
Puddings

C H O O S E  O N E  O R  T W O  O F  T H E  F O L L O W I N G

R E T R O  I C E  L O L L I E S

U L T I M AT E  T R I P L E  C H O C O L AT E  B R O W N I E  
Served with cream

S E AS O N A L  F R U I T  C H E E S E C A K E  I N  A  J A R

L E M O N  M E R I N G U E  I C E  C R E A M  P I E
Vanilla ice-cream, lemon curd, 
meringue & whipped cream

S W E E T  P L AT T E R S  
with a selection of cakes served 
with cream
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Evening Buffet  

W E S T  C O U N T R Y  TA B L E  
A selection of three West Country 
cheeses & free range British smoked 
ham served with crackers, chutney 
& artisan bread

A D D I T I O N A L  S A L A D S  AV A I L A B L E  AT  A N  E X T R A  C O S T
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Sides & Sprinkles

Recommended with gravy

M AS H
M I N T E D  M U S H Y  P E AS

Recommended with red pepper salsa
C H O O S E  T W O  O F  T H E  F O L L O W I N G

P I E M I N I S T E R  F R E S H  S L AW
F R E S H  G R E E N  L E A F  S A L A D  
P E AS  W I T H  C H I L L I ,  M I N T  &  P A R S L E Y

S P R I N K L E S
G R AT E D  C H E D D A R  C H E E S E
C R I S P Y  S H A L L OT S
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A C C O M PA N I M E N T S

C H O O S E  O N E  O F  T H E  F O L L O W I N G
R E D  W I N E  G R AV Y  O R  R E D  P E P P E R  S A L S A

Table Nibbles

C H O O S E  F O U R  O F  T H E  F O L L O W I N G

P O R K  S C R AT C H I N G S  GF
Homemade with free range British pork 
served with cider brandy apple sauce

S O M E R S E T  C A M E M B E R T  V
with rustic breadsticks served with red 
onion chutney 

M E G A  C R I S P S   V / GF
served with Pieminister 
No. 11 condiment 

P OT T E D  P I G  
served with Melba toast & cornichons

P I C K L E D  E G G S  V
Free range British pickled eggs 
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Canapés on Arrival

C H O O S E  F O U R  T O  S I X  O F  T H E  F O L L O W I N G

S M O K E D  S A L M O N   V 
Bristol smoked salmon, dill cream 
cheese & rocket served on blinis

C H E D D A R  B R U S C H E T TA  V
Westcombe Cheddar & red pepper 
chilli jam bruschetta 

C H I P O L ATAS
Honey glazed free range British pork 
chipolatas with a creamy mustard dip

BEETROOT &  GOATS’  CHEESE  STICKS V / GF
Beetroot and Somerset goats’ cheese 
sticks with balsamic glaze 

M A C K E R E L  P ÂT É
Lime & pepper smoked mackerel pâté 
on bruschetta

B R I E  B R U S C H E T TA
Somerset Brie & cranberry 
bruschetta with crunchy free range 
British bacon bits

S T I L T O N  &  B U T T E R N U T  S Q U AS H
Butternut squash, Colston Bassett 
Stilton & pine nuts wrapped 
in free range British prosciutto

R E D  P E S T O  P ÂT É  B R U S C H E T TA  V / VG 

V E G E TA B L E  S K E W E R S  V / VG / GF
Thyme roasted with hummus

S A U S A G E  R O L L S
Made with free range British pork 
served with red pepper salsa dip
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T H E  C L A S S I C S

M O O  
A British beef steak & real ale pie 

F R E E  R A N G E R  
A free range British chicken & ham hock pie with leek & thyme

M O O  &  B L U E  
A British beef steak & Long Clawson Stilton pie

F U N G I  C H I C K E N  
A free range British chicken, field & chestnut mushroom pie

H E I D I  V 
A Somerset goats’ cheese, sweet potato, spinach & red onion pie

K A T E  &  S I D N E Y  
A British beef steak, kidney & real ale pie

C H I C K E N  O F  A R A G O N  
A free range British chicken, smoked bacon & tarragon pie

M A T A D O R  
A British beef steak, chorizo, olive & butter bean pie

D E E R S T A L K E R  
A British venison, dry cured bacon, red wine & puy lentil pie

M O O D O G  
A British beef steak, smoked bacon & BrewDog 5am Saint pie

W I L D S H R O O M  V 
A wild mushroom, asparagus, white wine & cream pie
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A L L  O F  O U R  M E A T  I S  
100% FREE RANGE

& BRITISH

A L L  O F  O U R  V E G G I E  P I E S  A R E  
VEGETARIAN SOCIETY

APPROVED

A S K  F O R  I N F O R M A T I O N  A B O U T
ALLERGENS 

V -  vegetar ian    VG -  vegan   GF -  g luten  free  *rec ipe  does  not  conta in  g luten ,  however  a l l  f ood  i s  prepared  in  k i tchens  where  g luten  i s  present

The Wedding Menu

A  P I E ,  A N  A C C O M P A N I M E N T  &  T W O  S I D E S
C H O O S E  T W O  T O  F O U R  O F  T H E  F O L L O W I N G

Pie & Mash

S A U S A G E  &  M A S H
Free range pork sausages with mash potato

K I D S  M E N U


