Wedding Breakfast

Friday 29th July 2016

To Start
French Onion Soup with herb croutons
Crispy Chicken Goujons served with creamy garlic mayonnaise and dressed salad leaves
Chinese Marinated crispy Belly pork served with sweet chilli sauce
Smoked Salmon and Prawn Fishcake served with lemon wedge and tartare sauce


Main Event
Pan-fried fillet of Seabass served with wilted spinach with a balsamic and lemon dressing
Chicken and Tarragon Pie topped with a shortcrust pastry lid
Pan-fried Chicken Breast wrapped in bacon served with crispy parmentier potatoes and creamy mushroom sauce
World Famous “Beef Burrito” served with homemade chips and a side of gravy

All main courses are served with seasonal vegetables and potatoes.


To Finish
Two Cheeses English Cheeseboard
Warm Double Chocolate Brownie served with vanilla ice cream
[bookmark: _GoBack]White Chocolate Cheesecake served with mixed berry compote
