
SIMPLE & SEASONAL | FARMED & FORAGED | PRESERVED & CURED | FOOD FROM CORNWALL

Our cooks believe that just as wine is about place, so is food, of which the best produce is from our wrinkled land of Cornwall. 

With their own herb and vegetable gardens, the kitchen uses only the best wild and local produce, always freshly prepared. 

 

BESPOKE MENUS & TOTAL FLEXIBILITY FOR YOUR EVENT 

From fine dining to BBQ cookouts our kitchen team have your wedding catering covered. We can create bespoke menus to personalise your 

event or let us take the effort out of organising and choose one of our set menus which feature the best seasonal and local produce 

hand-picked by our head chef.

 

Our menus have been designed to cater to most tastes (hopefully!) but requests are also welcome and we are happy to swap things around to 

create the perfect menu for your day, please just get in touch. To add something even more special we will happily pair up a wine flight to 

your chosen menu and can create personalised cocktails just for you.

 

Please note, as we insist on using the best seasonal, fresh and local ingredients some menu components may not be available at the time of 

your wedding. In this instance we will advise you of a suitable alternative in consultation with the head chef. Once you have chosen your 

menu and ironed out the details, we require your menu choices and numbers to be confirmed 4 weeks prior to the big day. You wedding 

coordinator will get in touch to arrange a meeting and run through all of the final details at this point so everything can be confirmed and 

arranged in good time for your wedding. 



NIBBLES & CANAPES

£6 per person for 3 | Extra choices £2 per person

 

Roasted mixed nuts in spice & honey

Marinated olives in herbs from the garden

Potato skins with saffron aioli

Seasonal vegetable crisps

Pork scratchings

Homemade sourdoughs

 

Sourdough cheese & ham toastie

Sticky pork lollipop

Roast beef, Yorkshire pudding, horseradish

Green tandoori chicken & mint yogurt

Chipolatas in marmalade

Cornish duck liver pate, pickles, toast

 

Potted crab toasts

Cornish fish cakes with tartare sauce

Fish goujon & chips cone

Thai fish cakes & sweet chili dipping sauce

Local smoked salmon & chive Roly Poly

Fish pakora & raita

Chickpea falafel, mint & tahini dressing

Smokey cauliflower ‘wings’ & chive dip

Onion bhajis with spiced chutney

Courgette fritters with mint yogurt

Black olive tapenade bruschetta

 
 
 
 
 
 
 
 
 



SPARKLING WEDDING MENU

£60 per person
 

Nibbles with a glass of Knightor bubbly to start...

Cornish crab & clotted cream | Spiced lamb & filo tartlet with mint yoghurt

Potato samosa & mango chutney | Duck liver pate & quick pickled onions

-

Tandoori scallops, curried cauliflower, onion bhaji

Asparagus, poached egg, toasted sourdough, spring onion hollandaise

-

Knightor Martini granita

-

Cornish beef ribeye in treacle and malt vinegar, salt roast beets, horseradish mash

Pan fried cod fillet, bone marrow jus, marsh samphire, roasted artichoke

-

Chocolate mousse cake, cherries, clotted cream

Summer berry pudding, homemade lemon ricotta, elderflower sorbet

 
 

We will require your guests to pre-order their choices from the above set menu. 
Any dietary requirements will be catered for separately.

 
 
 
 
 
 
 
 
 
 



SUMMER INTO AUTUMN WEDDING MENU

£40 per person

 

Rare beef salad, summer vegetables, herby horseradish dressing

Saffron & chive crab salad with gremolata king prawns & lemon 

Heritage tomato salad, curd cheese, cornish pressed olive oil, pesto

Roasted squash soup, apple, goat’s cheese dumplings

Pork rillette, cider pickled vegetables, sourdough toast

-

Seared lamb rump, early spuds, wild herb green sauce

Terras farm Cornish duck leg, kea plum jam, smashed pumpkin

Confit pork belly, roast apple, Cornish cider

Charred local mackerel, beetroots & fennel, roasted chilli

Roasted Cornish gurnard, marinated peppers, white beans, spring onion

-

Hot chocolate mousse, berries, boozy chantilly, marshmallows

Seasonal berry mess, meringue, vanilla ice cream

Rosemary roasted peaches, clotted cream, raspberries

Kerner wine syllabub, toffee apples, Cornish fairings

Orange polenta cake, sorbet, lemon syrup

 

From the menu above, please select up to two starters, two main courses and two desserts from which your guests will pre-order. 

Any dietary requirements will be catered for separately.

 



WINTER INTO SPRING WEDDING MENU

£40 per person

 

Cornish duck liver parfait, rhubarb pickle, crispbreads

Beetroot & gin cured salmon, lightly pickled vegetables, horseradish dressing

Crispy hog’s pudding, piccalilli mash, cured egg yolk

Chargrilled purple sprouting broccoli, ricotta, chilli & pine nuts

Cornish cheese and chard Roly Poly, garden herb pesto

-

Red Ruby Beef shin in Skinners ale, braised roots, 

Slow n crispy pork shoulder, glazed pears, Mena Hweg gravy

Chicken supreme, Knightor wine, Cornish cauliflower, bacon

Cornish Cod, celeriac mash, creamy cider sauce, toasted hazelnuts

Roasted hake, chorizo, chickpeas & coriander 

-

Triple chocolate Devil’s Food cake, ice cream

Custard brulée, rhubarb crumble & sorbet

Bread & butter pudding, clotted cream, blood orange marmalade

Coconut jelly, tropical fruit salad, mojito granita

Sticky spelt & banana pudding, toffee sauce, clotted cream

 

From the menu above, please select up to two starters, two main courses and two desserts from which your guests will pre-order. 

