
Strawberry Field Catering pride themselves on the
flexibility of the event team and talented chefs. The dishes
included in this pack represent just a small selection of
what can be offered. 

They are always happy to discuss your exact menu
requirements to help create the perfect dining experience
using their existing dishes or creating something
completely bespoke.*

Wick Farm Menus  2026

 W I C K  F A R M  M E N U  2 0 2 6

This package includes artisan breads and butter, tea and
coffee, as well as white table linen, crockery and cutlery,
waiting staff, and any catering equipment that may be
required to produce and serve your chosen menu. 

Locally sourced produce is used throughout the menus
where possible.

*Some dishes may be seasonal and only available at certain times of the year. Bespoke dishes may incur an extra cost.
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Freshford Dinner Menu

with Spiced Tomato Relish & Salad Leaves

Soups

D U M B L E T O N  S C O T C H  E G G  

A selection of Soups available for you to choose, or
you are welcome to suggest your own…

Please choose a Soup or Small Plate, a Big Plate & a Dessert Plate. 

with Coconut Milk Drizzle
T H A I  S P I C E D  B U T T E R N U T  S Q U A S H  ( V )

with Croute
R O A S T  R E D  P E P P E R  +  T O M A T O  ( V )

with Toasted Cumin
L I G H T L Y  C U R R I E D  P A R S N I P  ( V )

R O A S T  G A R L I C  +  M U S H R O O M  ( V )

Small Plates

with Pickled Vegetables & Dill Mayo
H O M E  C U R E D  S A L M O N

with Basil, Rocket & Parmesan (v)
C A R A M E L I S E D  O N I O N  &  S L O W  R O A S T E D  T O M A T O  T A R T E

with Rocket & Balsamic (v)
B A K E D  F E T A  &  S M O K E D  T O M A T O  B R U S C H E T T A

with Roasted Pineapple Salsa & Black Olive Ciabatta
P R E S S E D  H A M  H O C K  T E R R I N E

with Celeriac Mash & Caramelised Onion Gravy
C H E W T O N  P O R K  &  H E R B  S A U S A G E

All Small Plates are accompanied w/
Artisan Breads Selection & Butter.

with Ciabatta Croutons & Parmesan Shavings
G R I D D L E D  C H I C K E N  C A E S A R  S A L A D

with Arrabbiata Sauce & Parmesan Crisp (v)
G O A T S  C H E E S E  A R A N C I N I

with Arrabbiata Sauce & Parmesan Crisp
A N D A L U C I A N  M E A T  A R A N C I N I

with Sweet Chilli Glaze & Mixed Leaf Salad
T H A I  S T Y L E  F I S H C A K E S

with Balsamic Red Pepper & Tabbouleh (v)
G R I L L E D  H A L L O U M I

with Za’atar, Hummus & Coriander Oil 
H O M E  S M O K E D  C H I C K E N

with Madeira Sauce
C H A R G R I L L E D  P A X C R O F T  C H I C K E N  S U P R E M E  O N  A  B E D  O F  L E E K S  &  B A C O N

Big Plates

with Tomato, Olive & Caper Tapenade and White Wine Jus
B R I X H A M  M A R K E T  F I S H

with Provençale & Balsamic
C I T R U S  S E A R E D  C H I C K E N  O N  A  M I X E D  B E A N  S T E W

with Cassoulet & Madeira Jus
C O N F I T  L E G  O F  D U C K

with Mustard Mash & Stock Pot Carrots
F A L L  A P A R T  O R C H A R D  F A R M  B E E F  

with Crackling & Five Spice Sauce
G L A Z E D  B E L L Y  P O R K

All Big Plates are accompanied by: New Potatoes w/ Herb Butter or Roast Mini Potatoes w/ Garlic & Rosemary 
Plus Please choose one of: Fresh Seasonal Vegetables, Roasted Root Vegetables, Caramelised Roasted Carrots, or
Continental Leaf & Herb Salad.

with Sundried Tomato, Basil & Parmesan
T U S C A N  G R I D D L E D  C H I C K E N

with Champ Potatoes & Rich Onion Gravy
T R I O  O F  O L D  S P O T  P O R K  S A U S A G E S

with Chive Mash (menu supplement £1.80)
H A N D M A D E  S H O R T C R U S T  I N D I V I D U A L  C H I C K E N ,  L E E K  &  B A C O N  P I E

with Homemade Sage Stuffing & Rich Madeira Jus
T A B L E  C A R V E D  W H O L E  S T U F F E D  C H I C K E N

with Homemade Stuffing, Apple Sauce & Madeira Jus
T A B L E  C A R V E D  J O I N T S  O F  R O A S T E D  L O I N  O F  P O R K

with Shortbread (Not available as Trio)
C R È M E  B R U L É E  ( V A N I L L A ,  S E V I L L E  O R A N G E ,  O R  R A S P B E R R Y )

Dessert Plates

with Caramel Anglaise & Popcorn
S A L T E D  C A R A M E L  C H E E S E C A K E

with Biscoff Crème Patisserie & Chocolate Syrup 
P R O F I T E R O L E S

with Chocolate Drizzle & Chantilly Cream (Ice Cream supplement £1.50)
W A R M  C H O C O L A T E  B R O W N I E

with Chocolate Shavings & Cappuccino Swipe
T I R A M I S U

with Spiced Crème Anglaise
B A K E D  C H E R R Y  C L A F O U T I S

with Cassis Coulis & Chocolate Shavings
V A N I L L A  C H E E S E C A K E

Select 3 desserts to be served in miniature form to your guests (menu
supplement £3.00)

T R I O  O F  D E S S E R T S

T E A  &  C O F F E E

Prices, based on the number of adult guests attending.

