
 

All menus subject to season and availability. 

 

Sample Wedding Menu A 

 

First Course 

 

Honey Roasted Butternut Squash Velouté 

garlic and thyme croutons 

 

Oak Smoked Salmon 

celeriac remoulade  caper and shallot dressing 

 

Ham Hock Terrine 

spiced apple chutney  toasted brioche 

 

Grilled Cornish Mackerel 

truffled potato salad  beetroot  pickled apple 

 

Second Course 

 

Roast Sirloin of Beef 

yorkshire pudding  duck fat potatoes  seasonal vegetables  

 red wine gravy 

 

Slow Roasted Lamb Shoulder 

duck fat potatoes  seasonal vegetables  mint sauce  red wine gravy 

 

Pan Fried Hake 

fish broth  Cornish new potatoes  braised fennel  St Austell bay 

mussels 

 

Truffled Risotto 

Roasted seasonal vegetables  Cornish blue cheese  pangritatta 

 

Dessert 

 

Dark Chocolate Brownie 

Candied nuts  peanut butter ice cream 

 

Traditional bread and butter pudding 

Crème anglaise or ice cream 

 

Eton mess 

Cheesecake mousse  fresh strawberries  meringue  sorbet 

 

Cheese board (£3.00 supplement) 

 

Homemade selection of ice creams 

£45.00 per head 

 



 

All menus subject to season and availability. 

Sample Wedding Menu B 

 

First Course 
 

Roasted tomato and pepper soup 

Basil oil  garlic croutons 

 

Crab, prawn and avocado cocktail 

 

Smoked haddock and leek tart 

Piccalilli  watercress 

 

Duck liver parfait 

Red onion marmalade  toasted brioche 

 

Second Course 

 

Roast Chicken supreme 

Parmesan croquette  onion fondue  sweetcorn  tarragon jus 

 

Slow cooked beef shoulder 

Pomme purée  roast baby onions  pancetta  button mushrooms 

 

Pan fried loch duart salmon 

Cornish new potatoes  Fennel  lemon and tarragon hollandaise 

 

Roasted sage gnocchi 

Butternut squash  broccoli  pinenuts  parmesan custard 

 

Dessert 

 

Sticky toffee pudding 

Caramelised apples  shortbread crumble  vanilla ice cream 

 

Dark Chocolate tart 

Vanilla mascarpone  candied orange 

 

Vanilla crème brûlée 

Poached rhubarb  ginger ice cream 

 

Homemade selection of ice cream 

 

Cheeseboard (£3.00 supplement) 

£45.00 per head 

 



 

All menus subject to season and availability. 

 

Sample Wedding Menu C 

 

First Course 

 

French onion soup 

Welsh rarebit 

 

Spiced chicken leg ravioli 

Pak choi  thai vegetable consommé  sesame 

 

Beef fillet carpaccio 

Pickled walnut  roasted beetroot  horseradish  parmesan 

 

Beetroot and gin cured salmon 

Fennel ceviche  caper and shallot dressing  watercress 

 

Second Course 

 

Crisp pork belly 

Pomme purée  shallot and apple tart  honey roasted celeriac 

 

Herb glazed cod 

Braised puy lentils  onion jam  cauliflower 

 

Wild sea bass 

Salerdaise potatoes  butternut squash  wild mushroom  pistachio  

jus gras 

 

Wild mushroom tortellini  

giroles  tarragon  pangritatta 

 

Dessert 

 

Dark Chocolate fondant 

Pistachio crumble  white chocolate sorbet 

 

Strawberry cheesecake mousse 

Macerated strawberries  caramelised filo  tonka bean meringue 

 

Glazed lemon tart 

Crème fraiche mousse  raspberry sorbet 

 

Cheese board (£3.00 supplement) 

 

Homemade selection of ice creams 

£55.00 per head 

 



 

All menus subject to season and availability. 

Sample Wedding Menu D 

 

First Course 

 

White onion and parmesan velouté 

Thyme espuma  croutons 

 

Roasted beetroot, goats cheese and pancetta salad 

balsamic  basil  pine nuts 

 

hot smoked salmon rillette 

caper and dill mayonnaise  watercress  toasted rye bread 

 

smoked haddock chowder 

char grilled leeks  Cornish new potato  slow poached egg 

 

Second Course 

 

Slow roasted lamb rump 

Lamb shoulder dauphine  potato terrine  spelt  basil  

smoked aubergine 

 

local rabbit wellington 

pomme purée  baby carrots  leeks  pancetta  lentil jus 

 

Roast skate wing 

Crisp pork belly  Cornish new potatoes  braised red cabbage 

caramelised apple 

 

Roast seasonal vegetables 

Parmesan gnocchi  crisp hens egg  black truffle 

 

Dessert 

 

Triple chocolate and orange brownie 

Salt caramel  yoghurt sorbet 

 

Blackberry bavarois 

Caramelised apple crumble  clotted cream ice cream 

 

Classic Tiramisu 

Coffee granita  cardamom ice cream 

 

Cheese board (£3.00 supplement) 

 

Homemade selection of ice creams 

 

£55.00 per head 

 



 

All menus subject to season and availability. 

