Unique Bite

L

SIGNATURE FIRE
FEAST

Experience the theatre of live-fire cooking with premium British produce, generous sharing platters and
unforgettable flavours. Cooked over wood and charcoal before your guests, this menu creates a relaxed yet
luxurious wedding feast.

Canapés
- Smoked Brisket Crostini — Horseradish creme fraiche & crispy shallots.- Fire-Grilled Chimichurri Beef Skewer
— Fresh herb chimichurri.- Charred King Prawns — Roasted garlic butter & lemon.- Crispy Pork Belly — Apple
purée & cider glaze.- Wild Mushroom Arancini (V) — Truffle aioli.

From the Fire
- Slow-Roasted Rosemary & Garlic Lamb Shoulder — Mint salsa verde.- Flame-Grilled British Sirloin —
Homemade chimichurri.- Fire-Roasted Herb Chicken — Lemon, thyme & garlic marinade.- Vegetarian: Wood-
Fired Miso Aubergine (VG) — Toasted sesame, crispy shallots & coriander.

Seasonal Sides
- Garlic & Rosemary Roasted Baby Potatoes- Heritage Tomato & Burrata Salad- Charred Seasonal Vegetables-
Asian Slaw with Sesame Dressing- Artisan Sourdough & Whipped Garlic Butter- Homemade Chimichurri &
Garlic Aioli
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