WEDDINGS AT THE INN

THE FOOD
The wedding breakfast itself takes approximately two hours to serve based on having three courses.
Remember to factor in time for speeches before deciding what time to invite evening guests.
We change our function menu annually in October. As with our other tariffs, we endeavour to only
increase the prices then but due to seasonal variations this may not always be possible, we will alert you
as soon as possible.
On Arrival
Canapes
Mini bangers and mash
Salt & pepper king prawns, lime and chilli dip
Lancashire cheese and onion fritters
Mini meat and onion pies
Little sausage rolls
Duck, plum & spring onion fritters
Courgette & carrot pancakes
Vietnamese fish cakes
Reception Arrival Drinks
Sparkling white or pink wine, Buck’s Fizz, bottled beers, Pimm’s or cocktails from £5 per guest.

Our wedding breakfast menus are designed to be totally flexible, we use only the finest ingredients from
land and sea which has helped the Seafood Pub Company win countless awards for its outstanding food
and service, ensuring your meal will be as memorable as the day itself. Should you wish to host something
a little more informal, we have a selection of buffets and BBQ’s starting from £25 per person.
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MENU A (Available Sunday – Thursday)
Seasonal soup with bread roll and butter
Potted ham hock and Lancashire cheese with pineapple ketchup
Breaded goujons, watercress salad and tartare sauce
•••
Roast chicken breast with hotpot potatoes, creamed savoy cabbage, carrots and gravy
Smoked haddock with bubble and squeak, poached egg and grain mustard sauce
Steak and ale pie with chips and green beans
•••
Syrup sponge and custard
Lemon tart with raspberry sauce and vanilla cream

MENU B
Whipped chicken liver pate with rosemary toasts, Cumberland jelly and watercress
Smoked haddock and Lancashire cheese fish cake with cucumber salad and bloody mary dressing
Mushroom and leek turnovers with slow roast garlic cream (v)
•••
Roast chicken with dauphinoise potatoes, honey roasted root vegetables, sage and onion gravy
Slow cooked brisket in ale with garlic potatoes, chanternay carrots and green beans
Grilled hake with mash potatoes, creamed peas, bacon and baby onions
•••
Toffee apple crumble tartlet with vanilla custard and ice cream
Chocolate torte with liquid passion fruit centre, chocolate crumble and raspberries
Chocolate mousse with honeycomb and strawberries
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MENU C
Devilled crab, salmon and brown shrimps with radish and cress salad and sea salt croutes
Warm salmon and leek tartlet with herb salad and dill cream
Smoked chicken and feta pastries with green bean and roast pepper salad, lemon and oregano dressing
•••
Roast cod with celeriac puree, wild mushrooms, spinach and hazelnuts
Slow cooked crispy pork belly with roast apples, bacon and sage potatoes, black pudding fritter
and shallot gravy
Moroccan spiced rump of lamb with herb couscous, slow roast cherry tomatoes, olives and
mint yoghurt
•••
Lemon curd and gingernut cheesecake with poached blackberries
Vanilla brûlée with oat crunch cookies
After Eight choc ice with chocolate crumble raspberries

MENU D
Crab and crevette cocktail, avocado crème fraîche, melba toast and lemon
Crispy duck and watercress salad, honey roasted pear, sesame and lime dressing
Little goats’ cheese crumpets with Waldorf salad and rosemary honey (v)
•••
Roast monkfish with crispy garlic potatoes, sweet leeks, brown shrimp and cider gravy
Robata grilled sirloin steak with duck fat roasties, grilled mushrooms, spinach and pepper sauce
Roast rack of lamb with dauphinoise potatoes, baby carrots, peas and mint
•••
Millionaire's torte with salted caramel ice cream
Lemon and lime panna cotta with passion fruit syrup and ginger crunch
British and European cheeses with all the trimmings
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MENU E
Salt and pepper king prawns, Asain salad, roast chilli and soy dipping sauce
Chargrilled asparagus, hot smoked salmon, poached egg and hollandaise sauce
Little piggies on a stick – slow cooked pork belly, chorizos and Cumberland sausage with
rosemary honey, apple and watercress salad
•••
Posh fish pie – Lobster, queenie scallops, langoustines, champagne cream and truffle
cheese mash – steamed peas and baby spinach
Lancashire fillet steak with little cottage pie, baby leeks and carrots with Malbec sauce
Goosnargh duck breast with duck leg croquette, mustard mash, tenderstem broccoli and
old school orange sauce
•••
Vanilla slice – mango and vanilla cream, strawberries and strawberry sorbet
Big raspberry macaroon with iced raspberry mousse, raspberry jelly and raspberry sauce
Grand cheese selection with crisp bread, crackers, chutney and grapes

VEGETARIAN OPTIONS
Our vegetarian options can be switched into any of our menus at no extra cost, we have a range of dishes
to suit all dietary needs. For any further requirements, please do not hesitate to contact me directly.
Mushroom and spinach turnovers with slow roast garlic cream
Warm root vegetable salad with lentils, crumbled goats’ cheese and honey dressing
Little crumpets with grilled rarebit, tomato and beetroot salad
Twice baked souffle with Waldorf salad
•••
Cauliflower cheese tart with steamed spinach and crispy garlic potatoes
Lentil shepherd's pie with root vegetable mash
Iman byaldi - aubergine and tomato baked with fragrant spices, pomegranates and almonds,
yoghurt sauce and flat bread
Baked field mushrooms stuffed with tofu and herbs, with braised celery hearts and pine nuts
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EVENING RECEPTION
The perfect setting for you and your guests to dance the night away. Our bar serves until 12:30am with
the option of a bar extension until 1:30 am for an additional £150. We ask guests to select a maximum of
two options for the evening supper from the selections below, supplements apply on selected dishes*.
Please ask me for further details. We do insist that you cater for every person attending your evening
reception.

EVENING SUPPER
Sandwiches
A choice of bacon or sausage
fish finger, hot dogs with sticky onions
Supper Options
Hog roast, mini fish and chips, mini sausage and chips, mini chicken and chips
(Choice of two)
Malaysian chicken curry with rice
Cowboy chilli
Lasagne with garlic ciabatta
Cheese and onion pie
Lancashire hotpot
Beef bourguignon with mash potato
Shepherd's pie with braised red cabbage

Cheese Board for the table
A selection of the finest cheese with crackers, chutney and grapes for the whole table
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