MENU

YOUR DAY, YOUR WAY
Your wedding breakfast is the most
significant meal you’ll ever share with
your family and friends. That’s why we’re
absolutely committed to ensuring this, and
indeed your whole wedding celebration,
is exactly the way you’ve always dreamt
it would be. We want to help make your
dreams come true.
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“We wanted to say thank you
so much for all your
co-ordination, effort and
arrangements, which helped
make our big day so
incredibly special to us.
We both really appreciate you
looking after us on the day,
and for assisting us in every
way possible.
It meant a lot to us.”

OUR ONE AIM
We have one simple aim: to prepare and
serve you the very best wedding food in
the country – food created with skill, flair
and passion. We want your chosen menu
to be an important ingredient in what makes
your wedding day so special, and we do
everything we can to ensure that everyone
has a day to remember.

“The food and food service was
incredible; I was only disappointed
my dress was so tight I couldn’t
manage it all. We’ve had many
guests tell us it was the best food
they’d ever had at a wedding.”

3

STYLISH AND SUITED
TO ALL TASTES

We serve modern British and European food, which
looks every bit as good as it tastes. Presented in a
range of different packages, our menus give you
plenty of choice – from classic flavours through to
lots of new and innovative dishes. We also cater
for all dietary requirements, so that everyone is
included. We’d love nothing more than to design
a bespoke menu for you to make your wedding
breakfast uniquely yours.
“Nearly three weeks on and I still have friends and family
reminisce about the food as a highlight of the day; it was
amazing and made our day perfect.”
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“We understand that your wedding
breakfast is the most significant
meal of your life, shared with the
most important people in your life.
We cannot wait to cook for you,
your family and friends.”
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FOOD PREPARED FROM THE
HEART WITH THE FRESHEST
OF INGREDIENTS

“From the tasting evening to

our wedding day, everything

All of our food is expertly and imaginatively prepared on site in our venue kitchen
by our team of talented chefs. We use only the finest quality and freshest seasonal
ingredients. Schooled to a very high standard, and trained at some of the finest
restaurants, all of our chefs are dedicated to creating food which will exceed your
expectations – with love and from the heart.

we ate was amazing! Thank
you for creating a wonderful
and memorable meal for us
to enjoy on our special day.
So many of our guests
commented on the food and
were so impressed with the
impeccable standards
you have!”
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ENDURING AND VALUED
RELATIONSHIPS
We hand-pick all of the suppliers we work with, choosing only those that share
the same values as us – a passion for quality, an obsession with taste and a commitment
to maintaining the highest standards. Over the years we’ve come to value the enduring
nature of our supplier relationships – with producers and purveyors like Bolla, Chase,
Harvey & Brockless, Kleine Zalze, Louis Jadot, Camden Town Brewery, Rapitala, Ritter
Courivaud and Taittinger. We’ve come to think of them more as partners – as family
members to be valued – who help us to create and serve you wonderful wedding food
and drink.

“The quality of the food
was absolutely first class.
A large number of our
guests contacted us after
the wedding
to remark on the
fabulous catering.”
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SUMMARY OF FOOD
AND DRINK PACKAGES
Standard

Deluxe

DRINKS RECEPTION

Buck’s fizz

CANAPÉS

Optional upgrade £7 per person

FOOD STATION

Not available

WEDDING BREAKFAST

Standard menu 3 courses

WINE SELECTION

Standard wines

TOAST WINE

Sparkling wine

AFTER DINNER AND EVENING

Tea and coffee

SURPRISE COURSE

Not available

DRINKS RECEPTION

Deluxe drinks

CANAPÉS

4 options included

FOOD STATION

Optional upgrade £7 per person

WEDDING BREAKFAST

Deluxe menu 3 courses

WINE SELECTION

Deluxe wines

TOAST WINE

Prosecco

AFTER DINNER AND EVENING

Tea and coffee with chocolates

SURPRISE COURSE

Optional upgrade £5 per person

DRINKS RECEPTION

Premier drinks

CANAPÉS

6 options included

FOOD STATION

Optional upgrade £5 per person

WEDDING BREAKFAST

Premier menu 4 courses

WINE SELECTION

Premier wines

TOAST WINE

Champagne

AFTER DINNER AND EVENING

Tea and coffee with truffles

SURPRISE COURSE

1 option included

DRINKS RECEPTION

Gourmet Experience drinks

CANAPÉS

8 options included

FOOD STATION

1 option included

WEDDING BREAKFAST

Gourmet Experience 4 courses

WINE SELECTION

Gourmet Experience wines

TOAST WINE

Taittinger Champagne

AFTER DINNER AND EVENING

Tea and coffee with an assortment of macarons

SURPRISE COURSE

1 option included

DRINKS RECEPTION

Casual Dining drinks

CANAPÉS

6 options included

FOOD STATION

Optional upgrade £7 per person

WEDDING BREAKFAST

Casual Dining 3 courses including canapé starter

WINE SELECTION

Casual Dining wines

TOAST WINE

Prosecco

AFTER DINNER AND EVENING

Tea and coffee with chocolates

SURPRISE COURSE

Not available
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Premier

Gourmet
Experience

Casual
Dining

FOOD AND DRINK PACKAGE PRICES
Our fully inclusive wedding packages offer you the confidence to know
that nothing will get missed, as well as a clear and definitive cost without
any nasty surprises. We know how welcome that sort of clarity can be as
you embark on working out the budget.
Monday–Thursday
Monday–Thursday
(excluding Bank Holidays)
During

During

April, May, June, July,
August, September

January, February, March, October,
November, December

Friday–Sunday
All Bank Holidays
Year Round
New Year's Eve

£63

£81

£75

£90

£79

£95

£99

£113

£77

£91

Prices are per person. All prices shown in the brochure exclude VAT.
Our food and drink package prices are based on a minimum of 50 full-paying adult guests. Numbers below 50 are
charged at a higher rate equivalent to the minimum charge.
Note: We make an additional charge for any events taking place any day between Christmas and New Year to cover
the increased staffing and supply costs: An additional charge of £800 applies from 27 December to 2 January inclusive.

WHAT OUR PACKAGES INCLUDE
BEFORE THE BIG DAY
Invitation for two people to a complimentary Tasting Event+ (see page 47)
Full event organisation and co-ordination
Your team always there for you
ON YOUR WEDDING DAY
Drinks reception
Wedding reception

Two to three reception drinks per person

Also included

Three- or four-course meal

Crockery, cutlery,
glassware and service
linens where necessary

Up to half a bottle of your chosen wine per
person (additional bottles can be purchased
from our wine list)

Front-of-house director
to ensure things run
smoothly

Mineral water and soft drinks throughout
the meal

Team of experienced
serving staff

A glass of bubbly per person for the toast
Evening

All non-package drinks are provided by our
fully licensed bar
Complimentary tea and Fairtrade coffee service

+

Tasting invitation is subject to availability
and date of wedding; please confirm
details with our Events Team.
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DRINKS RECEPTION
Standard package

Gourmet Experience package

Buck’s Fizz and orange juice

Please choose one of the following options:

Deluxe package
Please choose one of the following options:
Pimm’s or Plymouth Fruit Cup
Cloudy Apple Cosmopolitan (vodka, elderflower,
cloudy apple juice and lemonade)
Strawberry Rosé sangria
Elderflower sangria with elderflower liqueur
Kir Royale (sparkling wine, Crème de cassis)
Blood Orange Collins (Blood Orange Beefeater Gin,
soda, sugar syrup and fresh fruit)
Mulled wine
Along with
Mocktail: Elderflower sparkler
Ginger and lemongrass sparkler
Premier package
Please choose one of the following options or ask
our Events Team to create a bespoke alternative:
Berry Blush (vodka, black raspberry liqueur,
lemonade and fresh fruit)
Sparkling Rosé Aperitif (Lillet Rosé, elderflower cordial
and soda, with red fruit and mint leaves)

