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Wedding Hot Three Course 
 

Starters 
Prices from £4.50 excluding VAT 

 
Honey Roasted Butternut Squash Soup with Apple Crisps & Thyme 

Trio of Melons & Fig with Caramelised Ginger Syrup  
Laverstoke Farm Buffalo Mozzarella Stack with Plum Tomato & Basil Oil 

Caramelised Red Onion & Goats Cheese Tart Tatin 
Roasted Butternut Squash Salad with Crushed Raspberries & Baby Leaves 

Brie, Asparagus & Caramelised Red Onion Tart 
Line-caught Yellow Fin Tuna on a bed of Green Leaves with Chilli Mango Dressing 

Duck & Orange Pate with Home-made Brioche & Plum Chutney 
Honey Roasted Duck Breast & Rocket Salad with Spiced Plantain Crisp 

Champagne Risotto on a Baked Field Mushroom 
Antipasti Platter 

Oak Smoked Salmon salad, Poached Quail Egg and Mixed Pepper Dill Salsa 
 

Hot Plated Main Course 
Prices from £12.50 excluding VAT 

 
Salmon with a Pecorino Pesto Crust* 

Baked Sea Bass with Lemongrass & Ginger 
Rack of Lamb with Chilli Mint Sauce 
Individual Chicken & Mushroom Pie 

Roast Fillet of Beef with a Red Wine Jus 
Creamy Mushroom & Blue Cheese Filled Chicken Breast Wrapped in Prosciutto 

Roasted Chicken Thighs with Saffron Hazelnuts & Honey Drizzle* 
Rump of Lamb with Honey & Figs 

Grilled Duck Breasts with Blood Orange & Star Anise 
Wild Mushroom Risotto served in a Roasted Tomato 

Rustic Courgette, Pine Nut & Ricotta Tart 
Chilli & Rosemary Aubergine Parcel 

 
Served with a selection of seasonal vegetables or salads 
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Desserts 

Prices from £4.50 excluding VAT 
 

Dark Chocolate Tart  
Caramelised Passion Fruit & Lime Tart 

Trio of Chocolate – Dark Chocolate Tart, White Chocolate Cheesecake & Milk 
Chocolate mousse Savarin with Raspberries & Caramel Nuts 

Baked New York Cheesecake with Fresh Berries & Cream 
Organic Yoghurt & Vanilla Mousse with Raspberry & Rosemary 

Petit-pot au Tiramasu with Edible Spoon & Pecan Biscotti* 
Dark Chocolate Mousse with Orange Crème Brulee & Almond Crumble* 

Exotic Fruit Salad with Mango Cream & Mint 
Eton Mess Stack with Strawberry Coulis 

Tipsy Trio – Amaretto Slice*, Whisky Truffles & Baileys Mousse 
Apple Tart Tatin with Madagascan Vanilla Ice Cream 

Rosewater Cheesecake with Pistachio Dust & Rose Petals* 
 
*Contains Nuts 

 
 


