


Wedding
menus

MENU 1

ROULADE OF SMOKED SALMON
With creme fraiche and prawns

GRILLED BREAST OF CORN-FED CHICKEN
With sun-blushed tomato butter sauce, garnished with asparagus
Lyonnaise potatoes
Selection of seasonal vegetables

CHOCOLATE BRANDY GATEAU

COFFEE AND PETITS FOURS

MENU 2

CONFIT TERRINE OF GUINEA FOWL WITH WILD MUSHROOMS
Served on a bed of continental salad leaves
With tomato chutney

FILLET OF SEA BASS WITH GLAZED FENNEL
New potatoes
Selection of seasonal vegetables

PANNACOTTA WITH FRUITS
And almond biscotti

COFFEE AND PETITS FOURS T



BABY PINEAPPLE AND MELON SALAD
With an orange sorbet

SEARED RED MULLET
Roast Mediterranean vegetables,
Mixed leaf & coriander salad with lemon & mustard dressing

PICCATA OF PORK WITH MARSALA SAUCE
On a bed of red cabbage and fondant potatoes
Selection of seasonal vegetables

CHOCOLATE ORANGE MARQUISE
With seasonal fruits

COFFEE AND PETITS FOURS

TRIO OF SALMON
Gravadlux, Tartar and Smoked Salmon

BAKED GOATS CHEESE JALOUSIE
Layers of apple and goats cheese in puff pastry with a Calvados dressing

RACK OF LAMB WITH HERB CRUST AND MADEIRA SAUCE
With button onions and mushrooms
Mange tout & glazed carrots and cocotte potatoes

STRAWBERRY FLAN

COFFEE AND PETITS FOURS

DUCK LIVER PARFAIT
With apple jelly, continental leaves and toasted walnut bread

GALANTINE OF SALMON AND SOLE
With artichokes mushrooms and a herb butter sauce

FILLET OF BEEF WITH TARRAGON AND MUSHROOM SAUCE
With potato rosti, French Beans and glazed carrots

RASPBERRY VACHERIN

COFFEE AND PETITS FOURS