Create-your-own Bellini bar: Bolla Prosecco served
alongside a selection of seasonal fruit purées and
fresh fruit
Gin Bar – selection of premium gins: Martin Miller’s,
Whitley Neill Dry and Rhubarb & Ginger, Broker's
London Dry, Gin Lane and Beefeater Pink served with
a variety of tonics and botanical garnishes
Rum bar – selection of spiced, dark and white rums:
The Kraken Black Spiced, Red Leg Spiced, Plantation
Grand Réserve 5 Year Old, Koko Kanu white with a
selection of juices, mixers and fruit garnishes
Along with
Ceder's Classic: A distilled non-alcoholic alt-gin and
exotic South African botanicals
Mockjito (fresh mint and lime, crushed with brown
sugar and topped with lemonade)
Casual Dining package
Please choose one of the following options:
Pimm’s or Plymouth Fruit Cup
Cloudy Apple Cosmopolitan (vodka, elderflower,
cloudy apple juice and lemonade)
Strawberry Rosé sangria
Elderflower sangria with elderflower liqueur
Kir Royale (sparkling wine, Crème de cassis)

Jameson Ginger Spritz (Jameson whiskey, angostura
bitters and ginger ale with citrus slice)

Blood Orange Collins (Blood Orange Beefeater Gin,
soda, sugar syrup and fresh fruit)

English Garden Fizz (Prosecco and elderflower liqueur)

Mulled wine

Rum Julep (dark rum, orange juice, peach
nectar and mint)

Along with

Warm spiced cider

Bubbles or beer drum – please choose your selection
from our list on page 13

Along with

and

Mocktail: Apple Julep (apple, mint, orange
and pineapple)

Mocktail: Elderflower sparkler

Cosmo-not (peach, cranberry and a twist of lime)

Ginger and lemongrass sparkler

“Perhaps you have a favourite drink, or one that accompanied a special moment.
Wherever you draw your inspiration from, our skilful bar team are on hand to
design bespoke cocktails blending ingredients chosen by you to add a really
personal touch to your drinks reception.”
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ADDITIONAL RECEPTION
AND EVENING DRINKS
Cocktail stations

Bubbles and beer drums

You can add further variety and choice to your
drinks reception with these cocktails, which
are designed to complement and be served in
addition to, and alongside, the drinks included in
your package.

Drums of beer or mini bottles of Prosecco are great
to enjoy during any stage of your celebration: before
dinner with your reception drinks, as well as in the
evening alongside your food. Choose from Czech
Budweiser Budvar, Thai Singha, Mexican Sol or
Corona, and Catalonian Estrella Damm. We also have
gluten-free Stella Artois, Budweiser or Prosecco.
You’ll save more than 10% on what you’d pay at
the bar. Any one- or two-beer combination of your
choice, or mini bottles of Prosecco, are charged at
just £155 per package; each package includes 48
bottles of beer or 24 mini bottles of Prosecco. Refill
your drum and the cost is just £300.

Based on a minimum of 50 guests, each cocktail
station is priced at £5 per person for one drink
each. Our Events Team can advise you about the
right quantity and options for your wedding.
Please select one of the following options:
Mojito station:
Fresh pineapple, strawberry or mixed berries
muddled with white rum, lime, mint and soda
Martini station:
Selection of passion fruit or espresso martinis
shaken with ice and served in a martini glass
Hard lemonade station:
A selection of Absolut vodkas: classic, raspberry
and citron served with cloudy, pear and
elderflower lemonades
Rum punch station:
Fresh fruit juices served with a selection of white,
dark and spiced rum
Evening cocktail bars
An ideal way to end the meal, welcome your
evening guests to the celebration and kick the
party off in style.
We’ll prepare, mix and serve two to three drinks
per person, based on a minimum of 50 guests,
priced at £12.50 per person.
Please select one of the following options:
Create-your-own Bellini bar: Bolla Prosecco
served alongside a selection of seasonal fruit
purées and fresh fruit
Gin bar – selection of premium gins: Martin
Miller’s, Whitley Neill Dry and Rhubarb & Ginger,
Broker's London Dry, Gin Lane and Beefeater
Pink served with a variety of tonics and botanical
garnishes
Rum bar – selection of spiced, dark and white
rums: The Kraken Black Spiced, Red Leg Spiced,
Plantation Grand Réserve 5 Year Old, Koko Kanu
white with a selection of juices, mixers and
fruit garnishes

Ask our Events Team about the range of bottled
ciders we can offer too.
Guest ale
A guest ale can be pre-ordered for the evening bar
or for your drinks reception.
Organising a superb guest ale is straightforward and
inexpensive, but it needs to be ordered from us well
in advance.
We’ve put together a great list of ales from among
the country’s best breweries offering a wide range of
flavour profiles. Please ask our team for tasting notes.
Abbot Ale
Bombardier
Camden Town: Pale Ale and Hells Lager
Greene King IPA
Sharps Doom Bar
St Austell: Proper Job and Tribute
Wadworth: 6X, Horizon and IPA
We make an order charge of £120 per keg to cover
its provision and setting up. You can then choose
either to buy the entire contents of the keg up front,
so that we can serve it free of charge to your guests
on the day, or you can pay the order charge only,
and we will sell it to your guests at a significantly
subsidised price of £3 per pint on the night.
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CANAPÉS
Canapés are included in the Deluxe, Premier, Gourmet Experience and Casual Dining packages.
If you choose the Standard package, you may add canapés for a supplement of £7 per person.
Please choose a selection of four (Deluxe), six (Premier and Casual Dining) or eight (Gourmet
Experience) from our canapé menu:

Meat and Poultry

Vegetarian

Warm shepherd’s pie, creamed and buttered mash

Warm tartlet of wild mushroom and leek, truffle oil
and fine chives

Warm crostini of grilled fillet of beef and salsa verde
Smoked duck breast crostini with pickled beetroot
Curried lamb with mint yogurt dip
Thai chicken with a sweet chilli glaze
Chilled tartlet of smoked chicken, watercress,
crème fraîche
Local pork sausage with onion rings and chips
Spiced sticky chicken wings with toasted sesame
seeds
Deep-fried crispy pork belly, panko breadcrumbs
and Chinese five-spice
Chilled bocconcini mozzarella, Parma ham, basil
pesto and Parmesan shavings

Warm tartlet of ricotta and spinach with toasted pine
nuts
Chilled tartlet of goat's cheese mousse with basil
and garlic
Fried Somerset Brie, sesame crust, red pepper sauce
Warm crispy risotto balls of sun-dried tomato
and mozzarella
Baby artichokes, beetroot carpaccio and sage beignet
Goat's cheese spring roll, tomato salsa
Poached quail egg Florentine
Spiced potato cake with quinoa crust, lime
and paprika mayonnaise

Crispy duck spring rolls and hoisin dipping sauce
Mini Yorkshire puddings, roast beef, horseradish
cream
Mini beef burgers and pickles
Grilled sirloin, chips and béarnaise sauce
Lamb belly with Parmesan and rosemary crust
Confit duck and Cumberland sausage, shallot purée
Vegan
Rainbow spring roll with sweet chilli sauce
Deep fried dumplings with spiced beetroot
and houmous dip
Smoked tofu with aubergine jam on potato rosti
and pickled courgette
Spinach and courgette fritters, polenta chips,
pickled ginger and soy dressing
Broccoli and chickpea burgers with caramelised
onions
Thyme and pecan stuffed dates
Butternut and cauliflower fritter with a coconut
and lemon salsa

