
Menu Options 

Gold 
 

To start 
 

Fresh soup of the season served with a warm crusty roll 
* 

Traditional Welsh cawl (broth) served with chunks of Welsh cheddar 
and warm bread. Lamb or vegetable (V) 

* 
Chicken liver, orange and brandy parfait served with watercress salad 

and a sticky red onion marmalade 
* 

Swansea smoked salmon and tiger prawn on a baby leaf salad with tomato 
and crème fraiche dressing 

* 
Honeydew melon marinated in port and fresh mint with exotic fruit salad (V) 

 

 
To follow 

 
Braised daube of Welsh beef bourguignon served with balsamic braised 

red cabbage and confit of potatoes 
* 

Traditional roast Welsh beef, Welsh lamb or chicken served with traditional 
roast accompaniments, roast potatoes, roast root vegetables, 

Yorkshire pudding and a rich roast gravy 
* 

Fillet of salmon, crushed new potatoes and cream of sage and prawn sauce 
* 

Mediterranean vegetable, Welsh goats cheese tartlet 
with a roast red pepper sauce (V) 

* 
Supreme of chicken in a leek and Carmarthenshire ham sauce served 

with creamed tarragon potatoes 
* 

Welsh belly pork in a taffy apple jus, served with locally sourced pork 
and laver bread sausage and buttered cabbage 

 

 
To finish 

 
Warm Gower cottage brownie, Welsh vanilla ice cream, fresh raspberries 

and raspberry sauce 
* 

Lemon set custard with raspberry jelly, served 
with raspberry sorbet on a lemon tuile 

* 
Deep baked vanilla and strawberry cheese cake 

with a Welsh ice cream chocolate pot 
* 

Seasonal fruit compote topped with a moist crispy crumble, 
served with Welsh ice cream and fresh cream 

 

 
£49 per person 

  



Menu Options 

Platinum  
 

To start 

Fresh soup of the season served with a warm crusty roll 

* 

Perl Las blue cheese brulee with a sticky red onion marmalade, 

tomato and chilli biscotti 

* 

Chicken, tarragon and Carmarthenshire ham roulade served 

with a baby leaf salad and spiced pear chutney 

* 

Cannelloni of smoked salmon, avocado and tomato salsa 

 

To follow 

Rump of Welsh lamb roasted with rosemary and garlic, duck fat roasted potatoes, 
buttered leeks and a rich red wine jus 

* 

Roast loin of Welsh pork with a sage crust, served with mustard grain creamed potatoes 
and finished with a leek and bacon sauce 

* 

Portobello mushroom, homemade red onion chutney, Welsh goats cheese 
and parmesan crisp (V) 

* 

Roast fillet of sea bass in a cream of mussel and caper sauce, served 
with crushed new potatoes and braised buttered fennel 

* 

Roast Welsh sirloin of beef served with creamed spinach infused with horseradish 
and duck fat roast potatoes. Finished with a rich Gower ale sauce 

 
 

To finish 

Rich white chocolate and Penderyn whisky tart served with Welsh ice cream drizzled 
with lavender syrup, fresh cream and strawberries 

* 

Bara Brith butter pudding laced with chocolate and Cointreau, 
custard cream and chocolate sauce 

* 

Rich Belgian chocolate pot, fresh raspberries 
and Welsh shortbread millefeuille 

* 

Glazed Welsh cream rice pudding, brandy snap, cinnamon ice cream 
and butterscotch sauce 

 

£55 per person 

  



Menu Options 

Diamond  

 

To start 

Baked sea bass parcel with crispy leeks and prawns finished 

with a lime and coriander dressing 

* 

Warm Perl Las fresh fig tartlet with a rocket salad 

and walnut dressing 

* 

Supreme of smoked duck breast, walnut and pear salad, 

sweet raisin glaze 

* 

Swansea smoked salmon, prawn, crayfish, crab 

and avocado salad 

* 

Tian of roast red pepper, Welsh goats cheese, 

roasted pine kernel and parsley oil (V) 

 

To follow 

Chateaubriand roast fillet of Welsh beef with dauphinoise potatoes finished 

with a rich wine, tarragon and shallot Perl Las sauce 
* Hard carved by chef for the top table*  

* 

Crown of herb crusted Welsh lamb, confit of garlic potato, celeriac puree finished 

with a rich red wine jus. Hand carved by our chef for the top table 
*Hand carved by chef for the top table*  

* 

Supreme of corn fed chicken infused with black truffle and champagne, 

braised leeks, cream of girolle mushroom jus 

* 

Roast fillet of local sea bass, seafood bisque, saffron potato 

* 

Wild mushroom and shallot risotto drizzled with a balsamic glaze 

and parmesan shavings (V) 

 

To refresh the palette 

A choice of refreshing sorbets 

 

