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We are thrilled to be working alongside Dorfold Hall in creating unique and bespoke weddings.
We provide a tailored menu and event service to each client and are passionate about sourcing local and sustainable products as well as offering a dedicated team of professionals to work with you from beginning to end.
We have put together three tiers of basic packages with sample menus but what we love to do is to work with
each client to create the perfect combination of dishes, flavours and styling.
We are also happy to come the night before and create an intimate dinner party for the bridal team based on the
following prices as well as provide baskets of breakfast goodies and bubbles and just so you don’t have to stopwe can put together a brunch or barbeque the next day.
Please contact us to discuss any particular ideas you may have. If you can dream it, we can do it.
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Tier One
Prices on application
With all our menus we are happy to accommodate special dietary needs and vegetarian alternatives as well as halal selections

Starters

Mains

All served with artisan bread rolls and butter
Baby beetroot salad with fromage blanc tart,
tarragon honey vinegar, shaved rainbow radishes
and frisee
Rich chicken liver parfait with rhubarb compote,
crisp bread croute and fresh herb salad
Oven dried tomato and lemon tart tatin with
crumbled ash goats cheese and mizuna
Roasted butternut and thyme veloute with butternut crisp and pumpkin seed oil
Heirloom tomato with burrata, baby basil, aged
balsamic and focaccia croute

Desserts

Braised beef cheek with buttery mash, French
beans, roasted carrots, balsamic glaze and
horseradish

Sticky toffee pudding with bourbon caramel
sauce, pecan praline shard and vanilla bean
ice cream

Slow braised lamb shank with spring onion
mash, fine french beans and a rosemary and
balsamic jus

Eton Mess – fresh berries, pearly white meringues, port marinated strawberries, vanilla
cream and white chocolate and strawberry shard

Twice-cooked pressed pork belly with creamy
roasted garlic mash, french beans, roasted carrots and apple and sage sauce.

Passion fruit posset with vanilla and mint shortbread fingers

Lemon-marinated chicken breast with rosemary
and garlic mash, haricots verts, buttered baby
carrots and herb pistou

Coffee
Fair trade French roast coffee and shards of our “pimped up” dyme bar

Catherine Skates
LOV E

AT

FI R ST

BI T E

Brioche summer pudding with clotted cream and
strawberry crisps
Triple chocolate brownie stack with khalua
fudge sauce and espresso gelato

Tier Two
Prices on application
With all our menus we are happy to accommodate special dietary needs and vegetarian alternatives as well as halal selections

Mains

Desserts

9 hour Welsh black beef with truffle crumb,
creamed potatoes, cavlo nero, roasted heritage
carrot, confit shallot and Madeira sauce.

Chocolate cream mille feuille with candied
chestnuts, orange crisp, fig ice cream

Starters
All served with artisan bread rolls and butter
Carpaccio of heritage beetroot with crumbled
perl las blue, toasted walnuts, port reduction
and red oak leaf

Rump of lamb, crispy lamb shoulder, pearl
barley and wild garlic risotto, roasted courgette,
smoked aubergine purée, spring onion
and lamb jus.

Pickled english vegetable garden, with edible
soil, english feta and flowers.
Napoleon of smoked salmon roulade with whole
wheat pancakes, caper and red onion mignonette
and dandelion greens
Braised Asian infused duck, confit mouli, watercress and bok choi salad, soy sesame dressing
Whipped brie de meaux mille feuille with tellicherry pepper, pedro ximenz reduction

Roast fillet of pork, confit garlic, crisp Parma
ham, Savoy cabbage, pommery mustard sauce
Vietnamese mint and palm sugar glazed gressingham duck with sweet potato puree, won ton of
5 spice duck, pak choi and shallot tempura
Fillet of salmon with roasted sweet corn purée,
sautéed spring greens, pickled shallot petals,
maple bacon crisp, jerez vinegar jus

Coffee
Fair trade French roast coffee and shards of our “pimped up” dyme bar
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Kaffir lime leaf panna cotta with spiced poached
pineapple and coconut water sorbet
Smoked bourbon ice cream with cherry clafouti,
orange caramel, and sugar-cookie crumble
Brioche bread and butter pudding with seville
orange, grand marnier caramel and vanilla
ice cream

Tier Three
Prices on application
With all our menus we are happy to accommodate special dietary needs and vegetarian alternatives as well as halal selections

Starters
All served with artisan bread rolls and butter
Fillet beef carpaccio, horseradish bavarois, baby
beetroot, shaved Parmesan, watercress, virgin
rapeseed oil.
Tartare of tuna with mirin, soy and coriander,
wasabi emulsion, puffed wild rice, fresh apple,
and cucumber