Fish
Warm tartlet of smoked haddock and Gruyère
Chilled smoked salmon blini, dill cream cheese
and salmon caviar
Prawn and ginger wontons, light soy and sesame oil
Deep-fried Thai fishcakes with a chilli sauce
Marinated king prawns and grilled fennel
and pea shoots
King prawn and vegetable tempura
Warm crispy fried squid, caper and parsley
mayonnaise
Fried whitebait and minted mushy peas
Mini fish and chips
Tuna, spinach and coriander purée with mango salsa
Deep-fried cod brandade
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STANDARD MENU
A three-course menu with Buck’s Fizz reception drinks,
up to half a bottle of Standard wines, a glass of sparkling
wine per person for toasting plus complimentary tea and
coffee in the evening. Add canapés for a supplement of
£7 per person.
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Burgundy chicken, button
mushrooms and onions, crisp
bacon lardons, rich red wine jus

STANDARD MENU
Choose one of the following options from each of the three courses:
Starters

Prawn and crayfish cocktail, cos lettuce and Marie Rose sauce
Choice of freshly made soup, crusty bread and butter
Braised chicory and figs, Stilton and fennel seed crust, hazelnut
and cider vinegar dressing
Tartlet of braised ham hock and crisp bacon, sherry vinegar
and shallot vinaigrette
Caesar salad, croutons, shaved Parmesan and classic dressing
With rolls and butter served to the table

Main courses

Shepherd’s pie, individual pastry with ground prime lamb; rosemary
and carrots; mash and mature Cheddar
Salmon and cod fish cake, soft-poached egg, lemon and chive
butter sauce
Sausages, creamed mash, roast onion gravy
Burgundy chicken, button mushrooms and onions, crisp bacon
lardons, rich red wine jus
Traditional roast: (£3 per person supplement)
Here are a few of our favourites which are served family style
at the table. They all come with a choice of roast potatoes or
creamed potato dauphinoise with a mature cheddar crust,
a selection of seasonal vegetables and jugs of gravy.
Please choose one of the below:
Sirloin of British beef and Yorkshire puddings
Roast leg of lamb, rosemary and mustard glaze, fresh mint sauce
Roast loin of English pork, apple and chestnut stuffing
Garlic roasted chicken with sage and onion stuffing

Desserts

Apple and sultana strudel with vanilla ice-cream
Dark chocolate torte with fresh berries
Lemon and raspberry posset with a shortbread biscuit
Sticky toffee pudding with caramel sauce
Selection of teas and Fairtrade coffee
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DELUXE MENU
A three-course menu with canapés to accompany Deluxe
reception drinks. Up to half a bottle per person from the
Deluxe wine selection, a glass of Prosecco per person for
toasting plus complimentary tea and coffee in the evening.
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Roast pork tenderloin, ravioli
of spiced belly, caramelised
onion jus

DELUXE MENU
Canapés

A selection of four individual canapés (see page 15)
Choose one of the following options from each of the three courses:

Starters

Smoked bacon Scotch egg, apple purée and crisp pancetta
Ham hock, sage and onion croquette with braised Puy lentils, baby
leeks and crispy parsley
Confit pork and apple spring roll, salad of celeriac and grain mustard
Grilled Crottin goats’ cheese crostini, aged balsamic vinaigrette
Salad of crispy duck, cucumber and mouli salad, star anise vinaigrette
Spears of warm asparagus, soft-poached egg and hollandaise sauce
Cured salmon pastrami, cracked pepper and coriander seed crust,
pickled beets and lemon vinaigrette
With artisan bread roll selection and butter served to the table

Main courses

Roast chicken with a ricotta, baby leek and spinach stuffing, fondant
potato and grilled baby artichokes, thyme chicken broth
Fillet of beef, dauphinoise potato, green peppercorn sauce
Roast rump of English lamb, shallot confit, garlic and rosemary jus
Fillet of sea bass, leek tartlet, balsamic butter sauce
Roast pork tenderloin, ravioli of spiced belly, caramelised onion jus
Grilled rib-eye steak, fondant potato, green beans and hazelnut oil,
Béarnaise sauce

Desserts

Vanilla and white chocolate cheesecake with blackberry coulis
Triple-chocolate brownie with vanilla ice cream
Glazed lemon tart with passion fruit sauce and vanilla cream
Iced raspberry mouse with raspberry popcorn
Tower of vanilla shortbread with fresh raspberries and clotted cream
Classic Eton mess
Selection of teas and Fairtrade coffee with chocolates
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PREMIER MENU
A four-course menu with canapés to accompany Premier
reception drinks. Up to half a bottle per person from
the Premier wine selection and one surprise course.
A glass of champagne per person for toasting plus
complimentary tea and coffee in the evening.
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Bespoke dish: herb-crusted
salmon and squid, spiced celeriac
purée, Cabernet Sauvignon
shallot sauce

PREMIER MENU
Canapés

A selection of six individual canapés (see page 15)
Choose one of the following options from each of the four courses:

Starters

Spiced beef short rib, celeriac and chilli slaw with an anchovy aioli
Hot smoked fillet of salmon, spiced cauliflower purée with a fennel, pickled radish and
cucumber slaw
Terrine of braised ham hock, corn-fed chicken and dry-cured bacon with red
onion marmalade
Seared scallops, minted pea purée, crisp pancetta and pea shoots, red wine jus
Thin-sliced poached pork loin salad, Parmesan and pancetta, quail egg,
grain-mustard vinaigrette
Chargrilled tiger prawn with salad of crab and caramelised lemon
Pressing of pork belly, potatoes and baked celeriac with chorizo, crispy panko soft-fried
egg, sauce gribiche
Salad of peppered beef fillet, new potato with crème fraîche, celery and spring onions,
pickled walnut dressing
Ravioli of king prawns, ginger and coriander, saffron and garlic cream
Warm tartlet of lobster and king prawns, lemon butter and chive sauce
Goat's cheese spring roll with pickled cucumber, extra-virgin olive oil and basil-infused
baby tomatoes and a micro-herb salad
Salad of heritage tomatoes, olive oil poached salmon and pickled mackerel, cucumber,
fennel vinaigrette
With artisan bread roll selection and butter served to the table

Surprise courses
palate cleanser

Main courses

Lemon sorbet with an aromatic lime and vodka shot
Champagne sorbet with freeze-dried strawberries
Lamb two ways, braised shoulder and roast cutlets on garlic, and rosemary crushed
potatoes
Roast saddle of lamb stuffed with spiced lamb mince and apricots, cumin and coriander
spiced couscous with minted new potatoes
Pan-fried fillet of seabass, smoked butter parsley and Gruyère gnocchi with saffron new
potatoes, caper lemon and parsley cream sauce
Braised beef cheeks bourguignon, creamed and buttered mash with roasted roots
and confit shallots
Fillet of Scotch beef, ravioli of peppers and Parmesan, warm asparagus, tomato and
basil vinaigrette
Fillet of beef Wellington, celeriac and potato purée, roast shallots and parsnip crisps, red
wine and port jus
Roasted smoked duck breast, truffle polenta, leeks, peas and pancetta
Pan-roasted monkfish and tiger prawns, nut brown butter, caper berries and flat-leaf parsley
Corn-fed chicken with truffle and morel mousse, broad beans, Madeira cream sauce
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PREMIER MENU
Main courses
sharing board

