
Wedding Menu Selector



Creative Canapés 
Enhance your drinks reception with a selection of canapés for your 
guests to enjoy….

Meat and Poultry 
Smoked chicken, mango and ginger cups

Mini BBQ pork and sweetcorn muffins
Ham hock, honey and mustard croquettes, piccalilli

Mini Beef and horseradish Yorkies
Poppadum chicken bites, curry mayonnaise, mango chutney gel

Fish and Seafood
Smoked salmon and cream cheese on beetroot blinis

Brixham crab and avocado tarts
Sesame, soy and seaweed cured salmon cones

Thai style fish cakes, sriracha mayonnaise
Smoked Mackerel pate, pickled cucumber and crème fraiche on 

sourdough toast

Vegetarian
Gruyere cheeses balls, truffle mayonnaise

Roasted cauliflower bhaji, coconut and cauliflower puree
Caramelised fig, goats cheese mousse, toasted brioche

Tomato, mozzarella and basil tarts
Sweet potato, feta and soy bean frittata with sumac yogurt

Sweet Canapes
Raspberry and white chocolate macaroon

Lemon meringue pie cones
Mini jam doughnuts

Salted caramel chocolate truffles

3 per person @ £9.00 inclusive of VAT
5 per person @ £12.00 inclusive of VAT

Please note: 
 Selected wedding packages do include a selection of canapés as 

standard.  Please check your package inclusions.



Menu Selector

To Start 
Ham hock, pistachio and apricot terrine, apricot gel, smoked aubergine puree, 

spiced flat bread
Coronation chicken terrine, curry mayonnaise, golden raisins, baby gem salad

Confit duck leg scotch egg, spiced plum chutney, home made brown sauce
Gin cured salmon, pickled cucumber relish, toasted oats, lemon gel

Brixham crab and avocado salad, avocado puree, brown crab biscuit, avruga
caviar

Curried Mussel and sweetcorn chowder, sweetcorn fritter
Butternut and coconut velouté, coconut onion bhaji (v)

Acacia Honey glazed goats cheese, roasted beetroots, candied hazelnut, 
pickled grape and verjus dressing (v)

Salt baked celeriac, celeriac remoulade, cider pickled apple, caramelised apple 
puree, walnuts and truffle mayonnaise (v)

Heritage tomatoes, English burrata cheese, black olive puree, basil pesto and 
olive oil powder (v)

OR 

The Warbrook Picnic Platter
Whole Baked Camembert

Charcuterie selection- (Parma ham, salami, chorizo)
English Charcuterie- £4 supplement 

Pork pie and sausage rolls (vegetarian options available)
Artisan breads

Selection of pickles and chutneys

Intermediate Course (optional)
Treat your guests to an extra course!  

We offer a selection of sorbets and soup shots to enhance any menu.  

Available from as little as £3.95 inclusive of VAT per person.  
Please ask your wedding coordinator for further information.

Please select one dish per course for all of your guests. If you would prefer a 
choice menu with pre-order this is possible but carries a supplement fee of 
£250.00. 



To Follow

Chorizo and basil stuffed chicken breast wrapped in serrano ham, layered 
potato terrine, smoked red pepper puree, sweet and sour peppers, charred 

spring onions, saffron tapioca, chicken jus

Slow roast lamb rump, braised neck croquette, creamed potatoes, roasted 
carrot, buttered kale, lamb jus

Five spice duck breast, duck and plum spring roll, spiced butternut puree, 
glazed baby bok choi, oriental jus

Crispy pork belly, black pudding mash, buttered hispi cabbage, caramelised
apple puree, sage jus and extra crackling

Trio of sausages, caramelised onion and old Winchester cheese mash, crispy 
onions and caramelised onion gravy (choice of Beef and ale, lamb merguez, 

chicken and herb, pork and apple, pork and leek) 

Sticky beef short rib, jacket potato cake, roasted red onion, sweetcorn fritter, 
BBQ jus

Fillet of beef wellington, horseradish dauphinoise potatoes, caramelised
shallot, buttered kale, bordelaise sauce  (£10 per person supplement -

minimum of 8 ordering)

Herb crusted Cod loin, char grilled tender stem broccoli, clam, bacon and 
cider apple velouté

Pan fried fillet of seabass, lemon and crab potato cake, English samphire, 
watercress and sorrel sauce

Poached salmon fillet, warm gravadlax potato salad, buttered kale, dill and 
sweet mustard hollandaise sauce

Thai spiced monkfish, squid ink gnocchi, roasted cauliflower, baby bok choi, 
panang curry sauce  (£10 Supplement)

Saffron potato gnocchi, grilled courgette, semi dried heirloom tomatoes, 
basil and English buratta cheese (v)

Butternut squash and ricotta ravioli, spinach velouté, candied pumpkin 
seeds, pecorino cheese (v)

Spiced chickpea fritters, dates, smoked aubergine, coriander oil (vegan)

Baked polenta cake, tomato fondue, aubergine caponata, semi dried 
heirloom tomatoes, basil salsa verde (v)



To Finish

Dark chocolate cremeux, peanut butter salted caramel mousse, candied 
peanuts, peanut cake

Toffee apple crumble tart, salted caramel and toffee ice cream

Lemon meringue éclair, set lemon curd, shortbread raspberry 
lemonade gel, raspberry sorbet

British Trifle- Traditional yellow custard, raspberry compote, Pimms
jelly, fluffy sponge, whipped cream, pistachios and freeze dried

raspberries.

