



SAMPLE WEDDING MENUS 

Menu 1 - summer  

Starter 
Barbecued mackerel fillets, chicory, watercress, beetroot, horseradish dressing

Smooth chicken liver pate in tapas dish with apple chutney

Cornish sweet paprika smoked salami and Cornish coppa with marinated black and green olives 

Cornish squid with olive oil, parsley, garlic, red chillies  

Homemade mayonnaise 

Hot bread in baskets lined with white linen napkins (rosemary sea salt foccacia, sourdough, 
homemade grissini, fig and black pepper etc)


Main course  
Barbecued, devilled marinated butterflied lamb (mustard, allspice, horseradish, honey, cayenne) 
with rosemary jus

Roasted, and salted rosemary baby potatoes

Chargrilled marinated chicken drizzled with wild garlic, parsley and olive oil 

Seared salmon fillet with capers and red chilli on white china dish  

Hot buttered Cornish potatoes with parsley, mint and chives 

Griddled Cornish asparagus, griddled fennel, peas, sugar snaps, broccoli, fine beans with lemon 
olive oil dressing with fresh mint 

Rocket and Raddichio salad with mustard olive oil dressing 


Pudding  
One dish Rhubarb Fool on each table 

Bowls of clotted cream 

Bowls of Cornish vanilla bean clotted cream ice cream

Shortbread – on wooden boards with clotted cream bowl


Menu 2 - informal, relaxed dinner  

Standing Starter 
Small bowl of smoked haddock and leek chowder with some home made soda bread 


Fork Buffet Main course 
(Guests to help themselves, just a plate and a fork)

Chicken, mangetout, radish and shelled broad bean with avocado salad with herb and lime olive 
oil 

Home baked honey roast ham, hand sliced 

Chermoula marinated chargrilled salmon fillets

Chunky green herb salsa	 	 	 

Aioli

Spinach, feta and dill puff pie

Beef tomato and basil salad with black olives 

Butterbean salad with Dijon mustard, shallot, parsley, roasted red peppers

Cornish new potato salad with parsley, horseradish, sorrel and spring onion mayo and greek 
yoghurt dressing

Leaf and herb salad with rocket and raddichio 

Basket of pitta, homemade grissini, olive bread 
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Wedding Cake/pudding 
Wedding Cake. 

Chocolate brownies and white and dark choc chip cookies. 

Lots of flowers, indoor fireworks, candles, edible glitter, dusting of icing sugar. 


Menu 3 

On the table 
Rosemary foccacia, sundried tomato & parmesan foccacia, grissini, fig & black pepper bread in 
baskets (locally made artisan breads!)


Starter 
Caramelised onion & goats cheese & sweet red & yellow pepper tart with of cornish mixed leaves 
and edible flowers & basil


Main Course 
Cornish fish pie with undyed smoked haddock, Pollack/cod & lots of prawns, parsley, leek and 
cheesey golden mash topping in individual white china dish on a plate 

Roasted vine cherry tomatoes with olive oil, garlic & cracked pepper 

Fine beans, griddled asparagus, fennel, sugar snaps with chervil & 

lemony olive oil (Fee’s dish on table)

Cottage pie as fish alternative 

Lentil shepherds pie as vege alternative


Pudding  
Wedding cake chocolate fudge cake with white chocolate icing (supplied by Fee) plated with 
autumn raspberries and strawberries, clotted cream 


Menu 4  

Cornish antipasto starter on the table for guests to help themselves 
Cornish salamis (coppa and sweet smoked paprika salami), 

marinated black and green olives 

Squid marinated in basil, lemon & chilli oil

Borlotti bean and sweet potato with parsley, garlic & chilli

Locally made fig & black pepper bread, heart shaped ciabatta with sundried tomatoes & 
parmesan, foccacia with rosemary & sea salt 


BBQ Main Course 
(The meat is carved and plated with leafy salad and aubergines)     

Butterflied leg of Cornish lamb marinated in garlic, thyme and rosemary

Salsa rosso  (aioli will stay on the table during the main course)

Hot buttered Cornish potatoes with parsley, mint and chives  

Summer leaf salad with oakleaf, raddichio, Cornish rocket, bulls blood, mizuna and red wine  & 
olive oil vinaigrette 

Griddled aubergines & courgettes with pine nuts 

Salsa and aioli  


Vegetarian  
Barbecued aubergine, courgette & halloumi with olive oil, harrisa, cumin, lemon and coriander 
dressing


Pudding /Wedding Cake 
Giant Pavolva with tropical fruits. 

