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2018 Wedding Menus for Askham Hall Bank Barn 

Wedding Menu Options 2018 
 
At Askham Hall we grow and rear much of our own produce.  Right by the bank barn you will see our 
rare breed free range pigs, our ducks and in the summer, beef cattle, goats and sheep.  We also rear our 
own chickens for both eggs and meat and there is a bountiful supply of wild venison from our woods 
and fells as well as a huge amount of game when in season.  In the vegetable gardens and orchards we 
grow a large variety of fruit and vegetables. 
 
These are our recommended menu choices for your meal.  You can of course have something else not 
on these menus but this needs to be discussed with us first to check for feasibility of service.  There 
may also be an additional charge if it involves more work than a normal menu. 
 
We can provide a maximum of two starter choices, two mains plus a vegetarian option, up to three 
dessert choices (one of which must be cheese) and one children’s meal option for your wedding 
breakfast. A pre-order will be required.  Any combination of dishes is subject to our chefs’ discretion, 
please discuss your menu requirements with us prior to printing your invitations. If you opt for options 
you must provide a reminder on the tables for your guests to avoid confusion and supply us with this 
information six weeks prior to the big day. 
 
These options are for wedding breakfasts taking place up in the barn.  If you are having a smaller 
wedding in the Hall please discuss your menu with us. 
 
Canapés: 
 
Bruschetta topped with roasted vegetables and Haloumi (V) £1.30 
Artichoke and Gorgonzola foccacia croute (V) (GFO) £1.30 
Semi dried cherry tomato, guacamole crostini (V) (GFO) (DF) £1.30 
Local goat’s cheese and red onion tartlet (V) £1.30 
Mini cheddar and ale rarebit (V) £1.30 
Crisp bubble and squeak croquette, served with a Molten smoked cheddar and chive dip (V) (DFO) £1.30 
Guacamole tartlets (V) (DF) £1.30 
Large cheese straws (V) £1.30 
Quail egg and caramelised onion tart (V) £1.30 
Goat’s cheese and elderberry cookie (V) £1.30 
Salmon gravlax, cucumber and apple on bamboo skewer (GF) (DF) £1.30 
Smoked salmon on a crouton (GFO) £1.30 
Salmon/fish goujons, tartare sauce (DFO) £1.30 
Oak smoked salmon served on blinis, crème fraiche and caviar (GFO) £1.80 
Tempura of tiger prawn, sweet chilli dip (GFO) (DF) £2.30 
Pressed Gressingham duck with pistachio on sour dough, topped with pear and fig chutney (GFO) 
(DF)£1.80 
Mini quiche Lorraine £1.30 
Chicken liver parfait, Melba toast £1.30 
Askham Hall Parma style ham (DF) £1.30 
Pressed Tamworth pork belly sesame crust (GF) (DF) £1.80 
Honey mustard chipolatas (DF) £1.30 
Ballotine of Askham Tamworth pork on onion bread crostini, caramelised red onion marmalade (GFO) 
(DF)£1.30 
Slow cooked lamb shoulder wrap with raita (DFO)£1.80 
Skewer of Lakeland lamb marinated in tandoori spices (GF) (DF)£2.30 
Ballotine of foie gras, caramelised red onion on crouton (GFO) (DF) £2.30 
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Starters:  
 
Soup of your choice - from £6 depending on ingredients (V, GF and DF) 
Twice baked cheese soufflé with a creamy leek sauce (V) £9 
Tomato terrine, pesto crème fraiche and garlic crouton (V) £8 
Caramelised shallot tarte tatin, goats cheese, red onions & salad (GFO) £8.50 
Askham garden vegetable salad with goats cheese £7.50 
Grilled vegetable tart and crispy lettuce salad (V) (DF) £8 
Farmhouse chicken pate, homemade chutney and sourdough toast £8 
Home-made gravadlax, sweet grain mustard dill sauce, lemon, salad, rye bread (GFO) (DF) £9 
Prawns & smoked salmon cocktail, bloody Mary dressing with vodka (GF) (DF) £9.50 
Potted shrimp, pickled cucumber and sourdough toast £9  
Askham pork terrine, chutney, pickles, toast (GFO) £8.50 
Potted duck, sourdough toast, salad, pickles, chutney (GFO) (DF) £8.50 
Smoked chicken salad, Caesar dressing & croutons, soft poached egg (VO) £8.50 
Ham hock terrine, piccalilli and sourdough toast £8.50 
 
 
 
Main courses: 
 
Stuffed breast of chicken with haggis, neeps and tatties, whisky cream sauce (GFO) £19 
Roast chicken, stuffing, sausage, crispy pancetta, gravy, roast potatoes (GFO) (DFO) £22 
Askham rare breed pork sausages, champ potato and Lakeland beer gravy (GFO) (DFO) £16 
Roast stuffed loin of pork, with roast potatoes, seasonal vegetables, apple sauce and sage gravy £21 
Roast topside of shorthorn beef with all the trimmings £22 
Roasted sirloin of native breed beef, rich red wine shallot sauce, potato gratin & veg (GF) (DFO) £27 
Individual Rough Fell lamb hot pot with pickled red cabbage (GF) £16 
Slow cooked rolled shoulder of Rough Fell lamb, rosemary, root vegetables and minted mash (GF) 
(DFO)£21 
Roast breast of duck, honey clove orange sauce, sauté pots, seasonal greens (GF) (DFO) £25 
Duck leg confit, sauté potatoes, Chinese-style greens, Chinese-style spice sauce (GFO) (DFO) £22 
Roasted saddle of Estate venison, pearl barley risotto, vegetables and rich Madeira sauce (GFO) (DFO) 
£27 
Roasted salmon fillet, lightly curried creamy leeks, prawns, mash & veg (GF) (DFO) £19 
Oven-roasted fillet of cod, clams & pancetta, cucumber, tagliatelle & veg (GFO) (DFO) £22 
Cod loin steak, dill fish sauce, cucumber, crushed potatoes (GF) £25 
Roast stone bass, orzo, leek and lobster pasta with shellfish sauce (GFO) £25 
Wild mushroom risotto, parmesan cheese and spinach (GF) (V) £16 
Spanish vegetable risotto (V, GF and DFO) £16 
Thai vegetable curry with jasmine rice (V and GFO) £17 
Layered chargrilled vegetable bake, with oven roasted tomato and sweet red pepper sauce, basil and 
topped with buffalo mozzarella (V) (DFO) (GF) £17 
   
