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2 W E D D I N G  PAC K AG E  MENU

COCKTAIL OR MOCKTAIL (POST CEREMONY)

Guest ’s choice of one of the fol lowing: 

Cocktai l ;  bubbles with grenadine garnished with crumbled  

freeze-dried raspberry and mint

Mocktai l ;  sparkl ing grape juice with grenadine garnished with  

crumbled freeze-dried raspberry and mint 

FINGER FOOD (SELECT THREE FINGER FOOD ITEMS FROM PAGE 3)

Three Finger Food items

BUFFET DINNER (SELECT FIVE BUFFET DINNER ITEMS FROM PAGES 4 & 5)

One Carvery item

One Main dish

One Farinaceous dish

Two Vegetable/Salad dishes 

Buffet Dinner also includes: 

Selection of condiments

Selection of breads

BUFFET DESSERT

Individual dessert selection (CHEFS CHOICE, WITH THREE OPTIONS. 1  SERVE PER PERSON)

Wedding cake cut and served to the dessert buffet on platters

Fresh fruit

SUPPER (SELECT TWO MORE FINGER FOOD ITEMS FROM PAGE 3)

Two Finger Food items

Tea selection and f i lter coffee from the beverage buffet

Design your own menu using the outl ine below.  

Make a menu unique to your special day, by selecting your own items for f ingerfood, buffet dinner  

and supper on the fol lowing pages.
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FINGER FOOD OPTIONS 

Braised pork bao bun, red slaw, coriander,  sr iracha aiol i

Mini hotdog, kransky, sauerkraut,  McClure’s pickles,  mustard

Braised beef croquette, salsa verde

Lamb meatbal l  skewer, gremolata dressing (GF)

Mini beef burger,  cheddar,  pickle,  onion rel ish

Lamb mini burger,  mint mayo, brie

Thai beef salad r ice paper rol l ,  mint,  peanuts,  sweet chi l i  (GF)

Thai buttermilk-fr ied chicken, spicy coconut dipping sauce

Five-spice duck pancake, spring onion, cucumber, hoisin

 

Hot smoked salmon crostini ,  goat cheese, beetroot pickle

Poached prawn, herb mayonnaise and soft rol l

Mexican spiced f ish mini burger,  s law, aiol i

Breaded calamari ,  creamy ponzu dressing

 

Roast pumpkin bao bun, chi l l i ,  ginger,  soy, toasted cashews (V)

Tikka paneer skewer, lemon, mint raita,  cumin seeds (V, GF)

Wild mushroom vol au vent,  thyme and corn granola (V)

Smoked cheese and spinach empanada, chimmi churri  sauce (V)

BBQ pulled jackfruit sl ider,  carrot salad, chipotle aiol i  (V)

Caramelised onion and mushroom tart ,  feta whip (V)

Make a menu unique to your special day. 

Select three post-ceremony f inger foods, and two additonal f inger foods for supper.

V = Vegetarian    GF = Gluten free    DF = Dairy free

W E D D I N G  PAC KAG E  M E N U



4 W E D D I N G  PAC K AG E  MENU

BUFFET OPTIONS

CARVERY

Brown sugar  and mustard  g lazed ham  (GF)

Herb crusted beef  scotch f i l l e t  (GF)

F ive-hour  r ies l ing  and bay lamb shou lder  (GF)

Rosemary  sa l t  roasted lamb leg  (GF)

Ro l led  roast  pork  lo in ,  sa lmor ig l io  rub

Gar l ic  and mustard  roast  beef  s i r lo in  (GF)

Chermoula  rubbed whole  ch icken carvery  (GF)

MAINS

Massaman beef  curry,  baby potatoes ,  c innamon,  cor iander

Ch icken cacc iatore ,  Ka lamata  o l ives ,  bas i l  (GF,  DF)

Korean bra ised beef  short  r ib ,  spr ing on ion ,  toasted sesame

Conf i t  ch icken leg ,  p istach io  gremolata ,  gravy  (GF,  DF)

Span ish  ch icken cassero le ,  canne l l in i ,  oregano  (GF)

Beef  bourgu ignon ,  baby carrots ,  pear l  on ions ,  red wine

Roast  lamb rump,  red currant ,  minted peas ,  jus  (GF,  DF)

Bra ised lamb shou lder,  tag ine  sauce,  apr icots ,  preserved lemon,  pars ley  (GF)

Tha i  green ch icken curry,  l ime leaf,  baby corn ,  bas i l  (GF)

M iso  and honey g lazed sa lmon f i l l e t ,  l ime and ch i l l i  a io l i

Make a menu unique to your special day.  

Select one carvery item and one main dish for your dinner buffet service. 

V = Vegetarian    GF = Gluten free    DF = Dairy free
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BUFFET OPTIONS

FARINACEOUS

Sal t  and v inegar  roasted baby potatoes  (V,  GF,  DF)

Basmat i  r ice  p i la f,  c innamon,  turmer ic  (V,  GF,  DF)

Beauregard grat in ,  caramel i sed on ion ,  cheddar  (V,  GF)

Fr ied  brown r ice ,  edamame,  car rot ,  spr ing on ion  (V,  GF,  DF)

Bombay korma roasted potatoes ,  cor iander  (V,  GF,  DF)

VEGETABLES & SALADS

Roasted root vegetables,  ol ive oi l ,  garl ic ,  rosemary (V, GF, DF)

Roast  beetroot ,  goat  cheese ,  ch ive  crème f ra iche  (V,  GF)

Roasted eggplant ,  tomato and coconut curry,  cr ispy shal lots ,  

baby spinach  (V,  GF)

St i r  f r ied  As ian  vegetab les ,  hokk ien  noodles ,  kecap manis ,  spr ing on ion  (V)

Roast  pumpkin  canne l lon i ,  ch i l l i  tomato conf i t  (V)

Seasona l  green vegetab les ,  gar l ic  o l ive  o i l ,  f resh  herbs  (V,  GF)

Green bean sa lad ,  c ranberr ies ,  fe ta ,  toasted wa lnut ,  lemon dress ing  (V,  GF)

Cau l i f lower,  grape and lent i l  sa lad ,  curry  v ina igret te  (V,  GF,  DF)

Roast  Moroccan carrot  sa lad ,  har i ssa ,  o l ive  o i l ,  toasted sesame  (V,  GF,  DF)

Gem let tuce ,  ce lery  and toasted sunf lower  seed sa lad ,  buttermi lk  

dress ing  (V,  GF)

Iceberg ,  c r i spy  sha l lots  and tomato sa lad ,  I ta l ian  dress ing  (V,  GF,  DF)

Cos ,  a lmond and orange sa lad ,  c i t rus  dress ing  (V,  GF,  DF)

Rocket  and parmesan sa lad ,  pear  v ina igret te  (V,  GF)

Make a menu unique to your special day.  

Select one farinaceous dish and two vegetable/salad dishes for your dinner buffet service. 

V = Vegetarian    GF = Gluten free    DF = Dairy free
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