
Woodfired Weddings
Sample menu – Menu three, 3 courses – £90pp

Nibbles
Shredded smoked chicken, pepperonata dressing and garlic focaccia.

Cornish crab toast, creme fraiche and preserved lemon.
	 Smoked feta and fig salad, lettuce cup, honey and black pepper dressing.

Starter
	 Sourdough baguette, roast carrot humus and dukkha , marinated mozzarella, cucumber, nocellara olives.

Main
	 Low and slow Sicilian rubbed lamb, salsa verde.
	 Wood roasted summer squash, toasted almonds, jammy tomato and harissa dressing. V

 Canteen roasties with roasted garlic aioli.
 Coal roasted courgettes and fire roasted red peppers, sweet tomatoes, basil and chilli.

 Cucumber, chicory, fresh mint, preserved lemon.

Pudding
Woodfired summer pavlova - Rose water meringue, with fresh berries, whipped cream, pumpkin seed praline.

Price includes service, cutlery, and crockery (per person): starter plate, mains plate, dessert plate, side plate. Starter fork,  
starter knife, mains fork, mains knife, dessert fork, dessert spoon. Quality linen feel disposable napkin.  

Water jug, butter dish, salt/pepper pots.

Please note:
This is a sample menu from April 2026. Menus will vary by season and availability. Please contact the caterer for their latest menu.