4 0 +  G U E S T S  £ 7 7 . 0 0  

6 0 +  G U E S T S  £ 7 0 . 0 0   

8 0 +  G U E S T S  £ 6 7 . 0 0

1 0 0 +  G U E S T S  £ 6 4 . 0 0  

1 2 0 +  G U E S T S  £ 6 1 . 0 0



H O N E Y  &  T H Y M E  B A K E D  F I G ,  W A L N U T  +  G O A T ’ S  C H E E S E  S A L A D  ( V )

Turleigh Dinner Menu

on Circular Maple Board with Home Marinated Olives & Basil Oil 
(Milano Salami, Prosciutto, Spanish Chorizo, Roasted Peppers, Griddled
Courgettes, Feta Cheese, Pickled Mushrooms, Sun Blushed Tomatoes, Caper
Berries, Rocket)

S H A R I N G  A N T I P A S T I

Please choose a Small Plate, a Big Plate & a Dessert Plate. 

Small Plates
All Small Plates are accompanied w/ Artisan Breads Selection & Butter.

with Wild Mushrooms & Sweet Madeira Jus
P R O S C I U T T O  &  S P I N A C H  W R A P P E D  P O R K  F I L L E T

Big Plates

with Fennel, Ginger and Lemongrass Velouté
S E A R E D  S E A B A S S

Garlic Mash & Sweet Madeira Jus (menu supplement £4.00)
V E N I S O N  W E L L I N G T O N

with Sesame Seed Crust & Celeriac Puree
H O M E  S M O K E D  S A L M O N  F I L L E T

with Apricots, Preserved Lemons & Tagine Sauce
S L O W  C O O K E D  S H O U L D E R  O F  L A M B

with Roasted Vine Tomatoes, Watercress & Malbec Jus
H A N D  C A R V E D  R I B  O F  B E E F  

All Big Plates are accompanied by a potato dish: Sautéed w/ Rosemary, Dauphinoise,
Fondant Potatoes, Parsnip Mash, Dijon & Shallot Mash, or Truffle Potato Cake. Plus
Please choose one of: Fresh Seasonal Vegetables, Roasted Root Vegetables, or Buttered
Green Vegetables,  Add cauliflower Cheese to accompany your menu (*menu supplement
£2.50 per person) *in addition to vegetables

with Garden Pea Puree & Port & Redcurrant Jus (menu supplement £3.00)
S E A R E D  R U M P  O F  L A M B

with Wild Mushrooms & Shiraz Jus (menu supplement £5.00)
R O A S T  F I L L E T  O F  B E E F

with Wholegrain Mustard Mash
H A N D M A D E  S H O R T C R U S T  I N D I V I D U A L  S T E A K  &  A L E  P I E

with Homemade Yorkshire Puddings & Shiraz Reduction
T A B L E  C A R V E D  J O I N T S  O F  R O A S T  B E E F  S I R L O I N

with Butterscotch Sauce & Chantilly Cream (Ice Cream supplement £1.50)
S T I C K Y  T O F F E E  P U D D I N G

 Dessert Plates

with Berry Coulis & Chantilly Cream 
‘ B L A C K  F O R E S T ’  D É L I C E

with Passion Fruit Cream
B L O O D  O R A N G E  C H E E S E C A K E

with Raspberry Coulis & Chantilly Cream (Ice Cream supplement £1.50)
T A R T E  A U  C I T R O N

with Crème Anglaise (Ice Cream supplement £1.50)
W A R M  C H E R R Y  B A K E W E L L  T A R T

with Edible Soil, Berry Coulis, Raspberries and Edible Flowers
(menu supplement £1.50, Not available as part of Trio of Desserts)

T H E  S E C R E T  G A R D E N  F L O W E R P O T  O F  C H O C O L A T E  M O U S S E

Select 3 desserts to be served in miniature form to your guests (menu
supplement £3.00)

T R I O  O F  D E S S E R T S

T E A  &  C O F F E E

on Circular Maple Board (menu supplement £3.50 per person)
(Roast Smoked Salmon, Tiger Prawns, Beetroot Gravadlax, Roasted Peppers,
Griddled Courgettes, Feta Cheese, Pickled Mushrooms, Sun Blushed Tomatoes,
Caper Berries, Rocket)

S H A R I N G  S E A F O O D  A N T I P A S T I

on Circular Maple Board (menu supplement £2.00 per person)
(Pork Pie, Glazed Ham, Mature Cheddar, Pate, Pickled Onions, Braeburn
Apple, Chutney & Salad Leaf Garnish)

S H A R I N G  S O M E R S E T  P L O U G H M A N ’ S

with Black Pudding Bonbon & Cauliflower Puree (menu supplement
£3.00 per person)

S E A R E D  S C A L L O P S

with Black Pudding, Smoked Vine Tomato & Sherry Vinegar Dressing
H O M E  S M O K E D  B E L L Y  P O R K  

Lime Aioli (menu supplement £1.00 per person)
(Roast Smoked Salmon, Trout Mousse, Tiger Prawns, Beetroot Gravadlax)

A S S I E T T E  O F  S E A F O O D

with Toasted Brioche & Balsamic Jelly 
H O M E  S M O K E D  D U C K  &  D U C K  L I V E R  P A R F A I T

with Croutons

with Lemon Gel & Ciabatta Crisp (menu supplement £2.00 per
person)

S M O K E D  S A L M O N  T E R R I N E

with Passion Fruit Coulis
M A N G O  &  P A S S I O N F R U I T  C H E E S E C A K E

4 0 +  G U E S T S  £ 8 1 . 0 0  

6 0 +  G U E S T S  £ 7 5 . 0 0   

8 0 +  G U E S T S  £ 7 2 . 0 0

Prices, based on the number of adult guests attending.

1 0 0 +  G U E S T S  £ 6 8 . 0 0  

1 2 0 +  G U E S T S  £ 6 4 . 0 0



Most of these dishes are or can be adapted to suit a Vegan diet. 

