The Three Horseshoes Country Inn and Restaurant
Wedding and Function Planner

Thank you for considering The Three Horseshoes as a venue to host your Wedding, Birthday Party or
Anniversary. We take pride in what we do without losing touch with reality. We will be available to
assist you as much as possible in the process of planning your special event.
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Home Address:

Number of Guests:

Arrival Drinks:
Arrival drinks for a function can either be used as an “Ice Breaker” or as a gift from the hosts to their
guests, it can be Cocktails, Champagne, Sparkling Wine or simply an open bar for guests to choose
their own.

We recommend the following:

Jules Mignon Champagne - Champagne is an all round favourite with most guests, add some
Cassis to make it just that little bit more special. £30.00 per bottle

Pino Grigio Sparkling - Sparkling and Pink in Colour, something different and exciting.
£21.00 per bottle




Pimms and Lemonade - Goes down very well in Summer. £11.50 per jug

Bucks Fizz - Not too alcoholic so it ensures a more “sober” start to the event.
£4.50 per glass
Strawberry Daiquiris - Icy and Fun, good for the more youthful guests. £3.75 per glass
Margaritas - 1 Tequila, 2 Tequila, 3 Tequila....... For the more Adventurous.
£3.75 per glass
Fruit Punch - For the Kids and Drivers. £4.50 per jug
Canapé’s

We recommend catering three canapés per person. Please select three from below.

Marinated Salmon with Beetroot Jelly
Carpaccio of Beef
Smoked Chicken and Avocado with Sea Salt and Herb Crouton
Soya and Yoghurt Marinated Salmon with Cucumber Dip (Hot)
Indian Spiced Vegetable Samoosas (Hot)
Mushroom Duxcell, Quails Egg and Hollondaise Sauce in a Pastry Case
Tempura Battered Jon Dory with Teriaki Sauce

Wine

Choose the wine to suite the menu or choose the wine that everyone will enjoy drinking.
We recommend averaging Half a bottle per person. If you would rather bring your own, corkage is

£10.00 per bottle.
White
Les Vigneaux Sauvignon Blanc £15.00 per bottle (France)
Pino Grigio Cielo £17.50 per bottle (Italy)
Sacred Hill Semillion/Chardonnay £18.50 per bottle (Australia)
Tinpot Hut Sauvignon Blanc £25.50 per bottle (New Zealand)
Red
Les Vigneaux Cabernet Sauvignon £15.00 per bottle (France)
Carte Vieja Merlot £16.50 per bottle (Chile)
Sacred Hill Shiraz/Cabernet £17.50 per bottle (Australia)
Hawkes Bay Pinot Noir £26.50 per bottle (New Zealand)

The Menu:

Choosing the correct menu can be a delicate topic, it is difficult to please everyone, there will always
be one or two people that will not appreciate what has been prepared for them. Don’t let it worry you,
this is your event! We will give you a list of items to choose from, breaking the menu down to 3
Appetizers, 3 Entrees and 3 Desserts; a sorbet between appetizers and entrees can be done for you.

From the selected menu we will then require a full pre-order one week before the function date.




Appetizers

Three Horseshoes Fish Cake with a Mango, Tomato and Red Onion Salsa £6.95
**

Pork, Smoked Bacon and Green Peppercorn Terrine with Fig Chutney £6.95
**

Parfait of Chicken Livers with Homemade Piccalilli and Toast £6.95
**

Goats Cheese and Red Onion Tart with Wild Rocket and Balsamic Reduction £7.50

**

Pan Fried Tiger Prawns and Chorizo Sausage with Garlic Butter. Wild Rocket and Balsamic
Reduction £7.50

**

Warm Ballontine of Goats Cheese and Roasted Mediterranean Vegetables and a Pesto Dressing £7.50
**

Seared Scallops with Black Pudding , Cauliflower Puree and Mulled Wine Reduction £9.50

**

Foie Gras Terrine with Brioche and Fig Chutney £9.50

Sorbets
£3.75

Passion Fruit with Cointreau
**

Pineapple with Malibu
**

Rhubarb with Absolute Vodka

**

Lemon and Lime with Tequila
**

Apple Sour with Absolute Vodka

Entrees

Pan Fried Fillet of Sea Bass with a Basil Mash and Red Pepper Coulis £14.95
**
Pan Fried Duck Breast with Creamed Savoy Cabbage, Wild Mushrooms and Smoked Bacon.
Dauphinoises Potatoes and Red Wine Jus. £15.95
**
Roast Saddle of Lamb stuffed with Spinach, Garlic and Rosemary. Ratatouille, Roast Potatoes and a
Red Wine Jus. £15.50

**

Roast Chicken Breast with Bacon, Mushrooms and Glazed Baby Onions with Mash Potato. £13.25

**

Mushroom and Spinach Lasagne with a Parmesan Sauce. £12.50 (V)
**






















