
WEDDING BREAKFAST MENU

STARTERS 

Corn-fed chicken rillette, pickled vegetables, mustard mayo, chicken scratchings

Salmon and crab terrine, tomato and chilli salsa, Bloody Mary gel, rye tuille 

Peppered trout fillet, fennel, radish and cucumber salad, yuzu caviar, sourdough crisps  

Macneils smoked duck pastrami, heritage beetroot, pomegranate molasses, pistachio crumb 

Heritage tomato and mozzarella salad, crispy basil, balsamic glaze (v) 

Curried parsnip and apple soup, parsnip and kale crisps, chive oil (ve) 

MAIN COURSES 

Slow roasted blade of beef, dauphinoise potato, celeriac fondant,  

charred onion, red wine jus

Chicken supreme, rosti potato, creamed leeks, King Oyster mushroom, café au lait sauce

Honey glazed Barbury duck breast, fondant potato, sticky red cabbage,  

roast carrot, spiced jus 

Crispy pork belly, Chateaux potatoes, butternut squash, Savoy cabbage, apple jus 

Pan-seared wild sea bass fillet, lemon grilled courgettes, sauteed spatzle, 

spinach, Romesco sauce 

Fillet of Scottish salmon, bubble and squeak, charred tenderstem broccoli, 

confit tomatoes, hollandaise 

Heritage carrot and chickpea cake, glazed carrots, confit potatoes, spinach, 

turmeric and coconut sauce (Ve)

Roasted beetroot gnocchi, caramelised onions, vegetable crisps, pesto dressing

DESSERTS 

Chocolate marquise, Chantilly cream, peanut brittle 

Glazed lemon tart, raspberry sorbet, lemon sherbet 

Sticky toffee iced parfait, salted caramel, date tuille 

Strawberry and cream cheesecake, basil gel 

Warm treacle tart, clotted cream ice cream, candied orange, toasted walnuts 

Eton Mess, orchard berries, vanilla cream, meringue 

 



CANAPES 

MEAT

Scotch quail’s egg, piccalilli puree 

Duck rillette, plum compote, duck scratchings 

Mcneils smoked chicken Caesar salad 

Glazed honey and mustard chipolatas

Braised beef cheek, mini-Yorkshire pudding, horseradish mousse 

FISH

Cornish crab doughnuts, sumac sugar 

Macneils smoked salmon, blini, lemon crème fraiche, caviar 

Pan-seared scallop, garlic butter, crispy onions 

Crispy salmon cube, lemon aioli, pea puree 

Seared tuna, Japanese mayo, yuzu sesame seeds, ginger 

VEGETARIAN & VEGAN

Pea and mint arancini, shaved parmesan, truffle oil 

Compressed Weston Spiced Gin watermelon, dukka 

Black bean taco, guacamole, tomato salsa 

Sweet potato and chilli cake, whipped feta 

Charcoal cauliflower fritta, siracha 
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