
W E D D I N G  M E N U S



Y A N

Upgrade for £10 per person

NORTH ATLANT IC  PRAWN &  CRAYF ISH  TA IL  COCKTA IL
Baby gem lettuce, spiced guacamole, bloody Mary sauce

RUBY  PORT  &  ORANGE DUCK L IVER  PARFA IT
Toasted all butter brioche, house chutney

LEEK  &  POTATO SOUP  (VG)
Bread & butter

* * * * 
LEMON &  L IME  SORBET

* * * * 

DUO OF  LAKES  FREE  RANGE CH ICKEN
Chicken breast, confit chicken leg & wild mushroom croquette, 

creamy mash, chicken & tarragon jus

28  DAY  DRY  AGED ROAST  S IRLOIN  OF  BEEF
Yorkshire pudding, duck fat roast potato & red wine shallot gravy

ROASTED POTATO GNOCCHI  (VG)
Broad beans & roasted butternut squash, 

vegan white wine sauce

All mains served with seasonal vegetables

* * * * 

SEASONAL  BERR IES  &  WHITE  CHOCOLATE  PAVLOVA
Poached seasonal berries, toasted pistachios

ST ICKY  TOFFEE  PUDDING
Butterscotch sauce, vanilla ice cream

DARK CHOCOLATE  &  ORANGE DEL ICE  (VG)
Orange sorbet

* * * * 

FRESHLY  GROUND COFFEE , 
TEA  &  HOMEMADE FUDGE

*Yan, Tyan, Tethera -
Cumbrian dialect for One, Two, Three

C U M B R I A N  Signature
M E N U 

included in package or choose one starter, 

one main & one dessert from Yan

CUMBR IAN VEGETABLE  SOUP
Bread & butter

* * * *
LYTH  VALLEY  BLACKCURRANT  SORBET

* * * *
CUMBR IAN FREE -RANGE CH ICKEN BREAST

Fondant potato, carrot purée, wild mushroom & bacon jus

* * * *
ULLSWATER  ST ICKY  TOFFEE  PUDDING

Butterscotch sauce, English Lakes vanilla ice cream

* * * *
FRESHLY  GROUND COFFEE , 
TEA  &  CHOCOLATE  MINTS

included
in your 

package



T Y A N

Upgrade for £15 per person

ROAST  MEDITERRANEAN VEGETABLE 
&  PARMA HAM TARTLET

Tomato velouté, fresh asparagus 

SMOKED CH ICKEN CAESAR  SALAD
Baby gem, croutons, parmesan, Caesar dressing

WILD MUSHROOM ARANCIN I  BALLS  (VG)
Wholegrain mustard cream, crispy leeks

* * * * 
APPLE  &  ELDERFLOWER SORBET

* * * * 

2 8  DAY  DRY  AGED R IB  OF  BEEF
Yorkshire pudding, duck fat roast potatoes 

& red wine shallot gravy

SEARED WILD  SEABASS  F ILLET
Crushed baby new potatoes, asparagus, buttered spinach, 

lemon & caper butter

CAUL IFLOWER ,  SP INACH &  SWEET 
POTATO TAG INE  (VG)

Fragrant rice, grilled flatbread

All mains served with seasonal vegetables

* * * * 

DARK  CHOCOLATE  PUDDING
Griotte cherries, white chocolate sauce, vanilla ice cream 

STRAWBERRY  &  P IMMS CHEESECAKE
Strawberry gel, meringue shards, 

fresh berries

ETON MESS  DESSERT  POT  (VG)
Poached mixed berries, Chantilly cream

* * * * 

FRESHLY  GROUND COFFEE , 
TEA  &  HOMEMADE FUDGE

T E T H E R A

Upgrade for £20 per person

K ING PRAWN T IAN
Shredded gem, bloody Mary sauce, tomato mousse, 

homemade brown bread

SP INACH &  R ICOTTA  TORTELL IN I
Asparagus, aged parmesan shavings

CHICKEN &  LEEK  TERR INE
Chargrilled portobello mushroom, tarragon, squash velouté 

OPEN LASAGNE (VG)
Asparagus, yellow courgette ribbons, tomato velouté

* * * * 

WHITE  ONION &  THYME SOUP
Bread & butter

* * * * 

CHAMPAGNE SORBET
Blackcurrant purée

* * * * 

CUMBR IAN F ILLET  OF  BEEF
(cooked medium) Pommes Anna, butter poached asparagus, 

tomato chutney, port sauce

RACK  OF  HERDWICK  LAMB
Fondant potatoes, spinach, wild mushrooms, 

redcurrant & mint gravy

PAN FR IED  ATLANT IC  COD LOIN
Lightly curried mussel chowder, sweetcorn

WILD MUSHROOM R ISOTTO (VG)
Pearl onions, broad beans & truffle oil

All mains served with seasonal vegetables

* * * * 

ASS IETTE  OF  DESSERTS
Three mini desserts: dark chocolate tart, 

tropical fruit delice, lemon parfait

CHEESE  &  B ISCU ITS
A selection of local & national cheese with oat biscuits, chutney, 

quince jelly, grapes, celery

WHITE  CHOCOLATE  PARFA IT
Meringue pieces, raspberry gel, 

white chocolate ganache

TEA - INFUSED APPLE  CRUMBLE  (VG)
Oat crumble topping, apple sorbet

* * * *

FRESHLY  GROUND COFFEE  &  TEA  WITH 
HOMEMADE FUDGE &  BELG IAN CHOCOLATES

U P G R A D E  Y O U R  PA C K A G E



F E S T I V E  M E N U
Included in your package from 8th November until 2nd January

