
 
Wedding Breakfast Menu 2011 

We have designed our Wedding Breakfast Menu to allow you to compile your own menu from the 
choice of dishes given; the main course determining the price of the 3 course meal, including coffee. 
Please choose one dish from each course to make your own menu. 
 
Please note that the menu and prices are subject to change. Vegetarian menu available on request. 

 
Starters 

Prawn Cocktail with Local Asparagus, Gazpachio Dressing 
Or 

Oak Smoked Salmon Roulade with Crab, Horseradish Cream, 
 Appledore Salad Leaves, Toasted Brioche 

Or 
Dorset Crab and Avocado Salad, Roasted Red Peppers,  

 Cherry Tomato Dressing 
Or 

Marinated Beetroot Carpaccio, East Sussex Stonegate Goats Cheese Mousse, Poached Quails Eggs, 
Walnut Salad 

Or 
Confit Duck Ballotine, Homemade Piccalilli, Watercress and Sage Salad 

Or 
Garden Pea Soup, Ham Hock and Broad Beans, Crispy Bacon 

Or 
Charcuterie Plate 

A Selection of ‘British’ Cured Hams, Smoked Duck, Pates, Warm Garlic Infused Camembert  
Home Made Chutneys and Pickles 

 
Mains 

Roast Fillet of Local Beef, Pepper and Herb Crust, Wild Mushrooms, Sage and Cured Bacon Layered 
Potatoes, Madeira Wine Cream Sauce  

£45.00 
Or 

Confit Duck Leg, Mushroom and Butter Bean Cassoulet, Roasted Rosemary Potatoes, Red Wine and 
Thyme Infused Jus 

£38.00 
Or 

Roast Free Range Organic Chicken Breast, Glazed Potatoes, Creamed Celeriac, Smoked Bacon Sauce 
£35.00 

Slow Cooked ‘Berkshire Pork’ Belly, Creamed Cabbage, Roasted Kentish Apples, Grain Mustard 
Cream Sauce 

£35.00 
Or 

Baked Fillet of Cod Viennose, Grilled Fennel, Boulangere Potatoes,  
Red Wine Butter Sauce 

£38.00 
Or 

Roast Best End on Kentish Lamb, Glazed Fondant Potatoes, Basil Pesto, Nicoise Jus 
£40.00 

Or 
Individual Chapel Down Fish Pie, Glazed Blue Cheese Potatoes, Selection of Seasonal Vegetables, 

Chapel Down Sparkling Wine and Mustard Cream Sauce  
£38.00 



 
Deserts 

 
‘Cheese Plate’ 

A Selection of British Biscuits, Bread and Chutney  
(Supplement of £1.60) 

Or 
Treacle Tart, Milk Ice Cream 

Or 
‘Organic’ Lemon Posset, Ginger Shortbread Biscuits 

Or 
Dark Chocolate Tart, Strawberry and Vanilla Salad 

Or 
Baked Blackberry and Hazelnut Crumble, Vanilla Ice Cream 

Or 
Summer Fruits in Chapel Down ‘English Rose’ Jelly, Basil Syrup 

 
 

-------------------- 
Filter Coffee 

------------------- 
 
 
 
 


