
Your Wedding Day Experience



It’s all about the detail when it comes to delivering something truly special for those

occasions that mean so much in our lives. Everything is possible with Dish Cornwall.

Rest assured, we’ll make sure you and your guests will enjoy a feast they’ll never forget.



~ Cornish Inspired Canapes ~ 
Fish & Chips - Tartare Sauce 

Smoked Belly Pork - Blackberry Jam 
Lobster - Toasted Brioche - Lemon Mayonnaise

Pickled Yarg - Chilli Jam Spider Crab -
Sourdough - Miso Mayonnaise Scallops -

Seaweed Butter - Lemon

~ Arancini ~ 
Arrabbiata & Parmesan

Cornish Crab & Saffron Aioli
Wild Mushroom & Thyme

Nduja & Mozzarella 
Green Pesto & Olive 

Smoked Ham & Gouda

~ Crostini & more ~
Beef Carpaccio - Truffle - Capers

Beetroot Cured Salmon
Smoked Mackerel - Pickled Shallots

Caramelised Onion - Hummus
Deep-fried Olives

Crispy Squid - Garlic Aioli



Meat & Fish

~choice of two~

Selection of Charcuterie - Pickles

Dressed Cornish Crab

Mackerel Pate

Newlyn Scallops - Lemon Butter

Smoked Salmon - Capers

Sharing Starter

Bread & Seaweed Butter

Olives & Sun-dried Tomatoes

Roasted Beetroot Hummus & Salsa Verde

Then add...

Vegetarian

~Choice of one~

Charred Marinated Vegetables

Caprese Salad

Baba Ganoush

Olive Tapenade



Individually Plated Starter 

~choice of 2~

Carpaccio of Cornish Beef - Capers - Basil Pesto - Parmesan Shavings - Wild Rocket

Roasted Peaches - Prosciutto - Feta - Sea Salted Ciabatta - Salad Leaves

Cornish Scallop - Rock Samphire Fritter - Summer Salsa - Coriander

Cornish Smoked Trout - Dill Cream - Crisp Capers - Sourdough Crouton

Goats Cheese and Fig - Caramelised Shallot and Balsamic Oil - Rocket (v)



Vegetable Wellington - Fire Roasted Red Pepper Gravy

Gnocchi - Slow Cooked Tomatoes - Gremolata

Feta & Spinach Parcel - Lemon Oil

Sage & Garlic Porchetta - Crackling - Cider Gravy 

roasted Sirloin - Red Wine Gravy - Caramelised Shallots

Grilled Lemon Chicken - Salsa Verde

Cornish Lamb - Shallot Gravy - Mint Pesto

*served with Potatoes, Seasonal Vegetables & Salad Leaf Garnish

Cornish Chargrilled Mackerel - Salsa Verde - Rock Samphire

Baked Hake - Sauce Vierge 

Roasted Cornish Cod - Sauce Bearnaise

Main Course 



Desserts

Tart au Citron - Creme Fraiche

Sticky Toffee Pudding - Clotted Cream

Pavlova - Elderflower Cream - Fruit Coulis

Sicilian Orange & Almond Cake - Toasted Pistachio

Chocolate & Sea Salted Caramel Torte - Creme Fraiche

Vanilla Creme Brulee - Biscotti

Apple & Caramel Crumble - Custard

Baked Vanilla Cheesecake - Berry Compote

Lemon Posset - Shortbread



Evening Food*

Cornish Pasties

~ Traditional Steak

~ Vegetable or Cheese and Onion

~Or~

Cheese Board

Cheeses - Chutney - Pickles - Crackers - Fruit

*Other evening food options include: Pizza ~ Paella ~ Burgers ~ Pulled Pork Buns

(Subject to additional charge)



FAQs

Can you organise waiting team for our wedding?

Of course we will help you and book a team on your behalf!

Do we need a wedding planner/on-the-day Coordinator?

We always recommend using a wedding planner as they save you time by managing the wedding planning

workload while sticking to your budget which will give you time to enjoy your big day.

Is the booking fee deducted from our final invoice?

The Booking Fee not only secures your wedding date, it also covers all your wedding administration, planning

meeting with food sampling and liaising with your venue and suppliers.

The fee is non-refundable, nor it is deductible.

When is our final payment due?

your final payment is due 6 weeks before your big day.



FAQs
We seem to have lots of friends & family with dietary requirements. Is this a problem to cater for?

As long as we know in advance, we can cater for all requirements. Please note that we work with all recognised
allergens set by the FSA.

When do you need to know our numbers of guests?
6 weeks at the latest due to the final planning, preparation and payment.

We are struggling to choose our caterers as there are so many... what do you suggest we do?
If you like the sound of our sample menus but need more information to make your decision please contact us via

phone, text, email or social media.
If we bring our own food, are you able to serve it?

Unfortunately this is something we cannot help you with due to various reasons, Health & Safety and Insurance
policies are amongst the main constrains.

Can we incorporate our favourite dish to the menu?
Absolutely! Your menu should reflect your style and wedding journey and we are more than happy to help you by,

for example, following a family recipe.



FAQs

Do you provide meals for other suppliers?

yes, we are more than happy to supply food for all your suppliers. They are priced at £20 per person.

Do Dish Cornwall run a bar?

Our priority is food service so no, we don’t. However, we work with some amazing bar companies and venues who are

happy to help with everything you need!

Are we allowed to add more dishes to our menus?

We encourage you to have the menu you dreamt of. Whether it is an oyster bar or a variety of your favourite

desserts...anything goes!

Do you portion our wedding cake and do you charge for this?

We don’t charge to cut your wedding cake as long as it fits within our allocated service time.

What happens with any left over wedding food?

Due to Health & Safety regulations and our contracts with the venues all food supplied by Dish Cornwall on the

day needs to be removed from the site.



FAQs

What if the weather is bad and we have planned for part of the food to be outside?

As unpredictable as the Cornish weather can be we will discuss all possible scenarios during our meeting

and will work on a weather contingency plan.

Can we sample some of your food?

Absolutely! all our couples are invited for an informal meeting at our workshop where they can sample

some of our favourite canapes and talk everything wedding in depth.

We will need table linen and napkins. Do you include this?

As this is a personal choice, we don’t include this in our quotes. We can however talk you through ideas

during your planning meeting and point you the right direction.

How long do we need to allow for food service?

We usually allow 2,5-3 hours to serve a 3-course meal for a party of 100 guests.

If you have any more questions, please don't hesitate to ask us...



~ What our couples have said ~

“Dish catered for our wedding and it is the best food and service I have experienced at any event I have attended. Every

single thing on the menu was delicious. The team are simply great people, and they go above and beyond to make sure

that your special day exceeds your expectations. I cannot recommend Dish highly enough and I truly thank them for

the huge part they played in the best day of our lives.”

C&J

“Spectacular! When we first visited with Mark, David & Sophie for our wedding planning meeting, we immediately felt as

though we would be taken care of like family. Not only is their food delicious and sustainably sourced, but you can

also tell their creations come from a place of love and passion. Sophie’s attention to detail and organisation made us

feel so comfortable and we had no doubt that our wedding day would run smoothly in her capable hands.

Mark, David, & Sophie – we cannot thank you enough for the memories you helped create, and for the kindness

and warmth we felt from you from day one.”

Forever grateful.

J&M