A fun, interactive twist on that best-loved family meal, the Sunday lunch.
Your starter and dessert can be served as normal, but the main course comes to the
table as a sharing board, family style, with a really eye-catching selection of roasted
meat, or fish as the main attraction. You can choose to leave the joint whole and
nominate one of your guests to carve at the table side.
Here are a few of our favourites, but do ask our chefs about the right choice of
sharing-board menu for your wedding:
Antipasti boards for the table: sliced Milano salami, Napoli salami with blue cheese,
Parma ham, mozzarella bocconcini and creamed Gorgonzola. Grilled artichokes,
caper berries, stuffed peppers and Parmesan shavings. Roasted aubergine dip with
extra-virgin olive oil and aged balsamic vinegar, olives, anchovies, garlic bruschetta,
flat breads and mini baguettes
Stuffed saddle of lamb, spinach and shallot confit, honey-glazed parsnips and
carrots, port and rosemary jus
Roast fore rib of beef, fondant potato or crispy fried wedges, creamed horseradish,
Béarnaise sauce or red wine jus
Roast fillet of salmon with Niçoise crust, minted new potatoes, lemon and chive
butter sauce
Vegetable Wellington with a red pepper sauce (V)

Surprise courses
pre-dessert
or dessert wine

Coconut and white chocolate panna cotta with mango purée
Chilled pineapple and chilli soup with lime crème fraîche
Chilled sweet Muscat de Beaumes de Venise served with pudding
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Desserts

Griotte cherry and almond Bakewell tart with vanilla mascarpone
Apple and blackberry compote with a hazelnut crumb and caramel custard
Caramelised orange and chocolate bread and butter pudding with vanilla
crème anglaise
Seasonal crème brûlée
Dark chocolate fudge cake with a brown butter toffee cookie and a chocolate
and rum sauce
Panna cotta and balsamic marinated strawberries
Mango and pistachio cheesecake with a pineapple compote
Iced passion fruit parfait with a macadamia-nut biscuit
Cheese plate, biscuits and chutney

Trio of desserts
Choose any three
listed desserts to
create your own trio

Surprise course
cheese plate

Sample menu – Baby scone with strawberries, miniature chocolate brownie and
shot glass of lemon posset
Add a trio of desserts to your Standard package menu for a supplement of £6 per
person, or to your Deluxe package menu for a supplement of £2 per person.
Three local cheeses with chutney and biscuits
Selection of teas and Fairtrade coffee with truffles
(V) vegetarian

MADE TO PERFECTION
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"We want to
help you create
memories that will
last a lifetime."
Butterflied legs of lamb, anchovy
and rosemary glaze

GOURMET EXPERIENCE MENU
A four-course menu with canapés and one interactive
food station to accompany Gourmet Experience
reception drinks. Up to half a bottle per person from the
Gourmet Experience wine selection and one surprise
course. A glass of Taittinger Champagne per person for
toasting plus complimentary tea and coffee in
the evening.
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Bespoke dish: venison, game
dumpling, artichoke and
cauliflower purée, creamed savoy
cabbage, fondant potato and
buttered roots with a port jus

GOURMET EXPERIENCE MENU
Canapés
Interactive food
stations

A selection of eight individual canapés (see page 15)
Hand-carved leg of acorn-fed Ibérico ham
Whole side of Scottish smoked salmon with blini and caviar
Fresh oysters served on the half shell with shallot vinegar and Bloody
Mary dressing
Choose one of the following options from each of the four courses:

Starters

Ballotine of free-range organic chicken, broth of fresh peas and broad
beans with a tarragon cream
Ravioli of braised ox cheek, baby leaf spinach and port reduction
Salad of air-dried duck with a black-pudding Scotch quail egg, Caesar
dressing and crisp pancetta
Confit duck croquette, sliced truffle, pickled walnuts and white
bean cassoulet
Terrine of grilled lamb fillets, aubergine, courgettes and peppers with
roasted garlic and salsa verde
Pan-fried John Dory, truffle gnocchi and celeriac purée
Grilled fillet of sole with a poached duck egg and sauce mousseline
Grilled fillet of organic salmon with rosemary-scented jus
Salmon and crayfish sausage, pickled fennel slaw with soy vinaigrette
Seared sea bass with a Cornish crab crust, vine tomato and
basil fondue
With artisan bread roll selection and butter served to the table

Surprise courses
palate cleanser

Lemon sorbet with an aromatic lime and vodka shot
Champagne sorbet with freeze-dried strawberries
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GOURMET EXPERIENCE MENU
Main courses

Roast duck two ways, crisp confit leg with panko crumb, fine-sliced breast with
juniper red cabbage; salsify and roasted shallot, redcurrant spiced orange jus
Roast rack of lamb and shepherd’s pie of slow-braised shoulder, purée of minted
garden peas, buttered English asparagus and rosemary jus
Venison with creamed vanilla mash, roasted heritage carrots, smoked bacon and
buttered sprout leaves with a thyme jus
Roast cannon of lamb sautéed with morel mushrooms served with herb-coated
lambs’ liver, potato croquette with truffle, shallot purée and red wine jus
Slow-cooked 21-day-aged pavé of beef, with truffle and sage dumpling, confit
fondant potato and Béarnaise sauce
Roast pork fillet wrapped in Parma ham, with braised oxtail and lentil broth,
savoy cabbage and creamed Dijon potato purée
Fillet of Scotch beef and braised veal sweetbreads, with celeriac purée, broad
beans and buttered leeks
Grilled Angus entrecôte with Café de Paris butter, tortellini of crayfish and
sauté potatoes
Pan-fried fillet of halibut with a Parmesan and basil crust, artichoke and celeriac
puree, grilled baby artichokes, dried vine plum tomatoes, shallot and basil
vinaigrette
Roasted seabass with honey-glazed pork belly, smoked aubergine purée, fondant
potato and sauce bordelaise
Grilled fillet of bream with garlic and ginger, crayfish and leek emulsion with a
carrot and cardamom sauce
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Surprise courses
pre-dessert
or dessert wine

Coconut and white chocolate panna cotta with mango purée
Chilled pineapple and chilli soup with lime crème fraîche
Chilled sweet Muscat de Beaumes de Venise served with pudding

Desserts

Dark chocolate tart, raspberry sorbet on chocolate soil with a pecan salted crumb
Pineapple carpaccio with chilli and lime, served with lemon sorbet
Chilled summer berry soup with poached meringue and sugared almonds
Baked goats’ cheese with grilled figs and toasted walnut bread
Dark chocolate mousse with chocolate truffles and coffee macarons, served with
a warm white chocolate sauce

Trio of desserts

Dark chocolate tart, salted caramel ice cream and pistachio praline
Lavender panna cotta with white chocolate and raspberry ganache
Baked treacle sponge pudding with kirsch cherries, cardamom and vanilla syrup

Surprise course
cheese plate

Three local cheeses with chutney and biscuits
Selection of teas and Fairtrade coffee with an assortment of macarons

“Our one aim is to create exceptional
food that your guests will remember
for many years to come.”
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Bespoke trio of desserts

CASUAL DINING MENU
A three-course menu including canapés to accompany
Casual Dining reception drinks. Up to half a bottle per
person from the Casual Dining wine selection, a glass
of Prosecco per person for toasting plus complimentary
tea and coffee in the evening.
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CASUAL DINING MENU
Canapés
Main course
rotisserie

A selection of six individual canapés (see page 15)
Select one of the following rotisserie options:
Peri-peri chicken or lemon, garlic and thyme
Legs of lamb with a rosemary and mint glaze
Whole sirloin, roasted with garlic and herbs, cooked pink
We can also split your main course option by adding one of the choices below:
Whole grilled seabass, marinade of Thai green curry, coconut and coriander
Grilled salmon, pickled fennel and dill
Hot smoked salmon with king prawns, lemon and dill vinaigrette
Grilled chicken kebabs with Cajun spices
All rotisserie options are served with a choice of potato and two vegetables from
the below options:
Roasted potatoes with garlic and thyme
Potato dauphinoise with mature cheddar glaze
Grilled peppers with halloumi and basil
Roast butternut squash with herb crust and salsa verde
Grilled aubergine, courgette and slow-roasted vine plum tomatoes with aged
balsamic vinegar
Green beans and sugar snaps with herb butter and toasted almonds
Or a range of colourful summer salads