Sample Wedding Menu E 

 

First Course 

 

Minestrone soup 

Pearl barley  focaccia croutons 

 

Oxtail ravioli 

Root vegetable consomme  pancetta  shallot rings 

 

Smoked fish terrine 

Fennel and dill ceviche  cornichons  lemon mayonnaise 

 

Cornish Crab and lobster salad 

Brown crab mayonnaise  pickled cucumber  apple  wild flowers 

 

Second Course 

 

Roast creedy Carver duck breast 

Confit duck crousillant  truffle potato terrine 

caramelised chicory  braised puy lentils 

 

Roast local venison loin 

Sarladaise potatoes  roast crepaudine beetroot   

Jerusalem artichoke cresse  pancetta jus 

 

Pan fried brill 

Pomme purèe  fennel marmalade  red wine braised salsify  

local clams and juices 

 

roasted aubergine, chargrilled courgette and confit tomato lasagne 

Cornish goats cheese  basil cream sauce 

 

Dessert 

 

Summer berry pudding 

Crème fraiche mousse  champagne sorbet 

 

Dark chocolate delice 

Salt caramel foam  hazelnut ice cream 

 

Spiced fruit bread and butter ice cream 

Caramelised figs  goats milk ice cream 

 

Cheese board (£3.00 supplement) 

 

Homemade selection of ice creams 

£65.00 per head 

 



 

All menus subject to season and availability. 

Sample Wedding Menu F 

 

First Course 

 

Wild mushroom and tarragon consomme 

Parmesan espuma  black truffle 

 

Poached egg on toasts 

Cornish asparagus  ibèrico ham  hollandaise sauce 

 

Confit duck and roasted vegetable terrine 

Hot smoked duck breast  truffled cream  

roasted hazelnut vinagrette 

 

Cornish lobster ravioli 

Baby gem lettuce  gremolata  lobster bisque 

 

Second Course 

 

Cornish beef wellington 

Pomme puree  roasted baby carrots 

Creamed savoy cabbage  crisp onions 

 

Roasted FILLET of dover sole 

Saffron new potatoes  baby fennel  creamed spinach     

Caper and beurre noisette 

 

Pan fried Turbot 

Monkfish scampi  onion fondue  pea  brown shrimp  bisque sauce 

 

Thai aubergine, sweet potato and butternut squash curry 

Coconut braised rice  coriander flatbreads 

 

Dessert 

 

Assiette of desserts 

Mini glazed lemon tart  dark chocolate and fudge brownie  

 eton mess cheesecake mousse 

 

dark chocolate and salt caramel gateaux opera 

orange and chocolate chip ice cream 

 

marinated summer berry trifle 

Cornish berries  champagne jelly  honeycomb and dried fruit crumble 

 

Cheese board (£3.00 supplement) 

 

Homemade selection of ice creams 

£75.00 per head 

 



 

All menus subject to season and availability. 

 

 

Buffet A 

 

vegetarian 

 

confit pepper, goats cheese and basil tarts 

 

spiced sweetcorn fritters 

sweet chilli salsa 

 

curried vegetable and chick pea samosa 

mango chutney 

 

 

meat 

 

apricot and pistachio sausage rolls 

 

venison koftas 

tzatziki 

 

mini burgers in focaccia bread bap 

 

selection of cured meats and cheeses 

 

 

fish 

 

Cornish mackerel goujons 

Celeriac remoulade 

 

Smoked haddock and salmon fishcakes 

Tartar sauce 

 

Crab, prawn and dill quiche 

 

desserts 

 

Lemon tart 

Crème fraiche mousse 

 

Dark chocolate torte 

Marinated cherries  clotted cream 

 

 

£25.00 per head 

 



 

All menus subject to season and availability. 

 

 

 

 

 

Buffet B 

 

 

vegetarian 

 

wild mushroom, truffle and camembert tartlet 

 

deep fried buffalo mozzarella 

sundried tomato  and basil salsa 

 

marinated vegetable skewers with a choice of dips including... 

homous  sweet chilli sauce  harissa mayonnaise 

 

 

meat 

 

mini Yorkshire puddings 

roast beef  horseradish 

 

truffled pancetta and sausage meat rolls 

 

homemade Cornish pasties 

 

 

fish 

 

crab and asian vegetable spring roll 

 

traditional dressed salmon 

(dependant on the amount of covers) 

 

Tempura king prawns, mussels and squid 

Spiced seasoning  lime juice 

 

 

desserts 

 

Dark chocolate and hazelnut brownie 

 

Summerberry pavalova 

Cheesecake mousse 

 

£28.00 per head 

 



 

All menus subject to season and availability. 

 

 

 

 

 

 

 

Buffet C 

 

 

Fish 

 

Traditional dressed whole salmon 

 

Locally smoked salmon 

King prawns, dressed crab and smoked mackerel platter 

 

 

meat 

 

honey and mustard roasted gammon 

 

slow roasted rib of beef 

 

 

Vegetarian 

 

Hot new potatoes 

Cornish butter  parsley 

 

Selection of cold salads 

Truffled new potatoes salad 

Waldorf 

Mediterranean vegetable cous cous 

Tomato and red onion salad 

Coleslaw 

Mexican bean salad 

 

 

 

desserts 

 

Cornish strawberries 

Clotted cream 

 

£65.00 per head 

 

Minimum of 50 

covers 

 



 

All menus subject to season and availability. 

 