Mains

Desserts

Roast loin of venison, smoked pomme puree,
violet artichoke, sautéed ceps, red wine
braised salsify

Chocolate fondant with baileys ice cream, gold
chestnut nuggets

28 day fillet of welsh black beef, bone marrow
crumb, rissolet potatoes, shallots & thyme jam,
grelot & sauce bordelaise
Herb crusted rack of welsh lamb with glazed
grelot onions, asparagus, confit tomato, fondant
potato and basil jus,

Roasted Scottish scallops with cauliflower textures, raisins, pine nuts & curry oil
Wild rabbit and smoked ham hock terrine, onion
jam, pickled walnut and carrot salad and sourdough bread.

Wild sea bass with saffron parisienne potatoes,
mussels & seashore vegetables

Gin cured salmon gravlax, borage, avocado
purée, rainbow radish, nasturtium, crispy quinoa.

Coffee
Fair trade French roast coffee and shards of our “pimped up” dyme bar
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Indian summer garden with chocolate & passion
fruit pebbles, salted caramel sauce, hibiscus
sorbet & kataifi
Blackberry and basil daquouise with 5 spice
caramel, raspberry & black olive sorbet
Valrhona chocolate pallet d’or with cocoa nib
and passion fruit cream

Vegetarian Options
Open lasagne of butternut squash, baby spinach,
portobello mushroom and roasted garlic and
rosemary cream sauce
Lentil, ricotta and aubergine moussaka with a
rich tomato sauce and sauté potatoes
Green courgette, brie and red chard muffins with
wilted spinach, pine nuts and basil dressing
Wild mushroom tart with poached duck egg,
garlic girolles and watercress
Onion trio and soft goat’s cheese tart with beetroot puree, baby beets and a marjoram and
leek sauce
Vegetable risotto with seasonal market vegetables, finished with mascarpone and Parmesan
Soft potato beetroot gnocchi with crumbled ash
goat’s cheese and burnt sage butter
Goat’s cheese and sun blush tomato ravioli with
toasted pine nuts, tomato purée, basil oil and
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Childrens Menus
Prices on application
With all our menus we are happy to accommodate special dietary needs and vegetarian alternatives as well as halal selections

After all of the running around and excitement, the little ones will need good wholesome food to refill their fuel tanks.
We have put together a menu of simple but beautifully cooked meals for the under tens.

House made chicken goujons with chunky chips and peas
Macaroni and cheese
Burger sliders with triple cooked chips and coleslaw
Spaghetti and meatballs with garlic bread
Thin crust pizza with pineapple and jambon

It is also possible to include a reduced size Adult menu for those who don’t want to over do it.
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Canapes

Passed Canapes
Prices on application

We recommend at least 3 canapes per person for a standard 1.5 hour reception

Meat

Seafood

Rare beef on herbed yorkshire pudding with
rosemary aioli and baby rocket

Maple glazed salmon on cedar with jalapeno
orange hollandaise

Butternut squash and fontina arancini with
crispy sage

Malaysian chicken satay with crushed peanut
sambal dip

Blackened crab cakes with tarragon remoulade

Wild mushroom croute with mascarpone, truffle
oil and fleur de sel

Grilled chipotle duck tacos with peach salsa

Coconut and khatafi crusted tiger prawns with
sweet chilli dip

Chorizo and manchego croquettas with smoked
paprika aioli

Beetroot and vodka cured salmon with preserved
lemon and spelt blinis

Miniature pork and chive sausages with sticky
orange and ginger glaze

Curried monkfish bites with coriander and onion
seed crème fraiche

Parmesan cones of grilled chicken caesar with
crispy prosciutto and baby gem

Tequila bbq prawn “shots” with mango and
watermelon salsa

Ve g e t a r i a n

Petite tartlet of ashed goat’s cheese, fig jam,
fresh fig and opal basil
Compressed watermelon with feta, mint and
chilli
Wild rice and apricot vine leaves with mint oil
and yoghurt dip
Potato and pea samosa with curry oil, minted
youghurt and popping mustard seeds

Pork and lemongrass dim sum with soy mirin dip
Prosciutto and basil grilled tiger prawns
with meyer lemon aioli

Moroccan filo cigars of butternut squash and ras
el hanout with coriander and green chili pesto

Won ton cone of 5 spice duck confit with hoisin,
spring onion and mint

Goat’s cheese and shallot tatin with fresh lemon
thyme and tomato chutney
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Luxury Canapes
Prices on application

