
WEDDING RECEPTION 
 

SAMPLE MENU 
 
 

 

CANAPÉS ON ARRIVAL 
Homemade cheese straws 

Fish goujons with tartar sauce 

Hot mini sausages with a mustard dip 

Ciabatta topped with tomato & cream cheese 

Creamy mushroom vol-au-vents 

 

MAIN COURSE 
Hog ‘n’ Hop Sausages 

Black Sheep Ale sausages on a bed of creamy mash served with onion gravy 
 

Black Sheep Fish Pie 

Salmon, prawns, smoked fish & haddock with spinach & tomato in a fish velouté 

topped with sliced potato & glazed with cheese 
 

Chicken Supreme 

Chicken stuffed with cream cheese wrapped in bacon & served with a creamy 

white wine sauce 
 

Served with baby potatoes, carrot & swede mash and sugar snap peas 

 

BUFFET STYLE DESSERTS 
Banoffi Pie 

Winter Berry Pavlova 

Profiteroles & Chocolate Sauce 

Cheese & Biscuits 

 

Followed by freshly brewed coffee and Yorkshire tea with chocolates 


