
WEDDING MENUS

-  T H E  G R A N A R Y  -

-  A T  F AW S L E Y  -



The Granary at Fawsley 2023/2024 Menu

Our menus are carefully created by our dedicated chef, concentrating on using 
fresh, seasonal produce and serving tasty and comforting food for your 

special day.

We execute a simple and flexible approach to food menus, whether you want 
a relaxed sharing menu, or BBQ to a formal luxury 2, 3 or 4-course meal, the 
option is yours. We can cater for all guests, and all dietary requirements are 

carefully thought about to ensure they receive a delicious meal.

We would be delighted to discuss and create bespoke menus designed around 
your specific wants and requirements, and this can be done throughout the 

planning process.

Please do not hesitate to get in touch!



Canapes - 3 items £9 per head
Canapes - 5 items £14 per head

Casual dining options from £40 per head

Informal Street Food £46 per head / children £20 per head
Includes 2 x Street food choices, 2 x choice dessert table

Two-Course Wedding Breakfast £52 per head / children £20 
per head 

Choice of two courses: starter / main / dessert

Three-Course Wedding Breakfast £65 per head / children 
£25 per head 

Choice of three courses: starter / main / dessert 

Four-Course Wedding Breakfast £76 per head / children 
£35 per head

Includes 3 x canapes / starter / main / dessert

* Prices may be subject to change prior to your wedding in line with cost increases.

Prices

(v) - vegetarian
(ve) - vegan
(gf) - gluten free



Canapes

Smoked chicken Caesar – egg yolk ketchup – garlic emulsion
Crispy ham hock – pickled shallots – black onion and parsley mayo

Roast beef - mini Yorkshire pudding – fresh horseradish cream
Duck liver parfait – red onion jam – puffed wild rice

Honey and mustard glazed pork sausages

Salt cod and saffron bon bons – red pepper gel
Oak smoked salmon and dill mousse – caviar – smoked herring roe

King prawn cocktail spoon

Goats cheese and red onion tart (v)
Crispy turmeric cauliflower – spiced tomato gel – cauliflower 

and herb rice (ve)
Mini mac and cheese – garlic emulsion – pecorino (v)

Hummus and spiced aubergine tartlet – pickled carrot and coriander (ve)
Gruyere cheese and chive mini quiche (v)

Bruschetta - tomato & basil salsa on olive oil toasted ciabatta (ve)

* Prices may be subject to change prior to your wedding in line with cost increases.



Starters

Pork belly and chorizo sausage roll
black onion emulsion, pickled shallots, chorizo oil, chives

Ham hock terrine
pea jelly, radishes, mint, pea shoots, crusty ciabatta

Soy and sesame glazed duck salad
 chilli, spring onion

Local Brixworth Pate
toasted brioche, red onion marmalade, rocket & balsamic salad

Chicken liver parfait
toasted brioche, red onion marmalade, mustard frills

Chargrilled chicken Caesar salad
 croutons, shaved parmesan, caesar dressing.

Smoked salmon and wild rocket salad
butter, Guinness and treacle bread

Smoked haddock and dill fish cake 
tartare sauce, watercress

Salt cod and saffron bonbons 
chorizo, red pepper sauce, dill oil

Traditional King prawn cocktail 
classic Marie Rose Dressing, smoked paprika, gem lettuce leaves

Cherry tomato and basil gazpacho
crusty ciabatta (ve)

Seasonal soup
freshly baked bread (ve)

Heritage tomatoes
buffalo mozzarella, basil, black olives, blood Mary sorbet, basil snow (v)

Wild mushrooms and tarragon on toast (ve)

* Prices may be subject to change prior to your wedding in line with cost increases.



Sharing Starters

Choose 4 items. Served with olives, rustic breads, extra virgin olive oil 
and aged balsamic:

Smoked mackerel pate

Home-made pork, sage and onion sausage roll with English mustard

Cured meats selection

Hand rolled Scotch egg quarters

Roasted pepper, onion and artichoke (ve)

Hummus aged extra virgin olive oil and smoked paprika (ve) with toasted 
pitta sticks

Mushroom arancini (ve)

Burrata cheese with balsamic glaze

Stuffed vine leaves (ve)

Whitebait with tartar sauce

Smoked salmon and lemon slices on toasted brioche

* Prices may be subject to change prior to your wedding in line with cost increases.



Our Favourites

Camembert Board
Garlic and thyme Baked Camembert served with olive toasted ciabatta

Antipasti Board
Cured Italian meat selection- mozzarella- sundried tomatoes- selection of 
cheeses- rustic bread- olives- extra virgin olive oil- aged balsamic glaze

Ploughman’s Board
Home-made pork sausage roll- Scotch egg- ham selection- pickles- 

chutney- rustic Breads- olives- extra virgin olive oil- aged balsamic glaze

Traditional Afternoon tea (ve/GF available)
Crustless finger sandwiches, homemade sausage roll, freshly baked 

scones with clotted cream, jam and a selection of petit fours. 
Served with pots of tea.

