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Reception Drinks & Canapés
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Wedding Breakfast



Optional Sorbet Courses :

Fine Champagne & Orange Ice-Flakes

Lemon & Thyme Sorbet

Passion Fruit & Pineapple Sorbet

~oOo~
£3.00 per person
£3.00 per person




Buffet Options

Gala Dressed Buffet 







Reception Drinks





Bucks Fizz


With Sparkling Wine ~ per glass	                        £5.00


With Champagne ~ per glass                                  £7.00





Kir Royale


Crème de Cassis topped with;


Sparkling Wine ~ per glass		   £7.50


Champagne	~ per glass		    £10.00





Sherries


Dry, Medium, Pale, Sweet ~ per 50 ml               £3.25





Pimms


Pimms No1 or Vodka Cup & Lemonade, garnished


with seasonal fruits topped with mint


Per Jug ~5 Glasses	            	                  £20.50


Per Glass	     	            	                £5.00





Seasonal White Wine Cup


White Wine, Lemonade & Apple Juice, garnished with seasonal fruits


Per Jug ~ 5 Glasses   	  	                   £18.00


Per Glass		             	                 £4.50





Mulled Wine/Winter Pimms


Red Wine, Cognac, Port, Ground Ginger,


Cinnamon, Nutmeg, Oranges & Lemon Slices


Per Glass 	           	              	                 £5.00





Fruit Punch (Non Alcoholic)


Orange, Pineapple & Grapefruit with a splash


of Grenadine


Per Jug ~ 6 Glasses 	   	   	      £15.00


Per Glass		                	     £3.00





Orange Juice


Per Jug ~ 6 Glasses		  	      £12.50





Per Glass                                	                  £3.00





Bottled Beer


Served from a large Silver Iced Bucket


Per Bottle                              	                   £3.75

















Canapé Menu








Baby Ratatouille Pizza’s topped with Mozzarella 





Crispy Breaded Tiger Prawns





Shot Glass of Chilled Gaspacho





Mini Open Beef Burger with Dill Pickles and 


Cheddar Cheese





Chicken and Chorizio Coulibiac





Leek and Parmesan Tart





Roulade of Smoked and Fresh Salmon





Mini Spiced Vegetable & Sultana Samosas 





Mini Baby Spinach and Field Mushroom 


Croque Monsieur





Shot Glass of Chilled Melon and Ginger Soup





Smooth Chicken Liver Parfait Tartlet





Nori Seaweed Roll with Shiitake Mushrooms 


and Asparagus





Cherry Tomato and Boccacini Skewer





Mascarpone, Red Onion and Herb Millefeiulle





Seared Salmon with Wasabi





Mini Smoked Ham and Cheddar Cheese 


Croque Monsieur





~oOo~





~ Your choice of ~


5 Canapés 	£6.50


7 Canapés 	£7.50














Please select a set menu consisting of 1 starter, 1 main course and 1 dessert


for the entire party.


Please do inform us should you have anyone in your party who has any special dietary requirements and we will cater for those needs accordingly.


3 Course Meal - £40.50 per person


Price Includes Coffee & Petit Fours





Starters





Warm Tarte of Oyster Mushroom, Somerset Brie and Baby Spinach


Served with Port and Shallot Infusion (V)





Chilled Melon Filled with Golden Pineapple, Coriander and Sweet Chilli Salsa, 


Candied Ginger Sorbet (V)





Roulade of Poached Scottish Salmon and Spinach bound with Dill, Natural Yoghurt 


And Lemon and Citrus Dressing





Roasted Pepper & Plum Tomato Soup with Pesto Chantilly





Tarragon scented Broth of English Leeks & Potatoes, garnished with flaked Naturally 


Smoked Haddock & Vermouth





Homemade Rillettes of Local Pork and Puy Lentils with Toasted Onion Bread


Marjoram and Bramley Apple Jelly





A Seasonal Salad of Warm Golden Cross Goats Cheese Wrapped in Smoked Streaky Bacon


Toasted Pine-nuts and Honey Dressing


Supplement of £1.00 per person





Confit of English Duck Leg Served on a Salad of Spring Onions, Cucumber and Hoi sin Dressing 


