


Fine Food Catering
Fine Food Catering is delighted to be a preferred caterer for 

Blackstock Country Estate. Our Rosette standard Executive Head 

Chef has over 30 years of experience in fine cuisine and catering. 

Allow us to assist you in designing the perfect menu for your 

special day.

Professional, friendly service from our front of house team 

combined with creative mouth-watering menus will ensure that 

your wedding catering will be a talking point with your guests for 

years to come! Our catering prices include an ornate easel,  

cake table, gift table, linen, serviettes, crockery, cutlery,  

glasses and waiting staff.

Our fine food is complimented by fine wine. We are pleased to 

offer a selection of excellent drinks for your special day, with a 

wide choice of wines to compliment your meal. We look forward 

to making your event a very special occasion to remember.

Prices are valid for 2020 and are subject to change.

Food Allergies, Intolerances & Preferences

We are pleased to be able to cater for virtually all food allergies, 

intolerances and preferences. When meeting with our wedding  

co-ordinator to discuss the catering for your wedding, it’s 

important you let us know if any of your guests have any food 

allergies, intolerances or preferences, so we can take these into 

account when planning the menu with you.

We can suggest menu options to cater for cultural, religious, 

vegan or vegetarian preferences, as well as food allergies and 

intolerances such as dairy and gluten free options. Where possible 

we will prepare dishes similar to your main choices, otherwise a 

delicious alternative will be suggested. 

1



2

•    Reception drink of Bucks Fizz or orange juice

•    Choice of 2 canapés from the Martlets Crest Canapé selection

•    2 course wedding breakfast (choose starter or dessert with your 

main course). Optional 3rd course additional £5.95 + vat per person

•    One glass of house wine with wedding breakfast  

Upgrade to half a bottle of house wine person for £3.95  

+ vat per person

•    Glass of sparkling wine for toasts

•    Free flowing still and sparkling water

•    Tea and coffee, chocolate mints

•    Evening food. Additional evening guests £7.95 + vat per person

For vegan options, please choose from our Green Menu.  
Vegan choice will be served to all vegetarians and vegans

Martlets Crest
Only available Monday to Thursday, excluding bank holidays. 

£59.95 + vat per person

Price is based on a minimum of 50 adults
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Canapés
Red pepper, goat’s cheese and pesto tart 

Pea blini with ham hock terrine and piccalilli

Sweet potato, guacamole and pickled onion (vf)

Red onion marmalade and matured feta cheese tart

Cherry tomato focaccia topped with pesto and brie 

Mini chicken skewer, mild peri peri glaze

Goats cheese parfait, pickled beetroot and crispy onions 

Minted feta with watermelon 

Provençal vegetable tempura with a Thai sweet chilli dip (vf)

Mini bocconcini mozzarella, sun-blushed  

tomato & olive skewer 

Mini halloumi, roasted pepper and sun-blushed  

tomato skewer, rocket pesto 

Homemade onion bhajis, spicy tomato chutney (vf)

Smoked chicken Caesar salad

Honey roasted bananas wrapped in bacon

Smooth chicken liver parfait with orchard chutney

Starters
Roasted vine tomato and basil soup, pesto cream and croutons

Crispy coated goat’s cheese and parmesan wedges,  

pickled beetroot and radish, baby leaves and cumberland sauce

Butternut squash, feta and caramelised red onion tart, 

rocket salad and basil oil

Bocconcini, vine tomato and balsamic onion salad,  

herb salad and olive oil

Chicken and pancetta salad, rocket leaves, sun-blushed 

tomatoes, ciabatta croutons and mustard lemon dressing

Ham hock terrine, pea shoot salad and piccalilli

Chicken liver pate, red onion marmalade, petit salad  

and char-grilled brioche

All starters served with bread rolls and butter

Martlets Crest

Key: vf - vegan friendly



Main Courses
Grilled chicken supreme, creamy parmesan mash, sautéed 

greens, mushroom tarragon sauce

Parmesan crumbed chicken supreme stuffed with mozzarella, 

roasted garlic mash, fine beans and tomato oregano sauce

Pork fillet wellington with Olde English sausage meat and  

apple stuffing, chateau potatoes, sautéed spinach and port  

wine gravy

Pork two ways; slow-cooked pork belly and pork fillet 

medallion, caramelised onion mash potato, savoy cabbage, 

crackling and pan gravy

Crispy lamb shoulder, dauphinoise potatoes,  

ratatouille and rosemary jus

Beef brisket brasato, buttery mashed potato, caramelised  

baby onions and Italian carbonade sauce

Baked courgette with fregola and roasted Tuscan  

vegetables, fresh tomato basil sauce

Pea, asparagus and saffron risotto, parmesan crisp

All main courses served with seasonal vegetables 

Why not add an additional menu choice for each course? 

