WHITEHILL GOLF

WEDDING MENU
=
STARTERS

HONEYDEW MELON FAN WITH MIXED BERRY COMPOT
TOMATO AND ROASTED PEPPER SOUP WITH RUSTIC BREAD

MACKEREL PATE SERVED WITH CREAMED HORSERADISH
MIXED LEAF AND GRANARY TOAST

MAINS

PAN FRIED CHICKEN SUPREME WITH A WILD MUSHROOM SAUCE
SERVED WITH NEW POTS AND GREEN BEANS

SALMON SUPREME WITH A CREME FRESH AND WATERCRESS SAUCE
SERVED WITH NEW POTATOES & GREEN BEANS

ROASTED VEGCETABLE AND GOATS CHEESE TART, SERVED WITH MIXED SALAD
DESSERT

LEMON TART WITH CREME FRESH AND COULIS
SUMMER BERRY ETON MESS

CHOCOLATE BROWNIE WITH CHOCOLATE SAUCE AND RASBERRIES

*COFFEE & TREATS

ALL INGREDIENTS ARE LOCALLY SOURCED AND FRESHLY MADE ON SITE
all dietary requirements catered for, please speak to us in advance for your booking