Main courses
buffet

Includes all of the following options:
Whole steamed Scottish salmon, pickled cucumber, watercress and dill mayonnaise
Honey-and-mustard-glazed ham, studded with garlic and cloves, Dijon
mustard mayonnaise
Selection of cured meats and local cheese, grape chutney, pickles and olives
Puff-pastry tart with roasted Provençal vegetables, basil pesto and melted mozzarella
Greek salad with black olives and feta finished with extra virgin-olive oil and Cabernet
Sauvignon vinegar
New potato salad, crème fraîche and coriander dressing
Mixed baby leaf salad with choice of dressings
Selection of freshly baked breads with olive oil or butter
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CASUAL DINING MENU
Main courses
barbecue

Includes all of the following options:
Cumberland ring sausage with a caramelised onion confit
Slow-roasted pork belly with lemon, thyme and garlic
Spatchcock chicken, slow grilled and lightly spiced with ginger,
chilli and lemongrass
Macaroni cheese or new potato salad
Green bean, sugar snap and pea salad with a toasted pumpkin seed
and pumpkin oil dressing
Vine plum tomato, and bocconcini mozzarella salad with red onion
and basil vinaigrette
Classic Caesar salad, creamy Caesar dressing with Parmesan and
garlic croutons
Grilled corn on the cob with herb butter

Dessert
canapés

Select any two of the following options:
Vanilla cheesecake with raspberry coulis
Triple-chocolate brownie with vanilla ice cream
Glazed lemon tart with raspberry coulis
Lemon posset with lemon jelly and shortbread
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Vanilla shortbread with fresh raspberries and clotted cream
Classic Eton mess
Selection of teas and Fairtrade coffee with chocolates

CHILDREN’S MENU
Our menu is £25 per child. It has been designed for children between two and ten years
old and features familiar child-friendly favourites, cooked from scratch by our chefs and
beautifully presented in the same appetising style as we provide everywhere else.
Older children can of course join the adults and enjoy your chosen package menu.
Starters
Dough balls with garlic or plain butter served with vegetable sticks
Salmon and potato croquette
Melon with forest fruits
Garlic bread with melted cheese
Seasonal soup of your choice, crusty roll and butter
Breaded chicken strips, barbecue and mayonnaise dipping pots
Main courses
Mac 'n' cheese
Penne pasta with meatballs in a tomato sauce
Shepherd’s pie of lamb with carrots and celery, creamed and buttered mash
Choice of freshly baked pizza with mixed leaf salad and chips
Sausage and mash with onion gravy
Burger, cheese and relish in a brioche bun with chips
Hot dog in a brioche bun with chips and coleslaw
Desserts
Chocolate brownie bits with vanilla ice cream
Ice cream milkshake with chocolate chip cookies
Fruit salad with mango sorbet
Ice cream selection with sprinkles
Raspberry jelly and raspberry sorbet
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VEGETARIAN AND VEGAN MENU
It’s important that all of your guests enjoy a
wonderful dining experience. Here follows a range
of both vegetarian and vegan options. Whatever the
food requirements of any of your guests,* we can
accommodate them without loss of quality or missing
a beat serving them in the dining room. Provide us in
advance with the details, and our chefs will create a
menu to suit.
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Individual tartlet of roasted baby
vegetables, herb cream and salsa verde

VEGETARIAN AND VEGAN MENU
Starters

Risotto of wild mushrooms, truffle and Gran Moravia vinaigrette (S)
Individual filo tart with goats’ cheese, spinach, courgettes and pine nuts (S)
Piquillo pepper stuffed with Gorgonzola, celeriac and apple slaw
Grilled aubergine, courgettes and piquillo pepper terrine, tomato jelly and
gazpacho dressing (Vegan)
Ravioli of Cerney goats’ cheese, shallot confit, tomato and basil vinaigrette
Crisp baked polenta, Gran Moravia shavings, vine tomato and basil sauce
Crottin goats’ cheese spring roll, roast shallots and balsamic vinaigrette
Tartlet of baby beetroot, red onion marmalade and mature Cheddar
Warm portobello mushroom and barley tian with a cumin-infused celeriac broth
Whipped Rosary goats’ cheese, baby beetroot and pine nut salad with a truffle
honey dressing
Sauté of mixed wild mushrooms on garlic crostini with wild rocket
Grilled field mushroom and Taleggio cheese, duxelles of wild mushrooms, Cabernet
Sauvignon vinaigrette
Mushroom Scotch egg with pickled shiitake and mushroom ketchup, shallot, thyme
and celery leaves
Salad of pickled beets, apple and white radish, chicory and celery leaves with a
pistachio and cider vinaigrette (Vegan)
Grilled baby gem lettuce and thyme roasted field mushrooms, roast garlic and
truffle vinaigrette
Steamed asparagus, burnt cucumber and toasted chickpeas, smoked garlic and
paprika houmous (Vegan)
Salad of heritage tomatoes, watermelon and pickled cucumber with a spring onion
and mint dressing (Vegan)

"We are always looking to provide
perfection; no detail is too small and
no dream too big."
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VEGETARIAN AND VEGAN MENU
Main courses

Ratatouille-stuffed aubergine with herb and mature Cheddar crust (S)
Caerphilly cheese and leek sausage, watercress and sun-blushed tomato chutney (S)
Roast butternut squash with a three-bean salsa and mature Cheddar crust
Risotto of Cashel Blue, celery and fine herbs, Gran Moravia and extra-virgin olive oil
Fine plum tomato tart, black olive tapenade, bocconcini mozzarella and wild rocket
Feuilleté of creamed woodland mushrooms, roast red pepper sauce
Courgette and goat's cheese roulade with spiced couscous
Nut bean roast, served with roast potatoes, honey-roast parsnips and carrots, thyme and
mushroom gravy
Roast baby pumpkin with spiced red lentils, spinach, coriander and coconut sambal (Vegan)
Braised baby gem lettuce with saffron new potatoes, peas and broad beans, lemon
and chive butter sauce
Grilled vine plum tomato and buffalo mozzarella with sheets of fresh pasta, green
olive tapenade
Roast beef tomato with grilled halloumi, buttered baby spinach, asparagus
and baby leeks
Grilled baby courgettes and artichokes, white beans with extra-virgin olive oil and
Peperonata sauce (Vegan)
Mushroom à la Grecque with thyme roasted baby leeks, pickled fennel, mouli and shallot salad
Dukka-spiced grilled aubergines with red lentils, coriander and aubergine pepper salsa, steamed
wild rice and toasted pine nuts (Vegan)
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Grilled asparagus and fennel purée with a green bean, courgette and shaved fennel salad,
pumpkin seed vinaigrette (Vegan)

Desserts

Dark chocolate fudge cake with a vanilla and cherry compote (S) (Vegan)
Pear and sultana crumble with raspberry sorbet (S) (Vegan)
Mango and cashew cake with fresh berries (Vegan)
Raspberry and coconut panna cotta with a sugared filo tuile (Vegan)
Vanilla crème brulée with dark chocolate dipped strawberries
Apple tarte tatin with vanilla ice cream

Options for the Standard package are indicated with an (S)
* We cannot absolutely guarantee the absence of trace elements of any particular
food. For detailed information on the most common allergens found in our menus,
go to www.venue-catering.co.uk/allergies
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Mushroom à la Grecque with
thyme roasted baby leeks, pickled
fennel, mouli and shallot salad

