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Cold Canapés
Crayfish, Mango and Yuzu
Duck, Hoi Sin, Spring Onion, Sesame
Smoked Salmon, Chilli & Lime Crème Fraiche, Pumpernickel
Vine Tomato & Balsamic Bruschetta and Chargrilled Vegetable Bruschetta (V) 
Goats Cheese and Beetroot Confit (V)
Pea and Mint tartlet (V)

Warm Canapés
Honey & Mustard Yorkshire Sausages (hot)
Mini Yorkshire Puddings - Roast Beef & Horseradish, Or Lamb & Mint Sauce
Thai Fish Cake, Sweet Chilli Dipping Sauce
Tempura Battered Tiger Prawns, Chilli & Spring Onion Dipping Sauce
Vegetable Spring Rolls, Chilli Dipping Sauce (V)
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The Ox 3 Course Wedding Menu £79pp

‘You invite the guests, let us do the rest’

Choose 4 Canapés, two hot and two cold, Choose one dish per course from the menu, Coffee & Petit Fours

Starters 
Baked Queen Scallops 
Garlic Butter, Cheddar & Gruyère Crust
Ham Hock Terrine 
Pucketts Piccalilli
Smoked Salmon Plate 
Smoked Salmon, Gravadlax & Salmon & Cream Cheese Roulade, 
Dill Crème Fraiche, Buttered Crumpet
Prawn & Crayfish Cocktail 
Paprika Marie Rose
Trio of Duck 
Seared, Smoked & Rillettes, Pickles 
Goats Cheese & Pea Fritters Pea & Mint Salad (V)
Caprese Buffalo Mozzarella, Heritage Tomatoes, Basil, Olive Oil (V)
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Main Courses

Rump of Lamb
Dauphinoise Potatoes, Seasonal Greens, Mint Reduction
Roast Chicken Supreme
Dauphinoise Potatoes, Seasonal Greens, Forestier Sauce
Market Fish of the Day
Prime Yorkshire Fillet Steak                                                                                                          
Dauphinoise Potatoes, Seasonal Greens, Madeira reduction
(cooked medium rare, please ask for it to be cooked more)
Nut & Vegetable Wellington                                                                                                                
New Potatoes, Seasonal Greens, Redcurrant Gravy (V)
Harissa Bean & Butternut Squash Ragout 
New Potatoes, Greens, Tomato Hummus (V)
Mushroom, Spinach & Blue Cheese Wellington 
(Same Garnish as Chosen Main Course) (V)
Roasted Vegetable Pithivier 
(Same Garnish as Chosen Main Course) (V)

Desserts

Sticky Toffee Pudding 
Cinder Toffee Ice Cream, Toffee Sauce
Chocolate Brownie 
Chocolate sauce, Vanilla Ice Cream
Banana, Toffee & Pecan Pudding (Gf & Vg) Vegan Ice Cream
Eton Mess or Summer Fruit Pavlova 
Cream and Meringue (Seasonal) 

Or 
 
Dessert & Cheese Table   £7.50 supplement per person
This is a super way to not stop the party and serve desserts in
glasses and in bite size, so that they can be carried around while
people are chatting...

Lemon Posset, Chocolate Brownie & Bakewell Tart
Selection of Cheeses, Chutney, Pickles, Fruit cake (V) 



We take our barbecue cooking as seriously as we do everything else... 
Professionally prepared and chargrilled barbecued food can be extraordinarily tasty as well as dramatic and exciting, this is not burnt
sausages and charred burgers! 
We can easily turn a simple barbecue & buffet into a gourmet feast for those guests wanting a relaxed, informal dining option without
compromising on the variety and quality of ingredients. 
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The Ox Wedding BBQ Menu £79pp

‘You invite the guests, let us do the rest’

Selection of Canapés

*

Prime Yorkshire Steak 
Yorkshire Bangers 

Lemon & Rosemary Marinated Chicken 
With Garlic & Paprika Aioli 

King Prawn Tails 
Piri Piri Sauce 

Al Forno Potatoes (V)
Summer Green Salad (V)

Lettuce, Cucumber, Minted Peas, 
Honey & Mint Dressing 

Sweet & Spiced Cous Cous (V)
With Raisins, Red Pepper & Fresh Herbs 
Cucumber, Chilli & Poppy Seed (V)

Asian Vinaigrette 
    Basket of Homemade Breads and Focaccia(V)

Dessert & Cheese Table

Desserts in miniature
Cheese Board, 

Biscuits, Chutney

*

 Coffee & Something Sweet



We don’t forget your evening guests !
Please choose from the options below for all of your evening guests...
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The Ox Evening Guest Snack 

‘You invite the guests, let us do the rest’

£8 per guest

Bacon Butties or Sausage Butties 
(Or a mixture of both)

Tommy K & HP!

£20 per guest 

Dessert & Ploughmans Cheese Table
This is a super way to not stop the party and serve desserts in glasses and in 

bite size portions, so that they can be carried around while people are chatting

Selection of Cocktail Desserts
 Lemon Posset, Chocolate Brownie & Bakewell Tart 

Selection of Cheeses, Chutney, Pickles, Fruit cake (V)
Pork Pies, Sliced Yorkshire Ham, Bread & Biscuits 


