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Wedding
Breakfast I
Includes breads, coffee with
chocolates, crockery, cutlery
and serviceware

Follow us on

Wedding Breakfast I
To Start…
Course chicken liver pate served with red onion marmalade, seasonal leaves & CumbeRland dressing with pesto bruschetta
A light salad of caramelised pear, walnuts and Norfolk blue cheese with micro herbs and walnut vinaigrette
Chilled courgette and mint soup with parmesan cheese straws
Chicken ballontine with a watercress mousse and fresh Waldorf salad
Chilled melon cocktail served with toasted poppy seeds and midori syrup
Tuscan panzanella salad of slow roast peppers, red onion and Roma tomatoes served with toasted ciabatta
Roast plum tomato tart with rocket salad, pesto dressing and parmesan shavings

To Continue…
Slow braised steak in local Lacons ale with horseradish creamed potatoes and roast roots in sage oil
Poached chicken breast with a soft herb crushed potato cake, seasonal vegetables and a white wine cream sauce
Roast loin of pork served with a vanilla apple compote, pork crackle, roast potatoes,local seasonal vegetables and gravy
Caramelised garlic tart with shallots and Norfolk Farm goats cheese
Escalope of turkey "Cordon Bleu", potatoes, seasonal vegetables and bourbon jus
Smoked haddock fishcake served with peas and pods and a champagne butter sauce
Aubergine, courgette and kumara "Tiella" , slow roast tomatoes & a red pepper sauce
Classic roast chicken, sage and onion stuffing, paprika roast potatoes, seasonal vegetables and roast gravy
Trio of pork Cumberland’s with colcannon potato, roast onions, red wine sauce and
“Family Service" local vegetables

To Finish…
Chilled lemon and lime soufflé with shortbread biscuit
Chocolate "Tipsy" cake with macaroon biscuit
Fresh fruit savarin with lemon curd cream
Chilled ginger syllabub with almond biscuit
Seasonal Norfolk strawberries with strawberry liquor, fruit scone and clotted cream
Chocolate profiteroles filled with vanilla cream,served with a warm chocolate sauce
Kentish apple and pear crumble with a muesli topping and custard sauce
Butter croissant pudding with raisins, sultanas and candied peel served with custard sauce

Single origin Costa Rican coffee, teas, tisanes and mints
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