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Working closely with the Eden Barn team, we continue to provide the highest
standards of wedding catering and have some exciting new menus to impress
your guests.

Most importantly, we believe that every couple is unique, and we can create
bespoke menus if you have something extra special in mind!

Providing wholesome dishes of the highest quality is the key to making your day
exceed all expectations. Our food is freshly prepared and beautifully presented
to the highest standards by Luke and his chefs, then expertly served by Jen,
wedding co-ordinator Nicole, and their friendly front of house team.

Cumbria offers fantastic local produce right on our doorstep, and we love to
adapt our menus according to what is available each season.

Our service allows you to relax on the big day, as we include everything you
need from crockery, linen and table dressing, to a master of ceremonies to guide
you through the day seamlessly.

We look forward to meeting you in person and reflecting your individual style
in your perfect menu!

Yours,

Jew, Luke and the team
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All meals to be accompanied by your choice of Canapés for adults and children.
Choose 3 which allows for 4 per person, or choose 4 which allows for 6 per
person. Alternatively, choose our sliders option.

OPTION 1: CHOOSE 3 ALLOWING FOR 4 PER PERSON ‘

OPTION 2: CHOOSE 4 ALLOWING FOR 6 PER PERSON

. Honey and mustard glazed Cumberland sausage

. Chicken teriyaki, toasted sesame

° Smoked salmon, dill and cream cheese crepe roll

. Cottage pies and vegan cottage pies with mustard mash
Cumberland sausage filled with English mustard mash

. Cheddar and chorizo scone, chive butter

. Coronation chicken or coronation jackfruit (vg) in a spicy falafel cup
Crispy haggis bon bons, truffle

. Goats cheese mousse, sweet and sour cherry tomato (v)

. Tomato and basil salsa (on bruschetta or rosemary panelle) (vg)

. Mushroom arancini, truffle (v)

. Halloumi fries, spicy tomato dipping sauce (v)
Parmesan and thyme shortbread (v)

° Tempura prawn, soy and ginger dip (supplement £1.50pp)

. Five spice BBQ glazed sweet potato (vg)

-

Sticky thyme beef Yorkshire pudding

OPTION 3: SLIDERS (CHOOSE 3)

. Cheeseburger, American mustard, gherkin ketchup
. Lamb and mint burger, raita, rocket

. Pork burger, chipotle mayo, coriander

. Pulled pork, apple sauce

0 Korean style chicken, kimchi and tarragon mayo

. Falafel burger, sweet potato slaw, brinjal pickle (vg)
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DESSERTS

Please choose one of our homemade dessert options:

Homemade sticky toffee pudding, butterscotch sauce, vanilla ice cream
Rustic style summer fruit pavlova, raspberry coulis

Pavlova, coconut cream, tropical fruits, mango and passion fruit curd
Warm chocolate brownie, blood orange sorbet, pink peppercorn meringue

Madagascan vanilla créme brilée, raspberry purée, love heart shortbread
biscuit

Strawberry cheesecake, strawberry coulis, meringue bites

Vanilla pannacotta, strawberries, meringue, strawberry jelly, cinder toffee
Lemon tart, pistachio crumb, raspberry sorbet, double cream

Dark chocolate pot, passion fruit curd, honeycomb

Chocolate trifle, cherry compote, chocolate custard, sweet ricotta

TRIO - Summer fruit pavlova, blackcurrant cheesecake, chocolate brownie
OR sticky toffee pudding (£3.75pp supplement) Speeches are best served in

between main and dessert

SHARING CHEESECAKE- Blackcurrant cheesecake, meringue, blackcurrant
compote (£2.50pp supplement)

Vegan, gluten and dairy free alternative - Dark chocolate pot, cinder toffee

An additional cheese course may be added if desired.
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To start a selection of Artisan breads with salted butter are served to the tables

Local meats served on wooden sharing platters, choose three:

. Cumberland sausage, apple puree

o Black pudding and smoked bacon sausage

. Buttermilk chicken, sriracha mayo

. Pulled pork, apple puree

. Sticky beef brisket, wild garlic, onion crumb, balsamic reduction
J Pork loin, cider glaze, caramelised apple sauce

. Lamb koftas, tzatziki

Vegetarian/vegan option - Served individually, choose one:

0 Butternut squash, red pepper and chickpea tagine, flatbread (vg)

. Small platter: Celeriac pakora, curried parsnip puree, pickled onion/ Sage
and pumpkin dumpling, tomato/ Crispy mushroom dim sum, sesame (vg)

Sides are served in sharing bowls, choose four:

+  Garlic and thyme roast potatoes (vg)

. Tandoori spiced rice salad, onions, red peppers (vg)
. Mac ‘n’ cheese (v)

+  Sweet pickled red and white cabbage slaw (vg)

+  Seasonal salad (vg)

. Patatas bravas, roast garlic aoili, tomato sauce (v)

. Asian slaw (vg)

Please choose one dessert from the following:

0 Homemade sticky toffee pudding, butterscotch sauce, vanilla ice cream
. Rustic summer fruit pavlova, raspberry coulis (seasonal)
. Vanilla pannacotta, strawberries, meringue, strawberry jelly, cinder toffee

0 TRIO - Summer fruit pavlova, blackcurrant cheesecake, chocolate brownie OR
sticky toffee pudding (£3.75pp supplement - speeches are recommended to be
between main and dessert)
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Served buffet-style, your guests are guided up to the buffet table by our front of
house staff, your dessert is served to the tables.

