DRINKS

For each wedding
breakfast guest

~ Glass of Prosecco on arrival
~1/2 a bottle of selected red,
white or rose wine during the
meal
~ Glass of house Champagne
to toast (soft drink alternative
for children)

D]J, disco, cake stand, knife &
room hire included

Plus bottle of Moet de Chandon
for bride & groom

COST

This package costs

£3850

based on 30 daytime guests &
/0 evening guests

4 COURSE WEDDING
BREAKFAST

Please choose one option from each course
(dietary requirements can be catered for)

STARTERS

~ Homemade soup of your choice, Bakewell Bakery
bread & salted butter (gfo)

~ Crispy fried Brie, cranberry compote &
dressed salad (v)

~ Chicken & ham terrine, apple chutney &
sourdough crisp (gfo)
MAINS

~ Braised lamb shank, roasted root vegetables,
creamed potato & red wine jus (gfo)

~ Goats cheese & red onion tarte tatin, toasted
walnut & rocket salad (v, n)

~ Baked salmon, crushed new potatoes, wilted
spinach & white wine sauce (gfo)

DESSERTS

~ Bakewell Pudding, raspberry coulis &
vanilla custard (n)

~ Chocolate fudge cake, brandy-soaked cherries &
clotted cream ice cream

~ Lemon posset, shortbread biscuit & fruit
compote (gfo)