Supplement of £4.95 + vat per person

Desserts
Apple crumble tart, vanilla pod ice cream and caramel sauce

Raspberry cheesecake, lemon curd and ginger crumbs

White chocolate blondie brownie, blood orange  

sorbet and vanilla custard

Sticky toffee pudding, vanilla pod ice cream  

and butterscotch sauce

Chocolate mousse, cherry compote and caramel biscuits

Lemon tart, summer fruit compote and chantilly cream

Profiteroles filled with chantilly cream, chocolate sauce

Freshly brewed tea & coffee, chocolate mints

Evening Food
Please choose one of the options below:

Smoked back bacon door step sandwiches with sauces

Beer battered haddock goujons, tartar sauce,  

wild rocket in ciabatta rolls

Farmhouse sausage and red slaw brioche buns

Roasted pepper, courgette and red onion ciabatta rolls  

with mushroom ketchup
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•    One reception drink per person

•    Choice of 3 canapés from our Canapé Menu

•    3 course wedding breakfast 

Additional choice supplement £5.95 + vat per person

•    Trio of desserts supplement £3.95 + vat per person

•    Freshly brewed tea or coffee, chocolate mints

•    Evening food - options on P.28

•  Free flowing sparkling and still water throughout  

the wedding breakfast

•  Half a bottle of house wine per person. 

Optional upgrade to free-flowing wine during wedding  

breakfast £7.95 + vat per person

•  Glass of prosecco for Toast drink. 

Optional upgrade to champagne £4.95 + vat per glass

For vegan options, please choose from our Green Menu.  
Vegan choice will be served to all vegetarians and vegans

Pride of Sussex
Mon – Thurs  

£69.95 + vat per person

Price is based on a minimum of 50 adults

Fri – Sun & Bank Holidays 

£74.95 + vat per person
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One reception drink per person.  

Please choose one of the following options:

Bucks Fizz

Passionfruit Bellini

Pimm’s Original No.1 Cup

Elderflower Cosmopolitan  

(vodka, elderflower, apple juice and lemonade)

Winter Warmers:

Mulled wine or cider

Winter Pimms

Non-alcoholic options:

Orange juice

Elderflower sparkler

Raspberry & lemon sparkler

3 course wedding breakfast.

Please choose one starter, one main and one  

dessert from our menus

Vegetarian/vegan option from The Green Menu  

if required

Starters
Goats cheese, roasted butternut squash and artichoke  

tart, baby spinach and rocket salad, salsa verde  

dressing and toasted pine nuts

Buffalo mozzarella, heritage tomatoes, confit red onion,  

rocket leaves, balsamic pearls and basil infused oil

Smoked salmon rosette, smoked mackerel, prawn  

and new potato roulade, sauce gribiche and baby leaf salad

Chorizo Scotch quail egg, crispy pancetta,  

heritage tomato salsa, roasted pepper dressing  

and curly endive cress salad

Smoked chicken and wild mushrooms in creamy pinot grigio 

sauce, served in a filo basket, spinach purée and crispy leeks

Ham hock terrine, charred cauliflower and pea  

shoot salad, mustard fruits and piccalilli purée

Smoked haddock and spring onion fishcake, watercress  

salad, cucumber citrus salsa and saffron crème fraîche

Asian confit duck salad of cucumber, mooli and spring  

onions, mild chilli spiced pineapple, ginger hoisin  

dressing and duck spring roll

Duck liver parfait, spiced cherries, mango chutney,  

frisée salad and char-grilled brioche

Crab, pink grapefruit and avocado cocktail, watercress, baby 

gem, confit cherry tomatoes and gazpacho mayonnaise

Chicken Caesar croquettes, crispy pancetta, romaine lettuce  

and spinach puree

Artisan bread rolls and butter served with starters 

Pride of Sussex
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Main Courses
Pan-fried corn-fed chicken, boulangère potato, sautéed 

seasonal greens and mascarpone chorizo sauce

Corn-fed chicken supreme stuffed with sun-blushed tomato 

and mozzarella mousse, wrapped in serrano ham, roasted garlic 

mash, fine beans and pan gravy

Slow-cooked marinated pork belly, wholegrain mustard mash, 

cassis red cabbage, fondant apple and cider jus

Char-grilled 12oz pork t-bone steak, grill garnish, fondant potato 

and creamy peppercorn sauce

Roast sirloin of beef, duck fat roasted potatoes and heritage 

carrots, Yorkshire pudding, watercress pesto and red wine jus

Duo of pork; fillet medallions, roasted beetroot, cavolo nero, 

smoked ham hock potato gratin and Madeira cream

Duo of beef; fillet of beef, brisket bon bon, caramelised onion 

mash, roasted yellow beetroot and wild mushroom cream sauce

Duo of lamb; lamb cutlet, panko breaded lamb shoulder, 

dauphinoise potato, savoy cabbage and rosemary jus

Lemon sole and crab mousse roulade, marquis potato, sautéed 

broccoli and mange tout, lemon butter sauce

All main courses come with seasonal vegetables, served to the table

Why not add an additional menu choice for each course? 