* Prices may be subject to change prior to your wedding in line with cost increases.



Main Courses

* Prices may be subject to change prior to your wedding in line with cost increases.

Chicken supreme, 
pan-fried butter beans, savoy cabbage, wild mushrooms, white wine 

crème fraiche sauce

Braised beef bourguignon
creamed maris piper, tender-stem broccoli, Carignan sauce (£2pp)

Slow cooked Duck breast
confit duck leg, petit pois à la Francais, duck fat maris piper (£6pp)

Minted Lamb Shank
Creamed maris pipers, tender-stem broccoli, red wine jus (£6pp)

Garam masala salt hake fillet
crushed minted peas, beef fat chips, battered bits, tartare sauce

Pan-roasted sea bass
saffron crushed new potatoes, ratatouille, tomato beurre blanc (£6pp)

Roasted salmon fillet
creamed maris piper, tender stem broccoli, tiger prawns, smoked 

mussels, caviar, white wine and crème fraiche (£2pp)

Smoked salmon and dill fish cake
poached hen’s egg, wilted spinach, chive beurre blanc

Chestnut mushroom and tarragon risotto,
pan-roasted wild mushrooms, parmesan (v/ve)

Harissa spiced cauliflower steak
roasted aubergine, hummus, pickled carrots, black sesame, coriander 

(ve)

Mediterranean roasted vegetable tart
seasonal veg, potatoes (v/ve)

Vegan meatballs
rich tomato & basil sauce, potato gnocchi

Spinach and ricotta ravioli 
tomato and basil sauce – pecorino cheese (v)





Family Favourites Mains

* Prices may be subject to change prior to your wedding in line with cost increases.

Butcher sausages and creamed maris piper,
savoy cabbage, peas, onion and red wine gravy

Seasonal pie
creamed maris piper, seasonal vegetables

Bacon wrapped chicken breast stuffed with mozzarella cheese,
roasted new potatoes, and seasonal vegetables.

Vegan meatballs with rich tomato sauce and potato gnocchi (ve)



* Prices may be subject to change prior to your wedding in line with cost increases.

Sharing Mains

The American Board
Hickory-smoked ribs, smashed chuck mince sliders, chicken wings,

 Choose 3 options from: herb potatoes, fries, onion rings, mac n cheese, 
slaw, grilled butter-soaked corn, nacho cheese sauce, beef chilli nachos, 

Caesar salad

From the Sea (+£6.00 pp)
Butterflied king prawns with lemon and dill butter, mini cod goujons, 

baked Scottish salmon with herb crust, baby new potatoes, tender stem 
broccoli, chantenay carrots

Mexican Board
Zesty bean & feta tostadas (v), fish, chicken or pork tacos, sweet potato 
and tender stem broccoli, rainbow bowl, sweet potato “Bravas”, salad 

leaves with avocado

Asian Inspired
Chicken jalfrezi, lentil dahl (v), chana masala (ve), with jasmine sticky 

rice, pakora, onion bhaji, samosa, cucumber raita

You can also choose a BBQ or Carvery for your Sharing Mains



Desserts

Chocolate brownie
vanilla ice cream

Lemon cheesecake mousse
chocolate tuile, chocolate soil, honeycomb, yoghurt sorbet

Chocolate ganache tart

Tarte au citron

Eton mess (v/ve)

White chocolate & raspberry cheesecake

Chocolate passion fruit tart (ve)

Braeburn apple crumble

Sticky toffee pudding
salted caramel sauce, oat crumb, vanilla ice cream

* Prices may be subject to change prior to your wedding in line with cost increases.



Dessert Table

Our dessert table is an ideal option for those who want a selection 
of desserts (choice of two). Add extra option for £4.00

Chocolate brownie – crème Chantilly

Lemon posset – fresh raspberries

Eton mess (ve)

French macarons

Mini chocolate mouse

Mini Victoria sponge

Summer berry glazed tart

Fresh fruit platter (£3pp)

Cheese Platter
Selection of three English cheeses

red onion marmalade – oat biscuits – grapes – figs – 
marmite butter (£10pp)

* Prices may be subject to change prior to your wedding in line with cost increases.



Childrens Menu

To start

Humus & crudites
Mozzarella dippers 
Cheesy garlic bread
Melon & raspberries

For Mains

Chicken goujons, skin-on fries, and beans
Fish fingers, skin-on fries and peas 

Fresh pasta with tomato & basil sauce
Margarita or Pepperoni pizza and skin on fries

For Dessert

Chocolate brownie
Ice cream
Fruit salad

* Prices may be subject to change prior to your wedding in line with cost increases.



