





TWO COURSE WEDDING





PLATED
Canapés -  choice of 5

2 Courses
Tea and Coffee Station for 50



Total Cost -  £80pp












Prices are inclusive of 20% VAT






THREE COURSE WEDDING





PLATED



Canapés -  choice of 5
3 Courses

Tea and Coffee Station for 50



Total Cost -  £89pp












PLATED STARTERS





Tamari Beef Carpaccio| Spiced Yuzu |  Wild Garl ic Oil  |  Miso
Emulsion |  Breakfast Radish |  Poppy Seed Lavosh



Smoked Duck Salad |  Raspberry Dressing |  Smoked Almonds

Dried Cranberries



Nigella Crusted Ham Hock Croquette |  Saffron |  Pickled
Shallot |  Caulif lower |  Mangetotut



Confit  Chicken Leg Terrine |  Red Pepper Gel |  Pickled Grapes

Carrot Remoulade |  Poppadum Shard



Vodka Cured Hake |  Pickled Celery |  Horseradish Viniagrette
Cherry Tomato Salad |  Chil l i  Oil



Treacle and Black Pepper Cured Salmon |  AOP Crème Fraiche,

Pretzel Crumb | Beer Mustard Seeds |  Chervil  Oil



42c Mi Cuit Chalk Stream Trout |  Preserved Lemon Veloute
Sea Vegetables |  Butter Poached Potatoes



Highland Smoked Mackerel Ril lette |  Edible Flowers |  Paprika

Tuil le |  Courgette Ribbons |  Apple Gel 



Goats Curd and Pea Agnolotti  |  Fresh Peas |  Brown Onion
Consommé (v)



Textures of Caulif lower |  Raisins |  Capers |  Mint (v)

















PLATED MAINS



54c Rump of Shropshire Beef |  Wholegrain Jus |  Hasselbacked
Carrot |  Broccoli  Puree |  Thyme Fondant Potato



 54c Rump of Shropshire Beef |  Pedro Ximinez Jus |  Pommes

Anna |  Sautéed Savoy |  Parsley Oil  |  Beef Fat Crumble



Indian Brined Sirloin of Pork |  Imam Biyaldi |  Coriander Oil  
 Caulif lower Rice |  Crispy Shallots



Braised Shin of Beef |  Pecorino Mash |  Balsamic Tomatoes

Tenderstem | Bordelaise Jus



Shawarma Lamb Shouder |  Sumac Yoghurt |  Pomegranate
Molasses |  Baby Gem | Sweetcorn Fritter



Stuffed Parsley and Garl ic Chicken Supreme |  Beurre Blanc

Pea Mash |  Potato Rösti  |  Charred Spring Onion



Chalkstream Trout |  Caper Parsley Hollandaise |  Asparagus
(Tenderstem out of season) Crispy Pommes Dauphine



Pan Roasted Salmon |  Watercress Puree |  Dressed Samphire 

 Spring Onion and Wookey Hole Cheddar Potato Hash



Miso Glazed Cod |  Lime Dressed Root Vegetables |  Spiced
Sweet Potato Puree |  Burnt Corn



Stone Bass |  Pearl  Barley |  Ratatouil le |  Crispy Spinach |

Parsley Oil  





















PLATED DESSERTS





54% Dark Chocolate Cremeux |  Lancashire Yoghurt |  Aerated
Chocolate |  Golden Cinnamon Puffed Buckwheat 



Chocolate Cognac Sponge |  Ginger Gel |  Mascarpone 

 Hazelnut Crumble



White Chocolate Pannacotta |  Muscovado Tuile |  Macerated
Strawberries |  Strawberry Black Pepper Gel



Lemon Mousseline Choux au Craquelin |  Lemon Gel |  Rhubarb

Compote |  Candied Lemon Peel



Strawberry Mousse |  Freeze Dried Strawberries |  Shortbread
Basil



Raspberry Frangipane Tart |  Clotted Cream | Almond Tuil le



Vanil la and Rum Canelé |  Rum Syrup |  Poached Apricot |

Crème Fraiche



Blueberry Mousse |  Blueberry Gel |  Meringue |  Sunflower
Shoots



CB Tiramisu |  Coffee Gel |  Chocolate Disc



Tahini Crème Brulee |  Apple Gel |  Edible Flowers |  Brown

Sugar Shortbread











Prices are inclusive of 20% VAT






EVENING FOOD



Loaded Fries
Brisket |  Pulled Pork |  Chil l i  |  Smoked Cheshire (v)



Nachos

Beef Chil l i  |  Vegetable Chil l i  (v)



Thai Curry
Thai Red or Green |  Chicken or Vegetable



Sliders and Fries

Beef Sl iders |  Gherkin,  Lettuce,  Cheese



Cheese Table
3 Cheeses |  Crackers |  Chutneys |  Fruit



Giant Sici l ian Stuffed Arancini

Scamorza |  Ragu



Paella Pan
Giant Paella |  Chicken |  Peppers






£12.50pp



Bespoke options available from £15pp







Prices are inclusive of 20% VAT






EXTRAS



CB Focaccia with Oils and Balsamic or Flavoured Butter
£3.50pp



Tea and Coffee Service to the tables

£2pp



Extra Canapés
£2.50per canapé choice



Petit Fours with Coffee

£2pp



Glassware
75p per glass



Service of Wedding Cake as Dessert

Plated with Coulis and Cream
£5pp



Travel outside of 30 miles of SY4 5UH

£1 per mile per vehicle





Prices are inclusive of 20% VAT






INCLUDED



Kitchen Hire as Required
Chefs

Waiting Staff
Table Cutlery

Table Crockery
Travel within 30 miles of SY4 5UH

Tasting for 2





EXTRA ITEMS



Table Glassware
Linen

Travel outside of 30 miles from SY4 5UH at £1/mile
Charger Plates

Upgraded Crockery or Cutlery Items
Any fees from your Venue

Skip Hire