Any dietary requirements will be catered for separately.

 
 
 
 
 
 
 
 
 



VEGETARIAN SUGGESTIONS

 

Starters

Homemade curd cheese, toasted seeds, herb & flower salad

Onion bhaji Scotch egg, cucumber raita

Chickpea falafel, chilli jam, mint yoghurt, flatbread (can be vegan without yoghurt)

Allet Farm goat’s cheese and red onion tart with local leaves

Raw heritage carrot, coriander, toasted almonds, cumin seeds (can be vegan)

 

Main courses

Courgette, oregano and red pepper strudel, Cornish brie, rocket pesto

Honey roast parsnip tarte tatin, shallots, Cornish crumbly, watercress

Wild mushroom, roast garlic crumble, clotted cream and rosemary

Cornish cheese, spinach & sprouting broccoli puffy Roly Poly, garden herb pesto

Local new potato, root vegetable & cornish gouda homity pie with braised sauerkraut 

VEGAN SUGGESTIONS 

Starters

Roasted cauliflower salad with walnuts, pomegranate, mint and tahini

Glazed pears with pecans and watercress, cider dressing 

Chickpea and broad bean falafel, Persian chopped salad, flatbread, sumac dressing

Mains

Squash lasagne (butternut squash ragu and courgette pasta) with garlic and herb almond cheese, basil pesto

Mushroom, lentil, roast garlic and rosemary pie with parsnip mash and hazelnuts

Celeriac steak with warm apple and kale salad, honey dressing

Desserts

Caramelised pineapple, coconut mousse, lime and passionfruit

Aquafaba meringues with poached pear, caramel and blueberries

Crispy banana fritters with dark chocolate, cashew nut brittle, toffee sauce

Soya milk rice pudding with fruit compote and roasted nuts

 
 
 
 

 
 
 
 
 



EVENING SNACKS & BUFFET MENUS

EVENING SNACKS - £4.50 per item/portion, minimum 20 portions - choose from:
Local pasties | Homemade sausage rolls | Bacon rolls | Open sandwiches | Quiches | Pies

 
CRUNCHY NIBBLES & BAR SNACKS – £2.50 per item 

Roasted mixed nuts in spice and honey | Marinated olives in herbs from the garden
Potato skins with saffron aioli | Seasonal vegetable crisps | Pork scratchings

Homemade sourdoughs with dips 
 

BAR SNACK FINGER BUFFET - £10 per person
Homemade beef burger sliders | Homemade sausage rolls

Fresh fried nachos, melted cheese & dips
Cornish potato wedges, homemade ketchup

HOG ROAST ROLLS - £16 per person (min order 100 pers)
Whole hog cooked in the courtyard, served in rolls with apple sauce, stuffing and crackling

(For slow roast pork shoulder rolls it is £8 per person - ask for details)

COLD BUFFET - £18 per person
Open sandwiches

Pulled ham piccalilli | Davidstow cheddar chutney | Free range egg mayo & watercress | Roast chicken & bacon
Sausage rolls OR cheese & onion wheels | Egg & bacon pie OR cheesy leek tarts

Mustard & caper potato salad | Seasonal root slaw | Local leaves
-

Chocolate brownie bites | Miniature cream tea

HOT FORK BUFFET - £25 per person (Choose 3 main dishes)
Roast beef (rare or medium), homemade horseradish | Stuffed pork loin with crackling

Pork schnitzel & Šalát | Cornish fish cobbler | Turkey, ham & leek pie | Baked salmon with herb crust
Seasonal vegetable & cornish cheese frittata (v) | Baked gnocchi with puttanesca and cheese curd

Served with sides of:
Roasted new potatoes | braised cabbage | hot root vegetable salad 

-
Cornish strawberry Pavlova | Devil’s food chocolate fudge cake

Sparkling Cornish high tea - £24 per person
Scones with clotted cream and jam, 3 sandwiches, 3 cakes, tea or coffee and a glass of sparkling wine 

Cornish cream tea - 2 scones, tea/coffee - £7.50 per person
 

‘Build Your Own Burger’ Bar from £17.50 per person
Choose from Cornish Hog, Cornish beef or Kernow Hot Dogs

Cheeses | Sauerkraut & pickles | Burger sauce | Onions | Bacon & pulled pork | Chilli
Toasted Buns | Local salads | Potato wedges

 

 
 
 
 
 
 
 
 
 



Proper Big BBQ’s - £25 per person

Slow & low cooking, real spice rubs & homemade marinades

 Pulled pork with BBQ sauce | Pulled beef | Sliced beef brisket | Flank steaks | Homemade beef burgers | Lamb shoulder barbacoa | Lamb leg 

