
W e d d i n g  F ea s t

M e n u

T H E  G R E A T  B A R N



T H E  G R EAT  B A R N
OUR DELICIOUS FOOD

We tota l ly  under stand how impor tant  food i s  to the success  of  your wedding and we seem to be gett ing i t  r ight ! 
Guests  regu lar ly  te l l  us  our gr ub i s  the “best  wedding food they have ever had” which i s  testament to our amaz ing , exper ienced team.

Our ta lented Chefs  have care fu l ly  constr ucted menus , us ing as  much loca l ly  sourced produce as  poss ible , which not on ly  tas te de l ic ious 
but  look fantast ic  p lus  there ’s  p lenty of  i t !   

Do let  us  know i f  there i s  someth ing spec i f i c  you had in  mind for  your wedding feast , or  i f  you would l i ke
to make some tweaks to our menus , noth ing i s  set  in  s tone . . . and rest  assured our team are extremely exper ienced at  dea l ing wi th 

par t icu lar  d ietar y  needs of  any of  your guests .

Min imum Number s 50

Pricing

Min imum Number s  50

£83 for  2026 , £93 for  2027

to inc lude :  
Mai t ré D, wa i t ing s ta f f , a l l  cut ler y, g lass , ch ina and table l inen for  your day.

Canapés , 2 cour ses , tea & cof fee , even ing food.
3 cour ses + £10

Gabriella Vooght

Gabriella Vooght

Gabriella Vooght
£83 per head for 2026/27 bookings
£85 per head for 2028 bookings



DRINKS RECEPTION CANAPÉS

A generous e ight  canapés per  head 
Choose four  canapés , one f rom Group A , one f rom Group B and two f rom Group C .

Group B

Asian Glazed Por k Be l ly

Great  Barn Cockta i l  Sausages wi th Honey and 
Mustard Dip

Char red Chor izo

Devon Lamb Kofta  wi th Minted Yoghur t

Group A

Saf f ron In fused Aranc in i  wi th Romesco Sauce 
(V)

Tr ip le  Cooked Chunky Chips wi th Aio l i  or 
Homemade Ketchup (V)

Caul i f lower & Spr ing Onion Bha j i  wi th Ra i ta 
(V)

Tempura Summer Vegetables  wi th L ime and 
Chi l l i  Dip (VG)

Group C

Br ixham Crab, L ime , Avocado and Cor iander
Smashed Garden Pea and Broad Bean 

Br uschetta  (V)

Smoked Mackere l  Pate and Beetroot on Cr i sp 
Bread

Quickes Devon Cheddar, Red Le icester  and 
Parmesan Scone with Cream Cheese & Tomato 

Chutney (V)

Sa lmon Tar tar, P ick led Cucumber and Di l l

Smoked Chicken and Celer iac  Remoulade wi th 
Cr i spy Ser r ano Ham

Tomato, Roast  Pepper and Bas i l  Br uschetta 
(VG)



ON THE TABLE

Del ic ious loca l  sourdough with butter  and sa l t s

Mediterranean Mezze 
sharing boards

Greek Sa lad
Medi ter r anean Vegetable Tar t

Char red Chor izo
Mar inaded Ar t ichoke Hear ts
White Bean and Tr uf f le  Dip
Sourdough and F la tbreads

English Style Mezze sharing 
boards

Ham Hock and Pea Ter r ine
Red Onion and Cropwel l  B i shop St i l ton Tar t

Roast  Beef , Hor ser ad ish and Rocket  Yor ksh i res
P icca l i l l i

Whipped St i l ton
White and Granar y Sourdough

Mar inated Ol ives  and Feta
Dukkha 

Hummus
Ol ive Oi l  and Ba lsamic

Cr i sp F la tbreads

Starters for Sharing

Maple and Har i ssa  Chicken Dr umst icks  wi th 
Tabouleh

Bra i sed Lamb F i l le t  wi th Broad Beans and Sa l sa 
Verde

Char red Mackere l , Green Beans , L i t t le  Gem, 
Roasted Red Pepper s , Turmer ic  In fused Croutons , 

Ka lamata Ol ives  and Har i ssa  Dress ing 

Roast  Medi ter r anean Vegetable Tar t  wi th 
Caul i f lower, 

Pomegranate and P is tach io Sa lad (V)

