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Menus 2011

Your wedding breakfast obviously plays a very important part in the success of your special day.

At Moor Hall, our Head Chef and his team take great care to ensure that our imaginative dishes are freshly 
cooked and attractively presented. Indeed, the main course is often carved in the room which adds to the 
theatre of the occasion and also guarantees freshness.  It really is quite spectacular to have your choice of 
main course presented to the top table before being carved and served to the wedding party. 

Your wedding reception will normally start with welcome drinks and for that extra special touch, you can 
also treat your guests to a selection of our homemade canapés. 

For your wedding breakfast there is a tempting selection of menus from which to choose - you are welcome 
to interchange dishes to produce a menu to suit your particular taste and we will accommodate requests 
for specific dishes wherever possible. A vegetarian menu is available and we are also happy to cater for 
other special dietary requirements.  For details of the applicable menu prices please see the wedding tariff 
insert.



CANAPÉ SELECTION

Mini fish tarts

Pâté stuffed mushrooms

Spicy meat koftas

Vegetable pastries

Tomato & mozzarella tarts

Cheese balls wrapped in  
Parma ham

Smoked mackerel and dill cream

Paprika and Parmesan straws

Smoked salmon and cucumber 
with rice wine vinegar

Chilli vegetable stuffed mushrooms

Mini chicken brochettes

MENU A
Smoked and fresh salmon 

with a Parmesan crisp, dill & lime oil

--00--

White onion soup 
with brunoise vegetables 

--00--

Stuffed supreme of chicken
with sweet red wine jus, panache of 

vegetables and chateau potatoes

--00--

Rich dark chocolate and  
Grand Marnier brulée 

with vanilla biscotti 

--00--

Freshly brewed coffee  
served with mints

MENU B
Duo of seasonal melon 

with berry chutney  
and champagne syrup

--00--

Minestrone soup
with herb croutons

--00--

Roast Warwickshire turkey*
with cranberry stuffing, bacon wrapped 

chipolata sausages, thyme roasted  
potatoes and Chef’s market vegetables

--00--

Tiramisu
with black cherry sauce

--00--

Freshly brewed coffee  
served with mints

*carved in the room

MENU C
Smooth chicken liver parfait

with wild mushroom salad,  
truffle dressing and onion bread

--00--

Champagne and Cassis sorbet
--00--

Honey spiced rack of  
free range pork* 

with baby roast potatoes and  
Mediterranean vegetables

--00--

Vanilla cream filled profiteroles 
with chocolate brownie 

and caramel sauce 

--00--

Freshly brewed coffee  
served with mints

*carved in the room

MENU D
Smoked and  

fresh chicken terrine
with baby spinach and tomato oil

--00--

Portobello mushroom  
and tarragon soup (v)

--00--

Fillet of sea bass  
on crushed potato 

with mixed greens and pernod cream

--00--

Dark chocolate tart
with raspberry compote  

and raspberry syrup 

--00--

Freshly brewed coffee  
served with mints

MENU E
Delice of salmon 

with tomato and watercress velouté

--00--

Asparagus and mushroom soup  
with snipped chives (v)

--00--

Roast sirloin of beef* 
with confit of shallot, fondant potato 

and a medley of root vegetables

--00--

Fruit brulée 
with vanilla scented shortbread  

and fruit purée 

--00--

Freshly brewed coffee  
served with mints

*carved in the room



MENU F
Marinated chicken and red pepper salad  

with Parmesan shavings,  
spinach and basil dressing

--00--

Lemon sherbet sorbet
--00--

Slow cooked apricot  
and walnut stuffed saddle of lamb* 

with redcurrant jus, 
roasted vegetables and Parisienne potatoes

--00--

Fresh fruit salad  
garnished with seasonal berries 

and served with Chantilly cream

--00--

Freshly brewed coffee  
served with mints

*carved in the room

MENU G
Paupiette of plaice 

with a brandy shellfish sauce

--00--
Chicken consommé
with mushroom ravioli

--00--
Fillet of Shropshire beef* 

with potato gratin, tossed vegetables  
and beef julienne sauce

--00--
Strawberry vacherin 
with strawberry sauce

--00--
A selection of British cheeses 
with celery, grapes and walnuts

--00--
Freshly brewed coffee  

served with mints

*carved in the room

Platter of  
selected cheeses
If you would like to 
add an extra course 

to your menu we 
can offer a platter 

of selected cheeses 
accompanied by 

biscuits, grapes and 
celery for each table.