Stacked high scattered with lots of extra berries, glitter and petals, flowers.


www.feesfood.co.uk



Menu 5 - summer buffet  

Buffet/main course 
Seafood salad with scallops, tiger prawns, squid, sugar snap peas, fennel, chervil and lemon and 
olive oil vinaigrette 

Marinated chargrilled rare fillet of beef sliced not too thin

Hot Buttered New potatoes with parsley, mint and chives

Summer leaf and herb Salad with hemp oil & balsamic 

Griddled  Cornish asparagus

Red Salsa with roasted peppers, chillies, tomatoes, olive oil & basil

Homemade mayonnaise


Pudding 
Almond, lemon polenta cake with lemon ice cream or

Orange and almond torte with orange syrup

Large bowl of local strawberries and bowl of clotted cream


Menu 6 - Autumn  

Starter 
Salad of chargrilled Cornish asparagus, strips of roasted sweet red peppers, English buffalo 
mozzarella bocconcini, basil, Cornish coppa, roasted red onions with olive oil & sherry vinegar 
dressing 


Main course  
Fillet of beef marinated in thyme, olive oil and garlic, chargrilled and roasted  (plated)

Chunky salsa verde with stacks of basil, mint, parsley etc

Creamy horseradish sauce & tapenade on table 

Crushed Cornish new potatoes with olive oil, basil and rocket 

Roasted vine cherry tomatoes with olive oil and Cornish sea salt (plated)

Lizard leaf summer salad with Dijon mustard & red wine vinegar, olive oil dressing with edible 
flowers (plated)


Pudding (plated)

Pear and almond tart (slightly warmed) with vanilla bean clotted cream ice cream (bowls of clotted 
cream on table)


Menu 7 - Spring  

Starter 
Griddled Cornish asparagus with griddled fennel, podded broad beans, peas and mint and dill 
with lizard leaves and viola flowers 

Fillet of beef carpaccio and orangey olive oil dressing with dill and mint and few spring onion & a 
few amaranth leaves scattered


Main course  
Half Cornish Lobster (cold) with lemon wedges 

Homemade mayonnaise on the table

'Empties' bowls, finger bowls, sticks for picking meat

Hot salty chips on the table

Rocket and raddichio salad with lemony olive oil dressing 


Pudding 
Sticky toffee pudding served in white china pot with sticky toffee sauce in jugs and clotted cream 


www.feesfood.co.uk



Menu 8 - Autumn  
Woodland wedding party  

Banquet Long wooden tables  

Pheasant and cider pie 

Venison and hook Norton ale pie with handmade glazed pastry crust 

Hot buttered Cornish new potatoes with chives, mint and parsley

Roasted autumn squashes, seared cabbage, slow roasted red onions 

Vegetarians

Creamy mushroom, leek and thyme pie – individual pies


Pudding (Pots on wooden boards/slates for guests to help themselves) 

Tiny chocolate brownies with white chocolate chips 

Ginger syllabub

Hazelnut pavlova with raspberries and passion fruit


Menu 9 - Summer  

Main course One guest to serve pie.  Aprons on back of servers chairs. 

Chicken, ham, leek and parsley puff pie in old fashioned pie dish

Hot buttered Cornish new potatoes with chives, mint and parsley

Roasted Spring vegetables

Vegetarians

Creamy leek and thyme pie 


Pudding Little pretty  glass pots on wooden boards, for guests to help themselves. 

Gooseberry fool with homemade polenta shortbread biscuits,

Eton mess with passion fruit and raspberries

Cornish clotted cream vanilla bean ice cream

Tiny chocolate brownies


Menu 10  

For the table  
Flatbreads with coriander and green chilli

Tapas dishes roasted carrot cannelini bean puree/beetroot puree/humous/labne these can stay on 
the table for main course 

  

Main course Wooden sharing boards 

Moroccan marinated spatchcock with pickled lemons (chicken partially jointed)

Lamb skewers with ras el hanout & pomegranate molasses 

Giant couscous salad with lemon and sumac and stacks parsley, mint, lemon olive oil

Cumin roasted carrots and beetroot with crumbled feta & honey lemon dressing 

Griddled aubergine and pomegranate salad with harrisa, coriander, sundried tomatoes

Roasted cauliflower and broccoli, with spinach, rocket and zatar


v-Roasted stuffed butternut squash with spinach, sweet shallots, sumac, chick peas and tomato 
for vegans/veggies (individual portions) 


Pudding plated 

Naked Wedding Cake. Elderflower and lemon cake, cream cheese/butter icing

Whipped cream, lots of berries, elderflower syrup & edible flowers 

Nectarine, raspberries, pistachio, squeeze of lime and coyo for vegans
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