Extra Touches

Rustic breads with olive oil, aged balsamic and olives (ve)  -  £2.50pp

Tea and coffee served to the table with truffles  -  £3.50 pp

Amuse Bouche  -  £3.90pp



BBQ

Adult £40/ Children £20

Three option BBQ with red cabbage slaw, cous cous, garden salad, 
roasted cherry tomato and buffalo mozzarella salad, and potato salad.

Served from our Street Food Shack:

Meat options
British pork sausages

BBQ sticky baby back ribs
Thyme and lemon roasted boneless chicken thighs

Bacon and cheese burger, gherkins and relish
Roasted salmon and charred lemon (+£2pp)

Spiced slow roast lamb shoulder (+£4pp)

Vegetarian & Vegan options
Barbequed sweet corn - smoked paprika and herb butter  

Vegetarian sausages (v)
Vegan burgers (ve)

Grilled halloumi
BBQ’s field mushrooms (ve)

Charred vegetable kebabs – feta cheese (v)

* Prices may be subject to change prior to your wedding in line with cost increases.



Carvery

Adult £45/ Children £20

One meat Carvery sharing board with roast potatoes, Yorkshire pudding 
and bowls of seasonal vegetables.

Meat options
Pork

Gammon
Turkey

Beef (+£3pp) 
Lamb (+£5pp)

Vegetarian & Vegan options
Roasted butternut squash (v/ve) 
Mushroom and leek pie (v/ve)

Mediterranean roasted vegetable tart, seasonal veg, potatoes (ve)

* Prices may be subject to change prior to your wedding in line with cost increases.

Sides £2.50pp

Twice cooked skin on fries
Garlic Bread

Pigs in Blankets
Sweet Potato Wedges
Cauliflower Cheese 

Onion rings
Mashed potato

Tender-stem Broccoli
Dressed Salad

Sides



Evening Food

Street Food - £15.00 per head

Mini fish & chips 
(haddock – twice cooked skin on chips, mushy peas)

Beef chilli
Smoked chilli, rice, crème fraiche, lime zest, coriander, crispy tortillas

Gyros
marinated chicken strips in a Greek flatbread, lettuce, tomato, onion, 

tzatziki & French fries

Fajitas
stripped grilled chicken tex-mex style, iceberg lettuce, peppers, onions, 
corn tortilla, guacamole, sour cream, salsa, extra hot sauce if required

Moroccan tagine
Aubergine tagine, herby pine nut cous cous, Moroccan flat breads, 

chilli oil (ve)

British Cheese table (£10pp)
Mature cheddar cheese, handmade Cornish Brie, Cashel Blue, 

Cranberry wensleydale served with crackers, chutneys, figs, celery 
and grapes 

(minimum of 70)

Street Food - £8.00 per head

Served from one of our street food shacks:

Slow-roasted pulled pork roll
Crackling, sage & apricot stuffing, apple sauce, freshly baked roll

* Prices may be subject to change prior to your wedding in line with cost increases.



Pizza Buffet - £12.00 per head

Choice of 3 pizza options: Fresh pizzas, a choice of toppings sliced 
served with chips 

Served from our hot plate.

Margherita (mozzarella)
Pepperoni (mozzarella, pepperoni)

Vegetarian (peppers, onions, mushrooms and cheese)
BBQ chicken (BBQ marinated chicken strips, extra BBQ sauce)

Vegan special (vegan chicken pieces, peppers, onions, vegan cheese)
The Italian job (parma Ham, buffalo mozzarella, rocket, parmesan 

shavings (£2 per pizza extra)

Sides £2.50pp
Dressed garden salad

House Slaw
Garlic and Thyme roasted potatoes

Twice cooked skin on fries
Baby new potato salad with chopped chives

Sweet potato wedges
Roasted cherry tomatoes and buffalo mozzarella salad

Late Night Munchies £5.00pp
From 11PM

Grilled toasties
choice of British cheddar & caramelised onion, cheddar and ham, 

or plain cheese

Homemade sausage rolls

Skin on fries with dirty dressing (£4pp)
choose nacho cheese sauce, beef chilli, mac’n’cheese, cheese & bacon, 

roasted pepper & onion with vegan cheese (ve)

* Prices may be subject to change prior to your wedding in line with cost increases.



Contact us

The Granary at Fawsley, Fawsley, Daventry, NN11 3BU
w: granary-weddings.com    

t: 01327 361 730   
e: info@granary-weddings.com

G&D Newman Ltd t/as The Granary. Company No: 08027187


