Wedding Breakfasts

First Course
A - Soup of choice with warm bread roll (gf)
B - Prawn tuna and avacado salad with watercress & lemon vinaigrette dressing (gf)
C - Chicken liver paté served with red wine onion marmalade & toasted french bread (gf)
D - Roast Mediterranean vegetable tart topped with feta and pesto dressed rocket (gfa)

Main Course

A - Chicken breast stuffed with wild mushroom duxelle with potato rosti and a
wholegrain mustard sauce (gf)

B - Oven baked Sea Bass on caper & dill crushed new potatoes with a lemon butter sauce (gf)

C - Roast Derbyshire Beef served with garlic rosemary roast potatoes,
Yorkshire pudding and fine ale gravy (gfa) (£5pp supplement)

All the above served with roasted carrot, parsnip and broccoli
D - Roasted bell pepper stuffed with Moroccan couscous served with a roast tomato sauce (ve\gf)

Desserts
A - Lemon panna cotta tart with chantilly cream
B - Chatsworth Gold sticky toffee pudding, toffee sauce and pouring cream
C - Raspberry creme briilée, vanilla shortbread biscuit and raspberry sauce (gfa)
D - Triple chocolate brownie topped with vanilla ice cream (gfa)

2 Course Option - £39pp - 3 Course Option - £49pp

Choose one selection from each section to accompany the vegetarian option for parties of 40 or more

Bespoke menu design for parties of less than 40 available with
choices from our restaurant menu. £POA from £35pp (available Monday - Friday)

Tea & Coffee Course - £3.95 per person
Younger People - A smaller portion of Adults Menu Choices available at two thirds cost.
A 2 course selection for very young children is available from our regular Children’s Menu

Childrens Menu - £14.95 per child (under 12°s)

Mains Desserts
Homemade chicken nuggets and chips Jelly and ice cream
Sausage and mash Mini doughnuts with dipping sauce

Homemade fish fingers and chips

(All served with beans, peas or crudites)
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Daytime & Evening
Signature Options

Derbyshire Grazing Boards Cheese Boards Nibbles & Munchies
Home made sausage rolls Add a Cheese & Chutney to POl”k CObS & Chips o £995pp
Higlifield farm pork pies Grazing Boards £5pp or full Pizza slices - £9.95pp

. . Cheeseboards trio selection Bacon cobs - £6.95pp
Pizza slices . .
i served at the table or late night Chip cobs - £6.95pp
pp

as nibbles £9.95 per portion Brownie squares - £6.95pp
Can replace canapes in the daytime or be served late night with your Wedding Cake

Hot Supper Buffet Style Menus - £21.95 per head
Italian Supper

Various homemade pizza's, choice of two pasta dishes
(meat, seafood or vegetable), mozzarella, tomato and basil salad,
dressed leaves and garlic bread.

Pie and Pea Supper
Your choice ef Pudding Pie Hill Pie served with chips,
mushy or garden peas and F&G fine ale gravy.

Chinese Supper
Your choice of two hot dishes, prawn crackers,
spring rolls, salt and pepper chips and vegetable fried rice.

Can be served at the table for an additional service charge of £5pp

The F&G Signature Hogroast & BBQ Banquet
Only £2,495 for 75 people, £26.95 p.a.p.

Beautiful whole Hog, smothered in the finest olive oil, salt and secret seasoning,
slow roasted for 8 hours to achieve the most tender pork & crispy crackling!!
Our Hog Roast & BBQ Banquet is served with bread rolls, stuffing, apple or mint sauce,
homemade burgers, locally produced sausages, marinated chicken drumsticks.

Hogroast Only Option £1,695 for 75 people & £19.95 p.a.p.
BBQ Only Option £21.95pp

All options include chunky chips, coleslaw & tomato feta salad
and cater for vegetarians, vegans and other dietary requirements.
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Other Afternoon Options

Derbyshire Tapas Canapes - £14.00 pp
Choose any 3 from the list below:
F&G Smokey - smoked mackerel & salmon mousse on crostini
Foxy Fidgety Pie - ham, tatties & apple sauce in shortcrust pastry
Derbyshire Patty - a pulled pork & Derbyshire cheddar empanada
Sage Derby Bruschetta - with tomato & red onion salsa
Bakewell Pancake - a homemade pancake filled with almond & cherry jam

Afternoon Tea for the Table - £26.95 per head

Your choice of sandwiches, cakes & homemade scones with clotted cream & strawberry jam.
Served with tea and coffee.
Upgrade your Afternoon Tea to a Posh Prosecco Afternoon Tea for an additional £7.50pp.
Includes a glass of prosecco and chocolate dipped strawberries.
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Traditional Derbyshire ‘Shoot Lunch’ - £45.00 per head

Farmhouse pate served with breads and crostini.

Locally sourced honey roast Gammon or Topside of Derbyshire Beef (£4pp supplement),
served with a selection of seasonal veg, creamy mash, meaty gravy and roast potatoes.
Homemade chocolate brownie & ice cream

The F&G Signature Hogroast & BBQ Banquet
Only £2,495 for 75 people, £26.95 p.a.p.

Beautiful whole Hog, smothered in the finest olive oil, salt and secret seasoning,
slow roasted for 8 hours to achieve the most tender pork & crispy crackling!!
Our Hog Roast & BBQ Banquet is served with bread rolls, stuffing, apple or mint sauce,
homemade burgers, locally produced sausages, marinated chicken drumsticks.

Hogroast Only Option £1,795 for 75 people & £19.95 p.a.p.
BBQ Only Option £21.95pp

All options include chunky chips, coleslaw & tomato feta salad
and cater for vegetarians, vegans and other dietary requirements.
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Buffet Options

Your buffet choice can also be served at your table on Afternoon Tea stands and platters as an
alternative shorter wedding-breakfast style occasion for an additional service charge of £10 per table.

Buffet 1 choice of 8 * Buffet 2 choice of 10 * Buffet 3 choice of 12
£21.95pp £25.95pp £29.95pp

A selection of open and closed sandwiches (gf\vea)
Potato, onion and wholegrain mustard salad (gf\ve)
Fresh bakedsausage rolls (gfa)

Selection of warm quiches (gfa)

Cajun chicken drumsticks (gf)

Tossed salad (gf\ve)

Highfields s ploughmans pork pie
Pizza selection
Greek salad with feta and olives( gf/vea)
Hand cut chips (gf\ve)

Chicken, sweetcorn and bacon pasta salad
Pesto pasta salad with sun-dried tomatoes
Spring rolls
Scotch eggs
Chipolata sausages with honey and mustard
Falafel (ve)

Pea and mint fritta (gf\ve)

Onion bhajis
Vegetable samosa

Mini Yorkshire pudding with sausage onion marmalade and
goats cheese

Coleslaw
Extra items charged at £2pp
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