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LAND AND SEA DAIRY

Dlosce colort
Please select (

N

Goats Cheese Bon Bon

Balsamic, red onion ge

Sticky Dragon Sausage
Welsh honey glaze
Welsh Black Fillet

lriple cooked chip, bearnaise sauce

Vol au Vent

Smoked Salmon [ alloumi Chip
Billini, citrus cream, dill Chilli jam
Coconul Prawns Arancini

Beer battered coconu prawns, alol Feta, mint and pea
Ploughman's Lunch

e cheese curd,

Duck Won Ton

foisin, spring onion, toasted sesame
Milano Salami
Confit tomato, mozzarella, pesto

Shepherd's Pie

amb, rosemary, buttered mast

Wild mushroom, tarragon cream sauce

GARDEN

Please select ONE veoan

Polenta Chip

Charred red pepper coulis
Crostini

Salted Shallot, confit tomato, basil
Tolu Lollipops

Roasted tofu, sundried tomato pesto
Bhaji

Oafl Ire, Narissa
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Cream ol White Onion Soup

iy a

Chicken Liver Parlait
S pl

Spicec e chutney, onion seed toast

Kedgeree

Corianaer o

Cacrphilly Crumble Tart
Caerphilly, pumpkin
ed beet

rumble

root salad (V)

Roasted Tomato Soup

Asparagus

Pant Ys Gawn Goats Cheese
N to
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Game Scotch Eg

aln Must

[ lomemade Fishcake

Crushed garden peas, warm tartare sauce

Crispy Duck Leg

) radish salad

dressing

Butternut Squash Soup
h oli, herb ail

Scared Scallops
P ~ Ain

Ccargamon syru

CHARCUTERIE

( Cree

Green Thunder

mesan

onia Black Bomber
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Pickles Olives

0se WO,

Pesto marinated olives
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Slow Braiscd Beel Brisket
ant potato,

shroom and red wine sauce

Crispy Pork Belly
Braised pig cheek,

and bacon, buttered be

ac creamed potatoes, savoy cabbage

Scarcd Scabass
Crushed lemon and thyme potato ca
brocolli, roasted cherry tomatoes, par:

Duck Breast
Welsh honey glazec

roasted rainbow

Juck bre

ast, pulled duc
carrots, cherry puree, jus

Butter Roasted Chicken
Smokec
shallot &

>amed potatoes wild TT‘USWOO!VL asparagus,

and spinach puree, jus

Brasicd Ox Checek Cawl

Creamed potatoes, baby carrots
root vegetable crisps

oy cabbage, baby onions,

honey roasted root vegetables, smoked bacon,

G Wty Moo

Chicken Ceaser Salad

W
We

gem lettuce, sour dough croutons, garlic
smoked anchovies, parmesan crumb, C

Oy potatoes,
eser dressing

Bouillabaisse

Pan fried salmon supreme, cod cheeks, king prawns
saffron risotto

Chicken. Leek and Tam THock Pie
Creamed potato, panache of buttered
carrot, mustard cream sauce

greens, glazed roasted

Roast Sirloin ol Welsh Beel
Yorkshire pudding, rosemary and garlic roasted potatoes,
crushed root s, glazed roasted carrot, buttered seasonal
C d t)

rec

INe JUs

Welsh Lamb Rump

Pulled lamb la
young vege

ed potato, smashed minted peas
nint jelly, rosemary jus (£12 supy

cy for nut allergies

Desserts

Pl

option.

