
SAMPLE MENU ONLY 
Spring& Summer Wedding & Party Menus  

For Weddings & Parties up to 50 guests. 
 

The Indian Dining Room for parties of 12 – 20 guests 
The Main Dining Hall for parties of 40 – 50 guests (Minimum 40) 

Everyone having the same menu 
 

MENU A 

Steamed local asparagus, lemon butter sauce ( May – June) 
Roast breast of duck, confit of duck leg, Sauternes sauce 

Knickerbocker glory 
 

MENU B 
Smoked chicken & foie gras terrine, truffle dressing 
Herb poached halibut, saffron & tomato dressing 

Crème brulée, marinated strawberries 
 

MENU C 
Lightly spiced crab cakes, caper & parsley mayonnaise 

Roast saddle & char grilled leg of Langar lamb 
Summer pudding, clotted cream 

 
A selection of cheeses may be chosen in place of dessert 

 or as an extra course @ £8.50 
 

Main Course Vegetarian Option 
Grilled stuffed aubergine, hummus mixed bean salad   

 
Fresh seasonal vegetables accompany all main courses 

 
Coffee & chocolates  

 
 (Please advise us of any other dietary requirements) 

 Pascal our events manager will be available to discuss both wines and menus 
  

Telephone 01949 860559 
 E Mail pascal@langarhall.co.uk 



SAMPLE MENU ONLY 
Autumn & Winter Wedding & Party Menus  

For Wedding & Parties up to 50 guests.  
 

The Indian Dining Room for parties of 12 – 20 guests 
The Main Dining Hall for parties of 40 – 50 guests (Minimum 40) 

Everyone having the same menu 
 

 MENU A 
Twice baked cheese soufflé 

Fillet of beef Wellington, red wine sauce 
Liquorice poached pear crème brulée, 

 

MENU B 
Winter crab gratin 

Roast Belvoir partridge, bread sauce & bacon 
Bitter chocolate tart, caramelised ice cream 

 

MENU C 
Watercress & potato soup 

Poached halibut & vermouth sauce 
Crème fraiche mousse, caramelised oranges 

 
A selection of cheeses may be chosen in place of dessert  

or as an extra course @ £8.50 

 
Main course Vegetarian Option 

Butternut & Parmesan risotto, caramelised onion  
 

Fresh seasonal vegetables accompany all main courses 
 

Coffee & chocolates  
 

 (Please advise us of any other dietary requirements) 
Pascal our events manager will be available to discuss both wines and menus  

 
Telephone 01949 860559 

 E Mail pascal@langarhall.co.uk 


