
 
c h e q u e r s   a t    w o o l s t h o r p e 

01476 870701 
 
 

Below you will find our wedding menu suggestions.  Please select one starter, one main course and one pudding, 
plus a vegetarian option if appropriate.  The dishes are intended as a guide only and may be adapted as you 

wish.    
 

Wedding Menu Selector 
 
 

Starters 
 

Pea & Mint Soup with Crème Fraiche  £4.95 
Roasted red pepper & plum tomato soup £4.95 

Antipasti Plate – Cured Meats, Buffalo Mozzarella, Marinated Artichokes, Mushrooms, Rocket Salad £7.50 
Seared Salmon, Mediterranean Chutney, Chargrilled Foccacia £6.95 

Baked Goat Cheese, Rocket & Walnut Dressing £6.95 
Chequers Home Smoked Salmon with Brown Bread & Butter £6.95 

Feta, Black Olive & Tomato Salad £6.50 
Chicken Liver Pate, Homemade Chutney, Toasted Bread £6.95 

 
 
 

Main Course 
 

Pan Fried Chicken Breast, Dauphinoise Potatoes, Baton Carrots, Field Mushroom & Tarragon Fricasse £15 
Braised Lamb Shoulder, Ratatouille, Braised Onions, Red Wine Sauce £16 

Pork tenderloin, Crushed New Potatoes, Spinach, Apple & Calvados Cream Sauce £16 
Roasted Salmon Fillet, new potatoes, spinach & hollandaise £15 
Fillet of Sea Bass, Chive Mash, Brown Shrimp & Lemon sauce £18 

Pan Fried Monkfish, Sauté New Potatoes, Green Beans & Tomato Butter Sauce £21 
Tomato & Basil Risotto £12 

Wild Mushroom Pithivier £12 
 
 
 

Pudding 
 

Apple Tart Fine with Vanilla Ice Cream 
Sticky Toffee Pudding with Butterscotch Sauce & Vanilla Ice Cream 

Chocolate & Hazelnut Truffle Cake with Fresh Berries 
Raspberry Crème Brulee 

Eton Mess 
 

All puddings £6 
 

Cheese Plate - Colston Bassett Stilton & Mature Cheddar with Biscuits & Homemade Chutney £6.50 
 
 
 

Please note that prices may fluctuate with seasonal availability and market conditions 
 
 
 
 
 
 
 



 
CANAPES 

 
Ham Hock & Mustard Rolls 

 
Poppy Seed & Parmesan Sticks 

 
Mini Goat Cheese & Rocket Quiche 

 
Gratinated Queenie Scallops with Coriander & Lime Butter 

 
Thai Crab Cakes 

 
Salmon & Crème Fraiche Fritattas 

 
Baby New Potatoes with Sour Cream & Caviar 

 
Melon wrapped with Parma Ham 

 
Chicken Satay with Satay Dipping Sauce 

 
Peking Duck Raviolis 

 
£1 per canapé per person. A minimum of four canapes per person recommended for drinks reception before 

wedding breakfast, 8 canapes per person for drinks reception only 

 
 
 

RECEPTION/TOAST DRINKS 
 

Pimms 
 £3.50 

 
House Champagne 

 £6.00 
 

Kir Royale – House Champange & Crème de Cassis 
 £6.95 

 
Bellini – House Champagne & White Peach Puree  

£6.95  
 

Bucks Fizz – Sparkling Wine & Fresh Orange Juice 
 £4.00 

 
Cava 
£4.00 

 
 
 
 
 
 
 
 
 
 



 
 
 
 
 


