Weddings by Beaubray

[

Classic Wedding Menu

Classic Wedding Menu
don't forget that our prices are inclusive of all the crockery, cutlery, staff and kitchen equipment

Traditional style canapés topped with:

Smoked oysters and mussels, smoked salmon and tiger prawns, Smoked ham, spiced chicken, chorizo v
smoked cheese, goats cheese, stilton cream, ‘Philly’ v, nuts, olives, cherry and sundried tomatoes and fresh
fruits.

Choice of main course:

Pan-fried chicken breast with blueberries and creme de cassis *

St David’s chicken - breast of chicken wrapped in smoked bacon and served on a bed of creamy leeks *
Chicken Forestiere - breast of chicken smothered in a sauce of wild mushrooms, tarragon and sour cream *
Mediterranean style chicken cooked in a rich tomato sauce with honey and fresh basil *

Beef and walnut casserole cooked in red wine and brandy, served with crispy herb dumplings
Salmon cooked en papiotte with Pernod and fennel *

Choice of desserts - served with cream
Kentish pears baked in red wine with honey and cinnamon *

Eton mess with local raspberries and strawberries *

Lemon meringue roulade
Blueberry cheesecake
Chocolate brownies with clotted cream

Coffee, tea and 'celebrations'
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