Tvyn Dwr Sticky Tollce Pudding
Butterscotch sauce,

illa ice cream (v)
Passionlruit Delice

Mango gel, baked tuile

Merlyn Creme Bralee

Warm Welsh cakes (v)

V)

Raspberry Cheesccake
l

Raspberry gel, Chantilly cream, raspberry sorbet (v)
Strawberrics

Whipped vanilla brolée, brandy snap, macerated stray

erries (v)
[.emon Mousse

White chocolate magnum, raspberry gel, meringue (v)

Dark Chocolate Parfait

Cocoa nib tuille, white cf

and vanilla ice cr

1ocolate cream, salted caramel sauce
m (vg)

Bara Brith Bread and Butter Pudding
Apricot gla

vanilla custard (v)

White chocolate and Raspberry Blondie
Clotted cream ice cream, burnt white chocolate (v)

01978 884 co4
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Traditional Trifle
Sherry sponge, red berries, set vanilla custard,
flaked chocolate (v)

Baked Alaska
Genoise,

compres

1 meringue,

Welsh Cheeseboard
Snowdonia Black Bomber, Pant-Y:
Thunder, fig ¢ |

v CA <l r
(v =0 supple
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Vegetarian

If you have guests who follow vegetarian
or vegan diets, we kinoly request that you
choose one menu to suit both diets

STARTERS

MAINS

DESSERTS

Please select ONE option.

Cream ol White Onion Soup
Snowdonia Black Bomber cheese,
smoked oll, crispy onions (v)
Cacrphilly Crumble Tart
Caerphilly, leek, pickled beetroot,
crumble topping (v).

Roasted Tomato Soup

Herb oil, basil crisps, poppy seed

twist (vg)

Caulillower

Tempura florets, chilli jam, mint yogurt,
spring onion, red chillies (vg).
Whipped Ricotta

Pickled beetroot, lemon dressed leaves,
rosemary focaccia (v).

Please select ONE option

Mushroom. Goats Cheese
and Spinach Wellington
Rosemary and garlic roasted potatoes,
crushed root vegetables, glazed roasted
carrot, buttered seasonal greens, red wine
gravy (v. vg option)

Gnocecehi

Roasted courgette, charred brocolli,
ricotta cheese, pesto, toasted pine nuts (v)

Roasted Butternut. Per Las
and Sage Risoto

Roasted butternut, carrot and cumin
puree, parmesan and sage pangrattoto,

toasted pumpkin seeds, charred wine
tomatoes (v).

Curried Coconut Stew

Roasted sweet potato, butter beans,
borlotti beans, braised rice,
poppadom (vg).

Please note the dishes on our menu may contain allergens. We have a separate policy for nut allergies.
For more information, please speak to a member of our team. (v) vegetarian, (vg) vegan

Please select ONE option.

Dark Chocolate Parfait
Cocoa nib tuille, white chocolate cream,
salted caramel sauce and vanilla ice
cream (vg).

Tyn Dwr Sticky

Tollee Pudding

Butterscotch and pear sauce, vanilla

ice cream (vg).

Coconut Rice Pudding

Poached mango, toasted coconut
crumble
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Christmas CANAPES

MAINS DESSERTS

Devils on Horseback
Dates, smoked bacon

Available for all December weddings

Bric Filo Parcels

Brie, port jelly, filo pastry (v)
STARTERS

Roasted Parsnip Soup

Cumin créme fraiche and parsnip

crisps (v)

Smoked Salon Terrine
Cucumber and dill relish, rye crisp bread

Ple

12 For m

the
> informatior

Butter Roast Turkey Christmas Pudding
Roast potatoes, braised red cabbage, Brandy vanilla sauce (v)
honey roasted carrot and parsnips, § .
sauteed sprouts with bacon, sage and Clementine and
onion stuffing, pigs in blankets, gravy. Gingerbread Trille

Clementine and orange liquer

Mushroom. Goats Cheese . )
vanilla custard, Chantilly cream (v

and Spinach Wellington
Braised red cabbage, honey roasted carrot
and parsnips, sauteed sprouts, sage and
onion stuffing, figs in blankets, gravy (v)
Game and Port Suct Pudding
Butter mash, braised red cabbage,
charred tender stem brocolli

\
)

y for nut allergies.
-

EVENING FOOD

Fairviale at Tyn Dwr

Roast turkey, soft bread roll, sage, chestnut
and sausage pattie, cranberry sauce, fries
and Christmas gravy.