Westwood  Vegetarian & Vegan Dinner Menu
Please choose a single version vegetarian starter & main course to be pre-chosen by
guests who require this on the day as part of their wedding breakfast.

Small Plates Big Plates

with Basil, Rocket & Parmesan
C A R A M E L I S E D  O N I O N  &  S L O W  R O A S T E D  T O M A T O  T A R T E

with Rocket & Balsamic
B A K E D  F E T A  &  S M O K E D  T O M A T O  B R U S C H E T T A

with Goat’s Cheese Cream, Balsamic Jelly & Parmesan Crisp
C A R P A C C I O  O F  B E E T R O O T

with Curry Oil
B U T T E R N U T  S Q U A S H ,  F I G  A N D  L E N T I L  S A L A D

with Arrabbiata Sauce & Parmesan Crisp
G O A T ’ S  C H E E S E  A R A N C I N I  

with Lemon Oil, Balsamic & Baby Capers
B E E F  T O M A T O  &  M O Z Z A R E L L A

with Basil Pesto & Smoked Vine Tomatoes
P A R M E S A N  P O L E N T A  C A K E

with Balsamic Red Pepper & Tabbouleh
G R I D D L E D  H A L L O U M I

with Balsamic & Pesto Drizzle
T O M A T O  &  A U B E R G I N E  G A T E A U X

with Mushroom and Parsley Duxelle & Red Wine Jus
R O A S T E D  V E G E T A B L E  W E L L I N G T O N

with Tomato & Pepper Dressing
T U S C A N  V E G E T A B L E  T A R T E

with Parmesan Shavings & Pea Tendrils
W I L D  M U S H R O O M  R I S O T T O

with Ricotta, Parmesan & Pumpkin Seeds
B U T T E R N U T  S Q U A S H  R I G A T O N I

with Mascarpone, Sage and Herbs
H A N D M A D E  S W E E T  P O T A T O  G N O C C H I  

with Red Wine Jus
H A N D M A D E  S H O R T C R U S T  I N D I V I D U A L  L E E K ,  R E D  O N I O N  G R U Y E R E  P I E

with Buck Wheat, Artichoke & Mediterranean Vegetables
G R E E K  S T Y L E  S T U F F E D  P E P P E R

with Goat’s Cheese Cream, Rocket & Balsamic
O N I O N  T A R T  T A T I N



Prices, based on the number
of adult guests attending.

G R I D D L E D  S W E E T  P O T A T O  W I T H  O L I V E  O I L

St. Phillip Buffet Menu Please choose Three Main Courses, Three Salads, One Potato/Bread Dish & Two Dessert Plates.
(Buffet Menus can either be served at buffet stations OR as a grazing menu to your guest’s tables)

Canapés
A Chef’s Selection of 3 Canapés on Arrival

with Shortbread (not available as Trio)
C R È M E  B R U L E E  ( V A N I L L A ,  S E V I L L E  O R A N G E ,  O R  R A S P B E R R Y )

 Dessert Plates

with Caramel Anglaise & Popcorn
S A L T E D  C A R A M E L  C H E E S E C A K E

with Biscoff Crème Patisserie & Chocolate Syrup
P R O F I T E R O L E S

Select 3 desserts to be served in miniature form to your guests (menu
supplement £3.00)

T R I O  O F  D E S S E R T S

T E A  &  C O F F E E

with Celery, Peppers, Coriander & Lemon
T H A I  C H I C K E N  S A L A D  

Main Courses

with Horseradish Cream
R O A S T E D  P I N K  T O P S I D E  O F  O R C H A R D  F A R M  B E E F  

with Tzatziki 
T A N D O O R I  M A R I N A T E D  C H I C K E N

with Pickles & Olives
I T A L I A N  M E A T  P L A T T E R

with Celeriac Remoulade & Baby Gem
Q U E N E L L E  O F  S M O K E D  T R O U T

with Vinaigrette 
E N G L I S H  G R E E N  S A L A D

Salads

H O M E M A D E  C H U N K Y  S L A W  

M A T U R E  C H E D D A R  &  R E D  O N I O N  T A R T E  ( V )

with Cloves & Demerara
H O M E  B A K E D  &  G L A Z E D  C A R M A R T H E N  H A M

T O M A T O ,  R E D  P E S T O  &  O L I V E  T A R T E  ( V )

G R E E K  S A L A D  O F  C U C U M B E R ,  T O M A T O ,  F E T A  &  H O M E  M A R I N A T E D  O L I V E S

C H I L L I ,  R O A S T  G A R L I C  &  V E G E T A B L E  P A S T A

with Croutons & Parmesan Shavings
C A E S A R  S A L A D

R O A S T  C H I C K P E A ,  P O M E G R A N A T E  &  A L M O N D  S A L A D

W A L D O R F  S A L A D  O F  A P P L E ,  C E L E R Y  &  W A L N U T

with Chorizo & Parsley (vegetarian option available)
P O T A T O  S A L A D

with Sultanas & Toasted Almonds
I N D I A N  R I C E  S A L A D  

T O M A T O ,  R E D  O N I O N  &  B A L S A M I C  S A L A D  

M O R O C C A N  G I A N T  C O U S C O U S

with Tarragon

R O A S T  M I N I  P O T A T O E S  W I T H  G A R L I C  &  R O S E M A R Y

S E L E C T I O N  O F  B R E A D S  W I T H  B U T T E R

H O T  N E W  P O T A T O E S  W I T H  H E R B  B U T T E R

Potato Dishes & Breads

with Chocolate Drizzle & Chantilly Cream (Ice Cream supplement £1.50)
W A R M  C H O C O L A T E  B R O W N I E  

with Chocolate Shavings & Cappuccino Swipe
T I R A M I S U

with Cassis Coulis & Chocolate Shavings
V A N I L L A  C H E E S E C A K E

Prices, based on the number of adult guests attending.

