
Wedding and Banqueting Menu 

                                                

The price indicated against each main course is inclusive of a starter and home-made bread, main course 

with seasonal vegetables, dessert, tea and coffee with chocolate mints.  

 

All prices shown are for 2016 & 2017. Please allow an annual 5% increase thereafter  

 

SOUPS  

• Seasonal Vegetable Soup, Chunky Sour Dough Croutons & Herb Oil  

• Leek & Potato Soup with Horseradish Cream & Crispy Leeks  

• Roasted Vine Tomato & Basil Soup, Wrekin White Crostini  

 

STARTERS  

• Seasonal Melon, Mixed Fruit Salsa & Raspberry Sorbet  

• Home-made Chicken Liver Parfait, Toasted Brioche & Red Onion Marmalade  

• Smoked Haddock & Spring Onion Fishcake, Pickled Beetroot Purée & Mixed Leaves  

• Mr Moyden’s Wrekin White Cheese & Sweet Onion Tart with Dressed Mixed Leaves  

• Pressed Ham Hock Terrine, Piccalilli, Honey & Mustard Vinaigrette & Watercress  

 

INTERMEDIATE  

• Iced Champagne Sorbet £3.50  

• Choice of Homemade Soups £5.95  

 

MAIN COURSES  

• Roast Sirloin of Staffordshire Reared Beef, Yorkshire Pudding, Roast Potatoes & Red Wine Jus 

£42.95  

• Seared Breast of Chicken, Fondant Potato, Wilted Spinach & Wild Mushroom Fricassee £39.95  

• Herb Crusted Salmon Fillet, Chive Potato Cake, Dressed Rocket & Lemon Cream £39.95  

• Slow Roast Pork Belly, Creamed Potatoes, Savoy Cabbage & Pancetta, Cider Jus £41.95  

• Roast Lamb Rump, Lemon Roasted New Potatoes, Seasonal Greens, Rosemary Scented Jus £45.95  

• Rosette of Staffordshire Reared Beef Fillet, Dauphinoise Potatoes, Wilted Baby Spinach, £48.50  

• Wild Mushroom, Pancetta & Baby Onion Sauce  

 

VEGETARIAN  

• Caramelised Onion, Sweet Potato, Sun-blushed Tomato & Goats’ Cheese Tart, Rocket Pesto 

£32.95  

• Butternut Squash, Roasted Red Pepper & Garden Pea Risotto, Dressed Rocket £33.95 

DESSERTS  

• Classic Eton Mess  

• Glazed Lemon Tart, Raspberry Coulis, Chantilly Cream  

• Warm Chocolate Brownie, Dark Chocolate Sauce & Vanilla Ice Cream  

• Glazed Vanilla Crème Brûlée, Shortbread Biscuit  

• Warm Apple Crumble, Fresh Vanilla Custard & Cinnamon Ice Cream  

• Lemon & Vanilla Cheesecake, Mixed Berry Compote & Lemon Popping Candy  

• Selection of Farmhouse Cheeses, Biscuits, Celery, Grapes & Apple Chutney  

 

CHEESE  

A Selection of Farmhouse Cheese & Biscuits Served with Celery & Grapes  

• Platter for 10 £38.50  

• Individual £7.95 


