
 

        
 
            
 
 
 
                      
 
         Cornish, Farm Fayre Menu for 50-75 Guests* 
 

Savouries 
 Ham, cheddar and Blackwater chutney sandwiches 

 Free range egg and cress sandwiches 

 Salmon and cheese roulade bites 

 Mini beef and wholegrain mustard Yorkshires 

 Tomato and pancetta mini quiches 

 Brie, bacon and fig jam tartlets 

 Cranberry and Blackwater sausage rolls 

 Cornish pasties 

 Chicken and apricot Vol-au-vents 

 

Sweet Treats 
 Lemon curd and Coffee and walnut muffins 

 Shimmering shortbread 

 Chocolate dipped, custard creams 

 Chocolate fudge brownie 

 Lemon meringue Pie 

 Fresh fruit kebabs 

 

Cornish cream Teas 
 Fresh homemade scones, jam and  

Cornish clotted cream 

 

 
 
 



 

Wedding Cake 
 Traditional three tiered rich, fruit cake with fondant icing 

 Or a three tier naked Victoria sponge cake with summer berries 

 Or a three tier cheese Tower with fruit 

 

 Tea and coffee will be available and soft drinks for children 

 

*Menu choices can be adapted to cater for vegans or vegetarians   . 
 
 

 
 
 
 
 

      
‘The attention to detail was very obvious and as a consequence the venue was beautiful. The 
staff were exceptional and nothing was too much trouble. The food was excellent… I will 
certainly recommend this venue to friends and family’. Wedding Guest, 4th September 2021. 
 
‘I honestly cannot think of a single thing that would have made the day any better. It was 
the perfect day, a day that I didn’t want to end and the best day of my life’ The Groom - 
Jon, 4th September 2021. 
 
‘…you made all my dreams come to life. We had the most perfect day and for me I truly 
believe no other venue would have done that…our day was perfect in every way, all of our 
guests loved it and we will never forget the lengths you all went to for us’ The Bride -Vicky, 
4th Sept 2021 
 
 
 
 

  Please call Lisa on: 07932976167                          lisa@blackwaterfarmcornwall.co.uk 
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