Supplement of £4.95 + vat per person

Desserts
Eton mess of English strawberries, chantilly cream and meringue

Winter Eton mess of plum compote, blackberries, chantilly 

cream and meringue

Maltesers chocolate mousse, caramel biscuits  

and fresh blackberries

Triple chocolate brownie, salted caramel ice cream  

and dark chocolate sauce

Coffee éclair, chocolate panna cotta, vanilla crème  

anglaise and chocolate soil

Passionfruit mousse in chocolate case, pineapple  

carpaccio and lime syrup

Pear almond tart, vanilla pod ice cream, almond  

praline, butterscotch sauce

Baked white chocolate and lemon cheesecake,  

fresh raspberries and lime curd

Passionfruit posset, raspberry pearls, raspberry purée  

and vanilla shortbread biscuits

Freshly brewed tea and coffee, chocolate mints.

Trio of desserts supplement £4.50 + vat per person
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•   Two reception drinks per person

•    Choice of 4 canapés from our Canapé Menu

•    3 course wedding breakfast 

Additional choice supplement £6.95 + vat per person 

Trio of desserts supplement £4.50 + vat per person

•    Evening food - options on P.28

•    Free flowing house wine during wedding breakfast

•    Sparkling and still water throughout the wedding breakfast

•   Toast glass of champagne

For vegan options, please choose from our Green Menu.  
Vegan choice will be served to all vegetarians and vegans

The Blackstock Stag
Mon – Thurs  

£79.95 + vat per person

Price is based on a minimum of 50 adults

Fri – Sun & Bank Holidays 

£89.95 + vat per person



2 reception drinks per person  

Please choose one of the following options:

Blackstock Kir Royale (Prosecco, crème de cassis)

Bucks Fizz

Passionfruit Bellini

Pimm’s Original No.1 Cup

Elderflower Cosmopolitan  

(vodka, elderflower, apple juice and lemonade)

Winter Warmers:

Mulled wine or cider

Winter Pimms

Non-alcoholic options:

Mockjito (fresh mint and lime, crushed with  

brown sugar and topped with lemonade)

Elderflower sparkler

Raspberry & lemon sparkler

3 course wedding breakfast

Please choose one starter, one main and  

one dessert from our menus

Vegetarian/vegan option from The Green Menu if required

Starters
Italian antipasti platter: prosciutto ham, salami Milano, marinated 

artichoke and courgette, nocellera olives, sun-blushed 

tomatoes, bocconcini mozzarella, parmesan grissini and extra 

virgin olive oil dressing

Butternut squash and ginger soup, sweet potato and mild  

chilli money bags, coriander oil and cress

Tea smoke infused duck breast, watercress, chicory, fine  

bean and pear salad, hazelnut dressing

Juniper berry crusted venison carpaccio, confit duck  

croquette, radicchio salad, pecorino custard and shavings

Seared scallops, cauliflower caviar, chorizo beignet  

and sweet pepper dressing

Goats cheese parfait, pain d’epice bread, pickled beetroot, 

balsamic jelly, raspberry beetroot purée and baby leaves

Gin cured salmon, Skagen prawns, radish and summer 

leaf salad, citrus dressing and rye bread

Oriental spiced corn-fed chicken ravioli, sautéed choi sum, 

tomato ginger consomme and crispy lotus root 

Confit duck with potato and seasonal vegetable hash,  

poached free-range hen’s egg and HP-hollandaise sauce

Artisan bread rolls and butter served with starters 

The Blackstock Stag
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Main Courses
Corn fed chicken supreme stuffed with wild mushroom mousse, 