Strawberries and cream- Clotted cream parfait, strawberry and cream 
macaroon, strawberry and mint jelly, strawberry gel and strawberry 

sorbet

Coconut, lime and pineapple cheesecake, Pina Colada jelly, marinated 
pineapple and rum and raisin ice cream

Warm treacle tart with natural yogurt ice-cream

Warm sticky toffee pudding, butterscotch sauce, buttermilk parfait



Children’s Menu

To Start

Fresh baked garlic dough balls
Cheesy garlic bread

Cream of tomato soup
Chicken goujons with BBQ sauce

To Follow

Chicken with mash & vegetables
Fish & chips with garden peas

Homemade pizza with cheese and tomato
Sausage and mash

Spaghetti bolognaise

To Finish

Vanilla ice-cream with chocolate sauce
Chocolate brownie

Fresh fruit salad

£25.00 inclusive of VAT per child (age 2-12 years)
5 Children up to the age of 3 complimentary



Evening Options

Finger Food 
Selection of sandwiches and finger rolls 

Smoked salmon and cream cheese bagels 
Lamb kofta

Peri peri chicken skewers 
BBQ chicken drumsticks

Hoisin chicken wings
Tomato, mozzarella and basil pizzas 

Garlic bread with parmesan 
Cajun fries

Mini vegetable samosas with sweet chilli dip 
Sweet potato wedges

Mini onion bhajis with mango chutney 
Bruschetta with mozzarella and basil and cherry tomato 

Something Sweet 
Homemade chocolate brownie

Mini fruit tartlets
Chocolate eclairs

Strawberries with clotted cream (May – September)

6 items @ £15.95 inclusive of VAT per person

Please Note:
 On the Butty/Pizza Bar option you need to cater for all wedding guests.
 On the finger buffet you are required to cater for a minimum of 75% of 

your total guests.
 Some of our packages include evening food as standard – please check 

your package inclusions for more information.

Butty/ Pizza Bar
Choose from bacon, hot dogs or burgers or a selection of pizza slices.

Served in buns with suitable accompaniments. 
Served with fries

£9.95 inclusive of VAT per person



Evening Options (cont.)…

BBQ Menu 

Main dishes (please choose four)
100% beef burger in a bun 

Spicy marinated chicken leg 
Cumberland sausage 

Balsamic pork loin chop 
Lemon and thyme marinated chicken 

Chicken and pepper kebabs 
Salmon in citrus and coriander seeds 
Tandoori marinated chicken breast 

Grilled halloumi and peppers 
Spiced lamb kofta 

All served with 
Seasonal leaf salad 

Caesar salad 
Potato and chive salad 

Tomato and red onion salad 
Classic coleslaw 

Buttered corn on the cob 
Selection of flavoured breads 

Ketchups, dressings and sauces 

Something Sweet
Strawberries and cream 

Classic lemon tart 
Rich chocolate tart 

£26.95  inclusive of VAT per person

Please Note:
 You are required to cater for a minimum of 75% of your total number of guests 

on this menu.
 Some of our packages include evening food as standard – please check your 

package inclusions for more information.



Evening Options (cont.)…

Traditional Hog Roast

Spit Roasted Pig and Carved in Front of Your Guests 
Served with Sage and Onion Stuffing, Crackling and Apple Sauce 

~
Choice of Baps, served with Butter OR Brioche Buns 

Vegetarian Option: Veggie Burgers
~

Seasonal leaf salad 
Potato and chive salad 

Tomato and red onion salad 
Crunchy classic coleslaw 

Prices on quotation

Add something sweet to your Hog Roast for £3.00 supplement

Classic lemon tart 
Rich chocolate tart

Strawberries and cream

Please Note:
 You are required to cater for a minimum of 75% of your total number of guests 

or a minimum of 80 guests, whichever number is higher.
 Some of our packages include evening food as standard – please check your 

package inclusions for more information.



Frequently Asked Questions

Can special dietary requirements be accommodated?
Yes of course; providing we are notified in advance our chefs will be happy to adapt dishes or 
provide alternative options where necessary.

What if we have a specific request?
Our menu is by no means exhaustive. If there is something in particular you are keen to have 
included in your wedding menu please ask your Wedding Coordinator and we will do our best 
to accommodate.

Is it possible to arrange a menu tasting?
Absolutely.  Please ask your Wedding Coordinator for more information.

Can we supply our own wine/ champagne/ beer?
This is possible and a corkage fee applies.  Corkage fees are currently set at £15.00 per bottle 
of wine, £20.00 per bottle of Prosecco and Champagne.

Can we have a choice menu with a pre-order?
Yes absolutely.  If you would prefer to have a choice menu with a pre-order this is possible but 
carries a supplement of £250.00.

Is there a minimum number of guests required to make a booking?
Our packages are based on a minimum number of guests however we are happy to tailor a 
package to suit your requirements wherever possible.  For peak dates however it may not be 
possible to reduce the minimum number.

What time can our function go on until?
We are licensed until 1.00am for the bar and 12.30am for music.

Do you provide a cake stand and knife?
Yes.  These are included in our wedding packages as standard.  We have both round and 
square cake stands.

Is it possible to have a cash bar?
Yes absolutely.

Can I have a second bottle bar set up?
This is possible however the drinks list for a bottle bar is limited.  This is a cash only facility and 
carries a fee of £50.00 per hour for staffing.