 
 
 
 
 
 



3 
2018 Wedding Menus for Askham Hall Bank Barn 

 
Puddings: 
Sticky toffee pudding with vanilla ice cream £7 
Orange lemon almond “cake”, orange mint syrup, orange salad (GF) (DF) £7 
Lemon posset, flapjack fingers (GF) £7 
Poached pear, shortbread, compôte of red berries, vanilla ice cream £7 
Individual old fashioned sherry trifle (GFO) £7 
Warm cherry almond bakewell, warm cherry brandy sauce, vanilla ice cream £8 
Pistachio “cake”, pistachio cream, warm honey-baked apricots, almonds, v a n i l l a  ice cream (GF) (DFO) 
£8 
Eton mess (GF) £7.50 
Pimms, strawberry & fruit jelly, vanilla ice cream (GF) £8 
Pear & cinnamon tarte tatin, hot raspberry sauce, vanilla ice cream £8.50 
Warm almond & raspberry tart, hot raspberry sauce, vanilla ice cream £8.50 
Roasted pineapple, Malibu and coconut ice cream £8.50 
Dark chocolate brownie, pistachio ice cream and chocolate sauce £8.50 
White chocolate mousse and raspberry sorbet £8.50  
Rich chocolate & raspberry cream roulade, vanilla ice cream, raspberry sorbet (GF) £8 
Hot chocolate fondant, vanilla ice cream and raspberry sauce £8.50 
 
 
Tea/Coffee served with Penrith Toffee Shop fudge £2.95 
 
Cheese: 
If you would like to offer your guests cheese at some point during the day there are three ways of doing 
this: - 
 

 If you are giving your guests an option for their menu the third dessert can be cheese and 
biscuits. 

 You can add a cheese course after dessert – lovely served with a glass of port.  

 You can have a selection of cheese and biscuits served to a buffet table in the evening, fantastic 
for evening guests to graze on! This option would be in addition to evening food.  If you have 
chosen to bring a cake of cheese we would provide the accompaniments for this. 

 
Cheese and biscuits with celery, grapes and chutney served to the individual at the table £9 
Cheese platter, biscuits with celery, grapes and chutney served to a buffet table £55 per 10 pax  
Accompaniments for your cake of cheese – selection of crackers, celery, grapes and chutney 
£2.95/person 
 
Evening hot food: 
The below options are our recommendations.  Please bear in mind that evening guests more than likely 
will not have eaten before they arrive so it is important to not have it too late.  We would recommend 
somewhere between 9 and 10 pm.   
 
12” Pizza – half for £7/person (V and GFO) (Outdoor wood-fired pizza oven March – October) 
Pulled pork, BBQ sauce in buns £7.50 (GFO)  
Charles’ shorthorn beef burger, potato roll with spiced tomato chutney £7.50 
Potato wedges, served in pots with garlic and chive dip and ketchup £4 (GF, V) 
Skinny fries, served in pots with BBQ sauce and ketchup £4 (GF, V) 
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Children’s Menu 
 
The following options are available to guests under 12 years of age.  Please choose one option to suit 
all children in the party.  In addition, you may be able to order a smaller portion of an adult choice but 
please contact us to see if this will be possible with your menu and for a price before sending out your 
invitations. 
 
Canapes: 
If you have chosen to order canapes we would include your children in these numbers, so do bear this 
in mind when working out your budget. 
 
Children’s starters: 
 
Melon (V and GF) £3.50 
Peppers, cucumber and carrot sticks served in a plant pot (V and GF) £3.50 
Children’s soup (V and GF) £3.50 
Dough balls with garlic butter £3.50 
 
Children’s main courses: 
 
Askham sausage and mash with seasonal vegetables and simple gravy (GFO) £7.50 
Fish and chips with peas (GFO) £7.50 
Grilled chicken breast, potato wedges and buttered carrots £7.50 
Chicken schnitzel, chips and corn (GFO) £7.50 
Pizza and chips (GFO) £7.50 
Penne bolognaise with parmesan cheese (GFO) £7.50 
 
Children’s puddings: 
 
Vanilla ice-cream, chocolate sauce and sprinkles (GF) £3.50 
Sticky toffee pudding with vanilla ice cream £4 
Banana split, vanilla ice-cream, hot chocolate sauce £4 
Strawberry cream meringue, cream, vanilla ice-cream and raspberry sauce £4 
Dusted dough balls with chocolate sauce £4 
 
 
 
 
 
 

V- Vegetarian   GF- Gluten free     GFO- Gluten free option   DF- Dairy free 
DFO – Dairy free option 

 
Please note all our vegetarian dishes containing cheese are made with vegetarian cheese. 

 


