
Silver & Gold Menu

Starter
Tomato soup with basil pesto and crispy halloumi croutons

Roasted beetroot and feta cheese tartlet with classic pesto

Main
Farmhouse sausages with pomme puree 

and crispy onion scraps (Silver package only)

Pan fried chicken breast with lemon thyme, garlic, 

crispy bacon lardons with pomme puree

Pan fried fillet of seabass with braised fennel, roasted cherry 

tomatoes, dill dressing and dauphinoise potatoes 

(Gold package only)

Wilted spinach, blue cheese and 

portabella mushroom filo bundle

Dessert 
Seasonal berry Eton mess

The Abbey’s famous warm chocolate brownie 

with vanilla ice cream and chocolate sauce

To Finish
Tea, coffee and mints

Wedding Breakfast Menus
Please select one starter, main course and dessert to create your 
wedding breakfast. Starter

Red lentil, sweet potato and coconut soup, garnished with 

toasted coconut and a sprinkling of coriander

Wild mushroom and goats cheese tart 

with duo of red and green pestos

Main
Confit of duck leg with dauphinoise potatoes 

and braised green lentils (Diamond package only)

Slow cooked lamb shank with rosemary and red jus on a bed 

of cheddar and spring onion mash (Platinum package only)

Stuffed chicken breast with sundried tomato, feta, wrapped in 

pancetta and served with crushed mint new potatoes

Pan fried fillet of seabass with braised fennel, roasted cherry 

tomatoes, dill dressing and dauphinoise potatoes

Squash ravioli served with chardonnay 

and sage reduction and parmesan crisp

Dessert 
Strawberry and vanilla cheesecake 

with white chocolate and lime dressing

The Abbey’s famous warm chocolate brownie 

with vanilla ice cream and chocolate sauce

To Finish
Tea, coffee and mints

Diamond & Platinum Menu

Dish Supplements
Pan fried rib eye steak on a crouton of chicken liver pate topped with wild mushrooms, madeira sauce and a dauphinoise potato  £12.50

Oven roasted pork belly with crispy panko breaded black pudding bites, apple compote and pomme puree  £6.00
 

A selection of cheese and biscuits with homemade chutney (Can be substituted for your wedding breakfast dessert. Minimum of 25 guests)

Antipasti sharing platter - cured ham, salami, chorizo, mozzarella, sun dried tomatoes and olives  (Large £15.00 / Small £9.50)

Vegetarian sharing platter - olives, sun dried tomatoes, marinated artichokes, roasted vegetables, mozzarella and falafel (Large £15.00 / Small £9.50)

Please note prices below are an additional cost per guest.



Something Different

Chef on Wheels
Authentic Italian Pizza / Pasta Vintage Caravan

(Can be substituted for your evening buffet)

Barbeque
Menu available on request

Evening buffet   £25.50

Wedding breakfast   £49.50

Bacon Sandwiches
Bacon butties, chips and dips

Vegetarian BLT sandwiches

(Can be substituted for your evening buffet)

We offer a selection of alternative options for your wedding 

breakfast and evening buffet. All prices are per adult. 

Children’s Menu

Starter
Chef’s soup of the day or fan of melon

Main
Farmhouse sausage, mashed potato with peas or baked beans

Plaice fish goujons and chips with peas or baked beans

Penne pasta with a delicious tomato and herb sauce

Dessert 
Ice cream sundae fresh fruit salad

The Abbey’s famous warm chocolate brownie

with vanilla ice cream and chocolate sauce

Evening Snacks
(Silver and Gold Packages Only)

Snacks 1
Bacon or egg rolls

Chips

Dips and sauces

Snacks 2
Jumbo hot dog and fried onions

(vegetarian sausages available)

Chips, dips and sauces

Evening Buffet
(Diamond & Platinum Packages Only)

Please select four items from the list below to create your evening 

buffet. Additional items are charged at £3.00 per item.

Selection of fresh sandwiches

Soft flour tortilla wraps with a selection of fillings

Scotch eggs

Cocktail sausage rolls

Mini pork pies with chutney

Chicken Caesar salad leaves

Crispy coconut prawns with sweet chilli dipping sauce 

Selection of dim sum

Stuffed jalapenos

Tandoori chicken skewers 

Handmade roast tomato and basil tart

Classic bruchetta

Crudités and dips

Mini vegetable spring rolls

Cajun spiced deep fried mushrooms

Potato wedges

Chunky chips

Tortilla chips with sour cream and salsa

Crisps and nuts 

Selection of tea pastries
Please let us know about any special dietary requirements 

or allegies for alternative menu options.

For children aged 12 and under - under two years eat free.

Alternatively, choose half a portion from the main menu.

£16.50 per child.


