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COUNTRY KITCHEN

BISTRO BOARDS

The new way to wedding breakfast! Indulgent, hearty dishes, bursting
with flavour to tantalise the taste buds. Modern British classics your guests
will love, served informally to reflect & celebrate the love that brought
you here in the first place

Oven braised Beef daube cooked in thyme bay leef & Cumberland
ale root vegetable crush, Yorkshire pudding, roasted potatoes, in
dripping & tender stem broccoli

Garlic & rosemary Lamb rumps with rich lamb jus and mint jelly Honey
glazed parsnips, charred carrots , spiced red cabbage and garlic &
chive potato bon bons

Lemon & garlic Vs roasted farm assured chicken, pork sage & onion
stuffing , ceaser salad & roasted potato cajun wedges

Cumberland sausage rings, caramelised onion gravy served with
crispy onion mash, medley of broccoli carrots & green beans

Vegetable apricot & prune tagine pie topped with a sweet potato
crush and a coriander and rocket salad (v)

Large gruyere vine tomato & thyme tart sun blush fomato & chard
salad (v)

We can then offer-a.large selection of sides to accompany the boards
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DESSERTS

Locally now we are renowned for our quality home baking and patisserie
craft, our desserts are an excellent way to top off the meal, served either
to the tables on boards, individually as an assiette or even a sweet freat
station we work with you to create what you want.

The assiette is a great option as you can offer you're guests three mini

desserts plated & served to them & this of course eliminates the need for a
pre order, any of our desserts can be served as part of the assiette.

Here are a selection of our mouth-watering delights!
Eton Mess
Vanilla Panacotta with mixed berry compote
Lemon meringue pie
Raspberry & white chocolate meringue roulade
Squidgy chocolate log
Banoffee pie
Lemon curd cheesecake
Indulgent chocolate brownie
Mixed summer berry pavalova
Lemon Posset served with homemade shortbread
Salted caramel brownie
Vanilla creme brulee
Strawberries & cream
Apple & rhubarb crumble
Sticky toffee pudding

Bread & butter pudding




Lizs

- gy — =—

COUNTRY KITCHEN

WEDDING AFTERNOON TEA'S

Our Afternoon teas are always popular with our weddings, we don't
have set menus for this as its something very personal. Once you know
this is the sort of thing you would like we can tailor the tea specifically to
suit your preferences & styles based on your ideas.

Everything is homemade and we are open to any ideas with this.

We suggest:

3 Savoury options such as sausage rolls, mini pies & quiche paired
with some delectable sandwiches

Fresh homemade fruit & plain scones with jam & cream

Sweet selections again personalised to you with 4 or 5 choices

Followed with tea & coffee

GENTLEMEN'S PICNIC

Here aft Liz's country kitchen our Gentleman'’s picnic offers a few more
savoury items some examples are;

Scotch eggs

Mini Pies

Pigs in blankets
Pork pies

Cheese scones
Buttermilk chicken
Wraps & sliders

Accompanied by a couple of sweet freats rather than the full
afternoon tea.

We offer vegetarian versions and vegan too to suit all tastes
throughout all of our menus
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DIETARY INFORMATION

Gluten free diets can always be catered for as we can cook gluten free
versions of most dishes. We store, cook & serve these separately
throughout the whole process.

Your guests safety is paramount but we always need to know in advance
if there are any dietary requirements or infolerances and we are always

happy to cater for them.

WE CAN'T WAIT TO MEET YOU!

We like to treat each wedding individually and its important to us that
our food reflects you, the best way this is achieved is through a
face-to-face sampling where we can meet, chat, discuss ideas and
more importantly you can try the food. If you have anidea of the type of
food your leaning towards then we can prepare some samples to suit.

All our costs include staff, setting up, crockery, service & anything at all
we can do to ensure your day flows smoothly

01697 361607 | 07557733981
lizscountrykitchen.co.uk | lizscountrykitchen@hotmail.co.uk




