
Sample Menu

D E S S E R T

S T A R T E R

M A I N  C O U R S E

W E D D I N G  B R E A K F A S T  

Please  choose  2  starters ,  2  mains  & 2  desserts  
(Advised to  se lect  1  Vegetarian/Vegan Option to  suit  a l l  guests)
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Double  Chocolate  Brownie  with Vani l la  Ice  Cream 

Citrus  Lemon Tart  with Ita l ian Meringue and Raspberry  Compote

Summer Garden Eton Mess  

Cherry  & Almond Bakewel l  with Chi l led Crème Anglaise  

Summer Berries  with Blackberry  Compote and Rhubarb Sorbet  (VG & GF)  

Chocolate  Watemousse  with Coconut  Ice  Cream (VG & GF) 

Norfolk  Ham Hock Terrine ,  Minted Peas ,  Breakfast  Radish ,  and Homemade Bread

Beef  Carpaccio  with Horseradish Mayo and Garden Beets

Chicken Liver  Parfait  with Apple  Sauce and Toasted Focaccia

Gin Cured Smoked Salmon with Beetroot  and Pickled Radish 

Prawn & Crayf ish  Cocktai l  with Seafood Dress ing and Sour Dough

Heritage  Tomatoes  with Artichokes ,  Broad Beans ,  Bas i l  and Suffolk  Gold Crisp (V & GF)

Avocado,  Mozzarel la  and Aubergine Stack with Sauce Vierge  (V)

Braised Beef  Shin with Rosemary Roast  Potatoes ,  Seasonal  Vegetables  and Red Wine Jus

Roasted Chicken Breast  with Parmesan & Thyme Dauphinoise  Potatoes  & Seasonal  Vegetables  

Blythburgh Pork Loin,  with Olive  Oil  Mash,  Seasonal  Vegetables  and Aspal l  Cider  Gravy

Smoked Haddock Fishcake with Crispy Pancetta  and Herb Oil

Pan Fried Hake,  Lemon Butter  Herb Sauce ,  New Potatoes  and Seasonal  Greens  Courgette ,  

Lenti l  & Spinach Fritters  with Mango Salsa  (VG & GF)

Beetroot  and Squash Wel l ington with Roasted Wal led Garden Vegetables  (VG)



Sample Menu

C H E E S E  T A B L E  

 £12  per  person 
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Suffolk  Gold 
Binham Blue

Baron Bigod Brie
Beauti ful ly  displayed and served with a  se lect ion of  crackers ,

f igs ,  f ruit  and chutneys .
+  Charcuterie  from £7 .50PP

Sample Menu

D E S S E R T  T A B L E  

 £12  per  person 

Chocolate  Fondant
Lemon Tart

Apricot  and Frangipane Tart
Summer Berry  Pudding

Vani l la  and Raspberry  Cheesecake 
Honeycomb Cheesecake

Dark Chocolate  and Raspberry  Cheesecake (VG & GF)

Please choose 3  options
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D E S S E R T

S T A R T E R

M A I N  C O U R S E

C H I L D R E N ' S  M E N U

Please  choose  2  Starters ,  2  Mains  & 2  Desserts
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OAKSMERE MESS SUNDAE WITH VANILLA & STRAWBERRY ICE

CREAM, CRUSHED MERINGUE,  FRUIT COMPOTE 

VANILLA CHEESECAKE,  FRUIT COMPOTE

CHOCOLATE OR VANILLA ICE CREAM CONE

GARLIC BREAD TOPPED WITH CHEDDAR CHEESE

CHICKEN GOUJONS WITH BBQ SAUCE DIP

HALLOUMI WITH TOMATO SAUCE DIP

BUTCHERS SAUSAGES WITH MASH POTATO, GRAVY AND PEAS 

BEEF BURGER IN A BUN WITH SKINNY FRIES AND SLAW

BATTERED COD WITH HAND CUT CHIPS AND PEAS

CREAMY TOMATO PASTA WITH GARLIC BREAD AND SALAD
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E V E N I N G  F O O D

 £12  per  person 
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Pepperoni  and mozzarel la  8- inch pizza
Roasted Mediterranean vegetable  8- inch pizza

6oz Dedham vale  beef  burger
Tradit ional  f i sh  and chips

Falafe l ,  tzatziki  and cr ispy sa lad in  f latbread
Harissa  marinated lamb kebab and mint  yoghurt  in

f latbread
Cajun coated hal loumi and courgette  kebabs  with tomato,

sa lsa  and f latbread

Sample Menu

E V E N I N G  H O G  R O A S T

Blythburgh Pork Hog Roast  Crackl ing
Bread Buns

Coles law
Apple  Sauce

Mustard 
Ketchup

Please choose 3  options

£28.50 per  person 


