WEDDINGS AT THE MIDLAND GRAND

Gothic Bar
Drinks & Canapé Reception

Toast to the happy couple
Henriot Brut Souverain, Montagne de Reims, Champagne, France

Followed by a selection of canapés

Private Dining Room
Three Course Set Menu (Select one dish from each course)

ENTREES
Paté en crotte du jour
Crab on toast, elderflower, shellfish sauce
Beetroot, cracked wheat, toasted seeds, yoghurt & apple

MAINS
Champagne risotto, leek & Colston Bassett
Roasted cod a la Grenobloise
300g sirloin of grass-fed beef, sauce au poivre, shallot & parsley

SIDES
Potato dauphinoise
Midland Grand house salad, French dressing
French fries, aioli

DESSERTS
Baba au Rhum, cask aged rum & créme Chantilly
Soufflé du jour
Twice baked chocolate cake, sour cherry & vanilla

£150 PER HEAD

If you have any allergies or intolerances and require
assistance in choosing a suitable dish, please let us know. A
discretionary service charge of 15% will be added to your bill.



