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Wedding Menu
Seafood & Cold Cuts Buffet

From the buffet table, we present the following dishes:
Poached wild Scottish loch salmon, cucumber & wine jelly
Cracked local rock lobster, lemon & garlic mayo
Handpicked Chancre crab, shallots & milled black pepper
Smoked salmon and mackerel fillets
Shellfish ménage with oysters, mussels, langoustines & king prawns
Cold cuts of home roasted fine meats
York ham & honeyed horseradish
Pink roast Angus beef sirloin, French mustard & garlic crust
Roast Surrey chicken, lemon & thyme rubbed
Continental charcuterie & spiced saucisson

Above dishes are complemented with piquant relishes, oven fresh loaves,
sea salt dusted jacket potatoes and salads

A selection of continental confection with enhancing sauces

Freshly brewed tea or coffee
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