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YOUR WEDDING AT
LANGSHOTT MANOR
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Browse our wedding menus, from canapés to serve alongside your
welcome drinks, a traditional wedding breakfast, to an evening
buffet and snacks.

If you prefer a more informal meal we’d be pleased to offer further
suggestions such as pizzas or a hog roast. Please do let us know and

we can provide details.




3

LANGSHOTT MANOR
Fertriie Tlizabetban rtel

da/ﬁw//&é(f—

Four canapés are included in your package

Additional canapés will be charged at a supplement of £1.50 each

Toad in the Hole with Onion Relish
Whitebait, Cayenne, Garlic Mayonnaise
Tartlet of Smoked Salmon with Quails Egg Hollandaise

Ham Hock Croquettes with Mustard and Honey Dip

Smoked Salmon Tart with Wasabi Cream

Bowls of Mixed Olives (v)
Bowls of Vegetable Crisps (v)

Smoked Paprika and Parmesan Cheese Straws (v)
Vegetable Spring Rolls with Sweet Chilli Sauce (v)

Goats Cheese and Chutney Sable (v)

Some of our drinks and food may contain allergens.
Please ask a member of staff if you require further information.
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Please choose one starter, one main & one dessert suitable for all your guests plus a
vegetarian option if required. We are happy, of course, to cater for any special dietary
requirements separately. Three Course Menu with Coffee £60 per person.

Starters

Tian of Crab and Avocado
Smoked Salmon, Tarragon Dressing (£2.50 supplement)

Salad of Jerusalem Artichoke
Goats Curd, Truffle and Hazelnuts (v)

Cauliflower and Cumin Veloute

Cauliflower Bhaji (v)

Hot Smoked Salmon Terrine
Preserved Lemon, Melba Toast

Breaded Goats Cheese
Chargrilled Vegetables and Aged Balsamic

Smoked Ham Hock and Foie Gras Terrine
Celeriac Remoulade (£2.50 supplement)

Mosaic of Roasted Chicken and Chorizo
Tomato and Onion Chutney

Roasted Red Pepper and Tomato Soup
(vg)

Pea and Smoked Ham Soup
Smoked Ham Hock and Pea Shoots

Salad of Roasted Beetroot
Jerusalem Artichoke and Hazelnuts (vg)
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Please choose one starter, one main & one dessert suitable for all your guests plus a
vegetarian option if required. We are happy, of course, to cater for any special diets

separately. Three Course Menu with Coffee £60 per person.

ains

Confit Leg of Gressingham Duck
Braised Red Cabbage, Cider Boulanger

Roasted Rump of Beef
Fondant Potato, Roasted Shallot, Spinach, Bordelaise Sauce
(£5 supplement)

Roasted Breast of Corn fed Chicken “Coq au Vin”
Parsley Mashed Potato, Pancetta

Rolled Belly of Pork
Meaux Mustard Mashed Potato, Apple Puree, Green Beans, Pancetta

Fillet of Stone Bass
Sun Blushed Tomato & Cannellini Bean Cassoulet, Sea Vegetables, Rouille

Seared Fillet of Scottish Salmon
Ratatouille Tartlet, Aubergine Caviar, Rocket Salad

Roasted Rump of Lamb
Roasted Cherry Vine Tomatoes, Gremolata, Green Beans, Dauphinoise Potato

(£5 supplement)

Butternut Squash Pithivier
Goats Cheese, Spinach, White Wine and Sage Cream Sauce (v)

Roasted Cauliflower Steak

Golden Raisin Puree, Kale and Caper Fricassee, Gremolata (vg)

Sweet Potato Cakes
Red Pepper and Onion Stir Fry, Kimchi, Soy and Sesame Dressing (vg)
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Please choose one starter, one main & one dessert suitable for all your guests plus a
vegetarian option if required. We are happy, of course, to cater for any special diets

separately. Three Course Menu with Coffee £60 per person.

Pesserts

Dark Chocolate Fondant
Peanut Butter Ice Cream, Salted Caramel Sauce

(£2.50 supplement)

Passionfruit Delice

Raspberry Sorbet, Chocolate Pencil

Dark Chocolate Tart

Honeycomb, Marmalade Ice Cream

Classic Creme Brilee
Shortbread Biscuit, Berry Compote

Langshott Manor Seasonal Berry Eton Mess

Trio of Langshott Desserts
Lemon and Passionfruit Posset, Chocolate and Caramel Torte, Raspberry Pavlova

Apple Tart Tatin

Cinnamon lce Cream

Sticky Toffee Pudding

Toffee Sauce, Vanilla Ice Cream

Cheeseboard
Cheese Platter, Biscuits, Grapes, Homemade Chutney
(£9.50 per person)

All desserts are suitable for vegetarians. Some of our drinks and food may contain allergens.
Please ask a member of staff if you require further information.
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Please choose one starter, one main & one dessert suitable for all your guests plus a
vegetarian option if required. We are happy, of course, to cater for any special diets
separately. Each additional course is priced at £6.50 per person.

Frap Crusse

Velouté of White Onion with Truffle Oil
Leek and Potato Soup with Chive Chantilly
Roasted Tomato and Red Pepper Soup
Pea and Ham Soup
Salsify and Jerusalem Artichoke Soup
Butternut Squash and Cumin Soup

Fribet Crurse

Pink Grapefruit and Champagne
Gin and Tonic with Lemon
Orange and Chardonnay
Mojito
Peach Bellini

Aperol Prosecco and Orange

All desserts are suitable for vegetarians. Some of our drinks and food may contain allergens.
Please ask a member of staff if you require further information.




