
T h e  We d d i n g  o f

Jihong & Joel
2 3  A U G U S T  2 0 2 6  ·  T H E  L I N C O L N  H O T E L

Main Course

Herb Poached Chicken G F O

Braised potato, sausage meat bon bon, red wine gravy

Braised Pork Neck G F

Wholegrain mashed potato, roasted apple, sage gravy

Feta & Spinach Tart V  ·  V G O  ·  G F O

Toasted pine nuts, sundried tomato pesto

Dessert

Bread & Butter Pudding V

Butterscotch sauce, clotted cream ice cream

Profiteroles V  ·  G F O

Chantilly cream, chocolate sauce and meringue

White Chocolate Cheesecake V  ·  G F O

Ginger ice cream, mixed berry compote

Please let us know of any dietary requirements or allergies when you RSVP — the kitchen will be
delighted to accommodate.

( V )  V E G E TA R I A N  ·  ( V G )  V E G A N  ·  ( G F )  G L U T E N  F R E E  ·  ( O )  O P T I O N

With love, Jihong & Joel · 23 August 2026



Children's Menu

Main Course

Chicken Goujons V  ·  G F

Skinny fries, peas or beans

Fish Fingers G F O

Mashed potato, beans

Dessert

Chocolate Brownie V G O  ·  G F O

Clotted cream ice cream

Selection of Ice Cream V G O  ·  G F

With chocolate soil

Please let us know of any dietary requirements or allergies when you RSVP — the kitchen will be
delighted to accommodate.

( V )  V E G E TA R I A N  ·  ( V G )  V E G A N  ·  ( G F )  G L U T E N  F R E E  ·  ( O )  O P T I O N

With love, Jihong & Joel · 23 August 2026