wrapped in parma ham and lattice pastry, truffled mash, mild 

garlic fine beans and roasted chicken gravy

Guinea fowl supreme stuffed with chicken orange mousse, 

confit duck and foie gras bon bon, potato and root  

vegetable dauphinoise and blackberry jus

Trio of pork; Slow-cooked pork belly, fillet medallion and  

Olde English sausage, ginger apple compote, roasted  

garlic mash and port wine jus

Sussex lamb loin topped with pea lamb fillet mousse,  

crispy breaded lamb shoulder, potato celeriac gratin, savoy 

cabbage with pancetta and rosemary jus

Pistachio and herb crumbed Sussex lamb rack, aged feta thyme 

mash, citrus pickled fennel with fine beans and tomato jus

Duck breast marinated with Chinese five spice, potato  

hazelnut rosti, sautéed pak choi and fine beans, fig jus

Mixed Grill; fillet of beef, pan-fried corn-fed chicken, lamb 

cutlet, caramelised onion mash, green beans,  

cherry vine tomatoes and red wine jus

Fillet of beef Wellington; cep mushroom duxelle, prosciutto 

ham, duck liver parfait and puff pastry, fine bean  

bundle, pommes Anna and rich claret jus

Tuna loin steak, crushed potatoes with black olives,  

crab tortellinis, samphire and dill butter sauce

All main courses come with seasonal vegetables, served to the table

Desserts
Trio of summer delights; strawberry pavlova, lemon tart  

and blueberry financier

Mandarin and chocolate delice, pink grapefruit  

compote and bergamot sorbet

White chocolate mousse in chocolate case, raspberry  

financier, almond crumble

Raspberry souffle, lemon shortbread biscuit  

and fresh seasonal berries

Hot chocolate fondant, salted caramel ice cream,  

crème anglaise and cocoa soil

Dark chocolate mousse, blackberry compote  

and mandarin trifle, tuile biscuits

Baileys and white chocolate cheesecake, pistachio ice cream, 

tonka bean crème anglaise and chocolate crumbs

Plum, apple and sultana filo strudel, hazelnut praline, clotted 

cream ice cream and toffee stem ginger sauce

Freshly brewed tea and coffee, homemade petit fours.

Trio of desserts supplement £4.50 + vat per person

Why not add an additional menu choice for each course? 

Supplement of £5.95 + vat per person
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•   Choice of 3 canapés

•    Drinks options as per Pride of Sussex menu

•  2 course menu including main and dessert

•  Still and sparkling water

•  Tea and coffee

•    Evening food - options on P.28
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Sussex Pig Roast 
Buffet with Dessert

Sussex Pig Roast  
– 3 course menu

Mon – Thurs  

£66.95 + vat per person

Fri – Sun & Bank Holidays  

£71.95 + vat per person

Price is based on a minimum of 100 adults

Mon – Thurs  

£66.95 + vat per person

Fri – Sun & Bank Holidays  

£74.95 + vat per person

Price is based on a minimum of 100 adults

•   Choice of 3 canapés

•    Drinks options as per Pride of Sussex menu

•  3 course menu served to the table

•  Still and sparkling water

•  Tea and coffee

•    Evening food - options on P.28

For vegan options, please choose from our Green Menu.  
Vegan choice will be served to all vegetarians and vegans



Sussex Pig Roast Buffet with Dessert
Minimum 100 adults

A local free-range pig, slow roasted and served with crispy crackling, Blackstock sage and onion stuffing,  

rustic floured baps, hot new potatoes with herb dressing and homemade apple sauce. Please choose two  

salads from our “Everyday Salads” menu and two from our “Premium Salads” menu. 

Everyday salads (2 choices)

Coleslaw 

Mixed leaves

Vine tomato and basil 

Cucumber, mint and yogurt 

New potato, bacon and mustard Penne 

pasta, roasted peppers and pesto

Roasted Tuscan vegetables  

and giant cous cous

Waldorf salad of apples, celery and  

walnuts with crème fraîche

Premium salads (2 choices)

Salad Niçoise with tuna

Chicken Caesar salad with parmesan 

shavings and croutons

Salad caprese of buffalo mozzarella,  

vine tomatoes and basil

Feta salad with red onions, olives,  

vine tomatoes and crispy lettuce

Cobb salad of chicken, bacon, avocado, 

boiled eggs, baby gem and cheddar

Salmon, fregola, cucumber, spring onion, 

beetroot and carrot

Hoisin noodle salad with prawns,  

peppers, spring onions and celery

Desserts (1 choice)

Chocolate mousse, cherry compote

Strawberry Eton mess (fruits of the forest 

mess when strawberries not in season)

Apple and blackberry crumble tart, custard

Raspberry cheesecake, lemon curd

Passionfruit posset, shortbread biscuits

Lemon tart, raspberries

Dessert is served to the table.

Sussex Pig Roast – 3 Course Menu
Minimum 100 adults

Our Sussex pig roast can alternatively be served to your guests at the table as a ‘Sunday Roast’ option. This will be  

served along with duck-fat roasted potatoes, crispy crackling, seasonal vegetables, Blackstock sage and onion  

stuffing and homemade apple sauce. Please choose one starter and one dessert option from the Pride of Sussex menu.

Please choose one starter and one dessert option from the Pride of Sussex menu. 

 

Vegetarian/vegan option from The Green Menu if required.
14
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•   Choice of 3 canapés

•    Drinks options as per Pride of Sussex menu

•  3 course menu

•  Still and sparkling water

•  Tea and coffee

•   Evening food - options on P.28

Italian Buffet Menu
Mon – Thurs  

£69.95 + vat per person

Price is based on a minimum of 70 adults

Fri – Sun & Bank Holidays 

£74.95 + vat per person
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Italian Buffet Menu
Minimum 70 adults

Transport your guests to the Italian Riviera and experience some authentic, mouth-watering Italian cuisine.  

