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Your big day

Planning your big day? The day you’ve been waiting for and
dreamed about? It needs to be as perfect as possible  but it doesn’t

need to be stressful.  

We will take a lot of the strain so that you can completely enjoy your day
with your loved ones. 

Unlike many catering companies we don’t like to use set menus as we
believe your wedding day should be unique to you. We will work

closely with you and make sure we listen to your ideas and choices for a
tailor-made, memorable wedding.   

Whether it’s a more casual, more unusual style with street food stations
or a fine dining 5 course sit down, for us there’s no limit to your catering.

You’re in safe hands with some of the best chefs in
the area who have many years of experience working in top wedding

establishments around the country.  

To make your guests feel comfortable and relaxed, our friendly team will
always meet your guests with a great smile and do the upmost to ensure

you have the best day you can. 

For ideas and to give
you food for thought, we’ve created our weddings brochure



Canape reception 
6 canapes - £21 
8 canapes - £26 

Main courses 
2 courses - £35.50 
3 courses - £45.50 
4 canapes - 2 courses - £45.50 
4 canapes - 3 courses - £53.50 
2 course sharing table - £29.50 

Children's menu 
£12.00 for three courses
£10.00 for two courses
£8.00 for main course

Prices are subject to VAT.

There’s so much to pay for and organise for your dream day. The
last thing you need to worry about is the bill you'll be

paying for your food.  

We will liaise with you throughout your planning to
ensure you get the best for your budget. 

We have created a clear and honest
price list so that you know exactly what you’ll be paying for, so you

can realistically make your choices without any nasty surprises.

Pricing guide 



Wedding Cocktails.
Our cocktails are the perfect way to celebrate your big day,

Choose a signature cocktail that compliments your style &
one mocktail for your tee-total friends and your younger guests.
£6.95 per person. Our mixologist will guide you through the menu.

TIME TO TOAST 
"And so together they built a life they loved"

When it’s time to toast we have a great selection of
drinks to choose from...
Prosecco - £5.95
Blush Prosecco-£5.00
Champagne - £7.00
Mini cocktail - £5.00

Or you could toast to 'tying the knot' with one of
our alcoholic shots. £3.50

Drinks packages

Bar Trailers 

Our lovingly converted rice trailer is a great accessory to
your wedding day. Depending on your requirements it is
available as a dedicated Gin Bar or can be fully stocked with
spirits, largers, ales and wine. Your guests can pay as they
order or you are able to provide a pre paid tab. Your guests
won't pay for a drink when you offer an open bar. You either
pay a fixed cost per head or run a tab for the duration of the
event.

We will work closely with you to ensure you have a drinks
menu tailored to you and your guests. The price of hiring our
Pickled Pumpkin Bar Trailer is just one standard booking fee
of £150, This will include two staff members for 8 hours
along with all disposable glasses, napkins and straws.
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Hay smoked fillet of beef - oyster mushroom ketchup - pickled mushroom
 Venison patties - cranberry relish - toasted brioche
 Cajun spiced Quail scotch eggs - house chutney - micro salad
 Vietnamese pork belly- spiced crackling - apple gel
 Crispy chicken skin - chicken liver mousse 
 Little beef burgers - smoked bacon - Frenchies burger sauce
 Little smoked chicken caesar - quails egg - pancetta

 Citrus-cured sea bass blinis - Ossetia caviar - crème fraiche
 Smoked salmon & horseradish - rye bread - marinated beetroot
 Smoked haddock and applewood cheddar croquettes - pea puree
 Little prawn cocktails
 Gin cured salmon - dill emulsion - tonic gel
 Mini fish & chips - minted pea puree - tartar 
Chickpea and lentil dahl spring rolls -mango gel - micro Asian salad (v)
Pea arancini - goats cheese mousse - sweet red onion (v)
Whipped avocado  - toasted sourdough - chilli & lime (v)

