilled Asparagus

Pea and Shallot Ravioli (vg) 
Asparagus Veloute, Broad Beans, Peas, 

Leeks, Crispy Shallots, Kale

Pistachio Crumbed Lamb Fillet 
Roasted Heritage Carrots,  

Dauphinoise Potato, Cavolo Nero, Jus



Desserts 
Caramelised Brioche 

Aubergine and Cinnamon Jam, Earl Grey Green Tea Ice Cream, Golden Raisins

Dark Chocolate Fondant 
Griottine Jelly, Vanilla Ice Cream, Cherry Coulis

Blackberry and Apple 
Iced Blackberry Roll, Green Apple Tapioca, Cinnamon Tapioca Crisp, Yogurt Mousse

Selection of Cheeses
Crackers, Chutney, Celery, Grapes

Selection of Homemade Ice Cream/Sorbet (vgo)
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