Introduce a more relaxed style of dining on your wedding day.

Starters
Italian antipasti meats 

Salad niçoise with fresh tuna

Artisan bread rolls and garlic dough balls

Chicken Caesar salad with parmesan 

shavings and croutons

Salad caprese of vine tomatoes,  

buffalo mozzarella and basil

Marinated mixed olives

Main Course (3 choices)

Beef brisket brasato marinated in red wine, 

garlic, thyme and rosemary

Beef lasagne verde

Tuscan sirloin steak, sun dried tomato, basil 

and garlic marinade

Pork loin valdostana, pork loin steak 

flattened and rolled with mozzarella, pesto 

and pancetta

Chicken supreme cacciatore, cooked in 

fresh tomato sauce with garlic, onions, 

white wine and rosemary

Aubergine, vine tomato and mozzarella 

gratin parmigiana

Char-grilled lemon and thyme marinated 

chicken breast

Sage and garlic marinated pork fillet and 

red onion skewers

All served with rosemary roasted new 

potatoes and Tuscan vegetables

Dessert
Choose one dessert option from our 

Sussex Pig Roast Buffet dessert menu.

Dessert is served to the table.
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•   Choice of 3 canapés

•    Drinks options as per Pride of Sussex menu

•  2 course menu including main and dessert

•  Still and sparkling water

•  Tea and coffee

•   Evening food - options on P.28

Barbecue Buffet Menu
Mon – Thurs  

£69.95 + vat per person

Price is based on a minimum of 50 adults

Fri – Sun & Bank Holidays 

£74.95 + vat per person
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Barbecue Buffet Menu
Add a touch of rustic charm to your wedding, offering your guests a wider variety of choices. Whilst perfect for a summer celebration our 

barbecues are available throughout the year. Add a personal touch by choosing from our mouth-watering selection of meats and salads.

2 course buffet menu: 

Served with thyme and garlic roasted new potatoes, corn on the cob and brioche buns or bread rolls.

Meat Dishes (3 choices)

Lamb burger

Olde English sausages

Slow cooked marinated pork belly

Pork fillet and red onion skewers

Chicken and sweet pepper skewers

Local beef burgers 6 oz

Chicken drumsticks

Char-grilled chicken breasts

Pork loin steaks

5oz sirloin steaks

Served with various sauces:

BBQ sauce, Jack Daniels glaze,  

Hellfire sauce, mustard mayonnaise  

and flavoured oils

Vegetarian (1 choice)

Falafel burgers with coriander

Spicy vegetable and halloumi kebabs 

Portobello mushrooms with halloumi

McCartney’s vegan sausages

Field mushrooms topped with spinach and 

goat’s cheese 

Roasted peppers with ratatouille 

Baked courgette with fregola and 

Provençal vegetables

Everyday Salads (2 choices)

Coleslaw 

Mixed salad

Vine tomato and basil 

Cucumber, mint and yogurt 

New potato, bacon and mustard

Penne pasta, roasted peppers and pesto 

Roasted Tuscan vegetables and giant  

cous cous

Waldorf salad of apples, celery and walnuts 

with crème fraîche

Premium Salads (2 choices)

Salad niçoise with fresh tuna 

Chicken Caesar salad with parmesan 

shavings and croutons

Salad caprese of buffalo mozzarella, vine 

tomatoes and basil

Pear, blue cheese, rocket and pecans

Feta salad with red onions, olives, vine 

tomatoes and crispy lettuce 

Cobb salad of bacon, chicken, avocado, 

boiled eggs, baby gem and cheddar

Salmon, fregola, cucumber, spring onion, 

beetroot and carrot 

Hoisin noodles with prawns, peppers, 

spring onions and cucumber

Desserts (1 choice)

Chocolate mousse, cherry compote

Strawberry Eton mess (fruits of the forest 

mess when strawberries not in season)

Apple and blackberry crumble tart, custard

Raspberry cheesecake, lemon curd

Passionfruit posset, shortbread biscuits

Lemon tart, raspberries

Dessert is served to the table.



Blackstock’s Posh Carvery

Mon – Thurs  

£69.95 + vat per person

Fri – Sun & Bank Holidays  

£74.95 + vat per person

Price is based on a minimum of 50 adults

•   Choice of 3 canapés

•    Drinks options as per Pride of Sussex menu

•   3 course Wedding Breakfast. Please choose 

your starter and dessert from the Pride of Sussex 

Menu (Served to the table)

•  Still and sparkling water

•  Tea and coffee

•    Evening food - options on P.28

For a more relaxed wedding breakfast, enjoy our posh carvery, 

with Chef carved meats at the carvery table.

Choose two meats from:

Sirloin of beef, roast chicken supreme, roast turkey, pork loin 

and crispy crackling, roast gammon

Accompanied with duck fat roasted potatoes, honey roasted 

parsnips, cauliflower mornay, selection of seasonal vegetables, 

pan fried gravy and Yorkshire puddings.

