
Wedding Breakfast MenusWedding Breakfast MenusWedding Breakfast MenusWedding Breakfast Menus    
The following menus are examples of some popular choices but we are flexible and open to suggestions.  

Whenever possible we use local produce in all our menus therefore we can guarantee tractability of all our meat, 

fish and fresh produce.  

 

Please choose one item from the selection of starters, main course and desserts: 

    

Selection of Selection of Selection of Selection of StartersStartersStartersStarters    
Honeydew Melon Fan 

Garnished with Blackcurrant Sorbet 

 

Welsh Leek Tartlet 

Topped with Smoked Salmon and garnished with a rocket salad 

 

Chicken Liver Pate with Red Onion Relish & Cranberry Sauce 

& salad garnish 

 

Field Mushrooms 

Stuffed with Tomatoes Salsa & Stilton 

Wrapped in Bacon with a Rocket Salad 

 

Classic Prawn Cocktail with our own marie rose sauce 

 

Homemade Cream of Vegetable Soup 

Homemade Tomato & Basil Soup 

Homemade Leek & Potato Soup 

Homemade Carrot & Coriander Soup 

All our soups are served with Croutons 

 

Fresh Breads to accompany the starters on each table 

 

Selection of Main Courses Selection of Main Courses Selection of Main Courses Selection of Main Courses     
Breast of Chicken 

Stuffed with Apricot Stuffing 

Rosemary Gravy 

 

Roast Leg of Welsh Lamb 

With Red Currant & Mint Gravy 

 

Roast Sirloin of Local Welsh Beef 

Red Wine or Beef Gravy & Yorkshire Puddings 

 

Roast Denbighshire Turkey, rich gravy 

Served with Pigs in blankets and Sage and Onion Stuffing 

 

Local Roast Pork, rich gravy 

With Sage, Onion & Apricot Stuffing & Apple Sauce 

 

Al l our main courses are  served with dishes of 

New Potatoes, Fresh Market Vegetables  

 And gravy boats on each table 

 

 



 

Selection of DessertsSelection of DessertsSelection of DessertsSelection of Desserts    
Rich Dark Chocolate Tart 

Served with a White Chocolate Sauce 

 

Belgian White Chocolate Cheesecake 

With Seasonal Coulis 

 

Homemade Sticky Toffee Pudding 

Served with a Butterscotch Sauce 

 

Tart au Citron with Raspberry Coulis 

 

Profiteroles with a Rich Chocolate Sauce 

 

Lemon Syllabub with Sugar dusted Vanilla Thins 

 

Fruit Crumble 

 

Eaton Mess 

 

All our desserts are  served with fresh jugs of cream 

 on each table 

 

 

Coffee and Mints 

 

 

 

Vegetarian OptionsVegetarian OptionsVegetarian OptionsVegetarian Options    (main course)(main course)(main course)(main course)    

 
Mushroom, Brie, Rocket and Redcurrant Filo Tart 

 

Field Mushrooms, Stuffed with Roasted Mediterranean Vegetables, and 

Topped with Goats Cheese 

 

Mediterranean Vegetable Tartlet  

Topped with Goats Cheese 

 

Spinach, Feta, Pine Nut and Spring Onion Filo Pie, with a Tomato Fondue Sauce 

 

Stuffed Roasted Aubergine  Filled with  Courgettes, Peppers, Basil and Olives 

served with a  Sun Blushed Tomato Pesto 

Topped with Feta Cheese 

 

Sweet PSweet PSweet PSweet Pepper filled with ratatouille epper filled with ratatouille epper filled with ratatouille epper filled with ratatouille     

    topped with feta cheesetopped with feta cheesetopped with feta cheesetopped with feta cheese    

 

Please choose one of the above options ease choose one of the above options ease choose one of the above options ease choose one of the above options forforforfor    vegetarians attending the wedding breakfastvegetarians attending the wedding breakfastvegetarians attending the wedding breakfastvegetarians attending the wedding breakfast. . . .     

    

Please inform usPlease inform usPlease inform usPlease inform us    if any of your guests have any special dietary requirements if any of your guests have any special dietary requirements if any of your guests have any special dietary requirements if any of your guests have any special dietary requirements this willthis willthis willthis will    enable us to plan aheaenable us to plan aheaenable us to plan aheaenable us to plan ahead.d.d.d.    


