PLATED
MENU




PACKAGE 1

£80 PER PERSON (INCLUSIVE OF V AT)

Our plated menu provides a diverse selection for various dietary
preferences at your wedding. Adjustments can be made based on
specific preferences and the event theme.

Please note: Dietary restrictions and special requests can be

accommodated with prior nofice.

INCLUDED IN THE PACKAGE

A tasting session booked in with Chef Anthony.

One starter, one main and one dessert (from the list on the following pages).

Tailored to your preferences, we offer customisation options to accommodate
dietary needs, including gluten-free, vegetarian, and vegan choices.




STARTERS

1 Chicken terrine
Served with apricot chutney, dressed micro salad & brioche foast

2 Smoked duck

Served with chicory, orange, walnut & pomegranate dressing

3 Minted garden pea soup

Served with toasted seeds & mint oil (VG)

4 Goal's cheese & caramlised onion

Served with micro salad & basil oil (VE)

5 Heritage tomato, beetroot & mozzarella salad

Served with pine nuts & balsamic dressing

6 Lime & basil marinated king prawns
Served with samphire, mango & pomegranate

7 Gin & tonic cured salmon
Served with pickled shallot, creme fraiche, rye cracker & caviar

8 Prawn and gin cocktail

Served with fomato & baby gem leftuce

9 Smoked mackerel mousse

Served with pickled cucumber, sourdough & lemon herb dressing



MAINS




MAINS




DESSERTS

1 Lemon meringue tart

With fresh blueberries, meringue kisses & Chantilly cream

2 Bread & butter pudding
With marmalade & real custard
3 Sticky toffee pudding
With butterscotch sauce & clotted cream ice cream

4 Chocolate & salted caramel tart

With white chocolate ice cream & chocolate shards

5 White chocolate & Bailey's cheesecake
With a fruit compote

6 Apple & blackberry crumble
With custard

7 Chocolate brownie

With chocolate sauce & vanilla ice cream

8 Vanilla panna cotta
With strawberry & black pepper salsa



PACKAGE 2

£110 PER PERSON (INCLUSIVE OF VAT)

Our plated menu provides a diverse selection for various dietary
preferences at your wedding. Adjustments can be made based on
specific preferences and the event theme.

Please note: Dietary restrictions and special requests can be

accommodated with prior nofice.

INCLUDED IN THE PACKAGE

A tasting session booked in with Chef Anthony.
One starter, one main and one dessert (from the list on the following pages).
Tailored to your preferences, we offer customisation options to accommodate

dietary needs, including gluten-free, vegetarian, and vegan choices.




STARTERS

1 Roasted quail breast

With crispy slow-cooked leg, braised lentils & golden beetroot
2 Chicken & duck live parfait
With with orange chutney & toasfed brioche

3 Butter poached lobster & crayfish tart

With truffle, & avocado mousse
4 Hand-picked crab
With crab bonbon, caramalised walnuts, lime and basil, Romesco sauce & shaved fennel

5 Oven baked mini Camembert

With chutneys & sourdough soldiers (VE)

6 Goat's cheese & harissa croquette

With salt-baked heritage beefroots, and beefroot & cumin kefchup (VE)

7 Twice baked cheese souffle

With Berkswell cheese sauce, walnut ketchup & rocket salad (VE)

8 Pumpkin mulligatawny soup

With butternut squash ravioli, spiced granola & pumpkin oil (VE)



MAINS




DESSERTS

1 Chocolate & raspberry delice

With chocolate crumble & white chocolate ice cream

2 Rum & lime baked pineapple

With rum caramel syrup, honeycomb, orange curd & caramel hazelnuts (VE)

3 Pear tarte tatin

With cinnamon custard & vanilla ice cream

4 Melting chocolate bomb

With salted caramel ice cream, dark chocolate cremeux & brownie pieces

5 Fraiser strawberry gateaux

With strawberry bouquet & mint coulis



MINI DESSERTS+£5PP
+VAT

Choose 3
1 Double chocolate brownie with chocolate ganache 13 Mixed fruit & nut flapjack (VG)
2 White chocolate & Bailey's cheesecake 14 Strawberry mousse, marinated strawberries &

oat crumble (VG)

3 Lemon meringue tart
15 Earl Grey tea & lemon tartlets

4 Chocolate & olive oil cake (VE)
16 Espresso & dark chocolate shot glasses

5 Profiteroles & chocolate sauce
17 Cinnamon & apple turnover bites
6 Mini muscovado meringue & berry compote
7 Custard tart
8 Strawberry & mint cheesecake
9 Cherry & Almond tart
10 Lemon posset & brandy snap biscuit
11 Chocolate mousse potts
12 Passion fruit & coconut panna cotta
13 Matcha & white chocolate truffles
14 Mango & coconut rice pudding cups
15 Salted caramel & hazelnut chocolate tarts

16 Pistachio & raspberry tartlets

17 Mini Victoria sponge (VG)



® Submission of payment constitutes your

agreement to our terms & conditions.

® Pricing is subject to change until receipt of your

estimate.

® Deliveries are available Monday to Sunday

subject to availability.

® Delivery charges are based on date, time and

location of delivery.

® Please notify us of any allergies or food
sensitivities on ordering & we'll clearly label your

dishes as required.

® Payments can be made via bank transfer, cash
or credit card. Card payments will incur a 2%

fee.

® A 50% down payment is required in order to

reserve the date.

® This amount will not be refunded in case of

cancellation.

® The final remaining amount must be received one

month before the event date.

® Any extra costs made during the event and not
included in this signed quote will be invoiced.

o All prices that appear in this information kit will
show prices + VAT.

e Prices may not be inclusive of glassware &
crockery hire +VAT.

e Staffing is for a minimum of 4 hours

o Written confirmation will be required in order to

validate the Cancellation Policy.

e Details of cancellation policy to be found in the in
the terms & conditions.

contact@thymeandtimeagain.com | +44 7518189285 | www.thymeandtimeagain.com | @ ® @Thymeandtimeagainuk







