
 

Wedding Breakfast Menu 

Starters 

Marinated season vegetable carpaccio  

Hand crumbed butter filled prawn with a mango and chilli sauce 

Smooth chicken liver pate served with a warm toasted brioche and sticky red onion chutney 

Buffalo Mozzarella and heritage cherry tomato with Pesto Alla Genoese (V)  

Mains 

Chef’s special pan-fried chicken in a creamy mushroom sauce served with parsley butter 

potatoes and fresh seasonal vegetables 

White wine baked chicken breast, wrapped in pancetta served with a white wine jus. 

Served with fresh seasonal vegetables 

Goats cheese tartlets served with fresh seasonal vegetables and roast potatoes (V) 

White wine baked chicken breast served with honey and gorse mustard sauce. Served with 

fresh seasonal vegetables 

Vegan wild mushroom and potatoes dauphinoise with toasted pistachios and pine nuts. 

Served with fresh seasonal vegetables. 

Gratin of roasted Mediterranean vegetables topped with Gruyere cheese and toasted pine 

nuts. Served with fresh seasonal vegetables (V) 

Braised Sirloin of beef, slow cooked for 16 hours in red wine, with shallots and cured bacon. 

Served with roasted potatoes and fresh seasonal vegetables (£10 surcharge per guest) 

Organic Salmon fillet backed in white wine, served with a crème fraiche, tarragon sauce and 

fresh seasonal vegetables (£10 surcharge per guest) 

Roast fillet of beef, in a burgundy jus, served with heritage carrots, asparagus and 

dauphinoise potatoes (£10 surcharge per guest) 



 

Desserts 

Caramelised apple tarte tartan, glazed with a caramel crème fraiche 

Fresh pecan tarte, served with a pistachio ice cream and rich golden syrup 

Mini choux pastry cases filled with Chantilly cream and rich hot chocolate sauce 

Classic tarte au citron served with a passion fruit jus 

Homemade summer berry compote served on a creamy panna cotta with butter 

shortbread 

Canapes 

Smoked salmon with lemon and chive crème fraiche blini 

Cherry tomato, mozzarella and basil skewers (V) 

Melon and prosciutto skewers with fresh mint 

Honey baked mini sausages with a wholegrain mustard dip 

Mini French onion, spinach and greyer cheese tartlet (V) 

Sweet cherry peppers with a cream cheese filling coated in a crisped spicy Cajun coating (V) 

Artisanal handcrafted fine salami 

Crisped mini brochettes (V) 

Chorizo with Emmental cheese and olives 

Hog’s Roast 

Upgrade your Manor Evening Buffet to a delicious Hog’s Roast for £22.50 per person 

(minimum 100 people).  Our hog’s roasts are served with your choice of sides and salads, 

crackling, baps, apple sauce and a dessert. Slow roasted throughout the day, the carving of 

our 60kg hogs offer a real sense of theatre to proceedings. Enquire for more information. 