4 0 +  G U E S T S  £ 6 7 . 0 0  

6 0 +  G U E S T S  £ 6 3 . 0 0   

8 0 +  G U E S T S  £ 5 9 . 0 0

1 0 0 +  G U E S T S  £ 5 6 . 0 0  

1 2 0 +  G U E S T S  £ 5 3 . 0 0



Lullington  Buffet Menu Please choose Three Main Courses OR a Family Sharing Main, Three Salads, One Potato Dish/Bread &
Two Dessert Plates.
(Buffet Menus can either be served at buffet stations OR as a grazing menu to your guest’s tables)

Canapés
A Chef’s Selection of 3 Canapés on Arrival

4 0 +  G U E S T S  £ 7 1 . 0 0  

6 0 +  G U E S T S  £ 6 7 . 0 0   

8 0 +  G U E S T S  £ 6 4 . 0 0

 Dessert Plates

with Parmesan Shavings & Balsamic
R O M A I N E  &  R O C K E T  S A L A D

Salads
with Mango & Mint Dressing
M A R I N A T E D  C H I C K E N  T I K K A  

Main Courses

marinated with Roasted Garlic Aioli
C A R V E D  M E D I U M  R A R E  O R C H A R D  F A R M  B E E F

with Roasted Garlic & Lime Aioli
A S S I E T T E  O F  C O L D  S E A F O O D

B A R B E C U E D  O L D  S P O T  P U L L E D  P O R K

with Homemade Tartare Sauce
H O M E  S M O K E D  N ’  R O A S T E D  G L E N K E N S  S A L M O N

C H I C K E N ,  S M O K E D  H A M  &  H E R B  T A R T E  

B A K E D  T Y M S B O R O  G O A T ’ S  C H E E S E  &  C A R A M E L I S E D

O N I O N  T A R T E  ( V )

with Lemon, Peas & Mint
B U L G A R  W H E A T  S A L A D

with Crumbled Goat’s Cheese & Basil
H E R I T A G E  T O M A T O  S A L A D

F R E S H  M A N G O ,  R E D  C H I L L I  &  B U T T E R N U T  S Q U A S H  S A L A D

with Basil & Olive Oil
C H E R R Y  T O M A T O ,  C U C U M B E R  &  A R T I C H O K E

with Pecorino & Pesto
P A S T A ,  F R E S H  S P I N A C H  &  P I N E  N U T S

with Lemon
L E B A N E S E  T A B B O U L E H

R O A S T  M I N I  P O T A T O E S  W I T H  G A R L I C  &  R O S E M A R Y

G R I D D L E D  S W E E T  P O T A T O  W I T H  O L I V E  O I L

S M O K E D  C H E E S E  S T U F F E D  P O T A T O E S

H O T  N E W  P O T A T O E S  W I T H  H E R B  B U T T E R

Potato Dishes & Breads

S E L E C T I O N  O F  B R E A D S  W I T H  B U T T E R

F A M I L Y  S H A R I N G  C H I C K E N ,  H A M  &  H E R B  P I E  

F A M I L Y  S H A R I N G  S T E A K  &  A L E  P I E

C A R I B B E A N  L A M B  C U R R Y

T R A D I T I O N A L  M O R O C C A N  T A G I N E  

Family Sharing Main

B R A I S E D  Q U A N T O C K  B E E F  C A S S E R O L E  

with Marinated Spiced Chicken 

with Stock Pot Carrots & Horseradish

H O M E M A D E  B E E F  L A S A G N E

S H A R I N G  S E L E C T I O N  O F  S P A N I S H  T A P A S

on Circular Maple Board or Long Slates (Homemade Meat Balls in Tomato
Sauce, Spicy Chorizo in Red Wine, Spiced Griddled Chicken, Spanish Tortilla,
Sauteed Mushrooms w/Garlic, Griddled Flat Bread w/Hummus)

with Butterscotch Sauce & Chantilly Cream (Ice Cream supplement £1.50)
S T I C K Y  T O F F E E  P U D D I N G

with Berry Coulis & Chantilly Cream 
‘ B L A C K  F O R E S T ’  D É L I C E

with Passion Fruit Cream
B L O O D  O R A N G E  C H E E S E C A K E

with Raspberry Coulis & Chantilly Cream (Ice Cream supplement £1.50)
T A R T E  A U  C I T R O N

with Crème Anglaise (Ice Cream supplement £1.50)
W A R M  C H E R R Y  B A K E W E L L  T A R T

with Edible Soil, Berry Coulis, Raspberries and Edible Flowers
(menu supplement £1.50, Not available as part of Trio of Desserts)

T H E  S E C R E T  G A R D E N  F L O W E R P O T  O F  C H O C O L A T E  M O U S S E

Select 3 desserts to be served in miniature form to your guests (menu
supplement £3.00)

T R I O  O F  D E S S E R T S

T E A  &  C O F F E E

with Passion Fruit Coulis
M A N G O  &  P A S S I O N F R U I T  C H E E S E C A K E

1 0 0 +  G U E S T S  £ 6 1 . 0 0  

1 2 0 +  G U E S T S  £ 5 9 . 0 0

Prices, based on the number of adult guests attending.



Charterhouse Barbecue Menu Please choose Three Main Courses, Three Salads, One Potato Dish/Bread & Two Dessert Plates.
(Barbecue Menus can either be served at buffet stations OR as a grazing menu to your guest’s tables)

4 0 +  G U E S T S  £ 8 0 . 0 0  

6 0 +  G U E S T S  £ 7 4 . 0 0   

8 0 +  G U E S T S  £ 6 9 . 0 0

Prices, based on the number of adult guests attending.

