
Tony Ellis Catering  - Copyright 2009  

 

Sample Wedding Menus 
 

 

Courgette and cumin soup 

~ 

Grilled chicken breast; with roasted Mediterranean vegetables, fresh herb dressing 

and new potatoes. 

~ 

Lemon cheesecake with raspberry compote 

 

_________________________ 

 

Prawn salad with avocado Marie-rose and cucumber tomato salsa 

~ 

Confit of duck on a warm potato, apple and celery salad. Port and redcurrant 

dressing. 

~ 

Warm cherry vol au vents with fresh vanilla custard. 

 

__________________________ 

 

Honeydew melon with Parma ham and baby leaf salad 

~ 

Roasted sirloin of beef with Yorkshire pudding 

~ 

Summer pudding with blackberry sauce and Chantilly cream. 

 

_____________________________ 

 

Mediterranean fish soup with aioli and croutons 

~ 

Roasted stuffed loin of pork with mushrooms, tarragon and cream, sautéed 

potatoes, French beans and carrots 

~ 

A flute of fresh sherry trifle with double cream 

 

________________________________ 

 

Duck liver parfait with mixed leaf salad, red onion marmalade and French bread 

~ 

Steamed fillet of salmon with broccoli, French beans, new potatoes and mint 

Hollandaise 

~ 

Raspberry crème Brulee with shortbread. 


