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SILVER MENU

Please select one starter, one main course and one dessert for your Wedding Breakfast, plus a vegetarian/vegan 

menus, if required. Our Head Chef will be happy to discuss alternative dishes to accommodate any of your guests’ 

other dietary requirements.

British Motor Museum, Banbury Road, Gaydon, Warwickshire, CV35 0BJ

t:  01926 895295 e:  bookings@britishmotormuseum.co.uk w:  britishmotormuseum.co.uk

STARTERS

Camembert, Sun Blushed Tomato and 
Thyme Tart, Micro Herbs, Tomato Chutney 	 V

Prosciutto, Plum Tomato and Bocconcini 
with Basil Salad and Aged Balsamic 	 GF

Cured Salmon and King Prawn Terrine,  
Soda Bread

Chicken and Chorizo Ballotine Wrapped 
in Parma Ham, Charred Spring Onion, 
Basil dressing 	 GF

CANAPÉS

All canapes will served with the reception drinks. 

Mini Pork and Leek Sausages Glazed 
in Honey and Mint

Sweet Potato and Basil Arancini	 VEG GF

Mini Yorkshire Puddings filled with 
Roast Beef and Creamed Horseradish

MENU TASTING

We know that food is a big part of your special day, so to help you choose your wedding breakfast menu a tasting 

session with our Head Chef is included as part of your wedding package.
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DIETARY INFORMATION

V    

Vegetarian

VEG   

Vegan

GF   

Gluten Free

At the British Motor Museum we 
have worked with Coeliac UK to 
meet the gluten free standard 
to ensure we have the correct 
processes and procedures required 
to serve gluten free food safely.

If you have any further dietary requirements or require 
allergen information please contact us.

MAIN COURSES

Chicken Ballotine served with Creamed 
Cabbage, Glazed Baby Carrots, Calabrese, 
Sage and Red Wine Sauce	 GF

Grilled Pork Cutlet, Sage Stuffing, Colcannon, 
Heritage Carrots, Cider and Thyme Jus

Feather Blade of Beef, Dauphinoise Potato, 
Carrot and Parsnip Puree, Bourguignon Sauce 
and Braised Red Cabbage	 GF

Celeriac, Leek and Spinach Lattice,  
Oxford Blue Cheese Sauce	 V

DESSERTS

Raspberry Crème Brûlée,  
Vanilla Chocolate Shortbread	 V

Apricot and Almond Frangipane Tart,  
Clotted Cream Ice Cream	 V

Chocolate and Salted Caramel Torte, 
Raspberry Sorbet	 V

Orange Panna Cotta with Mini  
Jam Doughnuts and Raspberry Coulis

 
TEA, COFFEE, CHOCOLATES


