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Wedding Menus

Below are some of the things that we usually serve at weddings. We are very proud of our spit roasts which often take centre stage.  As you know we raise all our own pigs, and they are usually Berkshires.  We buy them as 8 week old weaners, then keep them for around 4 months and take them to the abattoir on the Thursday morning before your wedding.  Barney uses a covered, wood-fired, hand-turned spit, and has mastered the art of cooking in this very labour intensive way.  The accompaniments to the meat are laid out in platters, and I think make a mouth-watering meal in their own right.  I have separated them into categories, to help you choose a variety of textures and colours to help the spread look and taste fantastic.  Having sold you strong, you of course don’t have to go for this option – other things we have done which have worked well:

Roast beef, where each table has its own joint, and a nominated carver, £32-34pp.

Bangers and Mash, (I make the sausages) £28pp.

Tapas/antipasti as a starter, instead of or as well as canapes, with sharing platters on each table.

Vintage tea party.

We’ve done a whole vegan wedding, the best course being the veggie sushi.

Let us know your ideas.

Do treat the lists below as a sort of pick and mix.  Choose the ingredients you like, and do ask if you don’t know what something is.

Please note that asparagus is only available to those lucky enough to be getting married in May and June.

Canapés.

From our pork:

We’re very proud of our air-dried ham that we make from our pigs and hang in a temperature controlled room for a year.  You can have it either with fruit as a wrap, or on bread with soft cheese with a sliver of fruit on top:

Asparagus/Nectarine/Fig/Pear wrapped in air-dried ham;  air-dried ham with our homemade yogurt cheese/soft goats cheese on bread; pork pate on toast  with fruit chutney; devils on horseback (dates filled with cream cheese wrapped in our bacon); spicy pork kebabs with a spicy yoghurt dip.

From local trout:

Smoked trout pate with pickled  cucumber on toast; cured trout on black bread with horseradish sauce; trout sushi.

From local beef:

Gherkins wrapped in home-salted beef; rare beef on toast with horseradish

From our lamb:

Hummus with ground lamb and pine nuts on flat bread; spicy lamb kebabs with a spicy yoghurt dip; stuffed vineleaves (from our greenhouse); we can do veggie versions of all these.

From Talton Mill chickens:

Chicken liver pate with fruit chutney on toast; spicy chicken kebabs with a spicy yoghurt dip.

Vegetables:

We have small shot glasses that make a striking canape with a vibrant refreshing soup – virgin mary(fresh tomatoes, celery salt, Worcester sauce, tabasco, etc); minted lassi(yoghurt drink with mint and dash of cucumber); borscht(beetroot).

Asparagus with a hollandaise dip; Welsh rarebit on toast; Berkswell cheese with quince (this is my version of the Spanish ‘manchego and membrillo’); Wigmore (like Brie) on melba toast with a strawberry slice; Sourdough bruschetta/crostini with roasted red pepper and white bean puree, or with olive tapenade and feta, or with fresh tomato salsa and coriander; whole roasted almond on a small ball of herbed yoghurt cheese; mini pizzas; patatas bravas with dips; honeyed figs with cream cheese and a toasted walnut; falafel with dips; sweet potato tartlets with pumpkin seeds and goats cheese; saute potato topped with a quails egg; stilton and walnut pate on a cracker with beetroot; fried haloumi with a caper and parsley dressing; fried mushrooms on toast with gruyere.

If you choose something with dips, I like the traffic light effect – red (tomato or beetroot based), amber (houmous, spicy yoghurt), and green (broad bean based).

If there are a lot of children we can do crudités and grissini with dips as one.

Choose 5 of the above.

Accompaniments to spit-roasted pork/lamb.

Vegetarian alternatives:

Quiches/Puff PastryCornbread tarts with any combination of red onion; roasted tomato; spinach; mushroom; goats’cheese; gruyere; pine nut; etc.

Vegetables and salads:

Farrinaceous-

Potato salad; potato salad with sorrel mayonnaise; 4 rice salad with caramelised onions, herbs, and pistachios; puy lentils with fried mushrooms, red onion, and red pepper; couscous with dried apricots and butternut squash; freekeh with preserved lemons and herbs; wheatberries, watercress, avocado, spring onion with a sweet ginger dressing

Green-

Summer vegetables (broad beans, peas, radishes, spring onions, asparagus, herbs) in lemon vinaigrette; green beans with roasted hazlenuts and orange dressing; mixed green leaf salad; Caesar salad; grilled asparagus, courgette, haloumi and slow-roasted tomatoes.

Red-

Red cabbage, red onion, radish, with an asian dressing; beetroot and chives in a yoghurt vinaigrette; watermelon, feta, and mint.

Orange-

Grated carrot, toasted nigella and pumpkin seeds; celeriac, carrot, and cabbage coleslaw.

Multi-coloured!-

Slow-roasted tomato, rocket,  and sourdough bread salad;  sprouting seeds, grated carrot, cumin salad(must be the healthiest option, I use alfalfa, chickpea, lentils, mung, amongst others, and sprout them in the kitchen); raw courgette, fennel, pomegranate seeds and feta salad (my favourite); roasted vegetables (either a mediterranean mix - peppers;  courgettes; aubergines etc; or a root veg mix - butternut squash; carrots; etc, but red onions and tomatoes go with both); fatoush (a Lebanese salad with crispbread, cucumber, tomato, mint, spring onions, cauliflower (optional), parsley.

Choose 5 of the above.

Puddings.

(You’ll notice the dominance of summer fruits – it’s because we have a lot!  If you are surrounded by them during the wedding, it seems a shame not to be eating them; even out of season, we have plenty frozen which make excellent ‘summer fruit compotes’.  They are of course not compulsory.)

Summer pudding; raspberry crème brullee, chocolate, coffee, and cardamon torte with summer fruits/orange and rosewater salad; hazelnut and rosewater meringue with summer fruits and cream; white chocolate and raspberry tart;  lemon tart with blackberries; rhubarb and strawberry crumble; mini trifle; honeyed figs with icecream and shortbread; chestnut cheesecake; affogato; a middle eastern selection – baklava, carrot and coconut halva, sticky semolina; seasonal icecreams/sorbets with biscotti .

Choose 1 or 2 of the above.
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