For vegan options, please choose from our Green Menu.  

Vegan choice will be served to all vegetarians and vegans

Afternoon Tea

Mon – Thurs  

£69.95 + vat per person

Fri – Sun & Bank Holidays  

£74.95 + vat per person

Price is based on a minimum of 50 adults

•   Choice of 4 canapés

•    Drinks options as per Pride of Sussex menu

•  Afternoon Tea as per menu

•  Still and sparkling water

•  Tea and coffee

•    Evening food - options on P.28

For a touch of class enjoy our Afternoon Tea menu with your 

guests. Indulge in a selection of savoury fancies and sweet treats 

alongside freshly brewed tea and coffee. Why not add prosecco 

for that extra special touch.

Selection of sandwiches, mix of granary, wholemeal 

and white bread:

Roast sirloin of beef, horseradish and watercress

Free range egg mayonnaise and cress 

Mature cheddar cheese and orchard chutney

Honey roasted ham and wholegrain mustard 

Scottish smoked salmon and cream cheese bagels

Warm Mini goat’s cheese and red onion marmalade tarts

Cheese scones with ploughman’s pate and carrot chutney

Selection of macaroons

Lemon drizzle cake 

Triple chocolate brownies

Victoria cup cakes with fresh cream and strawberries

Plain scones with clotted cream and strawberry jam19





Warm Tartlets
Red pepper, goat’s cheese and pesto tart

Red onion marmalade and matured feta cheese tart

Ricotta and spinach tartlet with toasted pine nuts

Wild mushroom and leek tartlet, truffle oil

Smoked haddock and Gruyère tartlet

Asian Inspired
Homemade onion bhajis with spicy tomato chutney

Mini duck spring rolls, honey soy and garlic dip

Bulgogi spiced mini chicken skewers, Gochujang  

honey mayonnaise

Thai chicken salad in wonton cup, spicy peanut sauce

Skewers
Spiced Moroccan lamb koftas with mint raita dip

Mini halloumi, roasted pepper and sun-blushed  

tomato skewer, rocket pesto

Curried lamb kebab with mint yogurt dip

Lime and garlic marinated tiger prawns with aioli dip

King prawn, marinated chorizo and cherry tomato skewer

Thai chicken skewer, sweet chilli glaze

Local Olde English sausage, onion rings and chips

Mini bocconcini mozzarella, sun-blushed tomato  

and olive skewer

Blinis, Brioche Buns,  
and Yorkshire Puddings
Mini bagel with smoked salmon and chive soft cheese

Brioche burger bun with pulled pork and apple cider chutney

Brioche burger bun with beef burger, mustard mayonnaise  

and crispy baby gem

Mini Yorkshire pudding with roasted sirloin of beef,  

horseradish cream and watercress

Pea blini with ham hock terrine and piccalilli

Blackstock Canapés
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Other Mouthwatering Options
Prosciutto wrapped asparagus tip with a hollandaise sauce  

(only served when English asparagus in season)

Crispy risotto balls of sun-dried tomato and mozzarella

Deep-fried Somerset brie with sesame crust,  

roasted pepper sauce

Honey roasted bananas wrapped in pancetta

Smoked chicken Caesar salad

Minted feta with watermelon

Provençal vegetable tempura with a Thai sweet chilli dip

Cherry tomato focaccia topped with pesto and brie

Sweet potato, guacamole and pickled onion 

Cups and Crostinis
Shredded confit of duck, spring onions, cucumber  

and hoisin sauce in a savoury cup

Smoked duck cup with spiced cherry and pickled beetroot

Scottish smoked salmon crostini with capers, shallots, gherkins  

and dill crème fraîche

Smooth chicken liver parfait cup with orchard chutney

Seared and sesame crusted tuna crostini with light  

wasabi mayonnaise

Vegan Canapés
Moroccan falafel of apricots, mild spices and chilli,  

romesco sauce

Mediterranean falafel of Provençal herbs and red onions,  

roasted pepper hummus

Mushroom and courgette mini skewers marinated  

with chermoula

Baked mushrooms filled with caponata 

Sweet potato and cherry tomato, guacamole

Crudités with baba ghanoush and muhammara

Beetroot keftedes with citrus soya yogurt dip

Pulled oyster mushrooms on garlic crostini

Wild mushroom and spinach spring roll, tarragon dip

Butternut squash and coriander moneybags, soy ginger dip

Sweetcorn fritters, minted spring onion and soya yogurt dip

Smoked tofu, roasted pepper and confit cherry tomato skewers, 

rocket pesto

Home-made onion bhajis, tomato chutney

Spinach, artichoke and tofu cups

Popcorn tofu and sweetcorn with sriracha sauce
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Is your wedding going to be a real family affair with plenty of 

children invited? We’ve created a special menu to please your 

younger guests.

