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SARAH McDONALD 

Wedding menus 
St David’s Church, Westbourne Road, London N7 8AB 

Saturday 15th February 2020 
 
- 
 

MENU ONE: ITALY 
 

STARTER 

 
Mixed platter of pickles and crudites, British charcuterie and walnuts 

Sourdough crostini, olive tapenade 
 

MAIN 

 
Braised beef shin lasagna 

Roasted seasonal vegetables, bagna cauda (hot) 
Chicory, beetroot, caper and marjoram salad (cold) 

Vegan: Polenta Florentine, slow cooked tomato sauce, baby spinach 
 
- 
 

MENU TWO: SPAIN 
 

STARTER 

 
Mixed platter of Spanish olives, charcuterie, picos de pan 

Sourdough crostini, mojo verde 
 

MAIN 

 
Paella de montaña with chicken, chorizo and morcilla 

White beans, cod, orange, parsley (hot) 
Spinach, blood orange, red onion, pickled raisins (cold) 

Vegan: Paella de verduras with jerusalem artichoke, leek, spinach, roasted peppers 
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 MENU THREE: LEVANT 
 

STARTER 

 
Mixed platter of sivri biber, sujuk, spiced chick peas 

Pide, ezme, muhammara 
 

MAIN 

 
Slow cooked lamb or goat moussaka 

Roasted beetroot, chestnut, tahini, sesame (hot) 
Kale, apple, za’atar, sultana salad (cold) 

Vegan: Roasted aubergine, Welsh miso and honey, dried lime gremolata 
 
 


