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WYLAM     BREWERY









CANAPÉS

Baked Welsh Rarebit, Sourdough Toast

Crab Arancini & Lemon Mayo

Crispy Polenta & Harissa Mayo V

Pork Sausage Roll & Date Ketchup

Rare Roast Beef, Blue Cheese Mayo, Rye Cracker

Shepherd Pie Croquettes & Mint Sauce

Smoked Salmon & Crème Fraiche

Truffle Arancini Balls, Truffle Mayo V

Whipped Ricotta Tart & Chilli Jam V

VEGAN

KFC Cauliflower & Lemon Mayo

Pea Falafel & Harissa Mayo

Sausage Roll & Date Ketchup

£9 for 3 per person | £2 per additional Canapé



TO SHARE

STARTERS

Yorkshire Ham Gala Pie, Heritage Pork Sausage Roll, Truffle Honey Baked 
Cheese,Smoked Salmon Pâté, Avocado Hummus, Heritage  

Beetroot & Tahini Dip, Seasonal Pickles, Crudités.  
Served With Warm Sourdough

MAINS

Slow Cooked Shoulder Of Galloway Beef, Dauphinois Potatoes,  
Buttered Greens, Bacon And Onion

Slow Roasted Pork Belly, Caramelised Apples,  
Black Pudding, Creamed Potatoes

Slow Cooked Whole Shoulder Of Northumbrian Lamb, Chickpea & Mint 
Couscous, Harissa Yoghurt, Flatbread

Roasted North Sea Cod, Roasted Fennel, Brown Shrimp,  
Samphire, Herb Crushed Potatoes

DESSERTS

Pavlova, Seasonal Fruits, Lemon Curd

Apple Crumble, Vanilla Custard

Chocolate Brownie S’mores

Coffee & Almond Tiramisu

Gluten Free And Vegan Chocolate Brownie Available On Request

£50 per person







TRADITIONAL WITH A TWIST

£52 per person

STARTERS

Cured Salmon, Pickled Carrots, Avocado, Sesame Cracker

Beetroot Hummus, Crème Fraiche, Pickled Radish, Rye Crisp

Pickled Mackerel, Baby Potatoes, Shallots, Dill

Roasted Tomatoes & Red Pepper Soup, Garlic Croutons, Olive Oil

Confit Duck, Puy Lentils, Orange, Radicchio

Ham Terrine, Parsley Mayo, Apple, Sourdough

Chicken Liver Pate, Pickled Figs, Hazelnut

MAINS

Roast Rib Of Galloway Beef, Bashed Roots, Roasties,  
Glazed Parsnip, Savoy, Yorkshire Pudding

Pistachio And Lentil Terrine, Bashed Roots, Roasties,  
Glazed Parsnip, Savoy, Yorkshire Pudding

Slow Cooked Pork Belly, Polenta, Roasted Peppers, Salsa Verde

Corn Fed Chicken Breast, Celeriac Terrine, Pancetta, Truffle Sauce

Salmon, Lobster Bisque, Fennel Salad, Crushed Potatoes

Smoked Haddock, Saffron Risotto, Baby Leeks, Peas

Harissa Roasted Cauliflower, Israeli Couscous, Yoghurt, Pomegranate

Wild Mushroom Ravioli, Asparagus, Pine Nuts, Rocket

DESSERTS

Sticky Toffee Pudding, Caramel Sauce, Vanilla Ice Cream

Chocolate & Malt Opera Cake, Caramel Ice Cream

Vanilla Set Cream, Seasonal Berries, Shortbread

Warm Bramley Apple Tart, Almond Crumble, Egg Custard

Walnut Bread, Yorkshire Blue, Celery & Raisin Salad

Chocolate Brownie, Poached Cherries, Vanilla Ice Cream



KIDS MENU

STARTERS

Roasted Tomato Soup, Bread Roll

Veggie Batons, Pitta Bread, Dips

MAINS

Penne Pasta, Tomato Sauce

Cumberland Sausage, Mash, Peas, Gravy

Battered Haddock, Homemade Chips, Mushy Peas

Chicken Goujons, French Fries, Salad

Beef Burger, French Fries, Salad

DESSERTS

Sticky Toffee Pudding, Caramel Sauce, Vanilla Ice Cream

Chocolate Brownie, Vanilla Ice Cream, Strawberry Sauce

Fresh Fruit Salad

Gluten Free And Vegan Chocolate Brownie Available On Request

£20 per person







STREET FOOD 

BAO NOMI

Bao Style Taiwanese Steamed Bun 
Served With Either Korean Slow Cooked Pork Or King Oyster Mushrooms 

Finished With Pickled Carrots, Fresh Coriander, Peanut Powder

TACO 
Soft Shell Tacos. Served With Either Slow Cooked Beef Chipotle Chili Or Chipotle 

Black Eyed Beans. Finished With Guacamole,  Soured Cream, Pickled Onions

PIR PANJAL 
Kashmiri Chicken Or Vegetable Curry 

With Our Very Own Curry Powder, Ginger, Cumin, Turmeric 
Served With Kashmiri Pilau - Hints Of Cardamom, Cassia, Clove

GYROS 
Slow-Cooked Lamb, Or Grilled Halloumi In Shawarma Spices 

Served With Flatbread, Hummus, Chopped Salad, Chilli Or Garlic Sauce

DEEP PAN PIZZA 
Pepperoni & Hot Honey or Ricotta & Basil Pesto 

Crisp & Fuffy Base, Homemade Tomato Sauce, 3 Cheese Topping & Fries

BURGERS 
8oz Ground Beef Chuck Or Mushroom Burger 

Served In A Brioche Bun With Red Onion, Dill Pickles, French Fries

SOUL FOOD 
Mac ‘N’ Cheese, Rosemary, Parmesan, Fried Breadcrumbs 

Buttermilk Chicken Fried With A Secret Blend Of Spices, Coleslaw, Dill Pickles

PIE & PEAS 
Beef And Ale, Or Cheese And Onion Pastry Pie 

Served With Mushy Peas, Gravy

FISH SUPPER 
Breaded Haddock Goujons 

Served With Skin On Chips, Mushy Peas, Tartare Sauce

THAI 
Grilled Chicken Or Crispy Tofu, Peanut Red Curry Sauce 

Served With Sticky Rice, Crisp Thai Salad

£13.95 per portion per person



CHAMPAGNE, COCKTAILS,  
CRAFT BEER & FINE WINE

£39.95 per person

Schooner Of Premium Wylam Core Beer (Chosen By You)  
Or Cocktail Reception

Two Glasses Of Fine Wine With Your Meal

A Glass Of Champagne To Toast

BESPOKE MENU CREATED BY YOU

Speak with your Coordinator and we can help  
create your Personal Bespoke Package

CRAFT BEER, BUBBLES & FINE WINE

£32.45 per person

Schooner Of Premium Wylam Beer Or Prosecco Reception

Two Glasses Of Fine Wine With Your Meal

A Glass Of Prosecco To Toast





weddings@wylambrewery.co.uk


