
 Dedicated wedding manager 

 Four canapes per person during reception

 Three course s i t  down wedding breakfast

Bread and butter 

Evening food - select ion of sandwiches or cheese table

One wedding menu tast ing for two people

 Al l  crockery,  cut lery

White tablecloths and napkins 

 Professional wait ing staff and chefs

Al l  necessary kitchen equipment

 Table set up & breakdown

Del ivery and col lect ion

A L L  I N C L U S I V E  F O O D  O N L Y
W E D D I N G  C A T E R I N G  P R O P O S A L

What is included

S T A R T I N G  £ 9 5 . 0 0  P E R  P E R S O N  +  V A T
M I N I M U M  O F  1 0 0  G U E S T S   



 Dedicated wedding manager 

Unl imited 1 .5 hours prosecco and soft  dr inks reception

 Four canapes per person during reception

 Three course s i t  down wedding breakfast

Bread and butter 

Evening food - select ion of sandwiches or cheese table

 Paired half  a bott le of wine per person 

Unl imited st i l l  and sparkl ing water throughout the day

Glass of prosecco for toast

One wedding menu tast ing for two people

 Al l  crockery,  cut lery and glassware

White tablecloths and napkins 
 

 Professional wait ing staff and chefs

Al l  necessary kitchen equipment

 Table set up & breakdown

Del ivery and col lect ion

S T A R T I N G  £ 1 3 0 . 0 0  P E R  P E R S O N  +  V A T
M I N I M U M  O F  1 0 0  G U E S T S   

A L L  I N C L U S I V E  W E D D I N G
C A T E R I N G  P R O P O S A L

What is included



Sandwiches and wraps

Cheese table

Six i tem f inger food 

Charcuter ie and cheese grazing boards

Sausage,  bacon,  cheese rol ls

E V E N I N G  F O O D  A N D  E V E N I N G
D R I N K S  P A C K A G E S

S T A R T I N G  £ 1 0 . 0 0  P E R  P E R S O N  +  V A T  
M I N I M U M  O F  1 0 0  G U E S T S  

S T A R T I N G  £ 3 0 . 0 0  P E R  P E R S O N  +  V A T  
M I N I M U M  O F  1 0 0  G U E S T S  

White bar

Sparkl ing wine

White and red wine

Beer

Spir i ts and mixers

2 cocktai ls  

Soft  dr inks 

Bar and f loor staff

U N L I M I T E D  M A X I M U M  5  H O U R  D R I N K S  P A C K A G E

Evening food option

Evening drinks



Salt  baked celer iac,  apple,  hazelnuts ,  vegan parmesan,  black garl ic
butter (vg)

Heritage tomatoes,  ol ive crumble,  foccacia,  pickled red onion,  micro
basi l  (vg)

Wye val ley asparagus,  Elmhirst  cheese,  smoked almonds,  quai l  egg,
truf le mayonnaise (v)

Cornish crab,  crumpet,  pickled cucumber,  crab tui l le

Cured seabream tartar ,  p ickled cucumber,  radish,  br ioche,  buttermilk ,
sorrel

At lant ic Prawns,  baby cucumber,  avocado, Bloody Mary dressing,  rye
croutons

Rose veal tartar ,  cr isp ham, quai l  egg,  sherry vinegar,  rye

Venison carpaccio,  wi ld mushroom ketchup,  cr isp shal lot ,  aged
parmesan,  truff le oi l

S A M P L E  M E N U  
T H R E E  C O U R S E  M E A L

Starter



Roasted butternut squash,  pearl  onions,  pea puree,  black garl ic (vg)

Seared caul i f lower,  asparagus,  carrot puree,  cr ispy shal lot ,  romesco
sauce (vg)

Stuffed aubergine,  wood f ired peppers,  spinach,  aged feta,  pumpkin
seeds,  salsa verde (v)

Steelhead seatrout ,  asparagus,  Jersey Royals ,  lovage pesto

Chargri l led swordfish,  courgette,  shal lot ,  wi ld garl ic salsa verde

Pan fr ied seabream, broccol i  textures,  gnocchi ,  oyster mayonnaise

Free range chicken breast ,  peas and broad beans,  wi ld mushrooms,
pearl  onion,  fondant potato,  tarragon

sauce

Confit  pork bel ly ,  quince puree,  mushrooms, Jerusalem art ichoke,
hazelnuts

 
Salt  Marsh lamb rump, aubergine,  h ispi  cabbage,  sweet potato,  black

garl ic

Grass-fed beef rump, her itage carrot ,  charred spring onion,  romesco
sauce,  cr isp shal lot

Main

S A M P L E  M E N U  
T H R E E  C O U R S E  M E A L



Roasted peach,  coconut yoghurt ,  strawberry coul is ,  granola (vg)

Caramel ised apple tart ,  creme anglaise,  pistachio (vg)

Lemon curd,  I tal ian meringue,  coconut

Banana parfait ,  salted caramel ,  peanut

Mascarpone mousse,  chocolate,  coffee,  pistachio

Chocolate cremuex,  marmalade,  hazelnuts ,  coffee

Vani l la cheesecake,  poached rhubarb,  mi lk crumble

Pineapple tart ,  coconut crumble,  rum and rais in ice cream

Pimm's jel ly ,  seasonal fruit ,  Chanti l ly cream, mint syrup,  tu i l le biscuit

Dessert

S A M P L E  M E N U  
T H R E E  C O U R S E  M E A L


