
 

 

 

WEDDING BREAKFAST MENUS 

 

 

 

From the menu you choose, we ask that either everyone has the same dish 

for each course, or you can provide a pre-order and have 3 options per 

course. 

If providing a pre-order, we would require each guest to have in front of 

them a reminder of what they have ordered on the back of the name place 

card. 

Please note that the vegetarian dish on each menu can be adapted for 

Vegans.  We can accommodate other dietary requirements on request. 

Thank you. 

 

  

      
THE MAGIC MUSHROOM RESTAURANT, Barleylands Road, Billericay, Essex, CM11 2UD 

      



 

 
 

Wedding Breakfast 
Menu A  

£38.50 per person 

 

 
STARTERS 

 
Roasted Tomato Soup, Basil Oil 

Ham Hock Terrine, Pickled Vegetables, Sourdough, Mustard Dressing 

Flamed Mackerel, Celeriac Remoulade, Pickled Samphire 

 

 
MAINS 

 
Chicken, Truffle Mash, Tenderstem Broccoli, Butternut Squash, Jus 

Steamed Sea Bass, Crushed New Potatoes, Baby Vegetables, Beurre Blanc Sauce 

Wild Mushroom Risotto, Artichoke, Parmesan 

 

 
DESSERTS 

 
Trio of Ice Cream, Tuille 

Vanilla Crème Brûlèe, Shortbread Biscuit 

Sticky Toffee Pudding, Toffee Sauce, Vanilla Ice Cream 

 

PLEASE ADVISE OF ANY ALLERGIES BEFORE ORDERING - SOME DISHES MAY CONTAIN TRACES OF NUT 



 

 

 
Wedding Breakfast 

Menu B  
£42.50 per person 

 
 

STARTERS 
 

Whipped Goat’s Cheese, Beetroot, Raspberry & Scorched Honey Dressing 

Chicken Liver Parfait, Caramelised Onion, Brioche 

Treacle Cured Salmon, Dill, Cucumber, Pickled Radish 

 
MAINS 

 
Braised Beef Feather Blade, Dauphinoise Potato, Mushroom, Onion, Cavolo Nero, Jus 

Pan Fried Cod, Mashed Potato, Baby Vegetables, Dill Velouté 

Open Mushroom Lasagne, Rocket, Truffle Oil 

 
DESSERTS 

 
 

Trio of Ice Cream, Tuille 

Bakewell Tart, Blackberry, Double Cream Ice Cream 

Strawberry Panna Cotta, Poached Strawberry, White Chocolate Crumble 

 

 
PLEASE ADVISE OF ANY ALLERGIES BEFORE ORDERING - SOME DISHES MAY CONTAIN TRACES OF NUTS 



 

 

Wedding Breakfast 
Menu C  

£47.50 per person 

 

STARTERS 
 

Mushroom Arancini, Heritage Tomato, Basil Mayonnaise, Hazelnut 

Smoked Duck, Pickled Blackberry, Hazelnut, Rocket 

Crab & Crayfish Salad, Avocado, Cucumber, Apple, Sourdough  

 

MAINS 
 

Roasted Rump of Lamb, Dauphinoise Potato, Carrot, Jus 

Pan Fried Halibut, Mashed Potato, Tenderstem Broccoli, Red Wine Onion Jus 

Butternut Squash Wellington, Cavolo Nero, Almond Pesto 

 

DESSERTS 
 

Trio of Ice Cream, Tuille 

Blueberry Cheesecake, White Chocolate, Lemon Sorbet 

Dark Chocolate Tart, Peanut Brittle, Salted Caramel Ice Cream 

 

 
PLEASE ADVISE OF ANY ALLERGIES BEFORE ORDERING - SOME DISHES MAY CONTAIN TRACES OF NUTS 