To finish 

Chocolate tulip filled with a rich chocolate mousse, accompanied by  

Swiss chocolate ice cream in a chocolate waffle cup 

* 

Strawberry Sensation 

Fresh strawberry champagne tart. Served with strawberry chocolate 

and strawberry ice cream coated in strawberry sherbet 

* 

Best of British 

Apple & cinnamon crumble, sticky toffee pudding ice cream, 

chocolate brownie and chocolate sauce 

 

£59 per person  



Menu Options 

Drinks Reception Menu 

 

Canapés 

Mini Glamorgan sausage 

Cajun salmon bite 

Laverbread, crab and bacon tart 

Smoked chicken, tomato and chilli biscotti 

Spicy Penclawdd cockle fritters with chilli jam 

Baked baby new potato's with Welsh rarebit 

Welsh goats cheese and red onion chutney tartlets 

Mini Yorkshire puddings, Welsh beef and horseradish 

Cream of chicken and Carmarthenshire ham vol-au-vent 

Seared tuna with strawberries and cracked black pepper 

Mini Welsh cakes topped with fresh cream and strawberries 

Mozzarella and sun blushed tomato on a fresh rosemary skewer 
 

Selection of three £3.95 per person 
Selection of four £4.95 per person 
Selection of five £5.95 per person 

 
 

Antipasti 

Selection of fine rustic breads with olive oil and aged balsamic vinegar 

Italian cured meats 

Green olives stuffed with sun dried tomato 

Marinated cherry tomatoes 

Mini red peppers stuffed with feta cheese 

Stalk on caper berries and balsamic onions 
 

£7.95 per person 

  



Menu Options 

Menu Enhancers 

 

 

 

 

To refresh the palette 

A choice of refreshing sorbets: 

Lemon and lime 

Passion fruit and mango 

Raspberry and strawberry 

Blackcurrant 

Champagne 

 

£3.95 per person 

 

 

Welsh Cheese Board 

A selection of four Welsh cheeses: 

Peri wen (mould ripened semi soft creamy cheese) 

Perl Las (a blue veined Caerphilly) 

Black bomber (an extra mature cheddar) 

Smoked goats cheese 

Accompanied with 

savoury biscuits, red onion chutney, celery, grapes and apple 

 

This board severs 8 people 

£40 (serves 8 persons) 

 

 

 

 

 

 

 

 

 

 

 



Menu Options 

 

 

2 – 10 years  

Main 

Pasts twists bound in a tomato and basil sauce, topped with cheddar cheese 

* 

Mini local pork sausages on a bed of creamy mash with homemade gravy  

* 

Breaded fillets of chicken with home cut chunky chips  

* 

Breaded fillets of cod with home cut chunky chips  

* 

Mini roast dinner from your wedding breakfast menu 

To Finish 

Vanilla and chocolate ice cream sundae  

 

£14.95 per child 

 

11-14 years  

A choice of the above menu in a larger portion  
 

OR 

A full size main course and dessert from your wedding breakfast menu 

    £24.95 per teen  
 

 
All children will have a bread roll & butter for starters 

Children can help themselves to the seasonal vegetables that will be set out on the table   

 

 

 

Children and Teenager Menu 





Premium

Chablis Louis Jadot - Burgundy, France   £28.95
One of the most famous white wines in the world, this is taut, mineral and crisp with fresh zesty acidity and a stony 
character making this the quintessential un-oaked Chardonnay.

Sancerre Domaine Daulny - Loire, France   £28.95
Pure, crisp grassy fruit on the nose with hints of blackcurrant leaf. Lean, racy and concentrated on the palate with 
complex flavours of citrus and mineral.

Oyster Bay Sauvignon Blanc - Marlborough, New Zealand   £23.95
Zesty and aromatic with lots of lively fruit characters. A concentration of assertive passionfruit and tropical fruit 
flavours with an abundant bouquet. Crisp, elegant and refreshing.

Chateau Paul Mas Clos des Mures - Languedoc, France   £26.95
A deep garnet red wine. Complex on the nose with aromas of blackcurrants, violets and blackberries that evolve 
into hints of cocoa and spice. Elegant and fruit-filled on the palate, liquorice and toasted notes lead to a long-
lasting, well-balanced finish over smooth tannins.

Beronia Rioja Reserva - Rioja, Spain   £25.95
Intense aromas of black fruits and sweet spices such as cinnamon and vanilla over a base of balsamic and 
minerality. Elegant on the palate with dark, sumptuous fruit flavours accompanied by notes of mint and cocoa.

Rimauresq Cru Classé Rose - Cotes de Provence, France   £27.95
Ultra pale in colour, clean and fresh on the nose and the palate. This is pure finesse - a really fine and very classy 
wine, worthy of it’s Cru Classé status.

Sparkling & Champagne

Dolci Colline Prosecco Spumante - Veneto, Italy   £21.50
Delicate and lively on the palate with a zesty acidity and a refreshing finish.

