
YOUR RECEPTION AT
DOWNSHIRE
GOLF COMPLEX

Your Wedding 
Reception

WEDDING MENU

Our Banqueting menu is charged at 
£24.95 per person unless otherwise 
stated.

Reductions are made for children 
under the age of 12 years old.

The choices on the following 
pages are not an exhaustive list by 
any means and we will strive to 
accommodate any request you may 
have.

We cater for all dietary 
requirements and are fully aware of 
all allergens used in our products, 
please ask if you require any 
information or have any special 
requirements.

Please don’t hesitate in contacting 
us if you have any questions, our 
team are here to help

Downshire Golf Complex
Easthampstead Park, West Road, 
Wokingham RG40 3DH
01344 302030



BANQUETING

Starters
BANQUETING

Main Courses
BANQUETING

Desserts

BANQUETING

4th Course

Roasted Brie stuffed Romero peppers served on a 
bed of rocket, drizzled with a balsamic reduction

Home made stilton scallion and port pate served 
with hot buttered toast and a salad garnish

A choice of homemade soups

Sumptuous Garlic mushrooms in a cream and 
white wine sauce

Thai mango and prawn salad

Cantaloupe melon draped with parma ham 
and drizzled with a orange and honey mustard 
dressing

Traditional chicken caesar salad served with 
parmesan shavings

Ardennes pate and oat cakes served with a salad 
garnish and onion chutney

Succulent roast chicken breast stuffed with a sage 
and onion stuffing and wrapped in bacon. Served 
with leek infused creamed potatoes and seasonal 
vegetables and a rich chicken gravy

Slow cooked Lamb shank accompanied by a 
redcurrant jus, roasted root vegetables and 
dauphinoise potatoes.

Traditional wholegrain mustard topped beef with 
Yorkshire pudding, herb crusted cauliflower and 
leeks in a white sauce, crispy roast potatoes and 
seasonal vegetables

Fillet of salmon stacked on a bed of scallion mash 
accompanied by a sorrel sauce, glazed baton 
carrots, mange tout and broccoli spears

Roast pork with apples, cider vinegar and 
rosemary. Served with crispy roast potatoes and 
seasonal vegetables and accompanied by a cider 
and redcurrant gravy

Soft garlic cheese stuffed chicken breasts wrapped 
in parma ham. Served with a creamy garlic and 
white wine sauce, accompanied by roast baby new 
potatoes and roasted Mediterranean vegetables

Roasted vegetable and cherry tomato tart, topped 
with a light creamy cheese sauce and served with 
seasonal vegetables

Strawberry Eton Mess

Indulgent Bannoffee Pie and Ice Cream

Summer Fruits Pudding served with extra thick 
Double Cream

Rich Chocolate Bread and Butter Pudding laced 
with rum and served with white vanilla ice cream

Cheese and Biscuits (add £2.75 per person)

Cheese and biscuits as a 4th course 
(add £2.75 per person)

All 3 course meals  
are followed by coffee