WINES
Exceptional food should go hand in hand with terrific wine and, if you’d like something extra special to
complement your carefully chosen menu, we have various options worth your consideration.
You’ll have the opportunity to try some of the wines at your Tasting Event, and our bar teams can advise you
about upgrading your package wine or purchasing extra at a very reasonable cost. They can also arrange to order
you a bottle of any of the wines from our list that you would like to taste at home.
Price per bottle should you wish to purchase in addition to the allocation included in your package:
Whites

Reds

Standard
Ayrum Verdejo Blanco, Valdepeñas, Spain (V)

Standard
£26

£26

Deluxe / Casual Dining

Deluxe / Casual Dining
Berri Estates Unoaked Chardonnay, Australia

£29

Berri Estates Shiraz, Australia

£29

La Campagne Viognier, Pays d'Oc, France

£29

Montepulciano d'Abruzzo, Parini, Abruzzo, Italy

£29

Cullinan View Chenin Blanc, Western Cape, S. Africa

£29
£29

Luis Felipe Edwards Lot 24 Carmenère, Rapel Valley, Chile
(V) (VE)

£29

Parini Trebbiano del Rubicone, Italy
Daciana Sauvignon Blanc, Banat

£29

Cullinan View Pinotage, Western Cape, S. Africa

£29

Premier

Premier
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Ayrum Tempranillo Tinto, Valdepeñas, Spain

Marqués de Morano Rioja Joven, Rioja, Spain

£34

Alma Mora Malbec, San Juan, Argentina (V) (VE)

£34

Solandia Primitivo, Puglia, Italy

£34

£34

Kleine Zalze Cellar Selection Merlot, Coastal Region, S. Africa

£34

Southern Rivers Sauvignon Blanc, Marlborough, New Zealand

£34

Bolla Pinot Noir, Pavia, Italy

£34

Grave del Friuli Pinot Grigio, Borgo Tesis, Fantinel, Fruili,
Italy (V) (VE)

£34

Gourmet Experience

Don Jacobo Rioja Viura, Rioja, Spain (V) (VE)

£34

Kleine Zalze Vineyard Selection Chenin Blanc, Stellenbosch,
S. Africa

£34

Picpoul de Pinet, Réserve Mirou, Pinet, France (V) (VE)

Joseph Mellot Destinéa Pinot Noir, Val de Loire, France (V) (VE)

Gourmet Experience

£38

Don Jacobo Rioja Crianza, Bodegas Corral, Rioja, Spain (V) (VE) £38

Joseph Mellot Destinéa Sauvignon Blanc, Val de Loire, France (V) (VE) £38
Mâcon-Villages Domaine de la Grange Magnien, Louis Jadot,
Burgundy, France (V) (VE)

£38

Beaujolais-Villages Combe aux Jacques, Louis Jadot, Beaujolais,
France (V) (VE)

Pulpo, Albariño Pagos del Rey, Rias Baixas, Spain
(V) (VE)

£38

Côtes du Rhône, Les Abeilles Rouge, Jean-Luc Colombo, Rhône £38
Valley, France

Côtes du Rhône, Les Abeilles Blanc, Jean-Luc Colombo, Rhône
Valley, France (V) (VE)

£38

VIña Pomal Rioja Blanco, Rioja, Spain (V) (VE)

£38

Gavi Ca’ Bianca, Gavi, Italy

£38

Alma Mora Reserve Malbec, San Juan, Argentina (V) (VE)

Sparkling wine
Bolla Extra Dry Prosecco, Veneto, Italy

£32

Chapel Down Three Graces Brut NV, Tenterden, Kent, England

£47

Chapel Down Rosé Brut NV, Tenterden, Kent, England

£47

Taittinger Brut Réserve, Champagne, France (V) (VE)

£53

+

£38

Rosé wine
Ayrum Tempranillo Rosado, Valdepeñas, Spain (V)

£26

Parini Pinot Grigio Rosé delle Venezie, Veneto, Italy

£29

Kleine Zalze Cellar Selection Rosé, S. Africa

£34

Coteaux Varois en Provence Rosé, Reflet, Estandon

£38

Dessert wine
Châteaux Grand Jauga, Sauternes, France (V)

Tasting invitation is subject to availability; please confirm details with our Events Team.

(V) vegetarian (VE) vegan

English Wine Package
We are really proud to have teamed up with some of the country’s
finest vineyards, Chapel Down and Three Choirs, who produce some
exceptionally fine quality wines from their estates in Kent and the
Cotswolds respectively. We’ve selected some cracking wines from
each including sparkling wines, whites and reds so that English wines
can feature throughout your wedding day. Along with the great taste,
these wines won’t be travelling very far to reach you and your guests
and are therefore also kinder to the environment, so there’s lots to like
and feel good about.

£38

The upgrade charges cover all the drinks in your package
to include:
Drinks reception: Sparkling white
Wines to accompany your meal: White, red and rosé
Toast drink: Sparkling rosé
Standard – £14

Deluxe – £9

Premier – £8.50

Gourmet Experience – £7.50

£26

CLASSIC REGIONS
The wine selection you’ll find included with the packages offers plenty of
options for you to find the perfect pairing with the dishes you’ve chosen.
However, if you really want to impress your guests, then look no further
than our Classic Regions wine selection. We have put together a list of
truly special wines from some of the world’s best vineyards.
With names of producers and regions such as Margaux, Saint-Émilion and
Chablis, which are so synonymous with quality, your guests can’t fail but
to be impressed when they see the labels and enjoy these special wines.
The really good news is that, due to the close relationship we enjoy
with our wine suppliers, we can offer these fine wines at exceptionally
good-value prices. We’re sure you will be surprised at how reasonable it
is to upgrade your package to include a world-class wine selection.
Each wine price has been calculated for you and is shown as the per
person increase in your chosen wedding package cost. This gives you the
flexibility and control to enhance your package with a white wine, red
wine or indeed both.

Bottle
Cost

Classic Regions – white

Upgrade Cost
By Package Type

Gewürztraminer Alsace, Portrait Range, Domaine Zinck, Alsace,
France (V) (VE)

£50

£6

£5.50

£4.25

£3.25

Gavi di Gavi, Enrico Serafino, Gavi, Italy (V) (VE)

£43

£4.25

£3.75

£2.50

£1.50

Chardonnay 'Grand Cru' Terre Siciliane, Rapitalà, Sicily

£46

£5

£4.50

£2.75

£2.25

Puligny-Montrachet, Louis Jadot, Burgundy, France (V)

£68

£10.50

£10

£8.75

£7.75

Sancerre, Les Collinettes, Joseph Mellot, Loire Valley, France (V)

£46

£5

£4.50

£3.25

£2.25

Chablis 1er Cru Fourchaumes, Lamblin & Fils, Burgundy, France

£47

£5.25

£4.75

£3.50

£2.50

Barolo, Enrico Serafino, Barolo, Italy (V) (VE)

£52

£6.50

£6

£4.75

£3.75

Châteauneuf-du-Pape, Les Bartavelles, Jean-Luc Colombo,
Rhône Valley, France

£48

£5.50

£5

£3.75

£2.75

Moulin d’Issan, Bordeaux Supérieur, France (V)

£51

£6.25

£5.75

£4.50

£3.50

Amarone della Valpolicella Classico, Bolla, Veneto, Italy

£57

£7.75

£7.25

£6.00

£5

Savigny-lès-Beaune 1er Cru Clos des Guettes, Domaine Gagey,
Louis Jadot, Burgundy, France (V) (VE)

