{PRISTON MILL}
2008 Wedding Menus

x
A high proportion of our work comes from the wonderful
recommendations we receive from clients and their guests.
The reputation we have built for great food and superb service is
a tribute to the talent, professionalism and dedication of our staff.

Our kitchen team takes enormous pride in providing you with

a wide selection of delicious menus for you to offer your guests.
Great food requires the finest ingredients. That’s why only the
very best produce, from suppliers we know and trust, is used in
our food. Wherever possible, those suppliers are local, using
organic and free range production methods.

To help you choose your menus, compliment them with a perfect
choice of wine and plan all the other details, our experienced
front-of-house staff work with you every step of the way to
make your dreams come true.
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Priston Mill Ltd, Priston, Bath BA2 9EQ
Telephone. 01225 423894 Facsimile. 01225 421601
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iger Prawns in Sesame Seed

D 5 on Horseback

Tomato vzzarella Pizza
Prawn Toa :
nabs

shcakes
Mango on Crostini

X

Juts on Belgian Endive

ature Yorkshire Pudding with Beef & Horseradish

; ) : .
Goose Liver Mousse with Caramelised Orange

_F
Salr .r .-' Prawn Tian with Coriander
Smoked Salmon & Chive Créeme Fraiche Tartlet
Stilton on Crushed Black Pepper Biscuits

Crostini with Houmous and Red Pepper

Cherry Tomatoes filled with Crab Mayonnaise

Asparagus Spears with Parma Ham
Crostini with Tomato & Basil Compote and Bath Soft Cheese
ii of Chicken Liver Parfait & Onion Marmalade
| la & Pesto on Toast
h Mustard Mayonnaise on Toast

rapped in Parma Ham
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5 Per Pers

6 Per Person

1 Drinks Selection

, L
) W inks are availg ce

L

ebratory drinks or on arrival:
-

Pimms £2.75/glass > ' pagne Bottle Price - See List

£2.75 Sparkling Wine Bottle Price - See list
|

Winter Pimm

Bucks Fizz £2.25/glass Wine Bottle Price - See List
i-

4
£2.75/glass Orange Juice £1.25/glass

Kir Roy

oholic Punch £2.60/glass Mulled Wine £2.50/glass

£1.25/glass

UNIQUE. MAGICAL. TOTALLY UNFORGETTABLE. _ 03



MOULIN DINNER MENU
%

Starters

A Selection of Homemade Soups available for you to choose:

Cream of Watercress, Roast Tomato & Coriander, Creamy Field Mushroom & Madeira, Celery & Stilton, Curried

Parsnip & Apple, Butternut Squash & Red Pepper, Sweet Pepper & Basil, Gazpacho
Warm Salad of Fried Somerset Camembert with a Cherry Tomato Salsa
Salad of Poached Chicken, Bacon & Cashew Nuts with a Mustard Dressing
Fillet of Smoked Trout with Watercress Radish and a Lemon Chive Aioli Dressing
Grilled Capricorn Goats Cheese on a Fennel, Red Onion Salad
Pressed Ham Hock Terrine with Tomato & Onion Chutney
Salad of Baby Mozzarella Cheese with Basil Oil & Sun Blush Tomatoes

Warm Salmon Mousse with Scallop & Chive Cream Sauce

Main Courses

Somerset Organic Beef Strip Loin with Herb Potatoes & Cabernet Gravy
Poached Scottish Salmon with Grilled Asparagus & Hollandaise Sauce
Seared Lye Cross Sirloin Steak with a Green Peppercorn Cream Sauce
Baked Salmon & Herb Fish Cakes with Scallop & Chive Sauce
Grilled Fillet of Sea Trout on Herb Crushed New Potatoes & Coriander Sauce
Confit of Barbary Duck Leg with Slow Roast Potato & Lentil Chorizo Sauce
Char-grilled Somerset Chicken Breast with Spring Onion Mash Potato & Mustard Sauce
Pan Fried Pork Tenderloin with Confit Flat Mushroom & Tarragon Cream

Haunch of Venison with a Port and Blackcurrant Sauce (Seasonal)

All Main Courses are accompanied by New Potatoes with Mint, Roasted Potatoes
or Sautéed Potatoes with Mixed Herbs and a Selection of Seasonal Vegetables.

UNIQUE. MAGICAL. TOTALLY UNFORGETTABLE.
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MOULIN D

Whole Poache
Lemo
Le

Sticky Toffee Puddi ith Butte h Sauce & Mars

8l

with an Almond Tuille

Bailey’s Créeme B
Red Fruit Sauce & Raspberries
et with Chantilly Cream (Seasonal)

& Almond vith Clotted Cream

e

*

|
Please choo ;% Starter, a Main course and a Dessert.

