CANAPE MENU

Please choose Three Canapes from the selection below




WEDDING BREAKFAST MENU

Please choose Two Starters, Two Mains and Two Desserts from the Wedding Breakfast Menu Below (any dietary will be additional to choice, and no extra cost)

TO START

Potted Chicken Liver Parfait, toasted artisan bread
& fig jam

Thai Fishcakes, sweet chilli dressing, rocket
Roast Belly Pork, watercress salad, apple puree
Crispy Chilli Chicken, thai salad, mint yogurt

Oak Roast Salmon & Prawns, watercress, dill creme
fraiche

Roast Tomato & Red Pepper Soup, chive creme
fraiche, artisan bread (V)(VG)

Carrot & Coriander Soup, black pepper crouton

Wild Mushroom Soup, truffle oil, artisan bread
(V)(VG)

Creamed Leek & Crumbly Goats Cheese Tart, baby
leaves, balsamic (V)

Sauteed Wild Mushrooms, toasted ciabatta, pinot
grigio cream (V)

Goats Cheese & Beetroot Tart, mixed leaves,
balsamic glaze

THE MAIN MENU

Sirloin of Local Roast Beef, yorkshire pudding, goose fat
roast potatoes, rich meat gravy

Chicken Breast stuffed with Wensleydale, wrapped in
parma ham, cranberry compote, goose fat roast potatoes

Chicken Breast, stuffed with cream cheese, mozzarella &
spinach, wrapped in parma ham, red wine & thyme sauce,
goose fat roast potatoes

Roast Breast of Turkey, stuffing, chipolata wrapped in
bacon, yorkshire pudding, roast potatoes, pan gravy

Individual Steak, Hendersons Relish & Guinness Pie, served
with buttery mash

Slow Roasted Loin of Pork, apple & apricot seasoning, pan
gravy, goose fat roast potatoes

Crisp Roast Belly Pork, mustard mash, cider sauce

Salmon Fillet, on crushed new potatoes, white wine, cream
& chive sauce

Roast Vegetable Wellington, sweet potato, mushrooms,
spinach, herb roasted potatoes, gravy (V)(VG)

Stuffed Peppers, couscous, red pepper coulis (V)(VG)

Individual Beef Wellington, dauphinoise potatoes
(supplement £5.00 per person)

Slow Roasted Lamb Shank, minted mash, redcurrant &
rosemary sauce (supplement £5.00 per person)

All served with Thyme Roasted Carrots, Honey Roasted
Parsnips & Tenderstem Broccoli, herb crumb

DESSERTS

Sticky Toffee Pudding, butterscotch sauce,
honeycomb ice cream

Dark Chocolate Brownie, clotted cream ice cream
(V)

Eton Mess, crushed meringue, mixed berries,
vanilla cream

Bramley Apple Crumble, creme anglaise

Vanilla Panna Cotta, raspberries

Lemon Posset, berries, shortbread

Strawberry Cheesecake, pimm’s jelly, mixed berries
Crisp Lemon Tart, chantilly cream (V)

Followed by Tea, Coffee & Chocolates



CHILDREN’S MENU

At £25.00 per child, for three courses

EXTRAS

Table Platter of Cheese & Biscuits at £75.00 per table (serves 10 people)
Selection of Mini Desserts with evening buffet at £7.50 per person
Crew/Photographers: Hot Meal at £30.00 or Sandwiches, Tea/Coffee at £10.50 per person
Bacon Sandwiches at Midnight at £9.95 per person

lam bar extension £275



EVENING BUFFET MENUS

FORK GARDEN HOT FORK
BUFFET BARBEQUE BUFFET

At £25.00 per person At £25.00 per person At £25.00 per person




EVENING BUFFET MENUS

HOMEMADE HOMEMADE
PIE & PEAS STONEBAKED PIZZA’S

At £25.00 per person At £25.00 per person




CHRISTMAS PACKAGE MENU

Canapes
Pigs in Blankets, pork sausage, smoked bacon
Chicken Liver Parfait, toasted crostini, onion chutney