£54

£7

£6.50

£5.25

£4.25

Don Jacobo Rioja Gran Reserva, Bodegas Corral, Rioja, Spain (V) (VE) £50

£6

£5.50

£4.25

£3.25

Sancerre Rosé, Le Rabault, Joseph Mellot, Loire Valley, France (V) (VE) £44

£4.50

£4

£2.75

£1.75

Classic Regions – red

Standard

Deluxe

Premier

Gourmet Experience

"The essence of great service
is making people feel special."
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YOUR EVENING
We know how important it is that there is enough food
for all of your guests and that no one is left out.
Equally, like you, we don’t want you to spend any
more than is necessary. With that in mind, the general
rule for evening catering is to allow for three-quarters
of the day guests and all of your evening guests.
That said, it’s always worth considering other factors
too, such as the time of your main meal service
and how many new guests will be joining you later.
For the best advice, please consult our Events Team,
who will do all the hard work for you.
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Turn your evening food selection into a street feast by
adding our very own ice cream cart for an additional
£5 per person. A range of Jude's ice cream flavours,
sauces and add-your-own toppings are all included.
Add a bubbles or beer drum (see page 13) and we'll
provide sweet or salted popcorn free of charge –
who doesn't like free popcorn!
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EVENING FOOD MENU
Please select one of the following evening food options A - L:

A. Wood-fired pizza
£15 per person
(minimum 80 guests)

Cooked over wood charcoal in our unique, custom-built pizza ovens, what could
be better than a slice of authentic Italian-style pizza? Our chefs make the bread
dough, roll it out by hand and combine it with a variety of your favourite toppings.
Choose two from the following four options ahead of your evening; alternatively
ask us for more ideas:
Spinach, goats’ cheese with toasted pine nuts and basil pesto
Spiced pepperoni and chorizo with mozzarella and roast garlic
Ham and mushroom with grilled peppers, Kalamata olives and rocket
Grilled artichokes, sun-blushed tomato and piquillo peppers

B. American barbecue
£18 per person
(minimum 80 guests)

Marinated, smoked and slow-cooked for that intense and juicy flavour. Carved
straight from the barbecue to order, into flat breads and wraps. Includes all of the
following options:
Smoked barbecue brisket
Slow-braised pork shoulder
Served with classic coleslaw, Asian slaw, sliced gherkins, French’s mustard,
mayonnaise, barbecue sauce and pickled chillies
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C. Firepit barbecue
£17 per person
(minimum 80 guests)

Cooked and served straight from the charcoal barbecue. Includes all of the
following options:
Grilled chicken kebabs with salsa verde
Beef burgers
Selection of sausages
All served in warm rolls with choice of mustards, pickles and mayonnaise

D. Evening buffet
£19 per person
(minimum 50 guests)

Includes all of the following options:
Cheese board
Charcuterie board
Chicken goujons with garlic mayonnaise
Greek salad, vine plum tomatoes, red onions, cucumber, olives and marinated feta
Salad of couscous and roasted Mediterranean vegetables
Wild rocket and Parmesan
Selection of crusty rolls and crackers with butter
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E. Wok food

£16 per person
(minimum 80 guests)

F. Chef stations

£17 per person
(minimum 80 guests)

We recreate the vibrant colours, wonderful fragrances and countless memories of
exciting worldwide kerbside dining for your evening guests. Our chefs cook outdoors
in huge pans and woks over street-market-style tripod burners (weather permitting of
course) and then serve indoors or out. Wherever your guests eat, they’ll have a unique
experience and enjoy some stunning flavours. Choose one from the following six dishes
in advance of your night:
Chinese
Spicy fried chicken with green beans and
ginger, crispy coleslaw and citrus dressing

Thai
Lamb and chickpea Thai green curry,
mange tout and coconut cream

Ginger and black bean spiced belly of pork,
stir-fried peppers and soy cooked noodles

Sugar-cured beef with black beans, ginger
and buckwheat noodles

Wok-fried Chinese greens and shiitake
mushrooms with soy braised pork loin
finished with sake

Wok-fried prawns and cured pork belly,
mange tout, baby corn and spring onions
finished with sweet red chilli sauce, lime
and coriander

Perfect for serving indoors around your evening party, with favourite flavours from
around the world, our interactive chef stations bring to your wedding a taste of farflung corners of the globe or, if you prefer, a best-of-British dish that everyone will love.
Choose one of the following stations in advance of your night:
Turkish meze
Chicken kebabs with pickled lemons
and herbs

British
Cumberland sausages, served with buttery
mash and onion gravy

Spiced beef meatballs with tomato sauce

Greek barbecue
Grilled rumps of lamb spiced with smoked
paprika and cayenne pepper, carved into pitta
breads with minted yogurt and pickled chillies

Filo pastry with spinach and feta
Served with flat breads, tzatziki, houmous
and smoked aubergine dips
Indian
Chicken tikka, tarka dhal and pilau rice
Served with naan bread, mango chutney,
onion salad and minted yogurt raita
Mexican
Roast chicken fajitas, served with
guacamole, salsa and soured crème
or
Beef chilli and vegetarian chilli served with
rice, cheese and yogurt
Caribbean jerk
Jerk chicken, rice and peas with a black
bean and red onion salad, mango coleslaw
and pineapple relish

Spanish
Classic paella, slow-cooked chicken
with rice, peppers and saffron finished with
prawns and mussels
Moroccan
Spicy lamb with minted couscous, warm pitta
bread and garlic lime yogurt
USA
New York deli-style salt-beef bagels, stacked
high with French’s mustard and sweet pickled
cucumbers
or
Smoked salmon and cream cheese bagels
with lemon and cracked black pepper
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G. Hot dogs & steak sandwiches
£17 per person
(minimum 80 guests)

H. Light bites

£14 per person (minimum 50 guests)

I. Cheese board
£14 per person
(minimum 50 guests)

Locally sourced sausage rolls and pasties
A selection of cheeses served with granary
bread, biscuits, chutney, grapes, figs and celery

J. Cheese stack
wedding cake

If you would like something a little different,
we can provide you with a cheese stack built
just like a traditional wedding cake

K. Charcuterie board

Sliced cured hams, pastrami, salami, cheesestuffed peppers, sun-blushed tomatoes,
caper berries, mixed breads, olive oil and
balsamic vinegar

£14 per person
(minimum 100 guests)

£14 per person
(minimum 50 guests)

L. Artisan tasting selection
£20 per person
(minimum 100 guests)
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Minute steaks with herby butter in crusty rolls
and jumbo hot dogs in baguettes served with
fried onions and relishes

Includes all of the following options:
2kg wheel of Brie de Meaux filled with sliced
truffles and drizzled with truffle oil and
pickled walnuts
Extra-aged Vacherin Mont d’Or
Whole Cropwell Bishop Stilton, soaked in port
and scoop-served to guests
Hand-carved leg of acorn-fed Ibérico ham
Chicken liver parfait presented in individual
Kilner jars
Selection of artisan breads and dipping oils
Served with shots of chilled white port
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TASTING EVENT
Twice a year, we host a Tasting Event for couples who’ve booked their
wedding.+ Not only will you have the opportunity to sample our food
and wine at the tasting, but you’ll also see your wedding venue in full swing.
Your Tasting Event

You’ll arrive and be greeted with a canapé reception. The atmosphere is always
a convivial one, and you’ll be able to meet and chat with other couples whilst
you enjoy canapés and cocktails. With your appetites suitably whetted, you’ll
be invited into the main event – a delicious three-course meal.
The dining room will be set up for a wedding reception, and you’ll find your seats
at a sociable group table, just like guests at your own wedding. Once seated, you’ll
experience our dining service first-hand whilst we serve you with a selection of
dishes from our food and drink packages.
You’ll be invited to sample some of our wines which we have chosen to
complement the meal. Our experienced, knowledgeable and friendly staff can also
advise you on the best wine pairing for your wedding meal. The Events Team will
be on hand throughout the evening to answer any questions and offer advice.
By the end of the night, you should find yourselves not only inspired but also
buzzing with ideas for your perfect wedding menu.
Sample Menu