Canapes 

Canapes & little drinks 
Miniature burger - small fries ~ little Peroni
Pulled beef tacos - lime - mini Margaritas
Citrus cured salmon - citrus gel - mini Mojito 



Citrus cured salmon - dill emulsion - pickled radish & cucumber - sourdough
Chicken liver mousse - granny smith apple - fig - pistachio - crispy skin
Ham hock terrine - black pudding quail egg - spiced apple 
Scallops - pea - pearl barley risotto - pancetta +£2.50
Coronation chicken terrine - apricot puree - mini naan - Bombay mix 
Chicken liver pate - caramelised onion jam - toasted brioche
Scallops - curried parsnip - pomegranate - coriander +£2
Corned beef brisket terrine - tarragon mayonnaise - pickles & sourdough
Smoked chicken Caesar salad - quail egg - parmesan crisps
Classic prawn cocktail - avocado mousse - sourdough 
Satay chicken thigh skewers - peanut sauce - pickles & coriander 
Smoked & pressed ham hock - homemade piccalilli - parsley oil - toasted
brioche
Lobster bon bons - charred lime mayonnaise  - avocado - dill oil 
Smoked haddock veloute - crab & apple - cheddar & chilli doughnuts
Soup de jour - Crusty breads (v)
Mushroom parfait - pickled wild mushrooms - cranberries  - vegan brioche (v)
Tikka roasted cauliflower - curried lentil dahl - little naan (ve)
Marinated beetroot - goats curd - pine nuts - goats cheese snow (v)
Pulled BBQ jackfruit tacos - pickled pink onion - homemade salsa - vegan
cheese (ve)
Heritage tomato & mozzarella salad - basil oil - spiced gazpacho (v)
Red pepper and squash arancini - red pepper dressing - picked shoots (v)

Starters



Gin cured salmon - tonic gel - pickled lemon & cucumber
Heritage tomatoes - basil oil - olive crumb - goats cheese (v)
Smoked chicken caesar - sourdough - quails egg 
Smoked duck breast - chicory - pinenut & watercress salad - orange oil
Spiced squash -  curried hummus - pickled onion (v)
Garlic & chilli king prawns - courgette noodles - cured tomato 

Wild mushroom risotto - tarragon oil - creme fraiche (v)
Cauliflower cheese (v)
Twelve hour braised oxtail - salt baked parsnip - smoked bacon dumplings
Mac 'n' cheese - charred leek - smoked ham hock - bacon crumb
Twenty four hour brisket - sweet onion - horseradish potato mousse
Smoked jerk chicken - sweet potato - chickpea - coriander bara roti
Welsh lamb cawl 
Little steak pie - creme fraiche potato - pea puree
Tomato arancini with basil mayonnaise (V)
Curried monkfish with lentil dhal and mint yoghurt 

StartersBowl food  
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The main event 

Corn fed Usk valley chicken breast - rosti potato - heritage carrots - chicken jus 
Roast chicken breast - little thigh kiev - chicken fat fondant - roasted leeks - tarragon jus 
Trio of locally sourced sausages - creamed chive potatoes - British peas - sticky onion & pork jus 
Homemade steak, mushroom & suet pudding - champ potatoes - smoked bacon & creamed cabbage
Lamb rump - dauphinoise potatoes - fine beans - cherry jus 
Braised beef brisket - shallot textures - smoked pomme puree - oxtail bon bon - wild mushrooms - beef jus
Butter bean and courgette stew with salsa verde and toasted seeds (ve)
Fillet of sea bass - saffron arancini - red pepper puree - wild sea vegetables
Lamb shank madras - lentil dahl - little naan - coriander oil 
Lamb rump - smoked cauliflower puree - cauliflower cheese bon bons - toasted pine nuts - goats curd
24 hr pork belly - wild garlic mash -  spiced apple puree - tender stem broccoli - cider jus 
Wild salmon fillet - dill roasted hasselbacks - pea & asparagus - lemon & caper sauce
Wild mushroom arancini - mushroom & thyme cream - wild mushrooms - parmesan crisps (v)
Pressed lamb belly - lamb leg bon bons - fondant potato - mint - pea 
Fillet of beef wellington - dauphinoise potatoes - baby carrots & leeks - red wine jus 
Pistachio stuffed chicken breast - smoked bacon - confit potatoes - salsify - Madeira jus 
Pulled jack fruit chilli - spiced giant cous cous - flatbread - guacamole (ve)
Tomato & basil arancini - baby mozzarella - courgette spaghetti - basil dressing - roasted pepper sauce (v)
Cauliflower steak - curried cauliflower puree - pomegranate & coriander salad - toasted chickpeas & seeds (v)