Prices

2008 prices, based on the number of adults attending.

No. of Guests  Price

30 £35.85
50 £31.50
70 £29.50
90 £28.50

£26.95
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AVALON DINNER MENU
%

Starters

Roasted Baby Pear wrapped in Parma Ham with a Spiced Honey Dressing
Pea, Ham Hock and Mint Soup served in a Cottage Loaf
A Platter of Mixed Antipasto
Spiced Turkish Salad of Aubergine & Tomatoes with a Coriander & Mint Créme Fraiche
Warm Leek & Wensleydale Cheese Tartlet with Mustard & Honey Dressing
Salad of Smoked Wiltshire Duck Breast with Mango & Red Onion Salsa
Poached Salmon & Prawn Tian with a Lemon Chive Créme Fraiche & Herb Dressing

Smoked Salmon, Red Pepper and Herb Roulade with Watercress and a Citrus Dressing

Main Courses

Roast Rump of Mendip Lamb with Slow Roasted Potato & Rosemary Jus
Grilled Fillet of Sea Bass with Lemon Crushed New Potatoes & Sauce Vierge
Roast Rack of Mendip Lamb with Mustard & Herb Crust and Tarragon Jus
Char-grilled Lye Cross Fillet Steak with Confit Garlic & Béarnaise Sauce (+£1.25)
Pan Fried Gressingham Duck Breast with a Mustard Herb Potato Cake and Madeira Sauce
Baked Brixham Crab Cakes with Sweet Chilli Dressing & Mixed leaves
Grilled Fillet of Red Mullet with Tomato, Garlic & Ginger Sauce

Roasted Breast of Somerset Chicken stuffed with Tarragon Mousseline and a Tapenade Sauce

All Main Courses are accompanied by Gratin Dauphinoise, Minted New Potatoes
or Sautéed Potatoes with Rosemary & Lemon and a Selection of Seasonal Vegetables.

UNIQUE. MAGICAL. TOTALLY UNFORGETTABLE.
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AVALON D

Caramelis
Glaze

Individual Pa

a with Clo ream, Strawberrie

Warm Cho ding with Raspberries and Marshfield Vanilla Ice Crea

tion of Loc omerset Cheeses

J ed - ith Mango Sauce
Y K ~ Vani ‘_n’{!

N i Raspberry Sauce

y
L

~ Indi 1
[ %

& Coffee
i %k

Please choose a Stﬁrter, a Main Course, a Potato Dish and a Dessert.
4

Prices

2008 prices, based on the number of adults attending.

No. of Guests  Price
30 £38.50
50 £35.00

£33.00

£30.35
130+ £29.80
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Smooth Chicken I

Salad of Goats Cheese er with Black Oli

Scottish Sa with Sweet Mustard & Dill Dressing & Mixed lez

ses

Roasted Potatoes & Yorkshire Pudding
ef, Mu room ". erole with Root Vegetables
y

avé of S ce{tish Sa ea & Dill Cream Sauce

Organic Som ork, Leek & ilton Sausages with Mash Potato & Mustard Cream Sauce

pasted Leg of Lye Cross cken with Lemon Mash and a Tomato & Onion Salsa

#

¥
-

All Main Courses are accompanied by New Potatoes and Seasonal Vegetables.
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NAPIER DI

Blackberry & Ap

Bread

Apple

h Fresh Cream

Fruit Sauce

itrus Parfait with a

-‘ k -- {".:-.
. %‘a— hoose a Starte

L

™
7

1:~ rse and a Dessert.

2008 price d on the number of adults attending.

- No. of Guests  Price

Yy 30 £33.50
- 50 £28.50
70 £26.75

90 £25.50
£24.75

£24.00
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VEGETARIAN MAIN COURSES
%

Tian of Char-grilled Vegetables
with Mozzarella Cheese, Sunblush Tomato, Rocket and Balsamic

Fresh Spinach and Ricotta Ravioli
with Roasted Butternut Squash and Sage Butter

Baked Red Onion, Sun Blush Tomato & Goats Cheese Tartlet
with Rocket & Basil Qil

Puff Pastry Case of Wild Mushrooms & Asparagus Spears
with a Lemon & Chive Butter Sauce

Baked Confit Flat Mushrooms
with Tomato & Basil Compote topped with Creamy Baby Stilton

