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VEGAN WEDDING BREAKFAST 

 
SERVED TO TABLE IN THE HOUSE MAX 24 PEOPLE (3 ROUND TABLES OF 8)  
SERVED TO TABLE IN THE BARN MAX 50 PEOPLE (TRADITIONAL U SHAPED) 

 
CHOOSE TWO OR THREE COURSES 

THIS MENU IS 100% VEGAN AND PREPARED USING ONLY VEGAN INGREDIANTS AND CONDIMENTS 

PLEASE CHOOSE TWO OPTIONS FOR EACH COURSE AND OFFER YOUR GUESTS 
THOSE TWO OPTIONS TO CHOOSE FROM 

 

 

STARTERS 
HOME MADE SOUP (GLUTEN FREE AVAILABLE) 

ALL SERVED WITH HOMEMADE BREAD ROLL AND VEGAN SPREAD OR EXTRA VIRGIN OLIVE OIL 

CARROT AND CORIANDER  

TOMATO AND BASIL  

ROASTED VEGETABLE  

 

ROASTED VEGETABLE TERRINE (GLUTEN FREE AVAILABLE) 

A DELICIOUS LAYERED TERRINE OF ROASTED BUTTERNUT SQUASH, COURGETTES, SWEET POTATOES AND ROASTED PEPPERS 

SERVED ON A SALAD GARNISH WITH LYTHE VALLEY DAMSON GUMBO AND MELBA TOAST 

 

APPLE, ROASTED BUTTERNUT SQUASH AND CANDIED WALNUT SALAD WITH A BALSAMIC DRESSING 

(GLUTEN FREE - CONTAINS NUTS) 

TOSSED GREEN SALAD, WITH JULIENNE OF CRISP APPLE, AND CANDIED WALNUTS 

 

CHARGRILLED ASPARAGUS (CONTAINS NUTS) 

WITH ROMESCO SAUCE AND ALMONDS   

 

GARLIC MUSHROOMS ON SOURDOUGH TOAST (GLUTEN FREE AVAILABLE) 

FIELD MUSHROOMS, ROASTED WITH GARLIC 
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MAINS 

 

ROASTED VEGETABLES AND CASHEW NUT WELLINGTONS 

WITH TOMATO AND HERB SAUCE, NEW POTATOES, FRESH VEGETABLES 

 

TOAD OUT OF THE HOLE 

SAUSAGE, CREAMY MASH AND “YORKSHIRE” PUDDING, SERVED WITH FRESH VEGETABLES AND ONION GRAVY 

 

SWEET POTATO AND CHICK PEA CURRY (GF) 

CHILLI LIME AND GINGER INFUSED COCONUT CURRY OF SWEET POTATO AND CHICK PEA, SERVED WITH JASMINE RICE AND MANGO 

CHUTNEY 

 

QUINOA AND ROASTED FENNEL WITH BEETROOT AND POMEGRANATE (GF - CONTANS NUTS) 

A WARM SALAD OF QUINOA, WITH ROASTED BEETROOT AND FENNEL, FINISHED WITH SPICED MIXED NUTS, POMEGRANATE AND A 

TAHINI AND YOGHURT SAUCE 

 

CARROT AND CARDAMOM TARTE TATIN 

ON MIXED DRESSED LEAVES, FINISHED WITH A BALSAMIC REDUCTION AND  

ACCOMPANIED WITH CRUSHED POTATOES  

 

ROASTED VEGETABLE TART 

ON MIXED DRESSED LEAVES, FINISHED WITH A BALSAMIC REDUCTION AND  

ACCOMPANIED WITH CRUSHED POTATOES 

 

 

DESSERTS 
 

ALL AVAILABLE GLUTEN FREE 

VEGAN MESS  

WITH VEGAN MERINGUE, FRESH BERRIES, AND SOYA ICE CREAM 

SUMMER PUDDING  

WITH SOYA ICE CREAM 

CHOCOLATE BROWNIE  

WITH SOYA ICE CREAM 

STICKY TOFFEE PUDDING  

WITH VEGAN ICE CREAM (CONTAINS NUTS) 