Br a i sed Fenne l , Ol ives , R icotta  and Cr i spy caper s 
(V)

Individual Starters

Class ic  Pr awn Cockta i l

Ham Hock Ter r ine , P icca l i l l i , Cr i sp Bread

Smoked Sa lmon, Sha l lots , Caper s , Mustard 
Dress ing

Dar tmoor Beef  Carpacc io, Rocket , Shaved 
Parmig iano, Lemon Dress ing

Her i tage Beetroot Carpacc io, Rocket , Goats 
Cheese , Toasted P ine Nuts , Honey and Mustard 

Dress ing (V)

Tomato, Avocado, L ime and Cor iander 
Br ushchetta  wi th Melba Toast  (VG)

STARTERS

Great  Barn Min i  Sausage Rol l s
Homemade Por k Scr atch ings

Devon Chutney
Quickes Devon Cheddar
Farmhouse Sourdough

Nibbles

 + £7

or



SHARING FEAST MENU

BRITISH CLASSICS 

The Perfect Roast

Roast  Dr y Aged S i r lo in of  Dar tmoor Beef , Free Range Roast  Chicken ,  Yor ksh i re Puddings , Hor ser ad ish Cream, Coleman’s  Mustard Pots , Red Wine Gravy

Roasted Root Vegetables , Car rot , Butternut , Ce ler iac  and Red Onion Roasted wi th Gar l i c  and Rosemar y

Caul i f lower and Broccol i  Cheese , Cau l i f lower and Broccol i  in  a  Creamy Three Cheese Sauce

Duck Fat  Roast  Potatoes , Roasted in  Duck Fat  for  the Per fect  Cr i spy Roast  Potato 

Fo i l  Baked Sa lmon, Watercress  and Caper Sa lad wi th a  Honey and Mustard Dress ing  + £6

Low and Slow Lamb

St icky Shoulder of  Devon Lamb, Char red Purp le Sprout ing Broccol i , Mint  Sauce , Red Wine Jus

Roasted Winter  Vegetables , Car rot , Butternut , Ce ler iac  and Red Onion Roasted wi th Gar l i c  and Rosemar y

Br a i sed Red Cabbage , Shredded Red Cabbage S low Br a i sed wi th Apples  and Sp ices

Dauphinoise Potatoes , S l i ced Potatoes Cooked in  Gar l i c  and Cream 

Catch of  the Day F i sh P ie , F laky Chunks of  Cod, Sa lmon and Smoked Haddock in  a  Creamy Bechamel , Topped with Butter y Mash + £6

Double Beef

Devon Dr y Aged Beef  Rump, Br a i sed Beef  Sh in , Thyme Roasted Tomatoes Hor ser ad ish Cream, Red Wine Jus

Roasted Winter  Vegetables , Car rot , Butternut , Ce ler iac  and Red Onion , Roasted wi th Gar l i c  and Rosemar y

Her i tage Beetroot Sa lad , Goats  Cheese , Watercress  wi th a  P ine Nut Dress ing

Duck Fat  Roast  Potatoes , Roasted in  Duck Fat  for  the Per fect  Cr i spy Roast  Potato

Foi l  Baked Sa lmon, Watercress  and Caper Sa lad wi th a  Honey and Mustard Dress ing  + £6



SHARING FEAST MENU

SEASONAL 

Spring & summer

Gr i l led Lemon, Thyme and Oregano Chicken Thigh , Gar l i c  & Rosemar y Butter f l ied Leg of  Devon Lamb, Cucumber & Sweetcorn Sa l sa , Tzatz ik i

Char red Summer Vegetables , Auberg ine , Courgette , Pepper s  and Red Onions wi th Tomato and Roast  Pepper Sauce 

Caesar  Sa lad , Romane Lettuce Leaves , Shaved Parmig iano, Sourdough Croutons wi th a  R ich and Creamy Gar l i c  and Anchovy Dress ing

Roast  Corn ish New Season Potatoes , wi th Gar l i c , Rosemar y and Ol ive Oi l

Sa lmon Niço ise Sa lad , F laked Sa lmon with Potato, Green Beans , Tomato, Lettuce and Ol ives , and f in i shed with a  Lemon Dress ing  + £6