['ry me (o the Moon

Additional toppings to consider

Pigs in blankets
Blue cheese and port mayonnaise
Christmas gravy

e
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You may wish to choosc a cheese wedding cake as an alternative to the traditional cake.
The ‘cake will come dressed with [ruit. a selection ol biscuits and chutmeys. [t will then
be displayved through the wedding breaklastand once the olficial cutting ceremony
has take place. the cake will be taken into the Kitchen and portioned belore being
presented (o vour guests where they will be able to help themselves. Our standard size

cheese wedding cake will serve 80 guests.

THE CHEESES

Perl Las

Snowdonia Black Bomber

O0tN Creamines

A delic rich flavour with

Green Thunder

A mature cheddar with garlic and garden herbs from Snowdonia

Extra wheels can be added, please ask for further advice.
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Evening Food

Please select ONE option

Who's That Chick
Spiced buttermilk chicken, Cajun seasoned fries, dirty gravy, coleslaw.

Let's Get Pigoy With Tt

56.
Pulled pork shoulder, sage and onion pattie, soft bread roll, apple jam, salted fries
Get Your Greek On

Spiced pulled lamb, tzatziki, shredded lettuce, Greek salad, fries served in a soft wrap
Evervbody Was Katsu Fighting

Breaded chicken breast, katsu curry sauce, sticky rice, pickles.

Rewurn Of The Mac

Classic mac - everyone's favourite

Please choose on extra

Chilli Mac - Ground beef chilli con carne, jalapeno peppers, sour cream and crushed tortillas

Garlic Mushroom Mac - Wild button mushrooms, garlic and herb butter and crispy shallots

BBQ Pork Mac - Slow cooked pork, smoky BBQ sauce ranch dressing and sweetcorn

Lobster Mac - Chopped lobster and spinach, shellfish reduction, toasted herb crumb (£350 supplement)

Please note the dishes on our menu may contain allergens. We
For more information, please speak to a member of our team

olicy for nut allergies
gan

vening Food

Continued. Please select ONE option

01978 884 co4

Fry Me To The Moon

Loaded skin on fries

Please choose one:

BBQ pulled pork, burger bites, smoked bacon lardons, chilli con carne, mac ‘n’ cheese,

spiced buttermilk chicken nuggets, deep fried scampi.

Please choose one:
Three cheeses: (Mozzarella, Cheddar and Red Leicester), garlic mushrooms, crispy onions, Mexican charred corn, Greek mix halloumi.

Please choose one:

Katsu sauce, super cheesy sauce, dirty gravy, peppercorn sauce.

Please choose two
Sriracha, tomato ketchup, garlic mayonnaise, truffle mayonnaise, BBQ.

For guests that follow a vegetarian/vegan diet, an alternative will be served.
For any dietaries or allergies, a suitable alternative option will be provided.
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TO REFRESH TO QUAFF

Wine Packages  TODRINK
A Glass of Prosccco
D frt ghtl

Tempo Passo
Pinot Grigio (Italy)
ry > with gentle floral
ightly

Mountbridge Shiraz

(Australia)
A great balance, length and fruit intensity.
Plum ¢ rries with hints of

A Glass ol Prosccco

A Glass ol Aperol Spritz Elderbubble Cocktail
or Mulled Wine St. Ger 1 vith P

Dependi nthe s
Santiago Sauvignon Blanc MOKODIlack Sauvignon
(Chile) Blanc (New Zea

arome

Light anc

g after

La Choza Crianza Rioja
Kalcu Malbee (CAustralia) (Spain)

Au

blackcu

erpinnings of cinnamon. Matured in

a nice lift o oak barrels

1

bottle of White or Red > bottle of White or Red

A Glass of Prosccco A Glass ol Prosccco

TOINDULGE

Domain Le Moue Chablis
(France)

With

Boutinot T.cs Colcaux

Schistcux' Scgurel

Cotes du Rhone (France)
eod blac

ano

A Glass of Champagne
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Tyn Dwr Road, Llangollen LL20 8AR
01978 884 664 | weddings@tyndwrhall.co.uk | tyndwrhall.co.uk




