Cow § Plough

weddings
SpeaLaL OCCASLONS
Corporate functions

Set within the grounds of owr award winning pub, the Cow § Plough
Ls pleased to anmounce that we can now cater for wedding parties
within our own marouee.

The fully Lined out marguee can eastly accommodate 150 guests for
a st down meal. it has it's own bar § even a dance floor for Your
guests to enjoy after dining.

At the Cow § Plough we believe that a Speclal occasion shoulol be just
that, spec’mt.

We have years of experience catering for discerning guests who want
to eat great food cooked with the best tngredients. We have taken this
same philosophy into the marguee. We also have a superb range of
Wines to compliment your meal § of course our famous real ales!

we are very happy to tailor the day to suit yow, providing a bespoke
solution to ensure that the

Bride § Groom have a day to remenmber.




EXO wqaLe MENUS

Smoked salmon § prawn salad with a light horseradish dressing

Vegetarian: Fresh fanned melon with vaspbervies § raspberry coulis

Local Roast Hog with a choice of 3 of the following:

Hot buttered new potatoes,
Spinach § pesto Penne salad,
Roasted Mediterranean vegetnbles with feta cheese § balsawic glaze,
Mixed green salad,
Beef tomato, Mozzavella, basil § caper dressing salad,
Suwmmer pea, broad bean, § mint salad with a yoghurt dressing,

Chocolate Browwnle with clotted cream vanilla Lee-cream

Ham tHock Terrine, with apple § pear chutney § fresh bread
vegetarian: Goat's Cheese § red onlon marmalade tart with sun-blush tomatoes

Local Roast Sirloin served in the traditional manner with Yorkshirve pudding,
Roast parsnips, roast potatoes § pan gravy

Vegetarian: Root Vegetable Wellington with buttered new potatoes § watercress sauce

Accompanied by fresh seasonal vegetables on the tables § extra gravy)!
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Tart au Citron with fresh sharp raspberry coulis
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