 Supplement of £2.00 per person





Home-made Ravioli of Corn-fed Chicken and Wild Mushroom on Buttered Spinach, 


Madeira and Chive Sauce


 Supplement of £3.50 per person








Desserts





Fresh English Strawberry Pavlova with 


Vanilla Seed Chantilly & Crispy 


Caramel Crackling





Raspberry Creme Brulée with


 Lemon Curd Ice-cream





Glazed Orange and Cardamom Tarte, 


Bitter Chocolate Sorbet





Basil Panna Cotta topped with 


Homemade Strawberry Ice cream





Rich Belgian Chocolate Marquis with 


Summer Fruits and Cognac Chantilly





Warm Rich Dark Chocolate Tarte served


 with White Chocolate Sorbet 


Supplement of £1.00 per person





Trio of Chocolate Desserts 


Supplement of £1.00 per person





Trio of Strawberry Desserts 


Supplement of £1.00 per person

















Children’s Meals





 Grissini Bread Sticks & Salad Vegetables 


with Yoghurt Dip





Fresh Fruit Kebab drizzled with Honey





Mozzarella Glazed Garlic Bread





~oOo~





Bangers and Mash





Roast Breast of Chicken with Fresh seasonal 


Vegetables and Roast Potatoes





Spinach and Ricotta Tortellini with 


Homemade Tomato Sauce





Homemade Chicken Goujons with Fries 


and Baked Beans





~oOo~





Mannings Heath Ice-cream Belly Buster





Banana Split with Toffee Sauce





Fresh Strawberries and Cream





~oOo~





3 Courses ~ £15.00











Main





Locally Smoked Gammon Ham





 Poached Fillets of Scottish Salmon served with Tarragon Mayonnaise





Oyster Mushroom, Spinach and Blue Cheese Quiche





Poached Breast of Chicken in Tarragon and Grain Mustard Cream Sauce





Hot Buttered Minted New Potatoes





Salad Selection





Plum Tomato, Basil and Red Onion Salad





Home-made Coleslaw 


 


Spiced Rice Salad with Sultanas, Coriander and Chick peas





Roasted Provençal Vegetable, Fusilli Pasta and Olive





Picked Seasonal Leaves





Desserts





Marbled White and Dark Chocolate Torte





Mature English Cheese Board





~oOo~





Coffee and Petit Fours





~oOo~





£40.50 per person


Please note a minimum of 40 guests is required





Cheese Boards





A Selection of British Cheeses with 


Celery, Grapes & Biscuits 





~oOo~





£40.00 per board


 Caters for up to 8 people








Barbecue Menu





Old Sussex Recipe Sausages





Chinese Style Spare Ribs





Prime Beef Burger





Lemon, Honey & Rosemary Chicken Drumsticks





Jacket Potatoes





Roasted Vegetable Tagine





Homemade Coleslaw





Mixed Seasonal Leaves





Tomato, Red Onion and Basil salad





£21.00





Alternative Vegetarian Dishes 


Provencal Vegetable Kebabs with Pitta Bread





Homemade Herb, Nut and Onion Sausages





Mushroom and Spinach Moussaka





BBQ Upgrades


Supplements Per Person





Thai Style Butterfly Chicken Breast	£3.00





Peppered Garlic Rump Steak		£3.50





Lemon & Lime Marinated Tiger Prawns £3.50





Garlic and Parsley Field Mushroom 	£1.50





Spiced Lamb Kofta		£3.00

















Finger Buffet 





Selection of Finger Sandwiches





Tomato, Basil and Somerset Brie Quiche (V)





Oriental Dim sums with Hot and Sour Dip





Honey and Rosemary Glazed Sausage Roll





Humous and Tzatziki with Grissini Sticks (V)





Southern Fried Chicken fillets with BBQ Dip





Tiger prawns wrapped in Filo with Hoi Sin Dip





Lamb Koftas with Minted Yoghurt





Vegetable Samosas with Mango Chutney (V)





Hickory Smoked BBQ Pork Ribs





Brochette of Chicken and Red Pepper





Sussex Goats Cheese and Leek Bruschetta (V)





Desserts





Gateaux Opera with Coffee and Chocolate





Strawberry Vacherins





White Chocolate Choux Buns





Raspberry Panna Cotta





Glazed Lemon and Lime Tarte





Demi Tasse of Rich Chocolate Mousse





~ Your Choice of ~


5 items £17.00


7 items £18.50


10 items £21.00








Mains





Honey Roasted Duck Breast on Braised Red Cabbage, Bubble and Squeak,


Green Beans and Ginger Jus





Pan-fried Breast of Guinea Fowl with Rosemary Fondant Potato, Fricassee of Seasonal 


Beans scented with Garlic





Lemon and Garlic Steamed Breast of Chicken on a bed of Seasonal Vegetables, 


Parmentier Potatoes, Tomato and Oregano Sauce





Loin of Pork Wrapped in Parma Ham served with Basil Mash, 


Trio of Provençal Vegetables, Balsamic Jus





Pan-Fried Fillet of Scottish Salmon Served with Champ Potatoes,


Green Beans and Garden Mint and Pea Sauce





Roasted Baby Chicken filled with Tarragon Mousse


Panache of Seasonal Vegetables, Roast Potatoes and Grain Mustard Jus





~oOo~





Sirloin of Sussex Beef topped with Black Pudding Crust,


Gratin Potatoes, Sugar Snap Peas and Port Jus


Supplement of £2.00 per person





Pan fried Fillet of South Coast Sea Bass on Wilted Bok Choi, Parmentier Potatoes, 


Sugar Snaps, Coriander and Lime Leaf Sauce


Supplement of £2.00 per person





Lemon and Rosemary Roasted Rump of South Downs Lamb with Roast Potatoes, 


Panache of Green Vegetables, Shallot & Red Wine Jus 


Supplement of £2.00 per person














 







































































Vegetarian Mains








Puff Pastry Pithivier of Spinach, Ricotta and Yolk of Hens Egg


Tomato and Thyme Sauce (V)





Short Pastry Tart filled with Peppered Leeks, Asparagus and Blue Cheese, 


Grain Mustard and Tarragon Sauce (V)





Crispy Risotto Cakes Scented with Basil, Plum Tomato and Parmesan


Roasted Garlic Sauce (V)





Homemade Wild Mushroom Sausages on Spring Onion Creamed Potatoes 


Served with Sherry and Chive sauce (V)





Giant Samosas of Squash, Chick Peas Sultana, Coriander and Harissa


Tagine Style sauce (V)











 








































































