Your Wedding Reception

at

Getting married?

Come and meet with us to see what we can offer.

What more perfect a venue for yaalr so special daghan your own
Cotswold Inn for the day!

Wedding Receptions at The Puesdown Inn are asithdilvas the bride and
groom. Planning your wedding begins with an infalichat about your
vision of your special day...and from then on, areangnts will be tailor
made to suit your individual requirements.

As The Puesdown Inn is independently owned (by &&hnwe are happy
to offer you a personalised Reception, based onigeas and vision for
your Wedding Day. We like to meet you both and @iadut your ideas for
the day, and also to choose your Wedding Menu yath

Although we are not a licensed venue for your Wegdieremony, we are a
perfect Reception venue.

We are a two AA Rosette restaurant, and all diginesnade from fresh
guality produce which is delivered daily. We castjabout anything; a sit
down Wedding Breakfast in the restaurant or in agunee in the garden; a
buffet; a pig roast; 'passing round' food...the mnean be as unique as
you...one couple recently had (three types of) ag@i& mash!

The enclosed information is to give you an ideabét we offer, but it is
just an idea from which we can start a discussie can do just about
anything!
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We'll help you to choose your personal choice ohmeand we’ll invite
you for a tasting dinner a month before your big.dall dishes will, of
course, feature only fresh produce. We can recardmdnere to find
the perfect flowers, marquee, vintage car, musgian

Our ‘drinks on arrival’ start at £2.50, our WeddiBgeakfast is from
£30.50 per person (for three courses and coffee)\edding Buffets
are from £12.50 per person. We can offer candmmgsroasts, chocolate
fountains, sausage and mash, bacon ‘butties’ dnigft....just tell us
your vision...we’ll do the rest!

We have three individually designed ensuite roaatisyith storm
showers, and we have a list of accommodation daila the local area.

We have log fires in winter and a lovely gardeig, &mough for a
marquee for 350, and for your special day, you lextusive use of The
Puesdown Inn.

For further information, please
Call 01451 860262
E mailinn4food@btopenworld.comor
Come in and see us
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Wedding Breakfast Menu

Your personal three course Menu may be selected fnothe following:

Starters:

Seasonal soup (vegetarianyyith freshly baked bread
Warm duck confit salad
Smoked salmon and prawnsinarie rose sauce

House terrine,toasts & chutney
Tomato tartare with basil & avocado

Salad of plum tomato,Stilton and shallot dressing
Tian of goat’'s cheese & avocado

Poached spiced peahlue cheese & mango salad

Main Courses:

Supreme of free range chickenbutton mushroom sauce, seasonal
vegetables
Roast sirloin of beef*,chasseur sauce, roast potatoes, seasonal vegetables
Slow cooked shank of lambglive oil mash, rich rosemary jus gravy
Loin of local organic pork, bubble and squeak, apples and red wine
reduction
Poached salmonjulienne of carrots, new potatoes
Fillet of seabass** julienne of vegetables, saffron mash, white winecea
Salmon en Croute fine herb & salmon mousseline, minted new potatoes
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Desserts:

Vanilla creme brulée
Passion fruit creme brulée
Warm chocolate fudge cakepouring cream
Lemon tart
Chocolate tart
Bread & butter pudding, vanilla ice cream
Seasonal fruit tart, fruit sorbet
Hazlenut nougat glacé

Tea or Coffee

* a supplement would be added, subject to markeé pr
** or alternative fresh fish, according to seascarad market availability
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