Catering

Reception Drinks

SERVED TO YOUR GUESTS BY WAITING STAFF IN THE COURTYARD

Our experienced chefs at Little Channels ar
Pimms
and Lemonade
and accommodating
to your individual requ
Mulled Wine
All catering
at Little Channels is freshly prepar

White/Red/Rose Wine
Sparkling Wine
Bucks Fizz
Kir Royale

Beer / Lager

Wedding Breakfast

Fresh Orange Juice
A four-course meal, served by our team of profession
Please choose one dish from each course. All dietary requiremen

Canapés

STARTERS
SERVED TO YOUR GUESTS BY WAITING STAFF
Homemade soup of your choice
WITH YOUR RECEPTION DRINKS

Crayfish and smoked salmon parcel, served with a lemon and
Please select 3, 4 or 5 Smoked
canapé items
salmon with lime and dill mayonnaise, served with

Mini ham quiche Deep fried Brie, served with a warm port and cranber
Trio of melon skewer drizzled with a honey and lemon
Mini chicken and bacon pieFanned melon, served with strawberries soaked in k
Asparagus and goat’s cheese tart
Mini Yorkshire pudding with sliced beef
Chicken liver pate served with Melba toast and onion
Mini beef and horseradish Avocado
crostini pear with Atlantic prawns, topped with a seaf
Portabella
Goat’s cheese
and red mushroom
onion tart topped with red onion and goats cheese, drizzle

GO - PRIMARY

CHANNELS

CHANNELS

HANNELS
MAIN COURSES
Smoked salmon and C
cream
cheese wrap
Weddings
Roast breast of chicken served with all the trimm
Mushroom, spinach and ricotta frittata
Chicken breast stuffed with cream cheese and sunblushe
Cream cheese and wild mushroom crostini Roast beef with Yorkshire pudding
Sirloin of beef with a wild mushroom sauce
Oriental king prawn
roll
LITTLE
LITTLE
Roast leg of lamb with baby onions
CHANNELS
CHANNELS
liver pate and onionWeddings
chutney crostini
Bar &Chicken
Bistro
Lamb shank with a mint jus and mashed root v
Slow roast
belly of pork with an apple stuffing served wit
Smoked duck and tomato chutney
crostini
Roast loin of pork served with caramelised apple and a cream

Confit duck leg with a Madeira and orange sau
Pork wellington in filo pastry - £2 supplement
Melon balls soaked in kirsch
Bar & Brasserie

LITTLE

CHANNELS

LITTLE
CHANNELS

CHANNELS

Strawberry and creamE Sshortbread
TAT E

FISH DISHES

Strawberries and Chantilly creamPoached salmon salad with home pickled vegetab
Herb crusted fillet of lemon sole with a creamy lemon and
Sea bass fillet with a tomato and rocket cream

GO - PRIMARY - FOIL

All main courses are served with a choice of potatoes and seaso
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