 Dessert Plates

S A U T É E D  P O T A T O E S  W I T H  G A R L I C  &  R O S E M A R Y

S M O K E D  C H E D D A R  S T U F F E D  J A C K E T  P O T A T O E S

C A J U N  S W E E T  P O T A T O E S

H O T  N E W  P O T A T O E S  W I T H  H E R B  B U T T E R

Potato Dishes & Breads

with Butterscotch Sauce & Chantilly Cream (Ice Cream supplement £1.50)
S T I C K Y  T O F F E E  P U D D I N G

with Berry Coulis & Chantilly Cream 
‘ B L A C K  F O R E S T ’  D É L I C E

with Passion Fruit Cream
B L O O D  O R A N G E  C H E E S E C A K E

with Raspberry Coulis & Chantilly Cream (Ice Cream supplement £1.50)
T A R T E  A U  C I T R O N

with Crème Anglaise (Ice Cream supplement £1.50)
W A R M  C H E R R Y  B A K E W E L L  T A R T

with Edible Soil, Berry Coulis, Raspberries and Edible Flowers
(menu supplement £1.50, Not available as part of Trio of Desserts)

T H E  S E C R E T  G A R D E N  F L O W E R P O T  O F  C H O C O L A T E  M O U S S E

Select 3 desserts to be served in miniature form to your guests (menu
supplement £3.00)

T R I O  O F  D E S S E R T S

T E A  &  C O F F E E

with Passion Fruit Coulis
M A N G O  &  P A S S I O N F R U I T  C H E E S E C A K E

H O M E  M A R I N A T E D  C H I C K E N

H A N D M A D E  L A M B  S E E K H  K E B A B

Main Courses

Your choice of Moroccan, Tandoori, Satay or Sesame

B R I X H A M  F I S H  S T E A K  W I T H  J E R K  D R E S S I N G

C A J U N  S P I C E D  S I R L O I N  S T E A K

L O U I S I A N A  S P I C E  R U B B E D  B E L L Y  P O R K

B R A T W U R S T  O R  G L O U C E S T E R  O L D  S P O T  S A U S A G E

1 0 0 %  H A N D M A D E  B E E F  B U R G E R S

M A R I N A T E D  T U R K I S H  H A L L O U M I  ( V )  

V E G E T A R I A N  ‘ P L A N T - B A S E D ’  B U R G E R  ( V )  

B L A C K  B E A N  B U R G E R  ( V )  

S M O K E D  N ’  S E A R E D  S A L M O N  F I L L E T

P O R T O B E L L O  M U S H R O O M  W /  M I S O  G L A Z E  ( V )  

C E L E R I A C  S T E A K  ( V )  

V E G E T A R I A N  ‘ P L A N T - B A S E D ’  S A U S A G E  ( V )  

M A R I N A T E D  V E G E T A B L E  K E B A B S  ( V )  

with Vinaigrette 
E N G L I S H  G R E E N  S A L A D

Salads

H O M E M A D E  C H U N K Y  S L A W  

G R E E K  S A L A D  O F  C U C U M B E R ,  T O M A T O ,  F E T A  &  H O M E  M A R I N A T E D  O L I V E S

C H I L L I ,  R O A S T  G A R L I C  &  V E G E T A B L E  P A S T A

with Croutons & Parmesan Shavings
C A E S A R  S A L A D

R O A S T  C H I C K P E A ,  P O M E G R A N A T E  &  A L M O N D  S A L A D

W A L D O R F  S A L A D  O F  A P P L E ,  C E L E R Y  &  W A L N U T

with Chorizo & Parsley (vegetarian option available)
P O T A T O  S A L A D

with Sultanas & Toasted Almonds
I N D I A N  R I C E  S A L A D  

T O M A T O ,  R E D  O N I O N  &  B A L S A M I C  S A L A D  

M O R O C C A N  G I A N T  C O U S C O U S

with Tarragon

with Parmesan Shavings & Balsamic
R O M A I N E  &  R O C K E T  S A L A D

with Lemon, Peas & Mint
B U L G A R  W H E A T  S A L A D

with Crumbled Goat’s Cheese & Basil
H E R I T A G E  T O M A T O  S A L A D

F R E S H  M A N G O ,  R E D  C H I L L I  &  B U T T E R N U T  S Q U A S H  S A L A D

with Basil & Olive Oil
C H E R R Y  T O M A T O ,  C U C U M B E R  &  A R T I C H O K E

with Pecorino & Pesto
P A S T A ,  F R E S H  S P I N A C H  &  P I N E  N U T S

1 0 0 +  G U E S T S  £ 6 6 . 0 0  

1 2 0 +  G U E S T S  £ 6 3 . 0 0



Wingfield Sharing menu If a sharing style of menu is what you’re after, you’ve come to the right place! 
Below are 2 course options with various prices to suit your budget. 
Choose One Main Menu Style & One Dessert or alternatively
Choose One Main Menu Style & One Dessert and add One Starter from Our Dinner Menus.

4 0 +  G U E S T S  £ 6 2 . 0 0  

6 0 +  G U E S T S  £ 5 7 . 0 0   

8 0 +  G U E S T S  £ 5 2 . 0 0

1 0 0 +  G U E S T S  £ 4 9 . 0 0  

These prices are applicable 
Sunday to Friday
Two courses

with Butterscotch Sauce & Chantilly Cream
S T I C K Y  T O F F E E  P U D D I N G

The Farmhouse Menu

Please choose one main menu style.
(v) Option available as required for all menus

Meats served on Wooden Boards for guests to carve (or
pre-carved, as you prefer):

S M O K E D  O R  U N S M O K E D  L O I N  O F  P O R K  

B O N E L E S S  T U S C A N  L E M O N  C H I C K E N

R I B E Y E  O F  B E E F  (Supplement of £5.00 per person)

L E G  O F  L A M B (Supplement of £5.00 per person)

Served with all the accompaniments you’d expect plus…

R O A S T  M I N I  P O T A T O E S  W I T H  G A R L I C  &  R O S E M A R Y

S E A S O N A L  V E G E T A B L E S  O R  T W O  C H E F  S A L A D S

The Garden Kitchen
Griddled BBQ Menu
Guests will receive:

S K E W E R E D  C H I C K E N

Your choice of Moroccan, Tandoori, Satay or Sesame

P R I M E  P O R K  S A U S A G E

O U R  F I N E S T  H A N D M A D E  B E E F  B U R G E R

Served with.. .