MAINS
Choose 3 from the below as well as your vegan/vegetarian option if required:

Cumberland sausages

Garlic and thyme Cumbrian rump steak

Cajun spiced chicken fillet

Cumbrian sirloin steak (£1.50pp supplement)

Beef burger

Lamb and mint burger

Pork loin

Gammon steak

Teriyaki salmon fillet (£2.50pp supplement)

Minted fellside Lakeland lamb steak (£1.50pp supplement)
Vegetarian sausages, falafel burgers and halloumi - served as a vegetarian/vegan
alternative (v)

SIDES
A selection of Artisan breads with salted butter are served as standard as well as
your choice of five sides from the following selection:

Em

. Tandoori spiced rice salad (vg)
. Spring onion and mint potato salad (v)
. Tomato and basil pasta salad (vg)
. Sweet pickled red and white slaw (vg)
. Traditional slaw (v)
. Mixed green leaf salad with cherry tomatoes, cucumber and spring onion (vg)

gt - Couscous with roasted vegetables (vg)
. Swap your bread to soft baker’s baps
. Hot charred Mediterranean vegetables (£2.00pp supplement)

=t . Hot new potatoes with wild garlic and parmesan (v) "_ -

- DESSERTS
Please choose one from the following:
ST o . Home-made sticky toffee pudding with butterscotch sauce and ice cream s

. Strawberry cheesecake, fruit coulis, meringue
. Rustic summer berry pavlova (seasonal)
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Your guests are guided to the buffet table to collect their main course, your choice

| of dessert is served to the table.
MAINS
\ Choose two locally sourced meats and one vegetarian dish:

0 Chicken breast in a white wine and tarragon cream sauce
[] . Cumbrian beef stew and dumplings

. Beef lasagne

. Thai green chicken curry

. Spiced pork sausage and chickpea casserole

. Butternut squash and chickpea tagine (vg)

. Vegetable lasagne (v)

. Curried red lentil dahl, roasted sweet potato (vg)

SIDES
A selection of Artisan breads with salted butter are served as standard as well as
your choice of four sides from the following selection:

. Minted new potatoes (v)
+  Garlic and thyme roast potatoes (vg)

. Braised red cabbage (vg)

. Aromatic rice (vg)
. Seasonal roast root vegetables (vg) .
. Buttered kale with minted peas (v) '
s Couscous with roasted vegetables (vg)

. Mixed green salad (vg)

. Sweet pickled red and white cabbage slaw (vg)

DESSERTS
Please choose one from the following:

. Home-made sticky toffee pudding with butterscotch sauce and ice cream
. Strawberry cheesecake, fruit coulis, meringue
. Rustic summer berry pavlova (seasonal)
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SOMETHING SIMPLE

Served from the “snack shack” (weather dependent), choose one meat and one vegetarian/
vegan option, served with triple cooked chips:

Dry cured bacon, baker’s bap, vine tomato relish

Pulled pork, sage and onion stuffing, baker’s bap, apple sauce

Pulled beef, melted mozzarella, caper ketchup, ciabatta (£1.00pp discount)
Cumberland sausage, caramelised red onions, American mustard mayo, soft roll
Chicken parmo - breaded chicken, cheesy bechamel, baker’s bap (+£1.50pp)

Thai bean chilli burger, sweet chilli mayo (vg)

Falafel and spinach burger, sweet slaw, sweet chilli (vg]

HANDMADE IN CORNWALL PASTIES// (Choose 2) Steak and potato, Steak and
ale, Chicken bacon and leek, Cheese and onion (v)

PIZZAS

Homemade stonebaked pizzas, served buffet style from the bar area. Choose 3 toppings:
. Ham and mushroom

Salami

Hawaiian

Pulled beef and caramelised red onions

Margherita (sun blushed tomatoes and wild garlic pesto)

Barbecue chicken and red peppers

Vegetarian - red onion, red pepper, olives

Vegan pizzas and gluten free pizzas are available (£1.50pp supplement)

ADD HOMEMADE TRIPLE COOKED CHIPS - £2.75pp

CHINESE STREET FOOD

Served from the “snack shack” (weather dependent):
J Crispy chilli beef

Sweetcorn ribs (vg)

Aromatic rice

Salt and pepper chips

Prawn crackers

Asian slaw
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HOMEMADE PIES

4 L] Choose one meat and one vegetarian option, served from the bar with triple cooked
b chips, mushy peas, pickled onions and gravy:

L]
’ . Cumbrian steak and potato

0 Chicken, ham and leek
' . +  Cheese and onion (v)
- ' . Butternut squash, goats cheese and spinach (v)
d

L HOMEMADE BURGERS

Served from the “snack shack” (weather dependent):

Homemade steak burgers with American cheese
Thai bean chilli burger (vg)

Locally baked soft baps (vg)

Maldon sea salted triple cooked chips (vg)
Tomatoes (vg)

Rocket (vg)

Sweet pickled red onion (vg)

Gherkins (vg)

Tomato sauce, mayonnaise, American mustard

CHEESE STATION

A selection of local cheeses served with bread, serrano ham and salami, olives,
sun blush tomatoes, Artisan cheese biscuit selection, chutney, grapes, celery and
figs. Served from the bar

ADD ON FLAVOURED DOUGHNUT SELECTION

(To be served alongside your coffee or in the evening)
A selection of flavoured ring doughnuts

ADD ON A CHEESE WEDDING CAKE

A fully decorated four tier cheese wedding cake
Served with an Artisan cheese biscuit selection and water biscuits
A selection of chutneys
Figs, grapes and celery
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events catering

CONTACT US:

Call the office 015395 59090
Call Jen 07825 800319

info@southcotteventscatering.co.uk | www.southcotteventscatering.co.uk
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