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Example Three Course Wedding
Breakfast

Figs Three Ways, with buffalo mozzarella, pomegranates, and balsamic reduction.
Ham Shank Terrine, with celeriac remoulade and sweet onion chutney
Pork Tenderloin, with curried squash, bok choy and fondant potato
Chicken breast stuffed with brie and parma ham, leek rosti and wild mushroom cream sauce
Chocolate Pot, with salted caramel, homemade honeycomb ice cream and peanut brittle.

Blueberry Baked Alaska
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