
The Ultimate Platinum Package Menu Choices  

 

Wedding Breakfast  
 

Menu  
 

Starters 
Parfait of Chicken Liver and Foie Gras with  

Red Onion Jam and Warm Brioche 
or 

Line Caught Sea Bass and Diver Scallops,  
soused Vegetable Salad and a Lemon Foam  

or 
Mediterranean King Prawn and Crab Cocktail,  

with Cocktail Sauce and Butter Poached Lobster  
 

Sorbet 
Your choice of Lemon, Champagne or Peach Sorbet 

 
Main Course 

Roast Fillet of Beef set on a Carrot and Potato Rosti  
with Wilted Baby Spinach, Crisp Pancetta Lardons  

and Roasted Squash, Perigourdine Sauce 
or 

Roast Medallions of Veal with Creamed Artichokes and Tru�e,  
Braised Fondant Potato and Wild Mushrooms 

or 
Garlic Butter Basted Loin of Lamb served on a bed of gratinated 

Potatoes with Glazed Shallots and Green Beans, �nish with 
Smoked Garlic Jus  

 
 
 

Dessert 
Variation of Mini Desserts— Bramley Apple Tart,  

Apple Crumble Ice Cream, Steamed Lemon Sponge 
or 

Baked Chocolate Tart, Mini Lemon Posset  
and Con�t Lemon Sorbet 

or 
Valrhona Chocolate Marquise with a Tipsy Co�ee Shot and 

Raspberry Macaroons 
 

Freshly Brewed Co�ee and Homemade Petit Fours 

Please select a set menu consi sting of one starter, one main course 
and one dessert for the entire wedding party.  

Vegetarian option available on r equest  
 

Evening Bu�et  
A Selection of  Open and Closed Sandwiches  

Mini Lamb Kofta Kebabs with Coriander and Yoghurt Dressing 
Chicken Skewers with Sweet Basil and Cucumber Raita  

Chefs Selection of Mini Pizzas 
Bacon and Brie Panini 

Smoked Haddock and Leek Quiche  

2010 2011 2012 

Fri-Sat £175 £180 £180 

Sun-Thu £165 £170 £170 

Prices are per person. Subject to a minimum number of 60 guest s.  


