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Z Wedding Preakfa

sampleMepu 7
Food is at the heart of every celebration, but that doesn’t have to mean a traditional
wedding breakfast. We have something for everyone. Choose your favourite dishes
from our seasonal menus or work with our chefs to create a bespoke wedding menu.

A little taste sensation
While you and your loved one are busy capturing those unforgettable photos, keep
your guests busy and fed too. The perfect accompaniment to your drinks reception.

Sanple | ens

Choose one from each section

Smoked Salmon with a Lemon & Chive Creme Fraiche
Mini Fishcakes with a Sweet Chilli Sauce
Chicken Satay Skewers
Roulade of Chargrilled Mediterranean Vegetables with Mascarpone & Basil

Fondant Potato, Irish Goat’s Cheese & Sundried Tomato
STARTERS

*Further vegetarian & vegan options available . .
o D Crab Crostini Goat’s Cheese and Beetroot Tart

A delicate blend of white crab meat, cream cheese Sweet, roasted beetroot in a pastry case topped
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and freshly picked herbs, served with toasted
ciabatta, a green avocado and cucumber salsa

and lightly charred lemon

Burrata Caprese
A decadent Italian appetiser of creamy burrata
mozzarella, sweet red and yellow vine cherry
tomatoes, fresh baby red and green basil and
smoked paprika chickpeas, generously drizzled

with fragrant basil oil

with sliced goat’s cheese, a zesty lemon dressing
and crushed, salted pecans for added crunch

Chicken Liver Parfait
A rich, silky-smooth parfait served with pickled
carrot, fresh, peppery watercress and a toasted

mini bloomer loaf

Soup of the Day

With artisan bread



WEDDING BREAKFAST

Chicken Supreme
A chicken breast, pan-roasted with fragrant garlic and thyme and served on a bed of
creamed polenta, with vibrant asparagus spears, wild mushrooms, tender stem broccoli,

parmesan cheese and a rich red wine jus

Roast Brongain Beef
Aged 21 days with a Yorkshire pudding, a selection of seasonal vegetables

& roast & gratin potatoes

Roasted Loin of Pork
Sage & onion stuffing, calvados & apple sauce, creamed potatoes & sautéed greens

Pan-Fried Salmon Fillet
A chunky salmon fillet, seasoned with fresh rosemary and pan-fried with pink
peppercorn citrus butter. Served with a warm salad of new potatoes, tender

asparagus tips, peas and wilted chard leaves

Spiced Sweet Potato, Barley and Kale Pie
A vegan sweet potato pie infused with barley, roasted red onion, kale, mustard,
seasoned with turmeric, ginger, chilli, cumin and coriander and served with
a selection of fresh, vegetables and buttery new potatoes

WEDDING BREAKFAST

Fruity Loaded Meringue
Chantilly cream & compote of seasonal berries

Warm Chocolate Brownie
With chocolate sauce & vanilla ice cream

Lemon Cheesecake
With berry compote & vanilla ice cream

Creme Brilée
Lemon shortbread

Freshly Ground Coffee or a Selection of Teas
& Homemade Biscuits
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CHILDREN’S MENU

STARTERS
Homemade Soup of the Day
Garlic Bread
Melon & Fruits

MAINS
Chicken Goujons with Chips & Baked Beans
Fish Fingers, Chips & Peas
Margherita Pizza & Chips

DESSERTS
A Selection of Ice Cream or Sorbets
Chocolate Brownie with Vanilla Ice Cream

Fruit Salad with Raspberry Sorbet

No charge made for children under three years as food to be provided
by parents, and highchair provided
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PRICE LIST

We understand that every couple has their unique
style, which is why we offer a range of options to
personalise your special day.

Main Wedding Package - £85 per guest
A Little Something To Celebrate - £8 per guest
Canapés (4 per guest) - Supplement £9.50 per guest
For The Younger Guests - £20 per guest
As The Night Goes On - £10 per guest

Hot Or Cold Evening Buffet - £15 per guest

Drinks menus available on request

With lush greenery, blooming lavender, and picturesque landscapes, our venue offers
the perfect backdrop for your wedding ceremony and reception.

Our team of dedicated professionals will work with you to customise your wedding

day from the ceremony to the reception. The Swettenham Arms has both indoor and

outdoor ceremony locations, both with unique charm and the space to hire marquees,
tipis and much more.

INCLUDED:

* Function room hire *based on a min of 50 guests
* Wedding breakfast — 3 courses

* Events coordinator

* White Linen

* Silver cake stand & knife

* Easel

ADD ONS:

« Canapés

* Evening Food

* Drinks Packages
* Marquee Hire
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Information

When making a provisional booking or holding a date, terms and conditions will be

sent to you. Once read and agreed, this should be signed by one or both people making

the reservation and returned with the non-refundable deposit of £500. On receipt of
your deposit, written confirmation will be sent to you.

6 months prior to your wedding date a 50% invoice will be sent out to the Happy
Couple requesting the next instalment of payment (this amount will be based on the
minimum numbers signed and as stated in the contract).

2 months prior to your wedding date the Happy Couple will be invited in to meet with
the Wedding Coordinator and finalise all details and itemised costs will then be given.
The full balance payment will be required 2 months prior to the wedding.

Please note, menus provided at the time of booking are sample menus only.

Amendments may take place throughout the year in line with market conditions. A set

menu is required with each guest receiving the same starter, main course and dessert,

with the exception of vegetarians and guests with special dietary requirements,
which can be pre-ordered in advance.

Prices shown within the menus are correct at time of publication. We reserve the right to review and if
necessary increase prices by a maximum of 10%.

FOOD ALLERGIES AND INTOLERANCES

Before ordering drinks or food, please speak with a team member about
your requirements.
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We hope that you have fallen in love with us...
...and that your wedding planning starts here
with us at The Swettenham Arms.

If you have any questions or wish to meet our dedicated events planner for a show
around and a chat about your plans, please do not hesitate to contact us:

01477 571 284 events@swettenhamarms.co.uk
www.swettenhamarms.co.uk

B theswettenham theswettenhamarms

We are delighted that you are considering us to host your very special day. We’re here with
you every step of the way, and if you have any questions or queries, our dedicated wedding
coordinator is on hand to help you throughout the adventure of planning your wedding.

If you want to chat through your plans, take another peek at the room or need something
tailored to make it that extra bit special, please do not hesitate to contact us.

Once again, a huge congratulations from all of us at The Swettenham Arms.

Cover photo credit: Chelsea Shoesmith



