


W E L C O M E

Every wedding we create is shaped entirely around you. From intimate gatherings to larger celebrations, our experienced team
brings together beautiful settings, attentive service and exceptional food to make your day feel effortless. Menus are crafted

around your tastes and paired with a generous bar, so every detail — from the first welcome drink to the last dance — is
exactly as you imagined it.
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W E L C O M I N G



U N F O R G E T T A B L E  M E M O R I E S



W E D D I N G  M E N U  I

S TA R T E R S

Beetroot Carpaccio, Avocado Mousse, Pea Shoots
Smoked Labneh Cream Mini Tartlet with Dried Figs Marinated in Mahlab & Cardamom

Mini Caprese Skewers
Hummus with Baby Carrots & Beet Leaves

Sourdough with Hatay Olive Tapenade, Za’atar & Sun-Dried Tomatoes

WA R M  S TA R T E R

Celery Root Purée, Brown Butter & Glazed Oyster Mushrooms with Pomegranate Molasses,
served with Bergama Tulum Cheese & Microgreens

M A I N  C O U R S E

Freekeh Risotto with Sun-Dried Tomatoes & Fresh Herbs
Slow-Braised Osso Buco

D E S S E R T

Cake



W E D D I N G  M E N U  I I

S TA R T E R S

Smoked Roasted Aubergine Mousse with Tahini & White Quinoa
Beetroot Cream with Roasted Peanuts

Hummus with Pickled Rock Samphire & Pomegranate Molasses
Sourdough with Basil Yoghurt, Grilled Courgette & Walnuts

Muhammara with Pumpkin Seeds

WA R M  S TA R T E R

Homemade Butter Puff Pastry with Cherry Tomatoes, Confit Garlic & Fresh Basil

M A I N  C O U R S E

Confit Chicken Leg, Smashed Baby Potatoes, Root Vegetable Purée
& Clotted Cream Mushroom Crumble

D E S S E R T

Cake



C O C K T A I L  P R O L O N G É  M E N U

C A N A P É S

Sourdough Crostini with Avocado Mousse, Smoked Salmon & Caviar
Roasted Aubergine Mayonnaise with Smoked Beef Rib on Sourdough

Classic Bruschetta with Fresh Tomato & Basil
Beetroot Cream, Mini Mozzarella & Roasted Peanuts on Artisan Bread

Fresh Cheese Mousse with Dried Fig Salad on Rustic Bread

WA R M  A P P E T I S E R S

Crispy Potato Fritters with Basil-Infused Yoghurt
Savoury Tomato Tart with Fresh Cheese Mousse
Falafel with Tahini Sauce & Pickled Red Onion

Crispy Mantı Dumplings with Za’atar-Spiced Confit Tomato
Rosemary & Confit Garlic Prawn Skewers

Pomegranate-Glazed Oyster Mushroom Skewers

D E S S E R T S

Seasonal Fresh Fruit Platter
Baked Rice Pudding with White Chocolate


