gastrobistro

at the Pheasant Inn

Gastro bistro wedding menu

Starters

Red pepper and watercress gazpacheo

Crisp mixed salad of smoked pheasant with parmesan cheese

Tomato, ricotta and olive ravioli

Smoked salmon with cucumber & rocket salad, lemon and black pepper dressing

Goats cheese crostini

Mains

Roast salmon, chive and beurre blanc sauce

Chicken breast, stuffed with pork and pistachio wrapped in Parma ham
Wedding roast, roast potatoes cooked in goose fat

Potato rosti, portabella mushroom and mozzarella cheese

All served with seasonal vegetables and new potatoes

Sweets
Chocolate mousse
Strawberry syllabub

Passion fruit tart with vanilla ice cream

Tea or coffee



