
Sample Wedding Menu 1

Starters

Classic Prawn Cocktail
North Atlantic prawns smothered in tangy Marie rose sauce on a bed of salad

served with brown bread.

Homemade Soup
Bowl of soup served with crusty bread.

Caesar Salad
Crisp Cos lettuce leaves tossed in creamy Caesar dressing topped with

Parmesan shavings and crunchy croutons.

Main Courses

Roast Beef
Tender Scotch Beef served with all the trimmings of Yorkshire Puddings,

vegetable of the day, a selection of potatoes and, of course, gravy.

Honey Mustard Chicken Salad
Succulent strips of char grilled chicken breast atop a bed of tossed salad

leaves, cucumber batons, cherry tomatoes and diced red pepper. Drizzled with
honey mustard dressing.

Salmon Tagliatelle
Chunks of prime salmon fillet served with Italian tagliatelle pasta and

smothered in a white wine and cream sauce. Served with crusty garlic bread.

Haggis Stuffed Chicken
Succulent breast of chicken stuffed with haggis, served with new potatoes,

vegetables and smothered in Whisky cream sauce.

Desserts

Chocolate Profiteroles
Served with fresh cream.

Lemon Meringue Pie
Served with fresh cream.

Raspberry Pavlova
Meringue nests filled with fresh cream and raspberries and drizzled with

raspberry coulis.

Tea & Coffee

£17.50 per person



Children’s Menu

Starters

Mini Corn-on-the-Cob
Juicy Corn-on-the-cob drizzled with butter. Definitely best eaten with fingers!

Garlic Bread
Two pieces of crusty garlic bread..

Melon Pieces
Chunks of sweet juicy melon.

Main Courses

Roast Beef
Roasted beef served with gravy, Yorkshire pudding, vegetables and potatoes.

Chicken Fingers
Strips of breaded chicken served with BBQ dipping sauce, smiley faces and

baked beans.

Hot Dog
Served with smiley faces and baked beans.

Scampi and Chips
Bite size pieces of scampi in breadcrumbs served with chips, peas and tomato

ketchup.

Dessert

Dirt and Worm Pie
Chocolate ice cream and chocolate sauce with gummy worms. Yum Yum!

Ice-Cream
Chocolate or vanilla ice cream with a chocolate straw.

£7.00 per child


