
Kings Chapel Menus

All menus included are a brief outline of our extensive menu. Please ask us for further options. 



After the “I Do’s”
Nibbles

A selection of crisps, nuts and olives

Canapé Selection 
Choices include, 

Goats cheese and roast vegetable mini 
quiche

Smoked salmon and chive cream 
cheese roulade

Ham hock roulade with apricot 
chutney

Mini roast beef profiterole with 
horseradish

Chorizo and queen scallop skewers

Drinks Cocktail O’Clock
Prosecco Mojito
Peroni Aperol Spritz 
Pimms G&T Delight 



The Main Meal…
3 Course Wedding Breakfast

Choices include; 

Soups 
Butternut squash and honey soup (V)

Roast tomato and red pepper soup 
with chive crème fraiche (V)

Terrines 
Smoked chicken and ham hock terrine 

with tarragon vinaigrette, 
Salmon rillettes with caviar crème 

fraiche 

Salads and Cold Plates 
Superfood salad, kale, spinach, 

seasonal berries, avocado, pepper and 
a mint and lemon dressing

Hot Dishes 
Tomato tarte au Tatin with black olive 

tapenade and rocket salad,
Confit leg of duck, kim-chee salad, 
lemon grass and sesame dressing 

Starters
Sharing Platter Starters 

(£3 supplement pp)
Mixed meat mezze; cold meats, 

marinated vegetables, mixed 
leaves, cherry tomatoes and red 

onion

Mixed veggie mezze; hummus, 
halloumi, marinated vegetables, 

mixed leaves, cherry tomatoes and 
red onion



Main Course
Choices include

Confit lamb rump with fondant potato 
and a rosemary jus 

Free range roast rib-eye, roast potatoes 
Yorkshire puddings, vegetables and roast 

gravy 

Guinea fowl with parma ham, served with 
fondant potato and red wine jus 

Salmon with crushed new potatoes and 
caviar butter sauce 

Mixed vegetable nut roast wellington, 
seasonal vegetables and vegetarian gravy

Roast pepper filled with spicy lentils 
topped with halloumi and a tomato coulis 



Hog/Lamb Roast 
Our hog roast is served with 

bread rolls, crackling, stuffing, 
and apple sauce 

Barbeque
Choice from a selection of items, 
served with assorted bread rolls 

and sauces 

Champagne Afternoon tea 
A selection of finger sandwiches. Warm sausage rolls, 

vegetable quiches. Scones, clotted cream & jam,
assorted cakes & glass Champagne.

Alternate Main Course



Wine for the Table
Our wonderful wine list includes;

Grenache Rose 2016

Colombard Vermentino 2016

Bush Vine Sauvignon Blanc 2016

Chardonnay Viognier 2016 

Grenache Syrah 2016

Cabernet Merlot 2016

Rioja Crianza 2014 



Desserts 
Choices include

Tiramisu and berry compote 

Mango cheesecake, pineapple and mint salsa 

Warm chocolate fondant with vanilla ice cream

Apple crumble tart with vanilla ice cream and butterscotch sauce 

Mixed berry mess, mixed berry tart, strawberry ice cream berry compote 

Chocolate mousse, white chocolate parfait, chocolate tart,
passion fruit coulis, Chantilly cream 



4 Course Feasting 
Wedding Breakfast

Follow the previous courses with a scrumptious cheese & accompaniment selection board with port for each table . 
Perfect for post speech picking. 



Children’s Menu 

Garlic bread
Creamy tomato soup

Penne pasta and cheese sauce
Freshly bread-crumbed chicken breast pieces with barbecue dip
Mini cottage pies
---
All served with steamed vegetables

Fresh fruit salad
Fruit jelly & ice cream
Vanilla ice cream with butterscotch sauce



Wedding Cake Delights  
Why not cut your cake and have us serve it to

your guests at the table! 

Cake, cream and Baileys service 



Time to Toast! 

Prosecco
Champagne
Kir Royale

Peach Bellini



Evening Catering
Evening Buffet
Assorted sandwiches and salads. 
Choices on hot and cold items such as, sausage rolls, chicken skewers, 
crudités & hummus and charcuterie boards.
Chips, or crisps.
A choice on sweet options like
cheesecakes and profiterole 
towers too! 



Evening Catering
Evening Hog Roast

Outdoor Pizza Oven

Celebration Cake of Cheese

Bacon or Sausage Butties

Fish & Chip Cones



Kings Chapel Menus

All menus included are a brief outline of our extensive menu. Please ask us for further options.
All menu pricing is available on request. 

Wine vintages subject to change.  