·        
Traditional mustard glazed sirloin of beef with Yorkshire puddings
 
Garlic and rosemary studded leg of lamb with cauliflower cheese

Harissa roasted lamb shoulder with apricot and chilli couscous

24-hour Moroccan spiced pork belly with braised onions & caramelised apples

Tikka spiced roast corn-fed chicken served with chickpea, coconut & lentil dahl

Roast salmon fillet with prawn & caper butter in a butter bean and courgette cassoulet with charred lime

With one of these 
Duck fat roasted potatoes
Marjoram & sage Hasselback potatoes,
Creme fraiche creamed potatoes 
Spicy braised wild rice 
 Dauphinoise potatoes
Pomme anna 
Beef fat triple cooked chips 

Let's share

And one of these  
 Mixed seasonal vegetable bowl 
Seasonal salad bowl
Smashed pea & feta salad
 Honey roasted carrots, parsnips & onions
 Green beans, pancetta & confit garlic
 Tender stem broccoli, toasted almonds & sage butter



Black forest creme brulee - cherry textures - chocolate soil 
Ruby chocolate brownie- white chocolate ice cream - poached cherries
Bitter chocolate fondant - peanut brittle - guiness ice cream
Summer berry tart - citrus creme patiserrie - berry sorbet 
Popcorn chocolate brownie - honeycomb  - popcorn ice cream
Raspberry posset - brown sugar meringue - lemon candyfloss
Strawberry & Elderflower panna cotta - compressed strawberries - Elderflower sorbet
Smoked chocolate delice - coffee mousse - rum & raisin ice cream  
Blueberry tea panna cotta - thyme macerated fruits - lavender shortbread
Lemon posset - white chocolate soil - citrus italian meringue 
Classic bakewell tart - double cream icecream - almond brittle 
White chocolate panna cotta - raspberry sherbert - raspberry sorbet - basil 
Chocolate delice - brioche doughnut - caramelized banana 
Passion fruit tart - mango curd - coconut ice cream 
Dark chocolate tart - baileys milkshake - coffee marsh mellow - coffee ice cream 
Peanut butter cheesecake - pretzel brittle - fudge ice cream
Classic lemon tart - raspberry sorbet - meringue 
Lemon meringue cheesecake - basil sorbet - lemon macaroon - candied almonds 
Classic creme brulee - all butter shortbread 

Dessert



Starters
Garlic flatbread - mayo 
Crudites with hummus

Mains course 
Mac 'n' Cheese 

Sausage and mashed potato - garden peas - gravy
Chicken selects - skinny fries - baked beans 

Chicken fajitas - pepper pots - cheese pots - dips & fries 

Desserts 
Rolo ice cream sundae 

Fruit and marshmallows kebabs with a chocolate dip
Triple chocolate brownie - chocolate mousse - British strawberries 

All of our adult menu is available as a half portion at half the cost for children
aged 13 or below

Child's menu 



Savoury
Smoked salmon - rocket -  lemon & herb cream cheese sandwich 

Chicken Caesar wrap  
Cajun spiced scotch eggs -  house chutney

Pork, apple & sage sausage roll
Leek & mustard fondue tart 

Sweet 
Little red velvet

Triple chocolate & orange brownie pot
 Macaroon

Passion fruit tart 
Fruit scones,  strawberry jam & British clotted cream

Vegetarian and other dietary requirements available on request when
booking your table.

