WEDDING

BREAKFAST

MENUS

Please select one appetiser,

one main course and one
dessert for your party.

Fish courses are an
addition to the Wedding
Package and are priced
per person.

Please contact our
Event Co-ordinators
on +44 (0)1582 734437
for further details
and prices.
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HOTEL, GOLF & SPA

APPETISERS

Mosaic of Chicken,
Leeks and Asparagus, Tarragon Emulsion

Caramelised White Onion Tart,
Baked Goats Cheese, Roast Beetroot,
Endive Salad

Minted Pea and Smoked Bacon Cappuccino,
Parmesan Tuiles

Chicken Liver and Port Parfait,
Quail Egg and French Bean Salad,
Toasted Ginger Brioche

Twice Baked Goats Cheese Soufflé,
Creamed Leeks and Whole Grain Mustard

Salad of Chargrilled Asparagus,
Mimosa and Lemon Qil

Home Smoked Salmon,
Horseradish and Potato Pancakes,
Caspian Dressing

FisH COURSES

Warm Lobster Mousse with
Chervil Butter Sauce

Sautéed Scallops with
Sweet and Sour Cabbage

Grilled Fillet of Red Mullet
with Spiced Lentil Salsa

Curried Mussel and Coriander Soup

Warm Salmon and Sole Terrine
with Caviar Cream

(Awailable as an intermediate course
for a supplement of £9.50)

MAIN COURSES

Baked Fillet of Salmon,
Mushroom and Soft Herb Crust,
Parmesan Polenta

Lightly Smoked Medallions of Beef,
Ravioli of Oxtail, Braised Button Onions
and Mushrooms

Roast Saddle of Lamb with
Apricot and Sage Stuffing, Celeriac Dauphinoise,
Honey and Thyme Carrots

Breast of Aylesbury Duck, Bacon with Cabbage,
Confit Potatoes, Roasted Garlic

Supreme of Corn Fed Chicken,
Asparagus and Oregano Risotto,
Lemon and Lime Butter

Baked Fillet of Seabass, Fine Fennel Purée,
Saffron Mussel Chowder

Roasted Fillet of Pork, Black Pudding,
Whole Grain Mustard Mash,
French Beans and Crispy Shallots

VEGETARIAN MENUS
STARTERS

Asparagus with Hollandaise Sauce
Plum Tomato and Glazed Goats Cheese Salad

Vegetable Spring Roll with Oriental
Vegetable Salad and Sate Dressing

Tomato and Avocado Gateau
with Pesto Dressing

MAIN COURSES

Artichoke served with
Wild Mushrooms and Spinach

Potato Rosti with
Grilled Mediterranean Vegetable Stack

Caramelised Red Onion and
Goats Cheese Tart with Rocket Salad

Mushroom and Asparagus Risotto

Celeriac and Sweet Pepper Roulade

DESSERTS

Fine Apple Tart, Vanilla Ice Cream
and Caramel Sauce

Red Wine Poached Pear,
White Chocolate Mousse

Chocolate Tart, Caramel Popcorn,
Cinnamon Ice Cream

Strawberry Cheesecake,
Rhubarb Compote

Sticky Toffee Pudding,
Clotted Cream Ice Cream

Raspberry Créme Bralée,
Almond and Vanilla Tuiles

SORBETS

Peach and Champagne
Mango and Passion Fruit
Blackcurrant and Cassis

Elderflower

Mandarin

CHEESE

Selection of British and Continental Cheese,
Walnut and Raisin Bread
(Awvailable for a supplement of £3.00 per person)



BUFFET
OPTIONS

PREFERRED
ACCOMMODATION
RATES

For family or friends
wishing to stay overnight,
we can offer preferential
accommodation rates.

HOTEL, GOLF & SPA

FLoweErR GARDEN PACKAGE

WEDDING BREAKFAST BUFFET

Terrine of Smoked Trout and Horseradish

Assiette of Mediterranean Vegetables,
Parmesan and Balsamic

Carved Suffolk Turkey Breast with Cranberry Tarts
Chicken Caesar Salad

Feta, Tomato and Provencale Olive Salad,
Garlic and Thyme Dressing

Coriander, Mint and Apricot Cous Cous
Honey and Mustard Chicken, Sesame Pak Choy
Herb Crusted Salmon, Mussel Chowder

Penne Pasta, Tomato and Basil,
Pesto and Mozzarella Bake

French Beans and Shallots
Buttered New Potatoes

O

Selection of Miniature Desserts from the Pastry Kitchen

British Cheeseboard, Celery, Grapes and Walnut Bread

FABERGE AND CHURCHILL PACKAGE

EVENING WEDDING BUFFET

Selection of Open Sandwiches
Hoi Sin Duck, spring Onion and Cucumber Wraps
Vegetable Samosas
Teriyaki Beef Skewers
Smoked Bacon and Mozzarella Quiche
Thai Salmon Fishcakes, Coconut and Lime Dip
Tempura Battered Buffalo Chicken Wings
Tiger Prawn Wontons, Sweet Chilli Dip

Selection of Mezze:-
Houmous, Moutable, Tabouleh,
With Pitta Bread and Pickles

Vegetable Crudités with Garlic, Lemon and Saffron Mayonnaises
Croque Monsieur
Potted Salmon Rillette, Crispy Capers
Mini Baked Potatoes, Sour Cream and Chive
Honey and Mustard Glazed Chipolatas
Parma Ham and Melon Brochettes

Roasted Plum Tomato and Goats Cheese

5 items — £17.00
7 items — £20.00
10 items — £25.00

LUTON HOO HOTEL, GOLF & SPA
The Mansion House, Luton Hoo, Luton, Bedfordshire LU1 3TQ
Telephone +44 (0)1582 734437 Facsimile +44 (0)1582 485438
E-mail: reservations@lutonhoo.com Website: www.lutonhoo.com