Children’s Menu
Up to 10 year olds  

£24.95 + vat per child
11 to 16 years old 

£29.95 + vat per child
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Children’s Menu
Please select one choice of starter, main and dessert.

Starters
Vegetable crudités with dips 

Garlic bread with mozzarella

Melon balls with fresh soft fruits

Honey soy chicken skewer with  

salad garnish

Potato skin with cheese and bacon, garlic 

mayonnaise and salad garnish

Main Courses
Macaroni cheese with garlic bread

Penne pasta with fresh tomato sauce  

and parmesan shavings

Beef burger, rustic chips and coleslaw

Olde English Sausages, mash potatoes, 

carrots and gravy

Roasted chicken breast, mash potatoes, 

carrots and gravy

Battered chicken goujons with rustic chips 

and baked beans

Cod goujons with rustic chips and  

baked beans

Desserts
Choose a dessert from below or treat the 

children to the same dessert as the adults:

Knickerbocker glory

Chocolate brownie, vanilla ice cream

Fresh fruit salad with raspberry sorbet

Vanilla ice cream with chocolate pencils

Cream filled profiteroles with  

chocolate sauce

Belgian waffle with chocolate sauce  

and vanilla ice cream
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Our green menu is bound to inspire you. Our vegan friendly 

alternatives are exciting and colourful ensuring your vegetarian or 

vegan guests have a great selection to choose from.

The Green Menu
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Starters
Cantaloupe melon with cucumber jelly 

and lime syrup

Carrot pancake with aubergine hummus, 

“feta” rocket salad, dukkah

Aubergine, spinach and vegan  

“mozzarella” terrine, rocket leaves and 

tomato basil dressing

Roasted tomato and basil soup, pesto  

oat cream, croutons

Soba noodle and edamame salad  

with tempura tofu, cucumber, spring 

onions, coriander, beansprouts, mirin 

tamari and orange dressing

Courgette and spring onion fritters,  

mild chilli endive jam

Miso and tamarind marinated flat 

mushroom on a bed of lentil tabbouleh

Basil marinated tofu, heritage tomatoes, 

roasted red onion and rocket fennel salad

Sweet potato, red pepper and marjoram 

bon bons, horiatiki salad

Beetroot croquette, fennel and orange 

salad, oat crème fraîche tzatziki

Vegan Scotch egg, aubergine bacon, 

heritage tomato salsa and roasted  

pepper dressing

Main Courses
Chermoula marinated tofu with avocado 

fattoush salad

Sumac spiced aubergine “schnitzel” with 

puy lentil tabbouleh

Baked field mushrooms topped with 

tabbouleh and crumbled vegan cheese

Butternut squash and chickpea tagine with 

warm spinach and bulgur salad

Spinach pappardelle with wild mushrooms, 

chestnuts and broad beans

Baked potato gnocchi with broad beans, 

asparagus and peas, wild mushroom 

fricassee

Baked courgette with roasted Tuscan 

vegetables and fregola, fresh tomato basil sauce

Tempura tofu, falafel cake, roasted Provençal 

vegetables and rocket pesto sauce

Carrot and courgette charlotte filled with 

orzo pasta, spinach and parsnip, carrot 

cumin sauce

Baked butternut squash stuffed with  

sun-dried tomatoes, chestnuts, red onions, 

basmati rice, cranberries, garlic and sage 

oat cream sauce

Spiced sweet potato cake topped with 

aubergine “burger”, sautéed seasonal 

greens and tomato caponata sauce

Baked courgette with peppers, red onions and 

puy lentils, aubergine skordalia, salsa verde

Butternut squash, sweet potato, spinach 

and smoked tofu strudel, grilled pear and 

rocket salad, roasted pepper sauce

Desserts
Apple crumble tart, soya vanilla ice cream 

and toffee oat cream sauce

Lemon tart set with agar agar and oat 

cream, raspberry sorbet

Tofu chocolate tart, cherry compote

Chocolate brownie, salted caramel ice 

cream, dark chocolate oat cream sauce

Tropical fresh fruit platter, elderflower sorbet

Plum, apple and sultana filo strudel, vanilla 

ice cream and toffee stem ginger sauce

Sticky toffee and pear pudding, vanilla ice 

cream and toffee sauce

Apricot almond tart, vanilla ice cream and 

toasted almonds
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Evening Food
Keep your guests fueled to party until the end. Our chefs have 

created a selection of delicious evening menus, from a classic 

finger food buffet to spicy food stations.
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Curry Corner
Mild chicken korma curry, basmati rice and naan bread 

Medium hot lamb jalfrezi curry, basmati rice and naan bread 

Hot vindaloo beef curry, basmati rice and naan bread 

Butternut squash, chickpea and spinach curry, basmati rice  

and naan bread 

Evening Favourites
Mini fish and chips in cones (Max. 40 portions)

Hot dog with Olde English sausages served with sautéed onions

Monterey Jack cheese burgers 

Smoked back bacon baguettes with sauces

Roasted pepper, courgette and red onion ciabatta rolls  

with mushroom ketchup

Standard Cheese Platter
(Minimum 50 people) 

Displayed on a large oak board with mature cheddar, English brie, 

stilton, chutneys, biscuits, celery, grapes and apples.

