
Caitlin & Cameron’s Wedding Menu
To Start

Garlic & Chilli Prawns
Garlic Oil & Toasted Sourdough

Burrata & Sundried Tomatoes
Black Olive, Pine Nuts, Basil Pesto

Mains
Fillet of Beef Wellington

Butter Mash, Fine Beans, Braising Jus

Free range Chicken Wrapped in Parma Ham
Truffled Brie, Pomme Fondant, Fine Beans 

Pan Roasted Sea Bass
Sause Vierge, Crushed Potatoes

Spinach Gnocchi
Ratatouille & Salsa Verde

To Finish
Vanilla Cheesecake

Strawberry Gel, Fresh Strawberries & Strawberry Sorbet

Sticky Toffee Pudding
Caramel Sauce & Vanilla Ice Cream


