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From formal dining to a sharing feast we’ve &
choice to suit your style and budget!

Simply choose the style of wedding you've dreamed
of and the dishes you’ll love for your Wedding
breakfast from our choice of menus.



Brucetta
Figs with cheese, honey and walnut
Smoked salmon bellini

Hlontor s

Pear, Stilton and walnut salad (v)
Melon and Palmea ham salad
Soup of choice
Homemade pate & toast

Choice of two home roasted and sliced meats
Pear, Stilton and walnut salad (v)
Poached side of salmon with prawns
Pasta salad
Garden salad (v)

Homemade quiche
Vol-au-vents
Farm fresh eggs (devilled or crab)
Homemade creamy coleslaw (v)

Garlic and rosemary roasted salad potatoes (v)
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Assiette Of Desserts
(Your choice of three mini desserts served together on individual plates)



Sticky honey & mustard sausages
Mini fish & chips

Sliced roast beef with horseradish sauce
Home roasted and sliced ham
Pork pies
Scotch eggs
Homemade sausage rolls
Homemade quiche
Selection of salads
Homemade creamy coleslaw (v)
Roasted/boiled salad potatoes (v)
Homemade crusty bread & butter
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Apple pie served with pouring cream
Coffee renoir



Your Gh&m;mnapés
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Choose from thefollowing sharing platters
for your guests to enjoy at their tables:

Cheese & meat platters
Ploughmans platters
Seafood platters

A selection of mini sweet treats of your choice
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Homemade hot pot
Beef lasagne
Cheese and onion pie (v)
(Including all condiments)

Lheggent

Apple pie with pouring cream



We are thrilled to offer The Granary, our beautiful, rustic and intimate private dining venue
situated on our family farm, accommodating up to 14 guests for your wedding breakfast.

Your choice of three canapés

lontor s

Pear, Stilton and walnut salad (v)
Seafood Medley
Soup of choice
Homemade pate & toast

Roast Chicken
Served with roast potatoes, seasonal vedetables, homemade Yorkshire pudding and gravy.

Homemade Fish Pie
Served with seasonal vegetables and homemade crusty bread and butter.

Fillet of beef
Served with roast potatoes, seasonal vedetables, homemade Yorkshire pudding and red wine jus.

Lheggent

Choice of the following dessert:
Banoffee tart
Coffee renoir
Individual fresh fruit meringue nest
White chocolate cheesecake
Cheese board
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A selection of local cheeses, cured meats and antipasti

dressed with fresh fruit and vegetables and served with homemade
crusty bread and chutneys.
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Choose from:
Hot roast beef, pork or chicken
served on teacakes with all the trimmings.
(Onions, stuffing and apple sauce)

Hot bacon and / or salsage sandwiches
served on teacakes
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If you would like something & little bit different for
your special day, then our unique cheese celebration
cakes create a stunning centrepiece! Made with the

finest locally sourced cheeses and decorated with fresh
fruit or flowers, they can be a real show stopper!



7.

If you would like to go ahead and book withh The Lovely Cow Shed for your big day, we request &
payment of 50% of the estimated total cost to secure your booking.

The outstanding balance must be paid 1 month prior to the wedding date and any additional
items added at this point will be included in the final payment invoice.

Final numbers along with all dietary requirements and allergies must be confirmed
1 month before the wedding date.

No refunds will be given for cancellation within 1 month of the event. All payment is forfeited.

Paying for your big day is a significant finaricial commitment. It is for that reason we advise you
to have basic wedding insurance in place on confirmation of your booking.






