WEDDINGS AND
LARGE PARTIES

We have been catering at weddings
all over the country for eight years and
will organise every detail for you or just
the food, leaving you to relax and
enjoy the day.
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Starters
Smoked duck breast with peach relish
Smoked chicken with remoulade, Parma
ham and walnut pesto
Smoked salmon, with kiln roasted salmon
terrine and pink peppercorns
Smoked pheasant with quince chutney
Smoked venison with pickled vanilla pear
Duck and chestnut terrine with spiced pear
chutney and watercress
Fig, pecorino and San Daniele ham with
baby leaves and balsamic honey dressing

Chicken liver parfait with caramelised onion
marmalade
Grilled scallop with smoked bacon and
cauliflower purée (+£3)
Layered game terrine with Oloroso and
baby leaves
Salmorejo
Coquilles St. Jacques with samphire salad
(+£3)
Oysters with shallot vinegar
Fennel soup with prawn dumpling gyoza

Crab salad with sesame prawn toast (+ £1)

Chilled red pepper gazpacho with crab

Chorizo-stuffed squid in tomato and saffron
sauce

Gin-cured gravadlax with celeriac and dill
mustard

Parma ham with pea mousse and pea
shoots

Guinea fowl pastilla with herb salad

“Berwyn consistently provide a
high level of service with delicious
canapés, beautiful presentation and
professional staff. We value their
partnership very highly.”
- Kate Boenigk,
Proud Galleries
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Main Courses
Meat and Fish

Vegetarian

Herb stuffed chicken breasts with rosemary
roast new potatoes and tarragon cream
sauce

Aubergine and goat’s cheese ‘en croûte’
with red pepper and balsamic sauce and
spinach with pine nuts and garlic

Grilled butterflied leg of lamb with romesco,
roast courgette couscous and stuffed
tomato (+ £2)

Leek and rainbow chard risotto with broad
beans, parmesan and mint

Lamb chump with dauphinoise potatoes
and red wine sauce (+ £2)
Fillet of Longhorn beef with boulangère
potatoes and green beans in pancetta (+
£7)
Wild herb stuffed pork loin with carrot and
star anise purée and potato rosti
Salmon with watercress sauce, new
potatoes and petits pois
Rosemary-marinated monkfish in Parma
ham with Puy lentils and caponata
Beef fillet with oxtail pie, barley and kale
(+£4)
Pork belly with celeriac purée, purple
sprouting and fennel jus

Rose harissa-spiced courgette parcels with
pomegranate molasses and tomato sauce,
herb bulgur wheat with pistachios and
grilled sprouting broccoli
Ricotta, lemon and spinach ravioli with fresh
peas and pea shoots
Individual bubble and squeak with wilted
spinach, poached Burford brown egg and
hollandaise sauce
Baked parmesan polenta squares topped
with roast peppers, baby red sorrell leaves
and buffalo mozzarella
Sweet potato and goat’s cheese frittata
with salsa verde
Saffron and mozzarella risotto arancini with
orange and chilli tomato sauce

Roast sea bass with salsa verde, Jersey
Royals and pea purée
Honey glazed duck breast with fondant
potatoes, madeira sauce and balsamic
glazed carrots
Confit duck with mini cassoulet and savoy
cabbage

"Thank you so much... The food was top quality and totally delicious.
The wedding reception ran so smoothly and everyone has commented
on how much they loved it. "
- Jade Brudenell, Gloucestershire
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Savouries

Evening Food

Devils on horseback

Smoky pulled pork wrap with chipotle
barbeque sauce and rocket

Parmesan custard with anchovy toast
Quail Scotch egg with mustard
Welsh rarebit
Herring roes on toast with lemon
Little leek and cheese tart

Puddings
Fig and frangipane tarts with cinnamon
ice cream
Dark chocolate marquise with raspberries
and white chocolate sauce
Plum, orange and polenta cakes with
orange flower and honey yoghurt
Dark chocolate pots with hazelnut biscotti

Berwyn fish finger ciabatta with tartare
sauce and gem lettuce
Bacon or sausage in a roll with Berwyn
brown sauce (2 per head)
Soft-shelled crab rolls with chilli salsa and
mayonnaise (+ £2)
Fish and chips in a cone (+ £1)
Lamb kebabs with hummus, salad and
tahini in a flatbread wrap
Jerk chicken roll with cucumber salsa and
lime mayonnaise
Samosa chaat with all the trimmings
Sticky barbeque chicken wings

Chocolate and caramel tart with candied
kumquats
Fruit cake with stilton and Sauternes
poached pear
Lemon tart with redcurrants and ricotta
cream
White chocolate cheesecake with
raspberries and coulis
Rhubarb pannacotta with rose syrup and
pistachio sablé
Chocolate and clementine Jaffa cake with
Earl Grey crème anglaise
Date and gooseberry cake with elderflower
cream

"The food was quite simply delicious
and made the party swing. I could
not imagine that Berwyn would
achieve such a level of consistency
for all three courses. It was perfect!
Thanks again and look forward to
use you soon. "
- Diana Bathurst, Bride

Chocolate and chestnut torte with cider
brandy cream
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