Smoked Salmon Blinis, creme fraiche
To Start

Honey Roasted Parsnip Soup, parsnip crisp, toasted sourdough

Scottish Smoked Salmon & North Atlantic Prawns, Marie rose sauce, little gem
lettuce & lemon

Brie Wedge, coated in panko breadcrumbs, cranberry compote
Mains

Sirloin of Local Roast Beef, Yorkshire pudding, goose fat roast potatoes, rich
meat gravy

Roast Breast of Turkey, cranberry and sausage stuffing, pigs in blankets, goose
fat roast potatoes, yorkshire pudding, pan gravy & cranberry sauce

Roast Vegetable Wellington, sweet potato, mushrooms, spinach, herb roasted
potatoes, vegan gravy

All served with Thyme Roasted Carrots, Honey Roasted Parsnips & Tenderstem

Broccoli, herb crumb

Desserts

Traditional Christmas Pudding, brandy sauce

Ginger & Cinnamon Créme Brulee, ginger snap biscuit
Bailey’s Cheesecake, cream

Followed by Filter Coffee, Yorkshire Tea & Chocolates

Evening Buffet

Homemade Pie & Peas

The Crown Christmas Pie
Turkey, Smoked Pancetta, Brie & Cranberry Pie

Roast Mediterranean Vegetable Pie (V)(VG)
All served with
Mushy Peas
&

Homemade Potato Wedges

Selection of Mini Festive Desserts
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NEW YEAR’S EVE PACKAGE MENU

Canapes

Smoked Salmon Blinis, creme fraiche

Tempura Prawns, chilli dip

Fillet Steak Crostini, teriyaki glaze

Duck & Pak Choi Spring Rolls, with hoisin sauce

Starters

Butternut Squash Soup, toasted sourdough bread

Cured Salmon, slow gin dry cured salmon, creme fraiche, sourdough bread
Ham Hock Terrine, chutney, sourdough bread

Mains

Individual Fillet of Beef Wellington, dauphinoise potatoes
Seabass, herb roasted potatoes, cherry tomatoes and pesto

Roast Vegetable Wellington, sweet potato, mushrooms, spinach, herb roasted
potatoes, gravy

All served with Thyme Roasted Carrots, Honey Roasted Parsnips &
Tenderstem Broccoli, herb crumb

Desserts

Lemon Posset, berries, shortbread (V)

Strawberry Cheesecake, pimm’s jelly, mixed berries
Dark Chocolate Brownie, clotted cream ice cream
Followed by Filter Coffee, Yorkshire Tea & Chocolates

Cheese Course for the Table

Platter of Yorkshire Cheese, biscuits, grapes, celery & chutney

15



LATE AVAILABILITY PACKAGE MENU

Starters
Potted Chicken Liver Parfait, toasted artisan bread, fig jam
Sauteed Wild Mushrooms (V), pinot grigio cream, toasted ciabatta

Roast Tomato & Red Pepper Soup, chive créme fraiche, artisan bread

Mains

Chicken Breast stuffed with Wensleydale, wrapped in parma ham, cranberry
compote, goose fat roast potatoes

Sirloin of Local Roast Beef, Yorkshire pudding, goose fat roast potatoes, rich
meat gravy

Roast Vegetable Wellington, sweet potato, mushrooms, spinach, herb roasted
potatoes, gravy (V)(VG)

All served with Thyme Roasted Carrots, Honey Roasted Parsnips &
Tenderstem Broccoli, herb crumb

Desserts

Eton Mess, crushed meringue, mixed berries, vanilla cream (V)(AVG)
Dark Chocolate Brownie (V)(AVG), clotted cream ice cream
Strawberry Cheesecake, pimm’s jelly, mixed berries

Followed by Filter Coffee, Yorkshire Tea & Chocolates
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