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Wedding menu ideas 

Starters 

Game terrine served with plum chutney and sour dough croutes 

Mackerel paté served with melba toast and pickled cucumber 

Prawn cocktail dressed in a classic Marie Rose sauce with cos lettuce, tomato salsa and julienne 

apple 

Crab tian with tomato concass and avocado 

Watermelon, feta and toasted pumpkin seeds with ribboned cucumber 

Asparagus, poached egg and hollandaise sauce 

Deep fried halloumi, minted pesto with a salad garnish 

Beetroot tart tatin, with crumbled feta and a rocket and balsamic salad 

 

Mains 

Fillet of beef wellington, fondant potato, roasted banana shallot, wilted spinach, thyme jus 

Topside of beef, goose fat roast potatoes, horseradish, Yorkshire pudding, seasonal veg, sauce 

bordelaise 

Chicken ballotine, stuffed with wild garlic and pine nut mousseline, butternut squash puree, 

parmentier potato, white wine cream reduction 

Slow roasted shoulder of hogget dauphinoise potato, petit pois a la Francais, mint sauce and lamb 

jus 

Pork roulade with celeriac mash, tenderstem broccoli, apple puree and a wholegrain mustard and 

cider sauce 

Asparagus, pea and mint risotto with shaved parmesan, parmesan crisp, pea shoot and asparagus 

salad 

Spiced poached pear with grilled goats cheese and red onion marmalade tart 

Pumpkin ravioli, herb butter sauce, crispy sage, toasted pine nuts 
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Dessert 

Vanilla panna cotta with summer berry compote and a sable biscuit 

White chocolate crème brulée with a biscotti biscuit 

Lemon posset with lemon coulis, candied lemon zest and mini French meringues 

Chocolate torte with Chantilly cream & fresh raspberries 

Classic profiteroles, filled crème leger and topped with dark chocolate ganache 

 