Whole Chicken, portioned - smoked or barbecued, marinated:

Choose your chicken marinade - Piri piri | Jerk | Gremolata | Tandoori | Lemon & black pepper | Chili ginger & lime

Sausages -  Traditional | Herb |  Chorizo | Bratwurst

Fish, smoked or grilled (supplement £pp applies for all fish - P.O.A) - Mackerel | Hake | Salmon | Sea trout | Pollock 

Vegetarian main options - Dressed sweetcorn | Mediterranean  veg skewers | Spiced Veg kebabs | Salt crust sweet potatoes | Tandoori cauliflower 

Squash & halloumi | Black bean burgers

BBQ main dishes served with sides of: 

Homemade breads | Local green leaves |  Your choice of 2 potato/vegetable side dishes | Selection of sauces & salsas

Choose 3  main options, your guests will have some some of all 3 options. Vegetarians and dietary requirements can be catered for separately. Children can 

have smaller portions of the BBQ menu or their own separate kids menu. 

Hog Roast - £25 per person

Whole local Cornish Hog cooked in the courtyard 

Apple sauce | Stuffing | White floured baps | Your choice of potato dish | Your choice of 2 vegetable side dishes (hot or cold)

’Help yourself Paellas’ with seafood, grilled vegetables or meats  - £20 per person 

Cooked in the courtyard in our large paella pan and then guests can add their own toppings: 

Meat - Chicken, chorizo and pork belly 

Fish - Prawns, mussels and white fish (£2 per person supplement)

Vegetarian - Smokey Mediterranean vegetables 

Served with homemade breads and a dressed green salad. Additional side dishes can be added on from £2 per person per item. 

Add a plated dessert to any menu for £7 per person 

 

BESPOKE & THEMED MENUS FOR CONSULTATION…

Street Food Market - £25 per person (Choose 3 street food dishes)

Carne asada tacos | Korean sweet and spicy chicken wings | Broad bean falafels | Mexican fajitas 

Pad thai | Spiced lentil doughnuts | Fish and chips | Hot dogs | Masala dosa | Poutine | Tartiflette | Jerk chicken | Sticky pork bao buns

Kottu roti | Arancini | Chili and shrimp akara | More ideas on request….

Served with your choice of 4 side dishes

 

Themed & World Food Ideas - Bespoke menus from £25 per person

‘Cowboy’ chilli & cornbread | Balti’s & Biryanis 

Traditional or Cornish Tapas & Mezze | Moroccan tagines 

More ideas on request, just let us know your favourites...

 

 

 
 
 
 
 
 
 
 



BUFFET SIDE DISHES

Additional items not included in menu price are  £2 per person per item 

Vegetable side dishes

Buttered asparagus with a lemon dressing (served cold)

Pentewan tomato and basil salad

Dressed green salad  | Cornish Slaw

Roasted vegetable and lentil salad 

Charred peppers with balsamic and honey dressing

Chickpea, potato, feta and spring onion salad 

Fattoush - bread salad - lettuce, radish, mint, citrus dressing

Roasted beetroots with kale, almonds and orange & honey dressing

Tabbouleh - buckwheat, parsley, lime & olive oil

Chopped Mediterranean salad, crumbled cheese curd, oregano & chilli dressing

Buttered seasonal greens (hot) | Roasted root vegetables (hot)

Potato side dishes 

Mustard & caper potato salad | New potatoes with mint and butter

Roast potatoes | Dauphinoise potatoes | Potato wedges

AFTERNOON TEA OPTIONS - CHOOSE FROM THE FOLLOWING OR REQUEST YOUR FAVOURITE!

Additional items not included in menu price are  £2 per person per item 

Cakes

Chocolate brownies | Victoria sponge with cream and jam 

Devils chocolate food cake | Bakewell tart 

Citrus and polenta cake (GF) | Lemon drizzle cake | Banana and spelt cake 

Scones with cream and jam - choose from fruit or plain scones 

Sandwiches 

Ham and piccalilli | Cheddar and chutney

Free range egg mayo and cress | Roast chicken and bacon

Smoked salmon and cream cheese | Poached salmon and cucumber 

Cucumber | Cornish brie and chutney 

 
 
 
 
 
 
 
 
 



KIDS MENU

Healthy choices prepared from fresh local ingredients, but with a view to what kids like to eat. 

This menu is usually suitable for children up to 12 years. 

£12 for 2 courses

Homemade chicken goujons served with wedges  and a mixed salad

Local sausages served with mashed potato, peas and gravy

Linguine served with our homemade sauces. 

Choose from: Creamy Broccoli / Tomato and Basil / West country cheddar cheese 

Mini pizza breads and salad 

Choose from: Cheese, tomato and ham / Mozzarella, tomato and basil

Omelettes with salad and wedges 

Choose from: Cheese, Ham, Vegetable

_

Dessert is Cornish ice cream from Callestick Farm

From the above menu please choose one main course for all the children with the exception of any with dietary requirements. 

Alternatively kids can have the same food as the adults but smaller portions at half price. 

 
 
 
 
 
 
 
 
 


