
 
 

 

Wedding Breakfast  
 

Sample MenuSample MenuSample MenuSample Menu    
 

CHAMPAGNE RECEPTION 
 

Hebridean smoked salmon & crème fraiche blinis 
goat’s cheese & red onion marmalade crostini 
t h a i  s t y l e  c r a b  c a k e  w i t h  c h i l l i  
w i l d  b o a r  t e r r i n e  w i t h  f r u i t  c omp o t e  

 
 

CELEBRATION MENU 
 

FIRST COURSE 
 

W I LD  S EA  TROUT  &  P RAWNS  
fennel salsa, rocket, Amalfi lemon dressing 

 
MAIN COURSE 

 
CHARGRILLED  F ILLET  OF  28  DAY  HUNG ALKHAM VALLEY  BEEF  
marinated in porter & black molasses, morels, bacon lardons, spinach, dauphinoise potatoes 

 
THIRD COURSE 

 
E T O N  M E S S  
Jersey clotted cream 
and red fruit coulis 

 
 
 
 

WINES 
 

L a u r e n t  P e r r i e r  B r u t  N V  e n  m a g n u m  
Chakana Sauvignon Blanc 2008, Mendoza Argentina 
Chakana  Malbec  2007 ,  Mendoza  Argent ina  
B o i z e l  B r u t  R o s é  N V  

 
 


