
weddings@crabandlobster.co.uk  •  www.crabandlobster.co.uk

Crispy Confit of Duck Leg                                                                                            
Warm Spring Onion & Potato Salad                                     

with a Tarragon Dressing

Pressed Terrine of Ham Hock, Chicken & Green           
Lentils, Toasted Brioche & Apple Chutney

Smoked Haddock & Cod Fishcakes
Crispy Kale & Fish Cream

Whipped Chicken Liver Parfait, Croûte,                                  
Caramelized Onion

Classic Plate of Smoked Salmon, 
Brown Bread & Butter

The Crab’s Smoked Chicken Breast Caesar Salad

Avocado & Mediterranean Vegetable Tian,                           
Red Pepper Dressing (V)

The Crab’s Classic Prawn Cocktail
Malted Marie Rose sauce

Risotto of Green Vegetables
Crispy Leeks (V)

Leek & Potato Soup (V/Vg)

Beetroot Carpaccio, Heritage Beetroots, 
Goats Cheese Bon Bon (V/Vg)

W E D D I N G  B R E A K F A S T  M E N U
P R E - S T A R T E R S

Melon & Fruit
Crudites with Chive Crème Fraiche

Cheesy Garlic Bread

Oysters
Supplement £4.00 per person

C H I L D R E N ’ S  S T A R T E R S

S T A R T E R S
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Roast Sirloin of Beef, Yorkshire Pudding, 
Sweet Onions & Horseradish Cream

Braised Shin of Beef, Creamy Mash,                               
Roasted Root Vegetables & Red Wine Jus

Slowly Braised Lamb Shank
Pearl Barley & Root Vegetables

Pan Roasted Chicken Breast, Fondant Potatoes,              
Wild Mushrooms, Tarragon & Cream

‘The Crabs fish & Chips’ Haddock with Real Ale Batter, 
Mushy Peas, Triple Cooked Chips & Chunky Tartar

Pork Loin, Crispy Belly Pork, Roasted Carrot,                     
Carrot Puree, Red Wine Jus

Pan Fried Hake, New Pots, Tender Stem Broccoli,           
Kale, Fish Cream

Olive & Rosemary Gnocchi, Roast Artichoke,                      
Cherry Tomato & Courgette, Celery Pesto                                                   

& Vegetable Crisps (V/Vg)

Smoked Aubergine, Tofu Emulsion, Red Pepper                         
& Crispy Onions (V)

Roast Butternut Squash & Pine Nut Risotto,                        
Sautéed Spinach, Caramelized Baby Onions (V/Vg)

Half Lobster Thermidor, Chips & Salad                                           
£10 supplement pp

M A I N S

C H I L D R E N ’ S  M A I N S

*All main courses served with a panache of vegetables

Chicken Goujon’s & Chips

Sausage & Mash

Mini Fish & Chips

Margarita Pizza & Chips
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Warm Bitter Chocolate Tart
Mango & Orange Salad, White Chocolate Anglaise

Sticky Toffee Pudding
Butterscotch Sauce & Vanilla Ice Cream (Vg)

Glazed Lemon Tart Fresh Raspberries & Strawberry Sauce

Vanilla Crème Brûlée
Lemon Short Bread & Seasonal Berries

Warm Apple & Raspberry Crumble Tart Clotted Cream

Mango & Passion Fruit Cheesecake,                                               
Pistachio Biscuit & Raspberry Coulis

Raspberry & Almond Frangipane, Strawberry                                   
& Yuzu Ice Cream (Vg)

P U D D I N G S

C H I L D R E N ’ S  P U D D I N G S

Mixed Ice Cream

Mini Sticky Toffee Pudding
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“ROAMING FOOD”

Chilli Loaded Fries
Pulled Pork-Loaded Fries
Sticky Beef-Loaded Fries

Steak & Onion Baguettes, French Fries
Chicken & Red Pepper Baguettes & French Fries

Mini Fish & Chips
Cheeseburgers, Hot Dogs, Potato Wedges & Salads

BBQ

Prime Beef Burger, Jumbo Sausage, Lemon & Garlic Chicken Breast
Served with Savoury Rice, Coleslaw, Potato Salad, Pasta Salad, Mixed Leave
Salad, Tomato & Onion Salad, Cous-Cous, Homemade Bread & Skinny Fries

SEAFOOD PAELLA, bread & salads                                                                                      

HOG ROAST

Full Hog Roast, Stuffing, Apple Sauce, Roasties
*A minimum of 80 people or supplement will apply depending on the numbers

*Buffet options are available on request

E V E N I N G  F O O D  O P T I O N S


