
Polite Notice:

•	 Depending on the size of your wedding party, we would ask you to select one starter, one main and one dessert 
for the party but of course, we would cater for any guests with dietary requirements separately.

•	 Any dietary requirements and/or allergens will need to be disclosed 2 weeks before your special day.

STARTERS

CHARGRILLED SWEET POTATO
with harissa dressing, dukkah and coconut yoghurt

CRISPY SESAME COATED BELLY PORK
with Asian slaw and honey & grapefruit sauce

MAINS

CORN FED CHICKEN STUFFED WITH MUSHROOMS
with glazed fondant potato, truffle butter sauce,
tenderstem broccoli and purple carrot ribbons

RED THAI SALMON CURRY
with jasmine rice, pak choi, caramelised pineapple and lychee

HALLOUMI SPIEDINI
with lemon & herb butter, roasted Mediterranean vegetables and

pesto mayo on garlic flatbread

DESSERTS

TOASTED BELGIAN WAFFLES
with caramelised banana, toffee sauce

& vanilla ice cream

TIRAMISU
with espresso caramel

SUNFLOWER
THREE COURSE WEDDING BREAKFAST FOR £40 PER GUEST

Chargrilled  Sweet  Potato

Corn Fed Chicken