HOME-CURED SLOE G IN  SALMON
Compressed cucumber, spiced guacamole, potato salad, fennel slaw

CUMBR IAN SMOKED DUCK BREAST
Braised endive, orange & wholegrain mustard, boozy cherries                              

ROASTED RED PEPPER  &  TOMATO SOUP  (VG)
Basil oil, bread & butter

* * * *

MULLED WINE  SORBET

* * * *
ROASTED TURKEY  NORFOLK  BRONZE

Sage & onion stuffing, bread sauce, pigs in blankets, duck fat potatoes, turkey gravy

PAN SEARED SALMON
Herb crushed potato cake, fine beans & bacon, lemon & caper butter

ROAST  S IRLOIN  OF  CUMBR IAN BEEF
Yorkshire pudding, horseradish sauce, roast potatoes in duck fat, beef gravy

FEST IVE  NUT  ROAST  (VG)
Butternut squash purée, toasted pumpkin seeds

All main courses are served with Brussels sprouts with chestnut & sage butter, 
braised red cabbage with apple, honey roast parsnips & roast carrots & thyme

* * * *
BOOZY CHR ISTMAS  PUDDING (VG  AVA ILABLE)

Brandy crème anglaise

CLEMENT INE  &  G INGERBREAD TR IFLE 
Gingerbread foam, Lakes double cream

DARK CHOCOLATE  &  F IG  MOUSSE
Caramelised figs, coconut crumble

* * * *
FRESHLY  GROUND COFFEE  &  TEA  WITH  MINCE  P IES

included
in your 

package



F O R  T H E  L I T T L E  O N E S
Three courses (under 12 years)

SOUP

CLASS IC  PRAWN COCKTA IL

CHEESE  ON TOAST

SEASONAL  MELON &  STRAWBERR IES

* * * *
SORBET

* * * * 
M IN I  CUMBERLAND SAUSAGE

Buttered mash potato, gravy, garden peas, 
beans or vegetables

TOMATO PASTA
Cheddar cheese, garlic bread

PLA ICE  GOUJONS
Hand cut chips, peas, beans or vegetables & 

homemade tartare sauce

HOMEMADE BREADED CH ICKEN GOUJONS
Hand cut chips, peas, beans or vegetables

MARGHER ITA  P IZZA

* * * *
FRESHLY  CUT  FRU IT  SALAD

TR IO  OF  ICE  CREAM
Chocolate sauce

ST ICKY  TOFFEE  PUDDING
Vanilla ice cream

WAFFLES
Vanilla ice cream, chocolate sauce

C H I L D R E N ’S  D R I N K S 
PA C K A G E

THREE  GLASSES  CAN BE  CHOSEN FROM THE 
FOLLOWING SELECT ION :