Cake of Cheese
For that extra touch, we can supply your cheese platter as a

‘Cake of Cheese’ decorated with grapes, walnuts and dried

apricots and displayed on a rustic log cake stand. After photos  

of ‘cutting of the cake of cheese’ we will then display the cheeses 

with accompaniments as described in the platter options, placed 

on a large oak board for your evening food. Please note we are 

unable to allow cakes of cheese from outside suppliers.

Surcharge of £75 + vat

Evening Food - Included Options
The evening food options below are included in the Pride of Sussex, Blackstock Stag, Sussex Pig Roast Buffet with Dessert,  

Sussex Pig Roast - 3 course menu, Italian Buffet Menu, Barbecue Buffet Menu, Blackstock’s Posh Carvery and the Afternoon Tea Menu.  

Additional evening guests are £6.95 + VAT per person.
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Evening Buffet 

£7.95 + vat per person

Includes:

Bread rolls with 3 different fillings; mature cheddar cheese with 

pickle, free range egg mayonnaise with cress and honey roasted 

ham with mustard

Korean BBQ bulgogi chicken drumsticks

Goats cheese and red onion marmalade puff pastry wheels

Vegetable crudités with dips

Add 3 items to your buffet from the list below:

Chicken and sweet pepper skewers

Pork fillet and red onion skewers

Homemade onion bhajis, mint raita

Mac and cheese bon bons

Brie and cranberry parcels 

Battered chicken goujons, garlic mayonnaise

Southern fried potato wedges with dips

Duck spring rolls, hoisin sauce

Vegetable samosas, mint raita and mango chutney

Lamb samosas, mint raita and mango chutney

Local Cheese Platter
(Minimum 60 people) 

Displayed on a large oak board with Sussex Charmer cheddar, 

Brighton Blue and Alsop and Walker Brie, chutneys, biscuits, 

bread rolls, celery, grapes and apples.

£4.95 + vat per person

Cake of Cheese
For that extra touch, we can supply your cheese platter as a 

‘Cake of Cheese’ decorated with grapes, walnuts and dried 

apricots and displayed on a rustic log cake stand.

After photos of ‘cutting of the cake of cheese’ we will then display 

the cheeses with accompaniments as described in the platter 

options, placed on a large oak board for your evening food.

Please note we are unable to allow cakes of cheese from outside suppliers.

Surcharge of £75 + vat

Sussex Whole Roast Hog
Based on a minimum of 100 people

Crispy crackling, Blackstock sage and onion stuffing, apple 

sauce, large floured soft baps and sauces.

£5.95 + vat per person

Evening Food - Upgrade Options
The prices below are the cost to upgrade per person.  

Additional evening guests are £6.95 + vat per person plus the additional upgrade cost per person for your chosen buffet.



Themed Evening Buffet Menus
Spice up your evening with one of our themed buffet menus 

with influences from around the world. From a ‘Do it Yourself 

’taco bar to a ‘Best of British’ homemade selection there is 

something to suit all tastes!

Tex Mex Taco Station
£7.95 + vat per person

Hand held soft tacos to be filled with:

Pick two fillings:

Spiced pulled pork, cajun spiced chicken strips, mild chilli con 

carne, mild bean and sweet pepper chilli, BBQ pulled beef

Served with two sauces:

Hot chipotle sauce and mild BBQ sauce

Includes salad bar:

Shredded iceberg lettuce, tomato salsa, sliced red onion, 

sweetcorn and sliced peppers.

Taco station served with dirty rice, guacamole, sour cream  

and jalapeños

Best of British
£7.95 + vat per person

English Picnic Platter:

Cheeses, pickled onions and eggs, ham, celery, apples, 

chutneys, piccalilli and a selection of bread rolls

Mini Pies

Chicken and mushroom; broccoli, leek and potato pies

Other British favourites:

Mini Yorkshire puddings with roast beef and gravy 

Rustic skin on chips

Mac & Cheese Bar
£4.95 + vat per person

Traditional macaroni cheese served with grated mature cheddar 

and choice of 4 favourite toppings.

Toppings:

Pulled BBQ pork shoulder 

Pulled brisket of beef in chipotle BBQ sauce

Pancetta lardons

Mild chilli con carne

Pulled pork shoulder in hoisin sauce 

Cajun chicken strips

Vegetarian sweet pepper and onion chilli con carne
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