
Just one of our 

fabulous 

Wedding 

Menus…



Canape Reception
“Laughter is Loudest when 

food is the best”

A selection of delicious East Asian Canapes, selected by the Bride and Groom… Catch our serving

staff with:

Thai ‘Bang Bang’ Chicken Skewers, Glazed in Sticky Chilli and Sesame

~

Malaysian Beef and Pork Meatballs- in Sweet and Sour Malaysian sauce

~

King Prawn Kushiyaki, dusted with Shichimi seasoning and served with lime

~

Vegetable Wonton Cups, Filled with lightly softened veg in a cold Soy, Ginger and Garlic sauce. 



BBQ Wedding B’fast
“One cannot think well, love well, sleep well, if one has not dined well.”

On your table, you will find a variety of Great Accompaniments including:

Sicilian Potato Salad

~

Leafy green salad dressed with Mango & Habanero

~

Mediterranean Salad with Orzo and Oregano

BBQ Platter 1.

Honey Glazed Pork sausage 

Posh dogs in a soft Brioche 

Bun, and drizzled with 

Chimichurri Mayo, Sweet 

Mustard & Pink Pickled Onions. 

~

Steak Burgers Piled high with 

Melting monterey jack cheese, 

streaky bacon and Home 

Burger Relish

BBQ Platter 2.

Louisiana Dry Rubbed Pork 

Shoulder. Sweet Maple BBQ 

sauce

~

Jerk Chicken Thighs marinated 

for 48 hours in Cels famous 

Jerk seasoning and cooked on 

cast iron to lock in BIG flavour

~

Selection of Grilled Vegetables



Evening Buffet
“Sobremesa: The art of enjoying food and

friendships together”

Proper Paella Menu

We use a small Distributer Based in Hampshire who imports the very best of Authentic Valencian Bomba Rice, 

Paprika and Saffron.  

~ ~ ~

Chorizo and Roquito Pepper Paella 

Roasted Chicken Breast and Thigh, Enriched with a slug of White wine and a good measure of our very own 

Spanish Spice Blend. Delicious. 

~

Selection of Sliced Breads. Perfect for mopping up Paella.

~ 

Garden Salad Bright, Colourful, and Dressed with our Very own Mango and Habanero Dressing.   

~ 

Cold Meats and Cheeses. Platter of Serrano Ham, Sliced Chorizo, Manchego Cheese and Olives 