R O A S T  M I N I  P O T A T O E S  W I T H  G A R L I C  &  R O S E M A R Y

A R T I S A N  B R E A D S  W I T H  B U T T E R

T O M A T O ,  R E D  O N I O N  &  B A L S A M I C  S A L A D

C H U N K Y  F R E S H  C O L E S L A W

I N D I A N  R I C E  S A L A D

The Moroccan Tagine Menu
L E M O N  C H I C K E N  &  O L I V E  T A G I N E

M O R O C C A N  V E G E T A B L E  &  C H I C K P E A  S T E W

Served with.. .

L E B A N E S E  P O T A T O E S

G R I D D L E D  P I T T A  B R E A D S

T O M A T O ,  R E D  O N I O N  &  B A L S A M I C  &  S A V O U R Y  C O U S C O U S

Individually Served Dessert Plates 

with Raspberry Drizzle
V A N I L L A  C H E E S E C A K E

Whiskey Cream
C A R R O T  C A K E

Chocolate Drizzle & Chantilly Cream (Ice Cream supplement £1.50)
W A R M  C H O C O L A T E  B R O W N I E  

Please choose one Dessert Plate 

4 0 +  G U E S T S  £ 6 7 . 0 0  

6 0 +  G U E S T S  £ 6 2 . 0 0   

8 0 +  G U E S T S  £ 5 7 . 0 0

1 0 0 +  G U E S T S  £ 5 4 . 0 0  

These prices are applicable 
Saturdays & Bank Holidays
Two courses

Add a Starter Course from
F R E S H F O R D  D I N N E R  M E N U (Supplement of £8.00 per person)

To add Linen Napkins & Tea & Coffee - £4.50 per person will apply.

T U R L E I G H  D I N N E R  M E N U (Supplement of £9.00 per person)



Canapé Reception Menu Three per person £6.80           Four per person £8.70          Five per person £10.40           Six per person 11.70

G R I D D L E D  C H I C K E N  S T A Y  S K E W E R S

S M O K E D  H A D D O C K ,  P E A  &  C A P E R  F I S H C A K E S

D E V I L S  O N  H O R S E B A C K

V E G E T A B L E  S P R I N G  R O L L  W /  H O I S I N  ( V )

L A M B  T I K K A  S A M O S A S  W /  T Z A T Z I K I

M I N I  W E S T  C O U N T R Y  L A M B  K E B A B S  &  T Z A T Z I K I

K O R E A N  F R I E D  C H I C K E N  W /  Y U Z U  M A Y O  

M A R I N A T E D  T A N D O O R I  C H I C K E N  W /  M A N G O  C H U T N E Y

S M O K E D  S A L M O N  O N  W H O L E M E A L  W /  D I L L  M U S T A R D

H O M E  S M O K E D  D U C K  C R O S T I N I  W /  S A L S A  V E R D E

M I N I  V E G E T A B L E  T A P E N A D E  &  P A R M E S A N  C U P S  ( V )

S P I C Y  B U T T E R N U T  S Q U A S H  S O U P  –  S H O T  G L A S S E S  ( V )

C U R R I E D  P A R S N I P  S O U P  –  S H O T  G L A S S E S  ( V )

S T I R  F R I E D  C H I N E S E  D U C K  P A N C A K E

R E D  W I N E  P E A R  &  S T I L T O N  C R O S T I N I  W /  C H U T N E Y  ( V )

G A R D E N  P E A  F A L A F E L  W /  M I N T  Y O G U R T  ( V )

S M O K E D  T O M A T O  S A L S A  C R O S T I N I  ( V )

W I L D  M U S H R O O M  &  T R U F F L E  C R O U S T A D E S  ( V )

B E E F  K O F T A  W /  S P I C E D  T O M A T O  R E L I S H

G O U J O N S  O F  C H I C K E N  W /  G A R L I C  H E R B  M A Y O

S P I N A C H  &  F E T A  C H E E S E  I N  F I L O  P A S T R Y  ( V )  

P A L E R M O  A R A N C I N I  B A L L S  W /  F R E S H  B A S I L  &  S U N - B L U S H E D  T O M A T O  ( V )

S M O K E D  M A C K E R E L  &  H O R S E R A D I S H  M O U S S E  O N  R Y E

M I N I  Y O R K S H I R E  P U D D I N G  W /  R A R E  B E E F  &  H O R S E R A D I S H  

G O A T S  C H E E S E  C R O S T I N I  W /  R E D  O N I O N  M A R M A L A D E  ( V )

O L I V E  C R O S T I N I  W /  P I R I  P I R I  H U M M U S  ( V )

Savoury

B I T E  S I Z E D  S C O N E S  W /  C L O T T E D  C R E A M  &  C O N S E R V E

W A R M  C H E R R Y  B A K E W E L L  T A R T E

W A R M  C H O C O L A T E  B R O W N I E  W /  W H I T E  C H O C  C H I P S

S T I C K Y  L E M O N  D R I Z Z L E  C A K E

Sweet
S P I C E D  B E E T R O O T  C R O S T I N I  W /  G O A T ’ S  C H E E S E  ( V )