Canapés

Lamb kofta, minted yogurt
Soy-cured salmon, pickled ginger and wasabi
Creamed cod brandade, Maris Piper crisp
Grilled sirloin, duck-fat chips and Béarnaise sauce
Pickled mackerel, fennel purée and toasted fennel seed
Roquefort beignet
Shepherd’s pie, creamed and buttered mash
Seared scallop and seabass, crisp pancetta, black pudding, pea velouté, morels and sorrel

Starters

Confit duck, garlic and parsley, spiced cauliflower purée and pickled radish
Mushroom à la Grecque, pickled fennel, herb cream and focaccia crouton (V)
Main courses

Grilled loin of English pork, ravioli of confit belly with vanilla spiced apple, celeriac purée and
roast shallot
Roast fillet of beef, slow-braised smoked brisket, spiced sausage, liver and shallots, creamed savoy
cabbage, salsa verde and shallot reduction
Saffron polenta, herb gnocchi, grilled ratatouille of baby vegetables, black olive tapenade,
Cabernet Sauvignon vinaigrette (V)

Desserts

Almond and griotte cherry Bakewell tart
Iced raspberry and vanilla mousse with raspberry popcorn
Dark chocolate fudge cake with a brown butter toffee cookie

(V) vegetarian
+

Spaces at group tasting events are limited and will be determined by when you confirm your booking; therefore it is not always
possible to provide this service. Places at a complimentary tasting event will only be provided for the wedding couple.
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IMPORTANT NOTES
BEFORE YOU BOOK
1. O
 ur terms and conditions include important information relating to your booking including charges should
you choose to cancel your booking. A copy of the terms and conditions can be found on our website at this
address: www.venue-catering.co.uk/privacy-and-cookie-policy.pdf and are also available on request.
2. T
 o confirm your catering booking a deposit of £1,500+VAT (£1,800 in total) must be paid, via BACS only,
within 7 days of receipt of instruction. A further interim payment of £1,500+VAT (£1,800 in total) via BACS
only, will be due at either:
9 months before the wedding – where your wedding date is more than 12 months from booking
confirmation
Or
The mid-point between booking confirmation and the wedding date – where your wedding date is less than
12 months from when you confirm the booking.
3. All catering is provided in-house and it is not possible to bring in any food or drink to the venue (with the
exception of traditional wedding cakes). This includes cheese stacks and alcohol-based favours, which must
be purchased from us.
4. Food and drink prices in the menus do not include VAT.
5. F ood and drink package prices are based on a minimum charge of 50 full-paying adult guests. Guest
numbers under 50 will be charged at an increased per person rate equivalent to the minimum charge.
6. P rices vary depending on the time of year and include additional charges on certain days over Christmas
and New Year.
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7. A
 dditional wines and bar tariffs are charged at the prevailing rate on the date of your final invoice event
respectively and are subject to change at any point.
8. W
 e will endeavour to cater for any special dietary requirements listed in your confirmation of final details.
However, all our food is prepared in the same kitchen, and we cannot guarantee the absence of certain
food groups or allergens (including nuts and gluten) from any of our food. For a list of the 14 most prominent
allergens known to be included within particular dishes, refer to:
www.venue-catering.co.uk/allergies
9. Additional charges may apply for kosher or halal dishes based on prevailing market rates. Please request 		
specific prices prior to confirming your booking.
We hope you’ve enjoyed reading our menus. If you have any questions, or if you just want to talk things
through, we’re here to help: 020 8916 2146

“Clarity and understanding is incredibly
important. We take the time to make sure
every detail is correct.”

All images courtesy Lee Daniels Photography, Senior Mac Photography, Studio Rouge, Benjamin Stuart Photography, TH-photography, Andrew Gale Photography,
Real Simple Photography, Milk Bottle Photography, Burlison Photography, Megan Wilson, Tony Hart Photo, Paul Willetts Photography, Lydia Stamps Photography,
HBA Photography, Ed Brown Photography, Jinja Bird Photography, Neal James Photography, Doherty Photography Ltd, Green Fig Photography, Sung Blue Photography,
Red Peacock Photography, Tara, Gillen Photography, Daniela K Photography, J S Coates Photography, Andrew Billington Photography, Binky Nixon Photography,
Duncan Cox Photography, Helen King Photography, Mia Hooper Photography, D M Photography, Jackson & Co Photography,Tom Halliday Photography, Lauren Henson
Photography, Catherine Regan Photography, Dearest Love Photography, Noel Hibbert Photography, Jessica Raphael Photography, Justin Bailey Photography,
Chris Seddon Photography, Kayleigh Pope Photography, James Andrew Photography, Andy Gaines Photography, Sarah Salotti Photography, Ilaria Perrucci Photography,
Lawson Photography, Weddings by Nicola and Glen, Michael Hutchings Photography, Storyett Photography, Rafe Abrook Photography, Richard Murgatroyd Photography,
Foden Photography, Leesha Williams Photography, Adam Hillier Photography, Alexis Jaworski Photography, Wow Photography, Ross Hurley Photography, Ginger Snaps
Photography, Clara Blain Photography, Hermoine McCosh Photography, Natalie Chiverton Photography, Jody Sutton Photography, Stuart Harrison Photography
Nicola Streader Photography, Katherine Yiannaki Photography, Nik Carter Photography, Caroline Over Photography, Tara Baker Photography, Livi Edwards Photography,
The Crawleys, Samantha James Photography.

BRIMFUL OF IDEAS

We live and breathe weddings and are in touch with the
latest trends, ideas and styles. Whether you’re looking
for inspiration for your whole day, or just want to add
something extra to make it truly your own, we are here
to help. Most of all, we never lose sight of the fact that
it’s your day – both unique and incredibly special.
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“I thought I had a clear idea of what I
wanted, but it changed during the whole
planning process. The team were great at
sharing ideas of what other people had done
at the venue and what we could possibly do.
We also found their knowledge of new
wedding trends and ideas really inspiring.”

IT’S ALL IN THE DETAIL
When your big exciting day arrives – after months of
planning and anticipation – our team members and
managers ensure that everything is taken care of: not just
the big things but the finer details that mean so much
and help to make your day unique. As a result, you can
relax and fully immerse yourself in the dream you’ve had
in mind, knowing that a team of people are on hand to
ensure it’s picture-perfect.

“Being the perfectionist that I am, I was totally prepared
for something not to be 100% right, but how totally
wrong could I have been.
My wedding day with you guys was more than any
dream a young girl could have had.
I cannot thank you all enough for making it
the BEST day EVER!”
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SERVICE WITH MORE
THAN JUST A SMILE
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On your special day, you and your guests should be
thinking about only one thing – having a fabulous,
fun time. All of our staff are professionally trained to
ensure that the service you receive achieves this end.
We understand the importance of a friendly smile, of
being truly attentive and accommodating, and of using
intuition and empathy to ensure every single one of your
guests enjoys their day to the full.

“Our guests are still talking about the day to date; they too loved
the venue, the quality of the food and the excellence of every one
of the staff on that day. You really did wow us all.”

Morden Hall, 21 Morden Hall Road, London SM4 5JD
020 8543 5552

team@mordenhallcatering.co.uk

Wedding catering and event management at Morden Hall is provided by Venue Catering and Events Limited
VAT No: 564 0987 14

Registration No: 05134595

