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Elevate your dream wedding with our exquisite
cuisine expertly prepared from the finest seasonal
ingredients. Designed to leave a lasting impression
on you & your guests, our dedicated team ensures

your dream wedding becomes a reality.

With us it's more than a meal
- 1L 1S an experience

Canapés

The perfect start to your celebrations!

Choose any three canapes from the hot & cold selection at £10.50 per person.
You can add extra canapes at £3.00 per person.

*Any additional choices must be ordered for the entire party

Wedding Breakfast

Choose from a set or choice three course wedding breakfast.
Choice menus include three starters, three mains, two desserts with a £3.00
per person supplement.

Our menu’s change with the seasons, ensuring a perfect match for your
wedding date. However we're happy to serve any dish year-round, pending
ingredient availability.

Have specific preferences? Lets discuss & create a custom menu just for you.

Dietary requirements will be catered for on an individual basis
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Canapés

Hot Options

B Pork belly, maple & bourbon glaze (GF)

g Mini CoB steak burger, burger sauce, Cheddar
Sausages with honey, cider & mustard marinade (GF)
Lamb koftas, mint yoghurt dip

Crispy duck and hoisin spring rolls

Crispy king prawns, sweet chilli dip

Thai style fishcakes, sweet chilli dipping sauce
Welsh rarebit toasts (V, GFA)

Breaded brie & cranberry (V)

Tandoori halloumi (GF /VE)

Buffalo cauliflower (VE/ GF)

Onion bhaji with spiced yoghurt

Pigs in blankets

Cold Options

Mackerel pate, pickled cucumber, crostini (GFA)

Roast beef, pickle, mustard, crostini (GFA)

Smoked salmon with cucumber & chive sour cream, blini (GFA)
Prawn cocktail, baby gem (GF)

Buffalo mozzarella wrapped in griddled courgette, pesto (V)
Goats cheese, sun-blushed tomato, crostini (V)

Cherry tomatoes, basil, bruschetta (VE)

Chargrilled courgette & chilli, crostini (VE)
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Starters

Soups

Roasted tomato & basil soup, crusty bread £8.50 (V/VE/GFA)

Creamy summer vegetable soup, granary bread £8.50 (V/VE/GFA)

Pea and pancetta soup, créeme fraiche, crusty bread £8.50 (GFA)

Gratin Normande, white onion & cider soup, cream, Cheddar croutons £8.50

Fish
Thai style fishcakes, noodle, carrot & pepper salad, sweet chilli sauce £10.95

Smoked mackerel pate, beetroot, pickled cucumber £11.50
Prawn cocktail, Marie Rose dressing, baby gem, cucumber, bread roll £10.95 (GFA)

Meat

Cheshire ham hock terrine, chutney, crostinis £10.50 (GFA)

Chicken liver pate, baby leaves, house chutney, toasted brioche £10.50 (GFA)
Fried sticky beef, Asian slaw, noodles £10.95

Shredded duck bon bons, oriental veg salad, nuoc cham dipping sauce £10.95
Spiced lamb koftas, cucumber yoghurt, garlic naan bread £10.95 (GFA)

Pork scotch egg, chutney £9.95

Ve getarian

Halloumi, fresh pineapple salsa, salad £9.95 (V/GF)

Mushroom pate, baby leaves, chutney, crostini £9.50 (V/GFA)
Mediterranean vegetable & goats cheese tart, rocket pesto £9.505 (V)
Tomatoes, mozzarella, basil pesto, crusty bread £8.50 (V/GFA)

Duo of melon, fruit coulis, citrus sorbet £7.95 (V/GF)

Vegan
Griddled courgette, red pepper, pesto, bruschetta £8.50 (GFA)
Carrot & onion bhaji, cucumber & mint yoghurt, mango chutney £8.50

Roasted tomato & basil soup, crusty bread £8.50 (GFA)
Pea & mint soup, crusty bread £8.50 (GFA)



