Fillet of beef wellington with béarnaise dip
Champagne poached Scottish lobster with lemon
verbena hollandaise
Foie gras en brioche with sauternes jelly
and pickled cherries
Tartare of ahi tuna with pine nuts, chilli,
soy and sesame
Wild sea bass with lemon puree, edible flowers,
mint oil and citrus froth
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A little something extra?
Prices on application

Intermezzos &
Palate Cleansers

Amuse Bouche
The following are just a few samples.
We are happy to create a special amuse to tie in
with your meal

Champagne and Grapefruit Sorbet

Broccoli veloute with apple, potato, compressed
celery & beauvalle blue cheese beignet

Orange and Fennel Granita

Gin and Tonic Sorbet

Cheese Course
Served to the table after coffee on either slate,
wood, glass or china
A selection of local and regional artisan cheeses
with house made chutney’s, seasonal fruit,
breads and biscuits

Truffled lobster mac n cheese
Cured salmon with pickled candied beetroot
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Food Stations

In lieu of or in addition to your passed canapes, we are also happy to prepare a signature stall.

Seafood Station
Fresh oysters with a dedicated shucker and selection of mignonettes
POA

Oyster Bar

From simple prawn cocktails and smoked salmon to an elaborate hand rolled sushi station or ceviche bar, we are happy to create
the perfect combination and style to suit your reception
POA

Anti Pasta ‘Grazing Table’
A selection of cured meats, marinated vegetables, dips, spreads and breads
POA
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Carving and Sharing
Prices on application

Starters
Antipasta
A selection of cured meats, marinated
vegetables, breads, oils and spreads
Seafood Sharing:
Smoked salmon, blinis, crème fraiche, jars of
bloody mary prawn cocktail, crab salad with lime
and thai basil

Mains
Served on boards to the table with a carving
knife and fork.
Vegetables are accompanied in bowls
Dark ale and treacle braised beef brisket with
roasted heritage carrots, wilted cavolo nero,
lemon thyme roasted potatoes, and red wine and
balsamic shallots
Roasted rump of new season lamb with pea and
spring onion crushed new potatoes, chargrilled
asparagus, sugar snaps and beans to
tossed in feta and olive oil
Spiced, twice cooked pork belly with marinated
pearl couscous, baked fennel and roasted summer vegetables with a parsley and basil pesto
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Evening Food

Desserts
Prices on application

When there is dancing to be done and a little bit extra is required, there are several ways to keep your guests going throughout the night.
Why not showcase your dessert through a stunning dessert stall which can be staged to suit the style of your décor.
The dessert and coffee becomes a stylistic feature and offers your guests a chance to graze through a selection of temptations at their leisure.
By using a dessert station you can simply add a midnight “buttie” to keep your guests fueled for the party
Prices are dependent upon the amount of selection and styling props.

W h i t e We d d i n g D e s s e r t s
All white desserts to include;
Meringues and passionfruit
Cream cheese frosting covered carrot cake
Double baked new york cheesecake slabs

Brownie Ice Cream Sunday Bar
Guests create their own sundaes
from the following:
Triple chocolate brownies
Vanilla ice cream

White chocolate and raspberry terrine

M&Ms, reeces pieces, oreo cookies,
sprinkles, cherries

Macaroons

Salted caramel sauce, bailey’s chocolate sauce

Profiteroles with Chantilly cream

Squirty whipped cream
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Cheese Station
Showcase a beautiful display of artisan cheeses,
fruits, chutneys, breads and biscuits to suit your
décor and linger throughout the evening.
Why not pair a port station alongside to create
another course which adds an element of drama
while keeping the revelry going.

Stalls and Stations
Prices on application

Steak Sar nie & Salad Bar

Kebab Station

Chargrilled Sirloin Strips

Guests Compose their own kebabs with:

Crusty Rolls

Lebanese Flatbreads

English Mustard

Grilled Leg of Lamb Marinated in Herbs,
Lemon and Garlic
Sliced Thin Beetroot and Mint Falafels
(vegetarian)(gluten free)

Creamy Blue Cheese Aioli
Horseradish Cream
Rocket
Caesar Salad with House Made Croutons
and Parmesan

Wo k S t a t i o n
Guests Compose their own stir fry combinations
while chefs man the sizzling woks
BBQ Teriyaki Beef Strips
Lemongrass and Ginger Marinated Chicken
Chilli and Lime Prawns

Cucumber and Mint Yoghurt

Pad Thai Noodles with Vegetables

Hummus

Sides of Crushed Peanuts, Chilli, Shredded
Carrot and Spring Onion

Tomato, Cabbage, Red Onion
Chili Sauce
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Stalls and Stations
Prices on application