C H E E S E  S A B L E  W /  S M O K E D  S A L M O N  &  L I M E  P O N Z U

P A R M E S A N  P O L E N T A  C A K E  W /  T O M A T O  C H U T N E Y  ( V )

C H I C K E N  C U R R Y  S P O O N  W /  P O P P A D O M  C R I S P

S P I C E D  T O U L O U S E  S A U S A G E S  W /  D I J O N  D I P

H O M E  S M O K E D  S A L M O N  T A R T L E T

C O R O N A T I O N  C H I C K E N  C R O U S T A D E  C U P

M I N I  S H E P H E R D ’ S  P I E  

D U M B L E T O N  M I N I  S C O T C H E D  Q U A I L S  E G G

B I G  T O M  T I G E R  P R A W N S  W /  C U C U M B E R

T E R I Y A K I  S A L M O N  W /  N O R I  &  W A S A B I  M A Y O

T H E  B E S T  H A N D M A D E  S A U S A G E  R O L L S

B B Q  P U L L E D  P O R K  B R I O C H E  S L I D E R  W /  P I C K L E S

B E E F  B U R G E R  S L I D E R  W /  A P P L E W O O D  C H E D D A R  &  R E D  O N I O N  C H U T N E Y

B L A C K  B E A N  B U R G E R  S L I D E R  W /  A P P L E W O O D  C H E D D A R  &  R E D  O N I O N  C H U T N E Y  ( V )

Gourmet Savoury
Add £.1.50 supplement per canapé

S E L E C T I O N  O F  D A N I S H  O P E N  S A N D W I C H E S  O N  R Y E  B R E A D

(Meat/Fish/Vegetarian)

S E L E C T I O N  O F  F I L L E D  C A N A P E  C O N E S

with Smoked Fish, Meats & Vegetables

M I N I  L E M O N  T A R T E  A U  C I T R O N

M A C A R O N  W /  R A S P B E R R Y  D U S T  &  C R E A M

Gourmet Sweet
Add £.1.50 supplement per canapé



Evening Menus The following are great alternative options to the traditional Wedding Evening Buffet,
& are only available at the advertised prices in addition to Dinner or Buffet Menus.

All prices are on a per person basis

R E G I O N A L  C H E E S E  P L A T T E R  

with a selection of Breads, Biscuits, Butter, Celery,
Grapes, Apples, Roasted Almonds, Apricots &
Homemade Chutney.

C H E E S E  W E D D I N G  C A K E

With regards to a Wedding Cake made of cheese. One option
for you would be to select our Regional Cheese Platter above.
This is served with the above accompaniments along with
plates, knives, linen, clearing away etc. We would present this
throughout the day in the form of a Wedding Cake.
Alternatively, if you were to provide the Cheese Wedding
Cake yourselves then we would still serve it with all the
accompaniments detailed above. The only difference is we
would take the cost of the cheese away from our Evening
Cheese price, making the charge £9.45 per person for a
minimum of 75% of your guests.

R U S T I C  C H I C K E N  L I V E R  P A T E

H O M E  B A K E D  &  G L A Z E D  C A R M A R T H E N  H A M

H E R I T A G E  C H E R R Y  T O M A T O E S

H O M E  M A R I N A T E D  O L I V E S

W A R M  H O M E M A D E  M I N I  S A U S A G E  R O L L S

H A N D M A D E  B U T C H E R  S A U S A G E  B A G U E T T E S

with Caramelised Onion

D R Y  C U R E D  S M O K E D  B A C K  B A C O N  B A G U E T T E S

with Red Onion Marmalade

W A R M  H A Y S T A C K  C H E D D A R  C H E E S E

with Caramelised Red Onion Baguettes

S P I T  R O A S T  P I G  W /  R O L L S

with Crackling, Apple Sauce & Homemade Stuffing
(2 per person) (Based on minimum of 100 guests)

H A N D  C A R V E D  S H O U L D E R  O F  P O R K

with  Ciabatta Rolls, Crackling, Cinnamon Apple Sauce
 & Homemade Stuffing

H O M E M A D E  M I N I  B E E F  B U R G E R S

with Oak Smoked Cheddar & Red Onion Chutney

S I C I L I A N  C I A B A T T A  P I Z Z A S  W I T H  H E R B S  &  C H E E S E

(These are a vegetarian alternative to accompany a Hog Roast or 
Pork Joints)

Cheese Additional Items Extras
The following items can only be chosen in addition to an evening menu:

S E L E C T I O N  O F  N U T S ,  B O M B A Y  M I X  &  V E G E T A B L E  C R I S P S  

C U R L Y  F R I E S  I N  C O N E S  

* Denotes a portion size of 2 items per person, you may like to mix up to 3 of these
items to give a varied range of dishes for your evening catering.

£ 1 3 . 5 0

£ 9 . 4 5 (2 per portion)

£ 2 . 3 5

£ 2 . 3 5

£ 1 . 9 0

£ 2 . 2 0

£ 2 . 6 0

£ 1 1 . 0 0

£ 1 1 . 0 0

£ 1 1 . 0 0

£ 2 1 . 0 0

£ 1 3 . 5 0

£ 1 1 . 9 5

£ 1 1 . 0 0

£ 2 . 9 5

£ 4 . 4 0



Evening Menus The following are great alternative options to the traditional Wedding Evening Buffet,
& are only available at the advertised prices in addition to Dinner or Buffet Menus.

All prices are on a per person basis

Welcome to Strawberry Street!
If you’re looking for something a bit different for your evening catering, look no further
than our selection of street food options. 