Baked Herb Polenta
with Mushroom & Tarragon Stroganoff Sauce & Rocket Salad

Pea, Asparagus and Peppadew Risotto
with Parmesan Shavings, Rocket & Coriander

Fresh Tagliatelle Pasta bound in an Oyster Mushroom & Shallot Cream Sauce
with Crumbled Goats Cheese & Chilli Oil

Bruschetta of Char-grilled Vegetables
with Basil Oil

Creamy Wild Mushroom, Coriander & Chestnut Risotto finished
with Truffle Oil

Roasted Red Pepper stuffed with Mediterranean Couscous,
with a Tomato and Basil Salsa

Gnocchi with Baby Spinach and Crumbled Goats Cheese
in a White Wine Cream Sauce

UNIQUE. MAGICAL. TOTALLY UNFORGETTABLE. _ 10



MALACCA

of Handmade Sausages

Chicke tay Kebabs

mon & Yellow Pep ) Kebabs

ered or plain)

in Soya & Sweet Chilli

Red Pej "‘n' bs in Sesame Oil & Honey
-

Marina k Sp ibs

nt N

Char— d Salmon with a itrus Herb Crust

Spicy 'il"z d Burger with Mint and Coriander

Char-grilled Aubergin:c""St.uffed with Tomato Herb Compote and Feta Cheese
MarinatedJHalumi & Vegetable Kebabs with Basil Oil

Sweet Potato, Goats Cheese and Herb Burgers

Choice of Three Main Courses, Three Salads, One Potato dish,
Breads and Three Desserts (full details available on request).

‘based on the number of adults attending.

No. of Guests  Price

30 £38.50
50 £35.00
70 £33.00
90 £29.50
110 £30.35
130+ £29.80

UNIQUE. MAGICAL. TOTALLY UNFORGETTABLE. __11



S€S

ed Meat Platter
jreen Chicken Curry

Rare Roast of Beef with Horseradish ¢

Honey G ‘Somerset Ham

icken Marinated in Lemon, Garlic & Thyme
ette Spring Onions
0 vith Cranberry Jelly

ked Tr ut ¢ _ '{ d Sz with Caper & Lemon Dressing

|-
mooth Chicken Pa 1 Grilled Country Bread

b

’ g Salads
|

' - Continental Leaf Salad

J Coleslaw

Put Lentil Salad with Roasted Vegetables

Penne Pasta with Spinach & Créme Fraiche

Celeriac Remoulard
New Potatoes with Sweet Onions, Honey & Dill
Tomato & Basil Salad
& Orange Salad
ushroom a la Greque
Mediterranean Couscous Salad
Basmati Rice with Cardamom Cloves

Hot New Potatoes with Butter & Herbs or Hot Roast New Potatoes
with Sour Cream & Chives. A Selection of Breads with Butter.

UNIQUE. MAGICAL. TOTALLY UNFORGETTABLE. _12



MERCIA FC

Strawberries in a E

& Almond Tart with Clotted Cre

a & Lemon Cake antilly Cream

otta

antilly Cream

Poa | Shortbread with Clotted Cream
S -

' <e with Orange Syrup

: L
emon i

[ %
1 & Coffee
ir k

]
Please choose Three Main Courses, Three Salads, One Potato Dish and Two Desserts.

Prices

2008 prices, based on the number of adults attending.

No. of Guests Price
30 £33.95
£30.35
£27.95
90 £26.95
110 £25.85
130+ £24.75
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SOLSTICE FORK BUFFET
%

Main Courses

Whole Poached Scottish Salmon
Mixed Seafood with Roasted Artichoke Hearts
Diced Somerset Chicken with Baby Onion & Tarragon Cream Sauce
Thai Green Prawn & Salmon Curry
Scottish Salmon and Spinach Lasagne
Asparagus & Herb Quiche
Selection of Meat Terrines with Homemade Chutneys
Carpaccio of Beef with Herb Mustard and Parmesan Shavings
Marinated Blue Fin Tuna with Hoi Sin Sauce

Mixed Game Casserole with Carrot, Swede and Celeriac (Seasonal)

Salads
French Bean & Shallot

Pasta Salad with Chorizo, Salami & Basil Oil
Salad Nicoise
Pasta Shells with Crab Meat, Spring Onion and Chive
Roasted Mediterranean Vegetables with Herb Qil
Chinese Noodle with Pak Choi & Coriander
Cucumber, Mint & Coriander with Toasted Sesame Seeds
Waldorf Salad
Baby Spinach, Pear & Bath Blue Cheese
Chunky Caesar Salad
Cherry Tomato & Red Onion Salad with Balsamic
Fennel, Red Onion & Radish Salad

English Herb Leaf Salad

New Potatoes with Herb Butter or Sautéed Potatoes with Onions & Parsley
A Selection of Breads with Butter.

