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Working alongside the Kingscote Estate, this
menu has been desighed to maximize flavour,
appearance and excitement for ye >
day, and of course, to be enj |
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3 course wedding breakfast package from £46pp + VAT



starter

(V) buffalo mozzarella with mint, lemon &
broad beans

finished with olive oil & garden salad leaves

charred chicory & mackerel salad

finished with toasted hazelnuts & cob oil

(V) chilled cucumber soup

finished with rapeseed oil & mint

lamb meatballs with flatbread & coriander
finished with spiced coriander yoghurt

crispy duck & pomegranate salad

finished with red chilli & lime

a selection of artisan breads for the table are
available from £1 per head

main course

(V) spelt, barley & butternut squash risotto

finished with pistachios & truffle oil

pan fried brill, mushroom puree & asparagus

served with mushroom & apple dressing

smoked chicken stew with summer
vegetables

finished with smoked bacon & thyme

rump steak, wild mushrooms & baby spinach

served with creamed potatoes

spiced lamb rump with fennel relish

served with smoked potato puree

a selection of seasonal vegetables per table
is available from £2 per head



dessert

rhubarb fool

served with poached rhubarb & vanilla

individual strawberry crumble

served with vanilla cream

summer fruits steeped in monbazillac wine

finished with pink champagne, mint & basil

yoghurt panacotta with honey cake

served with fennel sorbet

chocolate tart — almond & coffee mousse

finished with dark chocolate & almonds

extras

canapeés available from £1 each

we are able to offer a range of canapes from meat & fish to
vegetarian and sweet

local cheese selection is available from
£10.50 per person

select 3 cheeses from our extensive range either as an
additional course or as an alternative to dessert.

we can also provide a cheese tower of up to 7 cheeses
starting from £300

evening food is available from £12 per
person

(please allow for 70% of guests to eat)

we offer a range of evening food from bar snacks to bacon
baps & chips, chilli wraps or bowl food for those late night
nibbles!

for more details on any of the above please contact us
directly

contact@alimentochef.com



We offer acomplete set up package as
standard on all-our events. Our event
managers will workwith'you to ensure

everything isat its Destl s s e
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