BUFFET MENU 1
Pressed seasonal melon with fresh berries  

and a Cassis and champagne syrup
--00--

Honey glazed leg of Packington pork  
with raisin and apple stuffing

Herb crusted salmon with wilted spinach,  
asparagus and lemon thyme velouté

Decorated mirror of locally produced cold meats

Baby roast garlic potatoes

Butternut squash with roasted vegetables

Tomato, red onion and feta salad with basil oil

Citrus apple salad with sweet cinnamon dressing

Green leaf salad
--00--

A selection of sweets and cheeses

BUFFET MENU 2
Chicken & leek terrine with chive crème fraiche

--00--

Roast sirloin of beef with thyme and mushroom gravy

Panfried fillet of sea bass garnished  
with campanelle pasta and vegetables  

with basil, tomato and mozzarella

Decorated mirror of cold roast turkey and ham

Herbed new potatoes

Mixed bean salad with toasted almonds

Pasta and spinach salad with sunblushed tomatoes

Coleslaw, raisin and apple salad

Dressed  mixed leaf salad
--00--

 A selection of desserts and cheeses

Vegetarian menu
A vegetarian menu  
is available.  Please 
ask your wedding  
co-ordinator for 

details.

Please see overleaf for details of our evening buffet menus.
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EVENING FORK BUFFET
Three of the following dishes may be selected:

Cajun salmon with roast vegetables and
bourbon cream

Sesame Shropshire chicken on bok choi 
with oriental sauce

Beef stroganoff

Baked filled peppers with vegetable 
cous cous and spicy tomato sauce

Accompanied by:

Turmeric potato salad with raisins

Oriental style coleslaw

Tomato & basil salad

Chopped mixed salad

Braised rice

EVENING FINGER BUFFET
An array of freshly made sandwiches

Salmon and coriander goujons
with lime mayonnaise

Vegetable pizza

Spicy wedges with a herb garlic dip

Sweet chilli marinated chicken kebabs

Mini sausage rolls

Tossed mixed salad

ADDITIONAL ITEMS

Assorted quiches

Vegetable spring rolls

Honey & sesame seed baked chipolatas

Mini sausage rolls 

Chicken wings with barbecue sauce 

Marinated lamb kebabs with  
minted onion yoghurt 

Citrus pork ribs with sweet ‘n’ sour sauce 

Pork & stuffing baps

Crisps and nibbles

Fruit kebabs with mango dip

Various gateaux served with cream

PIG ROAST
Available for a minimum of 100 guests

Pork carved from the spit roast with  
baps, apple sauce and stuffing

Coleslaw

Mixed salad

Potato wedges

Please note that the finger and fork buffets and the pig 
roast are only offered as an option for your evening  
reception, following on from your full wedding breakfast.
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Drinks Packages
DRINKS PACKAGES

In order to help you budget for your wedding we have compiled three drinks packages which each include an 
arrival drink, wine during the meal and a drink for the toast. These are however, suggestions only - we are more 
than happy to tailor-make a drinks package to suit your specific requirements.

Please see the wedding tariff insert for details of our reception drinks, wines and champagnes.

Package A

1 glass of Pimm’s on arrival

2 glasses of house white or red wine with the wedding breakfast

1 glass of Asti Spumante sparkling wine for the toast

Package B

1 glass of Buck’s Fizz on arrival

2 glasses of Concha Y Toro Sauvignon Blanc or Merlot with the wedding breakfast

1 glass of sparkling wine for the toast

Package C

1 glass of sparkling wine with framboise on arrival

2 glasses of Australian white or red wine with the wedding breakfast

1 glass of Moutard Champagne for the toast