All prices are on a per person basis. Please choose one of the following: 

* T H E  S M O K E Y  S H A C K  A T T A C K

Home Smoked Pecan Pulled Pork
Served in Ciabatta Rolls w/ Homemade Coleslaw

£ 1 3 . 5 0

* K A T S U  C H I C K E N  S T A N D

Chicken in panko breadcrumbs served with rice and katsu curry
sauce

£ 1 3 . 5 0

* P A E L L A  P A N  M A N

Our Great Chicken & Chorizo Paella w/ Roasted Peppers &
Onions, Pea, Feta Beans, Red Onion & Tarragon (V)

£ 1 3 . 5 0

* M U M B A I  S T R E E T  C U R R Y

Marinated and Spice Rubbed Butter Chicken w/ Pilau Rice, Naan
Bread, Chutneys & Raita

£ 1 3 . 5 0

* K A L A M A T A N  G R E E K  P I T T A  S T A N D

Skewered Lamb Kebabs in Griddled Pitta Breads w/ Leaf Salad,
Tabbouleh & Tzatziki

£ 1 3 . 5 0

* One Street Stall option to be chosen (Vegetarian alternative will be provided)

Stonebaked Pizzas To Go

G O A T S  C H E E S E ,  C A R A M E L I S E D  R E D  O N I O N ,

R O C K E T  &  B A L S A M I C  ( V )

‘ M E A T  F E A S T ’  -  S P A N I S H  C H O R I Z O ,  M I L A N O

S A L A M I  A N D  S P I C Y  P E P P E R O N I

G R I D D L E D  C H I C K E N  W /  B A S I L  P E S T O  &  R O A S T E D

P E P P E R S

F I R E  N ’  S M O K E D  –  S P I C E D  P E P P E R ,  S W E E T  O N I O N S ,  S M O K E D

T O M A T O E S  &  M O Z Z A R E L L A  ( V )

S O M E R S E T  B R I E ,  O L I V E  &  G A R L I C  M U S H R O O M  W /

T R U F F L E  O I L  ( V )

P U L L E D  P O R K  W /  B B Q  S A U C E ,  D I L L  P I C K L E S  &

C H I P O T L E

S E A F O O D  W /  P R A W N S ,  M U S S E L S ,  T U N A  &

A N C H O V I E S

P I G  ‘ N ’  F I G  –  P R O S C I U T T O  &  C A R A M E L I S E D  F I G

W /  M O Z Z A R E L L A

C L A S S I C  M A R G H E R I T A  O N  A  N E A P O L I T A N  B A S E  W /  B U F F A L O

M O Z Z A R E L L A  &  F R E S H  B A S I L  ( V )

You can choose a selection of 3 of the above Pizzas, to give your guests
some decisions to make!

A L L  P R I C E D  A T  £ 1 3 . 5 0



Evening Menus The following are great alternative options to the traditional Wedding Evening Buffet,
& are only available at the advertised prices in addition to Dinner or Buffet Menus.

All prices are on a per person basis

Strawberry Fields Grazing Table
These can be served during your drink’s reception, alternative to dessert* or as an
evening option to graze upon… (*Mini Desserts Forever Table)

T U S C A N Y  &  B A S Q U E  S T Y L E  

Home Marinated Olives, Cured Meats, Cheeses, Griddled Vegetables & Sun-blushed Tomatoes
with Grissini’s, Artisan Breads (herb butter), Houmous, Pesto, and Pickled Mushrooms.

£ 1 5 . 5 0

G L O U C E S T E R S H I R E  S T Y L E

Homemade Pate, Smoked Meats, Pork Pies, Scotch Eggs and Cheeses with Pickled Onion,
Tomatoes, Braeburn Apples, Slaw, and Artisan Breads (butter).

£ 1 5 . 5 0

T H E  S E R I O U S  C H E E S E  T A B L E

Local and Continental Cheese Selection accompanied by Grapes, Celery, Apples, Chutney with
Artisan Breads, Biscuits, Griddled Apricots, and Roasted Almonds.

£ 1 3 . 5 0

M I N I  D E S S E R T S  F O R E V E R

Choco Brownie, Lemon Drizzle Cake, Profiteroles, Barbados Rum Bread, Tarte au Citron,
Cheesecakes, Bakewell Tarte, and Egg Custard Tarte.
*Your sweet treat idea could join the party.

£ 1 5 . 5 0

PLEASE NOTE: IF YOU WISH TO SELECT THE GRAZING TABLE FOR YOUR EVENING MENU
YOU MUST CATER FOR A FULL 100% OF YOUR TOTAL EVENING GUEST NUMBERS.



Kids Children* are welcome to have the same menu as the Adult, if this is the case it will be charged at £49.00 per person. However, it is
important that children are served a menu they will eat, which is why Strawberry Fields also offer the below children’s menu.
(If in addition to package minimum numbers)
(*Children are aged 12 years of age or younger)

Two course child’s menu £24.95 per person.
Please select one kid’s plate & one dessert plate.

topped with Cheddar Cheese

Kid’s Plate
P E N N E  P A S T A  B O L O G N E S E

with Carrots
H O M E M A D E  C O T T A G E  P I E

Tomato Sauce & Cheddar
C H U N K Y  M E D I T E R R A N E A N  V E G E T A B L E  P E N N E  P A S T A  ( V )  

with Chips & Peas
B R E A D E D  P A X C R O F T  C H I C K E N  G O U J O N S

with Brioche Bun, Chips & Peas
H O M E M A D E  C H E E S E  B E E F  B U R G E R

with Mash, Carrots & Green Beans
G L O U C E S T E R  O L D  S P O T  P O R K  S A U S A G E S

with Chips & Peas
C O D  F I S H  F I N G E R S

with White Choco Chips & Vanilla Ice Cream

Dessert  Plate
C H O C O L A T E  B R O W N I E

with Raspberry Drizzle
V A N I L L A  C H E E S E C A K E

B A N A N A  I C E  C R E A M  S U N D A E

*Children’s menu includes a glass of orange juice during
drink’s reception and squash with wedding breakfast. 