Free Range Lemon & Herb Rubbed Chicken Breast , Fresh Herb and P ine Nut Stu f fed Chicken Ba l lant ine , Cucumber & Sweetcorn Sa l sa , Tar r agon Aio l i

Char red Summer Vegetables , Auberg ine , Courgette , Pepper s  and Red Onions wi th Tomato and Roast  Pepper Sauce 

Caesar  Sa lad , Romane Lettuce Leaves , Shaved Parmig iano, Sourdough Croutons wi th a  R ich and Creamy Gar l i c  and Anchovy Dress ing

Roast  Corn ish New Season Potatoes , wi th Gar l i c , Rosemar y and Ol ive Oi l

Gr i l led Mackere l , Fenne l , Rocket  and P ine Nut Sa lad wi th Soy and L ime Dress ing + £6

autumn & winter

Confi t  Duck & Mixed Bean Cassou let , Devon Dar k Ale Br a i sed Beef , Glazed Car rots , Cr i spy Ka le , A le and Onion Gravy

Roasted Root Vegetables , Car rot , Butternut , Ce ler iac  and Red Onion , Roasted wi th Gar l i c  and Rosemar y

Br a i sed Red Cabbage , Shredded Red Cabbage S low Br a i sed wi th Apples  and Sp ices

Duck Fat  Roast  Potatoes , Roasted in  Duck Fat  for  the Per fect  Cr i spy Roast  Potato
 

Roasted Cod with Sp iced Butterbean Stew + £6



SHARING FEAST MENU

SOIL & SURF 

from the soil

Butternut  Wel l ington , Sp inach and R icotta  Stu f fed Mushrooms, V ine Cher r y Tomatoes , Toasted Pumpkin Seeds , Vegetable Gravy (V)

Roasted Root Vegetables , Car rot , Butternut , Ce ler iac  and Red Onion Roasted wi th Gar l i c  and Rosemar y

Caul i f lower and Broccol i  Cheese , Cau l i f lower and Broccol i  in  a  Creamy Three Cheese Sauce

Roast  Corn ish New Season Potatoes , wi th Gar l i c , Rosemar y and Ol ive Oi l

Br a i sed Lamb F i l le t  wi th Broad Beans and Sa l sa  Verde + £6

from the surf

Herb Cr usted Sa lmon F i l le ts , Chi l l i  and L ime Calamar i , Samphire , V ine Cher r y Tomatoes , Tomato and Red Pepper Sauce , Preser ved Lemon Aio l i

Roasted Medi ter r anean Vegetables , Auberg ine , Courgette , Red pepper s  and Red Onions seasoned with Rosemar y, Oregano and Ol ive Oi l

Green Bean and L i t t le  Gem Sa lad , wi th Feta , Chi l l i , Peas , 
and a Mint  & Par s ley Dress ing

Roast  Corn ish New Season Potatoes , wi th Gar l i c , Rosemar y and Ol ive Oi l

Maple and Har i ssa  Chicken wi th Tabouleh Sa lad  + £6



SHARING FEAST MENU

ROUND THE WORLD 

italian

Trad i t iona l  I ta l i an Porchetta , Por k and Fenne l  Sausage , Shaved Fennel  and Orange , Gar l i c  and Lemon Aio l i , Sa l sa  Verde 

Roasted Medi ter r anean Vegetables , Auberg ine , Courgette , Red pepper s  and Red Onions seasoned with Rosemar y, Oregano and Ol ive Oi l

Her i tage Tomato Caprese Sa lad , Her i tage Tomatoes Mozzare l la  and Bas i l  Sa lad 
wi th an Ol ive Oi l  Dress ing

Patate a l  Forno, Potatoes Roasted wi th Gar l i c , Rosemar y and Ol ive Oi l

Gr i l led Sea Bass , S low Roast  V ine Cher r y Tomatoes , Mixed I ta l i an Ol ives , Rocket  & Fresh Bas i l  wi th a  Ba l samic Glaze + £6

caribbean

Car ibbean Pepper Steak , Jer k  Chicken Thighs , Tomato and Gr i l led Sweetcorn Sa l sa , Scotch Bonnet Gravy