Savoury
Rare roast beef -  rocket -  truffled bearnaise brioche slider

Falafel  -  mango chutney  -  ice burg - spinach wrap 
Black pudding & apple scotch egg - apple chutney

Chorizo sausage roll
Pea & pancetta  tart 

Sweet 
Little black velvet

White chocolate & raspberry Eton mess 
  Chocolate macaroon

Dark chocolate & Cointreau tart 
Chocolate & pecan scones,  Nutella & Orange cream 

Vegetarian and other dietary requirements available on request when
booking your table.

Afternoon Tea 

£18.50 per guest   £23.50per guest  

What better way to have an afternoon tea than with a glass of 
Pint of Peroni - £5.00 per guest 

Glass of chio prosecco & strawberries - £5.25 per guest 
Whitley neil gin & fever tree tonic - £5.50 per guest 

Monkey 47 & fever tree tonic - £6.00 per guest 
Please speak to us upon booking for our champagne offerings.



Grazing tables

                
1 Metre       £400
1.5 Metres £520
2 Metres    £750
3 metres    £1050
4 metres    £1370
5 metres    £1525

Little blueberry & lemon muffins
Greek yoghurt & seasonal berry slices
Avocado & feta smash bagel
 Smoked salmon and herb cream cheese bagel
Pastrami & Gouda croissant
Yoghurt granola pots with mango & passionfruit & seeds 
Overnight blackberry & apple oats
Fresh melons & seasonal compote
Berries n cherries
Pain au chocolat
Selection of flavoured danish pastries 
Artisan breads, hams and Cheeses

Selection of fine local Cheeses
Local air dried meats & pickles
Marinated olives & sun-kissed tomatoes 
Chicken liver mousse
House pork pies
Pork & apple Scotch eggs
Little steak & ale pies
Seasonal fruit and veg
Selection of flavoured falafels
Nuts & crisps
Freshly baked breads & flavoured soughdough sticks
 Gourmet crackers & homemade chutneys

Peanut butter cheesecake pots
Belgian waffles, doughnuts & Nutella
Triple chocolate brownies  
White chocolate rocky road
Baileys & dark chocolate tarts
Mango & passion fruit tarts
Raspberry & white chocolate pavlovas
Berries n Cherries 
Fresh fruit 
Macaroons 
Honeycomb 
Chocolate pretzels & golden berries

sweet graze Brunchin' graze

Pickled graze
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OUR WOOD FIRE
PIZZA OVEN

Select three flavours from our delicious selection.
£12.95 p p

All of our pizzas are freshly made on the day and are rolled out by hand.
Margherita

Sweet tomato base, basil, olive oil, buffalo mozzarella
Meat Fusion

Grilled chicken, bacon, pepperoni, spinach, mozzarella
The Allotment

Roasted vegetables, caramelised onion, feta, spinach
Peri Peri

 Peri Peri chicken, mozzarella, sweet roasted  peppers
BBQ'd

Pulled pork,  smoked cheddar, posh BBQ sauce, caramelised onions, mozzarella.
Lamb Kofte

Spiced minced lamb, mozzarella, Greek yoghurt, hummus, pomegranate
Zucchini

Mozzarella, brie, courgette ribbons, caramelised onion chutney.
The BIG Vegan

Tomato sauce, olive oil, garlic, basil, oregano, portobello mushrooms, olives and falafel.
Chilli Bee

Chilli oil, chilli flakes, chorizo, sweet roasted onion and rocket
Hogfather

Pulled pork, jalapenoes, mixed cheddar, mozzarella, sweet onions and posh BBQ sauce. 
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HOG ROAST

Freshly carved Usk valley pork, crispy crackling, proper stuffing, brioche
buns and home made spiced apple jam,

Cajun spiced skinny fries cone - Fresh garden salad 

A succulent Hog Roast for your special day would be for a minimum of 60
guests.

