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Wedding Food & Drink Menus



Room Hire - The Mill Café Hire - Outside Catering
Celebrations
Wedding Receptions
Birthdays
Christenings
Anniversaries
Funeral Receptions

Formal Dinners

Business Meetings & Corporate BEvents
Community Group Meetings

Conferences & Training

Thank you for supporting the important work of St Catherine’'s Hospice,

belping the charity to provide spedcialist care and support to local f when it matters mo



Contents...

Canapés

Formal Wedding Breakfast
Finger Buffet

Fork Buffet

Lancashire Supper

Hot Buffet

Theatre Style
Barbeque

seasonal Afterncon Tea
Drinks & Bar Service
Allergies & Intolerances

Cur Local Suppliers



Chicken Tikka & Raita

Feta & Parma Ham Crostini

Mini Yorkshire Pudding, Shredded Beef, Horseradish
Chicken & Chorizo Skewers
Smoked Mackerel & Cider Cup

Smoked Salmon Blini

Tuna & Fickled Cucumber

Thai Prawn, Chilli Sauce
Teriyaki Salmon Bites
Roquefort & Walnut Croustade {v)
Beetroot & Caramelised Onion Tart (v}

Mini Eclair Fruit Tart Macaroons
Cheesecalke Chocolate Brownie Bakewell
EZ00 each or 3 for E7.75

Dther menud items availakle on reguest






Home made Soup of the Day
Wedge of Bloomer Bread
Smoked Salmon, Dill & Horseradish Tian
Fickled Cucumber
Thai Prawn Salad
Swest Chilli Sauce
Ham Hock Terrine
Apple Chutney, Toast
Haizin Duck Salad
Sesame, Pomegranate, Flum Dressing
Bury Black Pudding Rarebit
Teasted Bricche
Bruschetta (vegan)
Temate, Red Cnien, Garlic
Fig & Goats Cheese Tart
Honey Dressing

Roasted Loin of Flestwood Cod
Chetize & Butter Bean Cassoulet
Poached Supreme of Salmon
Wilted Spinach, Crushed New Potatoss, Butter Sauce
Roast Rump of Ribble Valley Beef (£4 supplement)

Yorkshire Fudding, Roasted Potatoes, Carret Purees, Cau-
lifl ower Chesse, Spring Greens & Red Wine Jus

Chargrilled Breast of Goosnargh Chicken
Fetate Confit, Sauteed Greens, Red Wine Jus
Crizpy Belly Pork
Foasted Potato, Fancstta, Sage & Lpple Sauces
Wild Mushroom & Spinach Linguine (v
Wihite Wine Cream
Fan-fried Gnocchi, Chargrilled W egetables (v)
Basil Cil

Homemade Indulgent Dessert

Freshly Brewed S5t Catherine's Blend Fairtrade Coffee or Tea wath After Dinner Chocolates

£42 50 per person






Assorted Handmade Finger Sandwiches
Fiddler's Lancashire Crisps, Salad Garnish
Homemade Sausage Rolls
Mediterranean Tartlet (v)

Mill Chicken Liver Pate, Crostini

£13.00 per person

To Finish
Selection of Homemade Traybakes +£3 75 per person
Sliced Luxury Fresh Fruit Platter +£3.75 per person

Selection of Homemade Indulgent Desserts +£4.95 per person






Caold Meat Platter
Hand Carwved Honey & Mustard Home-baked Ham
Haorseradish Herk Crusted Home-reasted Ribble VWalley Besf
Foast Peste Chicken

Poached Salmon, Greenland Prawn & Lemon Yogurt

Mediterranean Tartlet (v
English Garden Salad {v)
Homemade Coleslaw (v
Baby New Potate & Spring Onion Salad (v
Wedged Bloomer Bread & Butter (v)

F16.00 per person

Te Finish
Selection of Homemade Traybakes +£3 75 per person
Shiced Luxury Fresh Fruit Platter +E3. 75 per persen

Selection of Homemade Indulgent Desserts +£4 95 per persen






Homemade Bowland Lamb Lancashire Hot Pot
or Homemade Traditional Butter Pie (v)
Pickled Red Cabbage, Wedged Bloomer Bread & Butter
F10.95 per person

To Finish
Selection of Homemade Traybakes +£3.75 per person
Sliced Luxury Fresh Fruit Platter +£3.75 per person

