
Silver Birch Wedding Menu 
 

To Start 
Choose 2 of the following 

Classical Caesar Salad  

 ​Bacon lardons, garlic croutons, parmesan shavings delicately arranged on crispy shredded cos 
leaves and drizzled with our “house” Caesar dressing 

Thai Fish Cake  

A seafood mix with lemongrass and galangal, mango, and coriander salsa 

Hot Bouchee of Chicken & Mushroom Vol au Vents  

Presented in a puff pastry case with a creamy sauce 

Choice of Homemade Soup 

Served with a selection of fresh breads 
 

Entrees 

 ​Choose 2 of the following 

Parmesan & Pimento Stuffed Supreme of Irish Chicken​ set on a pool of 6 pepper cream sauce 

and served with Kelly’s black pudding bonbon 

Oven Roasted Breast of Turkey​ ​served with honey baked ham, savoury stuffing, cranberry 
sauce & homemade gravy 

Tender Roast Loin of Pork​ ​cooked with black pepper and cinnamon, served with apple stuffing & 
homemade gravy 

Steamed Fillet of Seatrout​ ​napped with a rich prawn and saffron cream 

Poached Darne of Fresh Hake​ ​accompanied by a white wine, dill and shrimp sauce 

 

Chef’s Tasting Platter of Desserts 
Strawberry Cheesecake​ ​Choux Pastry Profiteroles​ ​filled with cream & smothered in rich 

chocolate sauce and Meringue Nest​ ​filled with fresh fruit & cream topped with a strawberry coulis 

 

Freshly Brewed Tea & Coffee 
Full Vegetarian Menu available  

We cater for all dietary requirements and allergen information is available on all 14 allergens 