Jer k Sp iced F i re Roasted Veg , Butternut  Squash , Red Pepper, Red Onion and Cher r y Tomatoes wi th our Jer k Seasoning , Roasted in  our Wood-F i red Oven

Car ibbean S law, Shredded Cabbage , Car rot , Sca l l ions , Mango and Sunf lower Seeds wi th Honey and Scotch Bonnet Dress ing

Cur r y Sp iced Roast  New Season Potatoes or  Jamaican R ice and Peas

Jamaican Escov i tch Sea Bass , Cr i spy Sea Bass  Topped with a  Sp icy and Tangy P ick led Vegetable S law  + £6



INDIVIDUAL PLATED MAIN COURSES

Al l  se r ved w i th  d i shes  o f  gar l i c  and rosemar y  roasted seasona l  vegetables , b rought  to  the table .

Choose a max imum of  3 d i shes  inc lud ing a vegetar ian/vegan opt ion .

Fish

Herb Cr usted Sa lmon F i l le t , Ol ive Cr ushed Potatoes , 
Caper s , Green Beans , 

Roast  Tomato and Red Pepper Sauce

Gr i l led Sea Bass , Sa f f ron Potatoes , Roast  Pepper s , Ca-
per s , Roast  Tomato and Red Pepper Sauce

Roast  Cod, Sp iced Butterbean Stew, Cavolo Nero 

classics

Award Winning P ies , Mash , Minted Peas , Gravy
Var ious f i l l ings  inc lud ing vegetar ian , vegan & g luten 

f ree

Great  Barn Sausage Tr io, Mash , Minted Peas , Onion 
Gravy 

Childrens food

£12

Spaghett i  & Meatba l l s

Sausage & Mash

Meat or  Vegetable Lasagne

Children’s Pudding  

£7

Ice Cream & Chocolate Sauce or Ber r y Coul i s

Individual Main Courses

Pressed Sh in of  Dar tmoor Beef , Dauphino ise 
Potatoes , Car rot  Puree , Seasona l  Greens , Red 

Wine Jus  

Dar tmoor Beef  Rump, Broccol i  and St i l ton Puree , 
Wi ld Mushrooms, Dauphino ise Potatoes , Red 

Wine and Sha l lot  Jus   + £2

Pressed Shoulder of  Devon Lamb, Dauphinoise 
Potatoes , Celer iac  Puree , Seasona l  Greens , Red 

Wine Jus   

Rump of  Devon Lamb, Dauphinoise Potatoes , 
Par sn ip Puree , Seasona l  Greens , Red Wine Jus  + 

£2

Roast  Por k Be l ly, Gra in Mustard Mash , Spr ing 
Greens , Cider Gravy   

Apr icot  Stu f fed Free-Range Chicken Breast , 
Fondant  Potato, Car rot  Puree , Seasona l  Greens , 

White Wine and Sha l lot  Jus 

Roast  Guinea Fowl  Breast , Fondant  Potato, 
Car rot  Puree , Seasona l  Greens , 

Wi ld Mushroom Sauce  + £2

Saddle of  Te ign Va l ley Venison , Ven ison Sausage , 
Dauphino ise potato, Br a i sed Red Cabbage , Cr i spy 

Ka le , P lum and Por t  Sauce    + £2

Vegetarian (V) &
 Vegan (VG)

Auberg ine and Courgette Moussaka , Tomato and Rock-
et  Sa lad (V)

Thyme Gnocch i , Vegetable Ragu , Hard Goats  Cheese 
and Rocket  (V)

Vegan Tag ine , Tabbouleh , Mint  and Cucumber Sa lad 
(VG)

Nut Roast , Butternut  Stu f fed F ie ld Mushroom, Fondant 
Potato, Wi ld Mushroom Sauce (VG) 

Caul i f lower Steak , Cau l i f lower Mash , Cr i spy Caper s 
and Lemon (VG)

Spiced Caul i f lower, Bombay potato, Smoked Auberg ine 
puree (VG)



PUDDINGS

Vegan/Gluten Free Pudding

Vegan and g luten f ree chocolate and car amel  Del ice wi th f resh ber r ies , ber r y  cou l i s  and r aspber r y sorbet

Tea & Coffee

F i l ter  Cof fee , Fa i r t r ade Tea , Se lect ion of  Herba l  Teas , Decaf fe inated Tea & Cof fee .

