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FULLER'S

MENUS

FOR WEDDINGS &FUNCTIONS







DINING

Trear vewr geests toa mamificent three-oorse meal.
FPlagwe solot one starter, main and pudding
We will then cter for any dietanyallergen requirements separatel):.

TO START
Meat Based
Chicken liver pité, caramelised onion jam, cornichons, toasted sourdough

Fish Based
Prawn cocktail, Marie Fose sauce, buttered wholemeal bread

Plant Based + Dairy Wheat free
Roast beetroot, pickled shallots, quinoa, hazelnuts, apple balsamic (ph)

Soups
Raosasted tomato soup, basil oil (v)

S A soups come with beead sl butter but can be plant based aiwl ghaten froe by ramoving the bresd aml whipped butter






TO EAT
Meat Based
Pan-roasted Norfolk chicken breast, crushed new potatoes, spinach, wild mushrooms, white wine sauce
Confit Romsey pork belly, spring onion mash, wilted spinach, black pudding, red wine jus

Fish Based
Pan-fried salmon, leek and potato cake, spinach and dill cream sauce

Plant hased + DairvWheat free
Tha green curry, basmati rice, bok choi, cashew nuts, spring onions (pb)






TO TREAT
Comforting Puds
Molasses gicky toffee pudding, Fullers salied caramel ice cream (v)

Fruity
Apple and cinnamon crumble, vamlla custard (v)

Plant Based
Apple and pear crumble, coconut ice cream (ph)
Plant-based Eton mess (ph)

Dairy/ Wheat Free
Plant-hased Eron mess (ph)

TO INDULGE

Make vour gt down evtra special with our indulgent extras

British cheese board; Snowdonia Black Bomber Cheddar, Yorkshire Blue Monday,
Waterloo Brie, Smoked Applewood, quince, fruit, artisan crackers

Gilass of port
Bread and butter with your starter

PRICING

2 Course: £22.95 por pen
3 Course: ©29.95 per paran
Add on a palate cleanser: £2 porposm
Add on a cheese board: £7 per s
Ask usabout adding a glass of port to compliment your cheese course
Add on bread and butter: £2 per perscrr
Ask us about adding tea and coffee



