THE PEAR TREE AT PURTON

WEDDING MENUS
J1

Timbale of Poached and Cured Bibury Trout,

 Sweet Potato and Pesto Dressing

***

Breast of Maize-fed Chicken, Parmesan and Paprika Crumb, 

Sun-blushed Tomato Sauce

***

White Chocolate Arliquin, Coffee Bean Sauce

***

Fair-trade Coffee and Sweetmeats

Fully inclusive at £34.00 per person

J2

Pressed Terrine of Salmon and Mackerel,

Sweet Onion Chilli Jam

***

Roast Wiltshire Pork Tenderloin stuffed with Apricots and Sage,

 Hazelnut Mash

***

Gingerbread Cheesecake, Blood Orange Jelly

***

Fair-trade Coffee and Sweetmeats
Fully inclusive at £34.00 per person

J3

Terrine of Duck, Spiced Pear Chutney

***

Baked Salmon Supreme, Ginger, Apple, Mint and Greek Yoghurt

***

Iced Passion Fruit Parfait, Dark Chocolate Sauce

Crisp Meringue and Mango Foam

***

Fair-trade Coffee and Sweetmeats
Fully inclusive at £35.50 per person

J4

Marinated Salmon with Teriyaki and Lime,
Cucumber and Coriander Salad

***

Gressingham Duck Breast, Creamed Cabbage, Chestnuts,

Blackcurrant Sauce

***

Dark Chocolate Torte,

Rosewater and Raspberry Jelly

***

Fair-trade Coffee and Sweetmeats

Fully inclusive at £35.50 per person

J5

Spiced Butternut Squash Soup, Coconut Cream, Curry Oil
***

Elderflower Sorbet

***

Roast Loin of Lamb, Creamed Celeriac, Pesto Gravy

***

Prune and Almond Tart, Vanilla Bean Sauce, Brandy Foam

***

Fair-trade Coffee and Sweetmeats
Fully inclusive at £37.00 per person
J6

Baked Capricorn Goats Cheese, Rocket and Olive Salad

***

Leek and Potato Soup, Truffle Scented Cream, Chive Oil

***

Fillet of Sea Bass, Roast Sweet Potato, Mediterranean style Fish Sauce

***

Mascarpone Cappuccino Trifle

***

Fair-trade Coffee and Sweetmeats

Fully inclusive at £38.00 per person

J7

Roulade of Smoked Guinea Fowl, Avocado Salad, Grain Mustard Dressing

***

Timbale of Poached and Cured Bibury Trout

***

Roast Fillet of Beef marinated in Red Wine and Mollasses

***

Pear and Pernod Brulee

***

Fair-trade Coffee and Sweetmeats

Fully inclusive at £41.00 per person
British Farmhouse Cheeses as an extra course £7.50
All Function Menus are fully interchangeable with the price generally dictated by the main course and number of courses. For parties of up to 20 we are able to offer a limited choice menu based on the Restaurant menu running at the time. This can be chosen over drinks prior to the meal.

All main courses come with fresh vegetables and potatoes chosen to complement the dish.

For all parties over 20 all guests must have the same menu. The only exception to this is for vegetarians and those on a special diet where one other choice is possible. We can offer a range of vegetarian options. For example :
Starters

Baked Capricorn Goat’s Cheese, Rocket and Olive Salad

Melon, Orange and Pink Grapefruit Salad, Champagne Dressing

Spiced Butternut Squash Soup, Coconut Cream, Curry Oil

Leek and Potato Soup, Truffle Scented Cream, Chive Oil

***

Fried Gnocchi, Roast Peppers, Pine Nuts, Pesto Dressing

Sweet Potato and Feta Gratin, Aubergine Caviar

Goat’s Cheese and Spinach Tart, Sun-blushed Tomato Sauce

