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CATERING & EVENTS

SAMPLE WEDDING MENU
Prices From £35.00

Ingrediente and Dighes with Vary depending on the Seagons.

CANAPES
Parmegan Shortbreads with Beetroot Pegto & Toasted Pine nute
Mini Roasted Fig & Goats Cheege Tartlete
Sweet Pea & Mint Croquettes
Smoked Mackerel Pate of Crogtini
Fish Goujong with Tar Tar Sauce
Mini Herby Quail Egge
Seared Hoi Sin Duck with Honey & Lemon Dip

STARTERS
A Qalad of Suffolk Whipped Brie, Pickled Pear, Caramelised Walnute and Dates with Cranberry Chutney and Dregged Leaves (V)

Smoked Salmon, Dill and Lemon Magcarpone Tartlets with a Cucumber, Summer Radich and Rocket Salad
Slow Roagted Tomato, Red Pepper & Chorizo Croguette with Spiey Tomato Relish, Charred Goate Cheege & Basil Oil
Crunchy Thai Chicken Salad with Singapore Noodle, Roagted Peanute and a Coriander & Lime Dresging

MAINS
Venigon Loin with a Wild Mughroom Dithvier, Parenip Puree, Honey Roagted Baby Root Vegetables and a Fig & Port Jug

Herb Crugted Cannon of Lamb gerved with a Creamy Potato Dauphinoige Potato and a Spring Pea, Broad Bean and Parsley Fricassee

Lemon & Thyme Marinated Chicken Supreme with Crushed New Potatoes, Buttered Carrot’s and Green Beans served with a Pancetta, Wild Mughroome
and Margala Sauce

Seared Fillet of Seabage with Salsa Verde, Crughed New Potatoes, Roasted Vine Tomatoes and Crilled Agparagus
Beetroot, Goats Cheese & Spinach Wellington with Parmentier Potatoes, Beetroot Puree, Glazed Parenips & Toasted Caghews (V)

DESSERTS
The Clasgic Trio
Lemon Pogget with Pickled Ragpberries, Individual Meringue Nest with Macerated Berries and a Rich Chocolate and Halzenut Marquige with Honeycomb
Garniched with Lemon Balm and Dried Ragpberrieg

Hall Green Farm, Norton Road, Loddon, Norfolk NR14 6DT
Tel: 01508 522039 Email: tasty @trioscatering.co.uk
www. trioscatering.co.uk
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