UNIQUE. MAGICAL. TOTALLY UNFORGETTABLE.
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SOLSTICE F

Individual Pavlo

S

d Lemon ith a Raspberry S

Passion Fruit Creme Brulée with an Ora Tuille
Chocolate Torte with Red Fruit Compote
ith Toasted Coconut

s "
sﬂ‘:‘-' cu 1eese Cake

e

Coffee
ir k

]
Please choose Three Main Courses, Three Salads, One Potato Dish and Two Desserts.

Prices
2008 prices, based on the number of adults attending.
No. of Guests  Price

30 £37.95
£34.50

£31.50
£30.35
£29.50

UNIQUE. MAGICAL. TOTALLY UNFORGETTABLE. _15



The following are ¢ i ional wedd 1g -l,-\?q,
post reception: .

mon & Prawn on Brusch
£6.95

i

Regional Cheese Plat
Grapes, App toes or Figs, Relishe

#\‘.

Optio tra, PAtt  + £l
Optional extra, Somerset Ham + £19

with Stripped Ham and Mustard
d with a Tomato & Onion Chutney

Ale Sausage Baguettes,
rain Mustard

L
jith Caramelised O

f

(R

Thick Cut Somers ][D;y Cured Organic Bacon in Warm Ciabattas
| 4 £6.50

£6.5

Hot Lye Cross Cheddar Cheese & Red Onion Marmalade Baguettes
J £6.50

Sicilian Ciabatta Pizzas
with Italian Meats, Herbs & Mozzarella Cheeses
£6.50

Toasted Goats Cheese & Sunblush Tomato Ciabattas
£6.50

A Selection of Antipasti
£9.95

g, Apple Sauce and Breads (min. 120 Guests)
£10.95

UNIQUE. MAGICAL. TOTALLY UNFORGETTABLE. _16



2008 EVE

Selection of Noodle a

Hoisin Sauc Onion Coriander & Sesa

Sweet C en, Sweetcorn & Cashe
Mixed erb

Sautt VIushroo ater Chestnut &

ew Nuts, Herb, Cucumber & Lemongrass ()
pring Onion, Ginge Coriander ()
n, Red Onion & Mange Tout ()

ack Bean Sauce (7)

(n Noodle dishes

- W e

y
L

»
| % Additional Items

&
) be chosen in addition to the Evening menu.

g

These items can (
Selection of Olives, Sun Blush Tomatoes, Oils & Vinegars

with Ciabatta and Roasted Root Vegetable Crisps
£1.95

UNIQUE. MAGICAL. TOTALLY UNFORGETTABLE. _17



EVENIN

d Salmon & Dill Quiche
Roasted New oes stuffed with Sour Cream
Joujon icken in Polenta

Praw
Onion Bhal

mosa

Anchovy Straws

cakes

y
Y K a g Tart

3

L Cold Dishes
¥
Chicken, f\!ﬂ & Cashew Nuts on Belgian Endive

.
e

Miniature Yorkshire Pudding with Beef & Horseradish
H';m & Mustard Tartlet with Gherkin
Salmon & Prawn Tian with Coriander

Smoked Salmon & Chive Créme Fraiche Tartlet

Stilton on Crushed Black Pepper Biscuits

Crostini with Houmous and Red Pepper
vith Tomato & Basil Compote and Bath Soft Cheese
ver Parfait & Onion Marmalade
en & Closed Sandwiches
th Smoked Trout & Curry Mayonnaise

Choux Buns Filled with a choice of Tomato and Olive Pesto,
Goose Liver Parfait or Egg Cress Mayonnaise

UNIQUE. MAGICAL. TOTALLY UNFORGETTABLE. _ 18



EVENING FII

Cho e Tartlets

Mini Cherry Bake e Tarts

offee Pudding

)

¥
S -

Post Reception Finger Buffet 2008 Prices

4 it
Numbers Attending 30 I 50 70 90 110 130 150+

o
£12.95 J!' £1130  £1075  £9.95 £9.75 £9.45 £8.95

9 Dish

Dish £14.75 £13.50 £12.75 £12.25 £11.75 £11.00 £10.75

£16.00 £14.75 £14.25 £13.75 £13.25 £12.50 £12.25

UNIQUE. MAGICAL. TOTALLY UNFORGETTABLE. _19



