
Wedding Breakfast Menu ~ (B)

Main Course

Lemon & Garlic roasted Guinea Fowl
served with Dauphinoise Potatoes, Watercress & Bread sauce

Pan Fried Monkfish Tail
set on Braised savoy Cabbage & Puy Lentils & Finished with a red Wine reduction

Lamb shank
slowly Braised with Fennel & Pearl Barley Topped with a Fresh Herb salsa Verdi

slow Cooked Belly of Wye Valley Pork
served with a Fondant Potato, Carrot & sweed Puree & Caramelized apple 

& Finished with a Light Jus

assiette of Lamb
roasted Lamb Fillet set on seven Hour Braised Lamb shoulder served with a 

Parsnip & Truffle oil Puree & rich Lamb Jus

Baked Loin of Cod
Topped with Welsh rarebit & served on Creamed Leeks & Mashed Potatoes

Beef Wellington
Beef Fillet on a Mushroom Farce Topped with Dijon Mustard & Wrapped in Puff Pastry

& served with Madera Gravy

Traditional roast sirloin of rare Breed Beef
served with Pan Fried Mushroom & Wilted spinach, 

Horseradish  Mashed Potatoes & red Wine Jus
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