
 

 

  First Choice Caterers 

2012 
 

 Contemporary Wedding A 9  

 
Plates of sharing canapés  

large silver tray of Assorted canapés 

of at least  six different canapés  

 

 

Assorted warm breads and Rolls  
 

 

Traditional Fish and chips 
fresh fish in crispy beer  batter 

and chunky chips  
 

 
Homemade mushy peas  

 

                                                                         

Homemade tartar sauce  

 

 Medley of garden Vegetables in Season 
 

  
  

First Choice banoffee pie 
 The Classic pudding 
very rich and creamy  

 
 
 

 

    Cafeterias of Coffee and tea 

    with Chocolates, Mints, and biscuits  

 

 

 
 

01280-702469 
 

www.firstchoicecaterers.co.uk  

 



 

 

 

 Contemporary Wedding A 10  

 
 

 

Homemade Smoked Salmon Roulade  
Filled with lemon cream cheese  
with horseradish mayonnaise  

 
 

Assorted warm breads and Rolls  

 

 

 

Fillets of English Beef  
on croutons and pate 

topped with rich red wine sauce  
 

 

 

 

 

 Baby new Potatoes  

 

 Medley of fresh Vegetables in Season 

  
 

 

 

 Bread and Butter Pudding  
Laced with whisky  

Accompanied by Thick vanilla cream 

 
 

   Cafeterias of coffee or Tea  

Biscuits and Chocolates 

                    

 

            01280-702469 

 
                                                                             

 

www.firstchoicecaterers.co.uk  

 



 

 

 Contemporary Wedding A 11  

 
 

Assorted Sharing plates  
large plates of cured meats 

olives and rustic breads  

 

 

Assorted warm breads and Rolls  

 

 

Roasted Local turkey  

 
Homemade Steak and real ale pie  

 
Wild Mushroom Risotto 

 

                                                      Cranberry sauce, horseradish sauce, Jugs of thick gravy 
 Served to each table  

(With a carving knife and Fork, chef’s hat, chef’s apron,   

For guests to served them selves 

 

Roasted rosemary potatoes  
 

 Minted New Potatoes 

 

 Medley of Vegetables in Season 

 

 

Chocolate Profiteroles Towers  
Homemade Profiteroles filled with crème pastry  

Coated with rich Chocolate Sauce in large towers 

Topped with strawberries  

(One big tower for each table  

 

 

   Cafeterias of coffee or Tea  

Biscuits and Chocolates 

    

 

01280-702469 
                                    

 

                                                                         

 

www.firstchoicecaterers.co.uk  



 

 

 

 Contemporary Wedding A 12  

 
 

`Smoked salmon and Prawn Salad`  
Smoked salmon and prawns on 

Mixed leaves coated with sauce Marie rose                                                            

 

 

 

Assorted warm breads and Rolls  

 

 

Roasted sirloin of beef 

 

Roasted honey Ham 
 

                                                               Vegetarian Nut Roast  

`  
Horseradish sauce, Jugs of gravy  

 

Roasted rosemary potatoes 
 

 

 Minted Baby New Potatoes 

 

Medley of Vegetables in Season 
 

  

 

Trio of homemade sweets 
Lemon, chocolate and strawberry 

with fruit sauce  

 

English cheese board  with tomato Relish  

celery and fruits and water biscuits  

 

 

   Cafeterias of coffee or Tea  

Biscuits and Chocolates 

 

                                                                                   

01280-702469 
www.firstchoicecaterers.co.uk 


