WINTER WEDDING MENU

The Winter Wedding price includes a set menu for all your guests.
Choose one of each course for your winter wedding.

STARTERS
Root vegetable broth with parsley dumplings.
Twice baked Wensleydale cheese soufflé, local beetroot salad

Gloucestershire old spot pork rillette, Saddleback butter, crackling quince puree

MAINS
Goosnargh corn fed turkey, traditional accompaniments
Slow cooked shoulder of Yorkshire lamb, anna potato, seasonal vegetables

Lemon cured Scottish salmon, confit’d tomatoes, crushed potato, fine beans

DESSERTS
Bramley apple crumble, créme Anglaise, vanilla ice cream
Baked Valrona chocolate tart, orange cream

Home-made strawberry jam sponge, English custard

Vegetarians and special dietary requirements catered for.