Individual Pudings

Choose One + Vegan/Gluten f ree opt ion

St icky Tof fee Pudding , Fudge Sauce , Sa lcombe Dair y  Ice Cream

Warm Treac le Tar t , Lemon Curd , Clotted Cream

Double Chocolate Brownie , Sa lcombe Dair y  Ice Cream, 
Warm Chocolate Sauce

Double Chocolate Mousse , Crème Fr a iche , Amarett i  Cr umb

Class ic  Eton Mess , Ber r y Coul i s

Lemon Posset , L ime and P is tach io Mer ingue , Fresh Raspber r ies

Lemon, L ime and Van i l l a  Cheesecake , Fresh Str awber r ies , Raspber r y 
Coul i s

Your Wedding Cake , cut  and ser ved with ber r ies  and Chant i l ly 
cream -  deduct  £7

trio of desserts + £2

Choose one f rom each g roup

Lemon Posset  wi th Shor tbread and Raspber r ies
Raspber r y Mousse wi th Fresh Raspber r ies

Dar k Chocolate Mousse wi th Amarett i  Cr umb

Summer Ber r y Pav lova
Lemon and Van i l l a  Cheesecake
Treac le Tar t  wi th Lemon Curd

Double Chocolate Brownie
St icky Tof fee Pudding , Fudge Sauce and Clotted Cream

Pear & Almond Cake wi th Lemon and Ginger Sauce



EVENING FOOD

Addit iona l  Even ing Guests  Food + £15

pizzas

Cooked in  our  wood f i red p izza oven in  our 
Cour tyard K i tchen .

Min imum 50 P izzas . Vegan & Gluten f ree opt ions 
ava i lab le .
Choose 3 .

Class ic  Margher i ta  topped with f resh Bas i l  (V)

F ig , Walnut , Gorgonzola  topped with f resh Rocket 
(V)

Mushroom & Prosc iut to
 

Napol i  Sa lami  wi th f resh Chi l l ies

Medi ter r anean wi th Red Onion , Ar t ichoke 
Hear ts , Ka lamata Ol ives , Sun Dr ied Tomato, 

topped with f resh Par s ley (V)

Dar tmoor Steak & Devon B lue wi th Mushrooms 

selection of west country 
cheeses

With Red Onion Marmalade , Homemade 
Chutney, Grapes , Celer y & Cracker s

Your Wedding Cake

Your Wedding Cake , ser ved with accompaniments 
-  deduct  £7

selection of award winning 
pies

Ser ved warm in  cardboard boxes w i th  wooden 
kn ives  and fo r ks .

Lots  of  de l ic ious choices inc lud ing Steak & Ale ,
Chicken , Ham & Leek , Chicken & Mushroom, 

Mushroom &
Spinach .  Vegan and g luten f ree opt ions a l so 

ava i lable .

street food

Ser ved in  d i sposable  cardboard boxes w i th  wooden 
kn ives  and fo r ks .

 
Chicken or Lamb Ja l f rez i  wi th P i lau R ice and 

Naan Bread 
 

Jamaican jer k por k , Car ibbean s law, sweet potato 
f r ies

Smoked bourbon br i sket , Mac and cheese , gr i l led 
sweetcorn

 
Barbecue pu l led Por k , Red cabbage s law, cr i spy 

potatoes
 

Greek Lamb Gyros , Tomato sa lad , gar l i c  yoghur t , 
f r ies

Mediterranean Mezze

Greek Sa lad

Medi ter r anean Vegetable Tar t

Char red Chor izo

Mar inated Ar t ichoke Hear ts

White Bean and Tr uf f le  Dip

Sourdough and F la tbreads

english style Mezze

Ham Hock and Pea Ter r ine

Red Onion and Cropwel l  B i shop St i l ton Tar t

Roast  Beef , Hor ser ad ish and Rocket  Yor ksh i res

P icca l i l l i

Whipped St i l ton

White and Granar y Sourdough



Contact Us

HIGHER ASHTON
EXETER
EX6 7QP

07432 480380
info@thegreatbarndevon.co.uk