Selection of Homemade Indulgent Desserts +£4 95 per person






Ribble ¥alley Besef Lasagne
ar Mediterranean Yegetable Lazagne (v}

Ba ked Garlic Ciabatta

Ribble Valley k& Ale Pia Homemade Ribble Yalley Beef Chilli Con Carne

ar Mrs Kirkham s Lancashire Cheese & Onkan Pie {v} or Hom de Vegetable Chilli (v}

Garlic & Roas=mary Foasted Baby Mew Potates:s, Wegstables Basmati Rice, Soured Cream, cheese

Chargrilled Go=xsnargh Chicken in Cream Sauce Hememade Goosnargh Chiclen & Mixed Bean Curry

or Stuffed Aubergines (v} or Sweet Potatas & Aubergine Curry (v}

Garlic & Rossrmary Roasted Baby Mew Potatoes, Wagstables Basmati Rice, Chutnay <

£12 95 per persan

To Finizh
Selection of Homemade Traybakes +E3. 75 per person
Sliced Luxury Fresh Fruit Platter +E3. 75 per person

Selection of Homemade Indulgent Desserts +£4 95 per person






Homemade Ribble Valley Beef Chilli Con Carne
or Homemade YWegetable Chilli (v

Basmati Rice, Soured Cream, Cheese

Homemade Goosnargh Chicken & Mpced Bean Curry
or Sweet Potato & Aubergine Curry (v

Basmati Rice, Thutneys

Chicken & Chorizo Paella
or Mediterran=an Vegetable Paclla (v}

Miwed Leaf Salad

To Finish

£ 12 95 per persosn

Sausage & Bacon Cassoulet
or Mixed Bean Cassoulet (v

Wedged Bloomer Bread & Butter

Bowland Lamb Tagine
or Roasted Root Vegetable Tagine (v

Cous Cous Salad

Selection of Homemade Travbakes +E£3. 75 per persen

Sheed Luxury Fresh Fruit Platter +E3. 75 per persoen

Selection of Homemade Indulgent Desserts +£4 95 per person






Brendan Anderton Butcher's Local Speciality Burgers
Mot erey Jack
Brendan Anderton Butchers Cumberland Sausage Swirls
Caramealised Qnions

Bricche Roll

Cajun Corn on the Cob (v)
Garlic & Rosemary Roasted Baby New Potatoes (v
Mixed Leaf Salad (v)

E17 .00 per person

To Finish
Selection of Homemade Traybakes +E3 .75 per person
Sliced Luxury Fresh Fruit Platter 4£3.75 per person

Selection of Homemade Indulgent Desserts +E4.95 per person






Please ask for this seasons menu ar
cxamples of past Afternoon Tea Menus
Selection of Handmade Finger Sandwiches, Fiddlers Lancashire Crisps,

Two Savoury ltems

Freshly Baked Scone, Cream, St Catherine's Homemade
Raspberry & Vanilla Preserve

Three Sweet Treats

Selection of Hot or Cold Drinks from our Menu

£25.00 per person






To Quench Your Thirst

We are on hand to provide a range of drinks packages to suit yvour event, from
simple drinks receptions, to a fully stocked bar.

Cur bar service includes a selection of Bottled Lager & Cider, Spirits, Wines &
Bubbles, and Soft Drinks
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We believe that every person should be able to enjoy dining with us. Should you have
any allergies or intolerances or would like to know the exact ingredients in any of our
dishes, then do please ask any member of staff who will be happy to talk through with
you what each dish contains.

We at St Catherine’s will make every effort to adapt or create dishes that are suitable to
an individual's needs. However as our dishes are prepared in an open kitchen
environment, despite our best efforts we cannot guarantee that our foods will be 100%
allergen free so may not be suitable for people with severe allergies.

Please check with a member of the team about Allergen Information every time you visit
as ingredients may have changed since your last visit. If you have any queries please do
not hesitate to ask and we hope to see you many times in the future.



OUR LOCAL SUPPLIERS

Chemant Grocery, Frult

Vegetables &
Fresh Produce

Crisp Potatoes Coftes & Teas

Chutnoys &
Proserves: ks Craam

Garstang

Floatwood T inglowhite

7 Clitheros
Goostargh T T Longridae

Freston o Samiesbury

T Blackbum

T

Rufford

THE MILL




