LACE MARKET HOTEL

Nottingham
Simply Lace
Wedding Menu Selector

£40 per person

Glass of Prosecco on arrival
Half a bottle of wine per person

Starters

Roasted vine tomato and lemongrass veloute, salsa Verde
Mixed bean, red pepper and pasta soup
Tart of Puligney and red onion, pipperade and Serrano ham
Glazed duck breast salad, confit leg spring roll, celeriac remoulade

Salad of pressed melon, pink ginger, ham shavings and raspberry sorbet
Mains

Fillet of Pollock with sweetcorn and shellfish chowder, roasted new potatoes and saffron aioli

Black leg organic chicken filled with a tarragon and ginger mousse, croquette potatoes and
roasted seasonal vegetables

Braised and rolled lamb shoulder, pearl barley risotto, sundried tomato, green beans and a
green olive sauce

Lemon and grapefruit marinated Salmon fillet, fennel barigoule, spinach, and celery cream
Open lasagne of grilled vegetables, wild mushrooms and peppered goats curd
Dessert
Poached pear and apricot tart with lemongrass custard
Warm apple pie, vanilla sauce and toffee ice-cream
Chocolate espresso tart, pistachio ice-cream and sesame caramel
Creme brulee, mixed berry sorbet, dried berry and crispy mint salad

Summer fruit and Champagne jelly, lemon sherbet, caramelized yoghurt