Coke, Diet Coke, lemonade, fresh orange juice or             
Fruit Shoot

T I M E  F O R 
R E F R E S H M E N T S

F I Z Z  PA C K A G E
AFTER  THE  CEREMONY

prosecco served with seasonal berries  

WITH THE  MEAL
half bottle of house wine

FOR THE  TOAST
one glass of house prosecco

T H E  C O C K T A I L S  & 
C H A M PA G N E  PA C K A G E

upgrade for £10 per person

AFTER  THE  CEREMONY
Bellini or Kir Royale 

WITH THE  MEAL
half bottle of house wine

FOR THE  TOAST
one glass of house Champagne

L A D I E S  &  G E N T S 
PA C K A G E

upgrade for £15 per person 

AFTER  THE  CEREMONY
ladies enjoy 2 glasses of either gin & tonic or prosecco 

gentlemen enjoy 2 bottles of either Budweiser or Peroni

WITH THE  MEAL
half bottle of house wine

FOR THE  TOAST
one glass of house Champagne

A L C O H O L - F R E E
AFTER  THE  CEREMONY

one glass of non-alcoholic fizz

WITH THE  MEAL
two glasses of soft drinks or non-alcoholic beer/wine

FOR THE  TOAST
one glass of sparkling elderflower or non-alcoholic fizz

included
in your 

package



E X T E N D  T H E  PA RT Y  I N T O  T H E  E V E N I N G

S N A C K S
MINI  F I SH  &  CH IPS  -  £ 7 . 50  per person

GARL IC  MUSHROOM BRUSCHETTA  -  £5 . 50  per person

RED ONION &  TOMATO BRUSCHETTA  -  £5 . 50  per person

LOADED CONE OF  PARMESAN 
&  TRUFFLE  FR IES  -  £5 . 50  per person

BEEF  BURGER  SL IDERS ,  CHEESE , 
P ICKLES  &  BURGER  SAUCE  -  £ 7 . 50  per person

CHICKEN F ILLET  GOUJONS  -  £ 7 . 50  per person

MINI  SCONES  WITH  JAM &  CREAM -  £5 . 50  per person 

K E E P I N G  Y O U  G O I N G  O N  T H E  B I G  D A Y

C A N A P É S
Please select a maximum of four - £ 12 . 50  per person

MINI  YORKSHIRE  PUDDING
Cumbrian roast beef, horseradish

FRESH BAS IL  &  TOMATO CROST IN I  (V )

HOI  S IN  DUCK  SPR ING ROLLS
Sweet chilli sauce

OAK SMOKED SALMON
Cream cheese & caviar blini

CR ISPY  SUN BLUSHED TOMATO & 
MOZZARELLA  ARANCIN I  BALLS  (V )

RED  ONION &  BR IE  TARTLETS  (V )

SMOKED MACKEREL  PATE  EN CROȖTE

SMOKED HADDOCK &  LEEK  F ISHCAKE
 Mango & lime salsa

K ING PRAWN WRAPPED IN  F ILO
With sweet chilli sauce

VEGETABLE  SAMOSA (V )
Cucumber raita dip

MARINATED HE IRLOOM TOMATO 
&  BAS IL  SKEWER (VG)

HONEY GLAZED CUMBERLAND SAUSAGE  B ITES

S E R V E D  B E F O R E  Y O U R  W E D D I N G  B R E A K F A S T

N I B B L E S
Please select a maximum of two -  £ 5 . 50  per person

OLIVES  &  FETA  CHEESE

SWEET  &  SALTY  POPCORN

SALT  &  PEPPER  PORK  CRACKL ING WITH  APPLE  SAUCE

CHOCOLATE  &  CARAMEL  BROWNIE  B ITES



f r o m  t h e  g r i l l
CUMBR IAN STEAK  BURGER  SL IDERS

Cheese, pickles, burger sauce 

MOROCCAN SP ICED  LAMB KOFTAS
Cucumber raita

SOUTHERN FR IED  CH ICKEN BREAST  GOUJONS
Apple & celery slaw 

HALLOUMI  FR ITTER
Sweet chilli sauce

F r o m  t h e  K i t c h e n
SK IN -ON-FR IES

MIN I  P IE  SELECT ION

MINI  P IZZA  B ITES

MAC &  CHEESE

F r o m  t h e  D e s s e r t  Ta b l e
BAKEWELL  TART

SUGARED &  ICED  DOUGHNUTS

E X T E N D  T H E  PA RT Y  I N T O  T H E  E V E N I N G

F E S T I VA L  F O O D
Upgrade to £ 10  pe r  pe r s on

H O G  R O A S T
SLOW ROASTED CUMBR IAN HOG

SAGE &  ONION STUFF ING

APPLE  SAUCE

CR ISPY  CRACKL ING

SOFT  FRENCH ROLLS

CR ISPY  ONIONS

SK INNY FR IES

GREEN LEAF,  OL IVE  &  FETA  SALAD

TRADIT IONAL  COLESLAW

For parties of 30-49 guests the roast will change to pork belly

Vegan & dietary options available on all above menus. We require 100% of guests to be catered for on all packages 

L A K E S  &  F E L L S  B U F F E T

CUMBR IAN SMOKED BACON,  LETTUCE  &  TOMATO
Mayonnaise, bretzel baguette  

LOCAL  SAUSAGE  &  HP  FRU ITY  SAUCE 
Ciabatta Roll

FALAFEL  BURGERS  (VG)
Falafel patty, red onion & tomato salsa, toasted bun

CHARCUTER IE  OF  LAKES  MEATS  &  CHEESES
Cumbrian air-dried ham, pastrami, olives, Cumbrian cheeses, 

caramelised onion hummus, pickles, homemade bread

 ~ o r ~

K E E P I N G  Y O U  G O I N G  O N  T H E  B I G  D A Y
S E R V E D  B E F O R E  Y O U R  W E D D I N G  B R E A K F A S T

included
in your 

package

D E S S E RT S 
Add desserts for £3.50 per person

SUGARED &  ICED  DOUGHNUTS

CHOCOLATE  BROWNIE



Inn on the Lake, Ullswater, Glenridding, Cumbria, CA11 0PE

017684 82444  •  www.lakedistricthotels.net/innonthelake/weddings

email: weddings.innonthelake@lakedistricthotels.net

instagram: @innonthelakeweddings

Prices are subject to change without prior notice. Version printed 1/9/2025


