
W E D D I N G  M E N U
CANAPES



Gin and tonic  cured sa lmon on di l l  b l ini  with  lemon cream

Marinated mackere l  with  a  wasabi  mayonnaise
Chorizo  scotch egg  with  tomato chutney 

Buttermilk  and gar l ic  crusted chicken bites  with  a  di jon sauce
Confit  tomato tart  tat in  with  red pepper  pesto  

Beetroot  and lent i l  spr ing rol l ,  with  a  c i trus  marinade



STARTER



Cromer crab sa lad with  brown crab croquette ,  and a  l ime dress ing



Smoked ham hock cake  with  di l l  creme freche ,  and a  pickled sa lad ,
with  a  harr i ssa  dress ing  



Barbecued mackere l  with  a  beetroot  puree  and a  pickled sa lad with

horseradish  cream,  and a  hazelnut  crumb



MAIN



Roasted lamb rump with a  pea  and tarragon puree ,  gar l ic  and thyme
rost i  with  a  mini  lamb shoulder  tagine  with  roasted seasonal

vegetables ,  and a  rosemary sauce



Marinated f i l let  of  beef ,  with  a  carrot  and star  anise  puree ,  spinach
and r icotta  gnocchi  with  mini  beef  wel l ingtons ,  roasted seasonal

vegetables  and a  red wine  sauce  (£6  supplement)



Pan fr ied hal ibut  with  Norfolk  summer sea  vegetables  with  a  di l l  and
tarragon sauce



DESSERT



Mini  sa l ted caramel  brownie ,  mini  raspberry  and mint  cheesecake  and

a Pimms je l ly  shot



Mini  creme brûlée ,  s trawberry  and bas i l  mousse  and fresh  summer
fruit  pavlova  



Tea/  Coffee




£ 4 0  P E R  H E A D *

* P R I C E  E X C L U D E S  S T A F F I N G ,  C R O C K E R Y  &  G L A S S W A R E