£15.00 per guest 

we can also upgrade you to a Moroccan spiced lamb roast 
Roasted mediterranean vegetables - new potato rostis - minted yoghurt

Greek salad  - toasted pittas 
£16.95 per guest 

why not add extras?

Chilli & lime corn 
Beef fat roasties 
Seasonal slaw 

Triple cooked beef fat chips
Caesar salad 

Israeli cous cous salad Pomegranate - sweet chilli & mediterranean vegetables

£4.00 per guest for two sides.
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6oz prime beef burger
Cumberland rings
Tandoori chicken & pineapple skewers
Mojito chicken thighs
King prawn skewer dill & jalapeno chimichurri
Low n slow braised lamb shoulder
Cajun marinated welsh 6oz rump steak
Soy glazed pork belly & spiced crackling
Halloumi & BBQ med veg pittas
Pulled BBQ jack fruit burgers 
Spiced tofu & pepper skewers
Tandoori roasted cauliflower & pickled red onion
skewers
Moving mountains 'beef' burgers - vegan cheese

Please choose one option 
Low n slow BBQ pulled pork
Beef Brisket burnt ends
Mac ‘n’ cheese balls 
Charred corn – chilli butter
Garlic & sage roasted potatoes

Please choose one 
Smoked bacon & chive potato salad - cajun mayonnaise
Orzo salad - feta - basil oil - leaves - walnut pesto
Greek salad - toasted pitta breads
Caesar salad - Crispy pancetta - iceberg - parmesan - boiled eggs
Baby bocconcini & heritage tomato salad - fresh basil - vanilla balsamic
dressing
Israeli couscous salad Pomegranate - sweet chilli & mediterranean
vegetables

BBQ menu  

Please choose two meat options and one vegetarian 

Add the perfect touch by adding a rustic wheel barrel of bottled beer to your
BBQ for £4 per guest.

Our BBQ option uses locally sourced meats within a ten mile
radius from the award winning butcher Douglas Willis.

You can create your own perfect BBQ by selecting the options
below, if there's nothing that takes your fancy, please let us know

and we can create your very own bespoke menu,

£16.95 per guest 



STREET FOOD STATIONS
If you are looking for something a little different, why not choose one of our themed,

interactive chef stations.
Ideal for serving food indoors with flavours from around the world.

Please pick one of the following options...
£12 per guest

Best of British 
Small individual hand crafted puff pastry pies - 

steak & ale - cheese & onion - chicken & mushroom
All the trimmings yorkshire pudding - Rare roast beef

Welcome to Mexico 
Nacho n taco station 

Pulled pork - house pickles & corn - BBQ
jackfruit - dips

Mexican pulled brisket chilli - spicy rice -
avocado relish 

Inspirational Indian
Tikka Roasted skewers - Saag Aloo - mini naan 

Tandoori Cauliflower - coconut lentil dahl -
poppadoms & dips 

Turkish delight  
Chicken shish kebab - bazlama bread - chilli ketchup 

Adana kebab - over sized sumak flatbread - pickled chillis &
cucumber yoghurt sauce
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Air dried meat and cheese grazing table
£540 - 50 guests £780 - 75 guests £990 - 100 guests
(Caters for the maximum stated number of guests)

Antipasti grazing table (V)
£465 - 50 guests £695 - 75 guests £890 - 100 guests
(Caters for the maximum stated number of guests)

Cheese ‘cake’ tower
£255 – serves 150 – 200 guests
6 tier cheese celebration cake

Prosecco & doughnut wall
£385 – serves 50 quests £500 – serves 75 guests

Extras  

Basically breakfast
sausage & bacon rolls 
£4 per guest 

Midnight feast 
mini fish & chip trays 
£4.50 per guest 

Ice cream cart 
selection of sweets, chocolates & sauces 
£4.50 per guest 

late night fries 
Dirty fries - selection of pulled meats -
cheeses - sauces 
£4 per guest