Lunetta Prosecco Spumante - Veneto, Italy   £19.95 By the glass £5.95
A deliciously light and fruity Prosecco with hints of apple and peach on the nose and a fresh, softly sparkling 
palate with characters of soft ripe stone fruits.

Lunetta Rose Spumante - Trentino, Italy    £19.95 By the glass £5.95
A fresh and dry sparkling rosé with persistent mousse, beautifully salmon pink in colour. Red berry characters on 
the nose and palate leading to a fresh, delicate and incisive finish.

Taittinger Brut Reserve NV Champagne - Reims, France   £45.00
The Brut Réserve is renowned for its golden yellow colour with a consistent, fine, lingering mousse. The nose is 
light and delicate with hints of fruits and brioche. The palate is lean, but has considerable depth and elegance 
with a long fresh finish.

Taittinger Rose Brut Prestige NV Champagne - Reims, France   £47.00
Delicate salmon pink in colour. Its aromas are fresh with wild strawberries and a hint of spice. On the palate this 
lively, fruity, fresh and elegant wine is balanced and smooth.

Veuve Clicquot NV Champagne - Reims, France   £60.00
A beautiful golden-yellow colour, with a foaming necklace of tiny bubbles. The nose is initially reminiscent of white 
fruits and raisins, then of vanilla and later of brioche. A fine balance between the fruity aromas coming from the 
grape varieties and the toasty aromas following the ageing in the bottle.

Veuve Clicquot Rose Brut NV Champagne - Reims, France   £65.00
Almost luminous colour with radiant rose accents. The nose is elegant and generous, with initial aromas of fresh 
red fruits, raspberry, wild strawberry, cherry and blackberry.

Louis Roederer Cristal 2006 - Reims, France   £250.00
Glistening colour with light amber highlights. Soft, almost timid bubbles, in a fine, slow and steady flow. There is a 
rich bouquet with confit fruit (lemon, orange), white flowers and lightly roasted hazelnuts and almonds.

• W I N E  M E N U •



House Wines

Pasquiers Sauvignon V - Languedoc, France
A wonderful and innovative blend of Sauvignon Blanc and Vermentino from Southern France. The luscious exotic 
fruit aromas from the Vermentino are balanced by the clean, zingy fruit of Sauvignon, resulting in a wonderfully 
aromatic smooth dry white.

Principato Pinot Grigio - Lombardia, Italy
Delicate, floral and fruity aromas with a hint of stone fruit. The palate is crisp with citrus characters and a lightly 
spicy finish.

Pasquiers Grenache - Languedoc, France
The black Grenache from the deep South of France is steeped in texture and character. Rich mulberry fruit, sweet 
spice and cinnamon on the nose with more intense berry fruit and liquorice spice on the palate.  Soft with some 
gentle acidity

Los Espinos Merlot - Central Valley, Chile
This easy-drinking wine comes from Chile’s renowned Valle Central Region. A real crowd pleaser of a wine. Soft 
super-juicy ripe plummy fruit and a long full-flavoured finish.

Big Top White Zinfandel Rose - California, USA
Luscious strawberry ice cream on the nose supported by a bright, berry fruited palate and an off-dry finish.

Principato Pinot Grigio Rose - Venezie, Italy
A refreshing, easy drinking wine with red berry aromas. Appealing strawberry and white peach fruit characters 
leading to a crisp off-dry finish.

Served by the
Bottle: £16.95    Glass: 125ml £3.90,  175ml £4.90,  250ml £5.90

Premium House Wines

Stoney Vale Shiraz Cabernet - South Eastern Australia, Australia   £18.95
Full flavoured and smooth with soft, ripe blackcurrant, plums and bramble fruit. The palate is medium-bodied with 
fresh dark red berry fruits leading to a sweet mid-palate and long fruit driven finish.

Jean Bousquet Organic Malbec - Mendoza, Argentina   £18.95
Intense aromas of blackberry with notes of red and blackcurrants and plum. The palate highlights flavours of ripe 
plums with soft and elegant tannins. It has an excellent structure, long and persistent finish.

Siglo Rioja Crianza - Rioja, Spain   £18.95
Fruity with a toasted oak and vanilla aroma acquired during cask ageing. On the palate it’s full, elegant and 
velvety smooth with good body.

Cote Mas Vermentino - Languedoc, France   £18.95 
Intense floral aromas evolve toward rose petal scent, pear and slight mineral notes. The palate is vivid and fruity 
with a myriad of tropical fruit flavours.

Torres Gran Vina Sol - Penedes, Spain   £18.95
Intensely aromatic and full-bodied, with a profusion of flowery notes over a fruity background of ripe peaches and 
a hint of fennel. On the palate the wine has a long aftertaste and is silky with an elegant fullness and a touch of 
vanilla in the finish.

• W I N E  M E N U •
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