
 

Wedding Menu 
 

 

Starters 
 

 Roast pepper and mozzarella terrine 
 Smoked salmon mousse 

 Brie and asparagus cheesecake 
 Duck and orange terrine 

 

Mains (All served with dauphinoise potatoes and seasonal vegetables) 

 
 Chicken breast wrapped in Parma ham, stuffed with apricot 

and stilton. 
 Spinach and Goats cheese tart 

 Gourmet bangers and mash 

 Salmon en croute with a pesto marinade 
 

Desserts 
 

 Dark chocolate truffle torte 
 Mixed berry topped chocolate mousse 

 Chocolate praline and dark chocolate ganache truffle 

 Fruits of the forest and Ricotta cheesecake 
 Posh fruit salad 

 
 

Please make two selections from each of the 
categories above for your final Wedding Menu. 
 

 

Coffee and chocolates 
 


