
Wedding Breakfast Package Two 

Bucks Fizz or orange juice on arrival 

~  

Canapés  

Camembert with caramelised red onion on mini blinis (V) 

Sundried tomato, mozzarella and fresh basil on French toast (V) 

Chicken liver pate with redcurrant tartlet  

~  

Starters 

Minestrone soup served with parmesan cheese and French stick (V) 

Smoked salmon with king prawns with lemon & dill dressing  

Main 

Chicken chasseur with fresh tarragon, button mushrooms in a red wine sauce 

Roast pork with crispy crackling, stuffing & apple sauce 

Spicy root vegetable casserole (V) 

(All served with seasonal vegetables and potatoes) 

Dessert  

Strawberry cheesecake with passion fruit coulis and fresh cream 

Profiteroles covered in warm Belgian chocolate  

~ 

Tea & coffee served with mints  

~ 

Plaza Centro Prosecco sparkling wine for the toast 

 

07791452481  info@summerbyscatering.co.uk  01158479083 



Prices 2017 - 18 

Three course wedding breakfast with drinks on arrival, canapés & toast drinks  

£35.99 

Three course wedding breakfast with canapés  

£26.50 

Three  course wedding breakfast  

£22.50 

Please note that our menus are interchangeable to suit your taste 

 

There are no hidden extras: 

A front-of-house Co-ordinator ensures your big day runs smoothly.   

If we have access we set up the day before at your venue.  

We have an excellent team of uniformed, experienced , friendly service staff.  

 Crockery , cutlery , glassware (if we are supplying the drinks) and napkins are 

all included. 

 

About Us 

Summerby’s catering is run by two head chefs with over 65 years  catering  

experience between them. Our aim is  to provide you with good food, great  

service and value for money. We have over sixty 5 star reviews which speak for 

themselves. 

 

Food hygiene certificates can be shown at any time.  

We also hold the 5 star hygiene rating from our local council 
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