The New Chichester Sample Wedding Menu

Starters

Seafood cocktail -Prawns, Crab sticks & fresh Salmon,
served on a bed of Lettuce topped with Rose Marie Sauce.

Chunky Vegetable Soup served with Crusty Bread

Melon Balls and Citrus Fruit Salad

Pate served with Melba toast and Caramelised Onion

Main

Roast Beef, served with Roast Potatoes, Yorkshire Puddings & Seasonal Vegetables

Hunters Chicken, Succulent Chicken Breast wrapped in Bacon, topped wity BBQ
Cheese, Dauphinoise Potatoes & Seasonal Vegetables&

asonal Vege%.

Homemade Steak Pie, served with New Potatoe

Broccoli & Cream Cheese Bake s

Baked Supreme of Salmon with Lef utter Sauce

served with New Potatoes & Season
\

Desserts

Fresh Fruit Cocktail, served with cream / \

Strawberry & White Chocolate Eton Mess, Served wi ream

Strawberry Cheesecake served with Cream ;'

N .

Cheese Board, A selection of Cheese & pickles with Cracké ‘



