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Starters

Wedding menu

Starters served with freshly baked focaccia from Flourpot Bakery

Antipasti Sharing Boards: Cured Meats, Olives, Parmesan Rocket
Salad, Focaccia (Served to your table for everyone to share)

Baked Camembert, Pumpkin Seed Crunch, Onion Relish,
Focaccia Soldiers (v)

Flat Baked Taco, Pulled Chipotle Pork, Pico De Gallo, Crema

Nduja Arancini, Roasted Garlic Aioli, Smoked Tomato,
Parmesan Dust

Panko Scofch Egg, Piccdlilli Puree, Crisp Spinatta, Pickles
Roasted Red Onion, Pumpkin Tart Tatin, Shaved Apple Salad (vg)

Crispy Artichoke Hearts, Goats Cheese, Pomegranate, Date Salsa (v)
Beetroot Cured Salmon, Ezme Salad, Sumac Yogurt, Pitta

Chicken Liver Parfait, Ciabatta Dippers, Saffron Shallofts,
Maple Rocket

Chickpea Falafel, Hummus, Pickled Beetroot, Dukkha, Za'atar (vg)
Katsu Prawns, Napa Kimchi, Pickled Carrots, Ground Rice Dust

Roasted Tomato, Fired Red Pepper Soup, Herb Butter Beans (vg)
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Wedding menu

Family Style Pie: Handmade Beef Pie, Harveys Ale, Herb Pastry,
Potato Puree, Roots, Jus (Served to your table for everyone to share)

Roast Chicken Breast, Olive Oil Roast Potatoes, Maple Roots,
Steamed Greens, Yorkshire, Red Wine Jus

Herb Rolled Pork Porchetta, Harissa Peppers, Feta Wedges,
Steamed Greens

Tempura Halloumi or Tofu, Triple Cooked Chips, Tartar Salsa,
Crushed Miso Butterbean, Fresh Lemon Dip (v/vg)

Beef Featherblade, Garlic Fondant, Mustard Flat Mushroom, Slaw,
Roasted Carrot

Aubergine Frito Misto, Squashed Potatoes, Beef Tomato Casserole,
Roasted Hispi (vQ)

Slow Roasted Chicken Breast, Leg Schnitzel, Garlic Spinach Cream,
Herb Mash

Pearl Barley Risofto, Confit Squash, Black Cabbage,
Sussex Parmesan (v)

Sweet Potato Bomb, Brighton Blue, Cauliflower Puree,
Toasted Almond (v)

Baked Salmon, Potato Hash, Soft Egg, Pin Head Caper Cream
BBQ Sea Bass, Buttered New Potatoes, Celeriac Slaw

Crunchy Portabello Mushrooms, Chipotle Butter, Butterbean Mash,
Charred Tenderstem (v)

Argentinian Grill Steak Bavette, Triple Cooked Chips, Béarnaise Butter,
Simple Green Salad

Lamb Rump, Crushed Potato, Lemon Pesto, Feta Peas (£2.40 pp
Supplement)
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Torched Lemon Meringue Pie, Gold Dome, Madeleine Base, Coulis
Baked Braeburn Apple, Toasted Oat Crumble, Vanilla Custard Pots
Pistachio Pavlova, Vanilla Cream, Fruits

Triple Chocolate Brownie, Warm Chocolate Sauce, Vanilla Ice Cream
Vanilla Bean Panna Cotta, Honey Granola, Macerated Berries
Sticky Toffee Pudding, Salt Caramel Toffee Sauce, Malt Gelato
White Chocolate Blondie, Raspberry Ripple Ice Cream

Trio: Basque Cheesecake, Chocolate Brownie, Lancing Mess

Stem Ginger Treacle Tart, Pecan Cream, Honeycomb Crunch
Baked Yoghurt Cheesecake, Lemon Syrup, Toasted Almond, Cream
Chocolate Brownie, Dairy Free Ice Cream, Chocolate Sauce (vg)
Banana Split, Vegan Cream, Vegan Ice Cream, Dark Chocolate,

Pineapple Crush (vg)

Circa Gelato Bike
Six flavours from Boho Gelato, cups, cones, sprinkles & our famous
‘Bev’' Gelato Bike, staff to serve for up to 1.5 hours (vg options)




