
Sample Summer Wedding Buffet Menu 

Main dishes (choose 6)

Aubergine, tomato, basil & mozzarella filo parcels
Pork ribs with spiced apple glaze
Terrine of red pepper, courgette, hazelnut, & goat’s cheese 
Butternut squash tart with, walnuts, spinach & blue cheese (bacon optional)
Smoked salmon, red onion & avocado seviche with tomato, lime & fresh 
coriander
Feta & chorizo croquettes with fresh salsa verde (chorizo optional)
Honey & soy roasted fillet of salmon with cucumber fennel & dill relish
Twice baked sussex cheese soufflés
King prawn brochettes with sun dried tomato & garlic vinagrette
Individual haddock chunks in beer batter served with pickled onion salsa
Chicken Wellington (baked with mushrooms & wrapped in puff pastry)
Beef carpaccio with rocket, parmesan & truffle oil

Side dishes (choose 3)

Chickpea & rocket salad with garlic, chilli, parsley, lemon & chorizo (optional)
Fresh asparagus with egg & lemon butter dressing
Gnocchi salad with watercress, pumpkin, parmesan & basil oil
Green salad of cucumber, fennel, watercress, spinach & fresh peas with mint 
dressing
Carrot salad with coconut & cumin, orange & almonds
Warm celeriac, puy lentil & fresh herb salad
Yellow & green bean salad with roasted red onions

Dessert (choose 2)

Strawberry crème brulee
Summer pudding with mint
White chocolate mousse with orange coulis
Praline parfait with peanut brittle

Included tea/coffee, herb tea fresh baked bread & butter