Fish and Chips

Taco Bar

A stall will be set up and staff will circulate
with newspaper cones of:

Guests Compose their own tacos and fajitas
from the following:

Fish and Chips

Chipotle BBQ Steak

Malt Vinegar Aioli

Ancho and Lime Chicken

Minted Mushy Peas

Grilled Peppers and Onions

Red Sauce

Black Bean Chilli (vegetarian)
Soft Corn and Flour Tortillas
Pico de Gallo
Tequila Spiked Guacamole
Crema Fresca
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Baps
If it’s just a little something you are after,
staff will circulate as the midnight hour
approaches with trays of baps and sauces.
Your guests don’t even have to leave
the dancefloor.
Bacon and sausage baps
with catsup and brown sauce
(allows for 2 per person)

Afternoon Tea

AfternoonTea
Prices on application
Using our specialist vintage supplier, we can create either a simple afternoon tea style reception prior to your wedding breakfast or the main course
with each table laden with beautiful china and laden with delicate nibbles.
The following is a sample of a sit down affair with an eclectic assortment of sweet and savoury.
We will tailor the menu to suit your style and can bring you The Ritz or The Mad Hatter.

Savoury

Sweet

Mature Farmhouse Cheddar, Chutney Glazed Ham and Grainy
Mustard on White Bloomer

Orange Scented Scones with Strawberry Jam and
Clotted Cream

Rare Beef, Watercress and Rosemary Aioli on Wheat

Selection of Hand Made Macaroons in Shades of Pastels

Smoked Salmon, Lemon and Halen Mon Salted Butter
with Dill on Rye

Miniature Eclairs
Bite Sized Triple Chocolate Brownies Drizzled with
White Chocolate

Cucumber, Cream Cheese and Mint on Wheat(v)
Feta, Rocket and Sunblush Tomato Pastry Wheels (v)

Meringue Kisses filled with Passion Fruit Curd and
Fresh Raspberry
Lemon Drizzle Cake

Prices including the full service and vintage china
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Barbecue

Barbecue
Prices on application

For a relaxed, summer vibe, let us bring our Californian roots to Cheshire.
We suggest choosing 3 of the main and 5 of the sides to accompany. Here are a few of our most popular dishes but we are happy to create a unique menu to suit your tastes and style

Sides

Salads

Espresso and Spice Rubbed Steak with
Chimichurri Sauce

Oven Roasted New Potatoes with Rosemary, Lemon
and Fleur de Sel

Figs with Young Pecorino and Honey

Soy, Star Anise and 5 Spice Pork Tenderloin

Gruyere and Thyme Dauphinoise Potato

Corianders Green Chili and Ginger Pesto

Aleppo Chili Dusted Sweet Potato

Butterflied and Grilled Leg of Lamb Marinated
in Garlic, Lemon and Rosemary with

Crushed New Potatoes with Horseradish & Sorrel

Carpaccio of Heritage Beetroot with Arugula,
Toasted Walnuts and Pedro Ximenez
Sherry Reduction

Roasted Butternut Squash with Burnt Aubergine and
Pomegranate Molasses

Wild Rice with Cranberry, Toasted Pecans and
an Orange Balsamic Vinaigrette

Chargrilled Broccoli with Chili and Garlic
Grilled Asparagus Wrapped in Prosciutto with Meyer
Lemon Hollandaise

Asparagus with Meyer Lemon
Hollandaise Vinaigrette

Mains

Mint and Parsley Gremolata
Maple and Tamari Glazed Salmon Cooked on
Cedar Planks with Wasabi Aioli
Arbol Chili and Lime Tiger Prawn Brochettes
with Mango Salsa
Spatchcock Poussin with Preserved Lemon and
Mint Sauce
Aberdeen Angus Beef Burgers doused in
Hickory Smoked Sauce

Haricots Verts with Crumbled Feta and Lemon
Fennel, Cherry Tomato and Thyme Crumble Gratin
Portabello Mushrooms stuffed with Pearl Barley
and Preserved Lemon
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Edamame and Sugar Snap with Miso
Ginger Vinaigrette

California Caesar with Ciabatta Croutons
and Parmesan
Herb Salad with Champagne and
Dijon Vinaigrette
Asian “Slaw” with Cilantro and Chili Dressing
and Won Ton Shards
Tuscan Bread Salad with Vine Ripe Tomato and
Balsamic
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Pont-Y-Mwynwr House, Llanferres, Denbighshire, CH7 5LU. Tel: 01352 810665/07866 385659

