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Wedding FAQs  

 

Number of Guests 
 
We have a minimum guest requirement of 120 
 
Canapé Reception  
 
We love canapes, they are so important. Often guests arrive starving, rarely having had time 
for lunch, dashing to make the church on time. A glass of Champagne and some sustenance is 
essential. We know they put everyone in a great mood.  

For a 1.5 hour reception, we recommend a choice of 6-7 different canapés. Prices start form 
£12 per person.  

The Menu  

Prices from £35 for 2 courses and £43 for 3 courses, including 2 side dishes.  

Booking  

If you wish to book your Event with us, we ask you to fill in a booking form, send a deposit 
of £1,000 (incl vat), and sign and return our terms and conditions. 
About 3 weeks before the wedding an invoice for approx. 80% of the final costs minus 
deposit will be sent, including all hire, staffing and any other costs incurred.  

Remaining costs will be sent a couple of weeks after your wedding with any odd outstanding 
costs including removal of rubbish etc and any breakage charges.  

Tastings 

Most clients come to us on recommendation or having attended one of our weddings. For 
those of you who don’t know us and would like extra reassurance we do offer tastings under 
these terms.  

• Monday to Friday lunch times only 
• Not in July and August 
• £300 per couple reduced to £150 if you book with us 
• We will produce a selection of canapes and 2 courses 
• Price includes 2-4 people, and we charge £50 for every extra person 
• Tastings are subject to availability  

In Between Times  

Your dedicated event manager is here to help and support you with any queries about any 
aspect of your day. It is so important to us that once the day arrives you can totally relax.  



feesfood.co.uk 

Site Visit  

We will visit you on site the day before the wedding to run through any last-minute changes 
and to begin setting up the catering tent, check hire and drinks etc. We will have a hold on the 
weather which can play its part, although not a big one! The aim being that on the day you 
know we have a hold on every detail, and you do not need to worry about a thing.  

The staff arrive 3-4 hrs before the reception. This allows plenty of time to lay tables, chill and 
organise drinks needed before, during, and after dinner, clear up and have a team meeting to 
run through the day. Most staff stay until an hour or two after dinner when it is generally at 
its busiest. Once the bar and late food staff are happy, the majority will leave. The rest stay 
until close. There will be a final clear down, the marquee closed up and power turned off 
before they leave.  

Hire  

We will organise the hire of all kit needed for the catering tent as well as all glass, china, 
cutlery, linen, fire extinguishers etc. This will be delivered the day before the event and 
generally be removed after the weekend. Hire is approximately £13 per head plus VAT.  

Chiller Trailer 

£325 plus VAT including delivery and collection, this is essential for the day.  

Details  

Catering tent: This is usually supplied by the marquee company who also typically supply 
tables for seating, coffee, catering tent, cake etc, plus chairs. We will liaise with them about 
power and catering tent size. A site visit is essential in order to understand access, location, 
water supplies etc. Please allow room for us to park at least one van beside the catering tent  

Dietary issues  

All we need is a name and the issue, nothing else. One waitress will make sure these guests 
are looked after. If someone has a very serious issue we would be happy to speak to them 
personally prior to the event.  

Children  

We will treat under 10’s separately to adults. They rarely want to sit for long so do bear this 
in mind. A picnic tea during the reception works well. 
Please can we have a family member, or good friend we can go to as a point of contact if 
needs be, we would never want to bother the bride or groom on the day.  

Wedding Cake 

Starting from £280 for a 2 tier, semi naked cake. 
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The Bar  

There can be some confusion over the bar. We usually run and deal with all aspects of the bar 
from beginning to end. Clients occasionally supply the Champagne, wine, spirits and mixers 
on the bar but usually we can source all of this at a better rate. We also supply Cornish 
sparkling water, non-alcoholic drinks, all the ice, garnishes (lemons/limes etc), local barrels 
of ale and cider. We have a list of cocktails in case you would like to see that.  

We will organise chilling all the drinks, either in tubs with ice or a chiller trailer which we 
will have delivered, filled, padlocked, and plugged into a 13amp plug ready for the weekend. 
If you have a full weekend with Saturday and Sunday celebrations, I strongly recommend 
hiring a trailer through us.  

We typically set up a temporary bar outside for the initial arrival drinks. This can be moved 
around to a good spot depending on the location and weather on the day. This is often a 
trestle table or two, possibly with a tablecloth.  

The bar inside the marquee or venue will then supply all the drinks for during and after 
dinner. The bar staff will stay until the last guest has gone. They will ensure the tent is closed 
up and power turned off before they leave. We can deal with bottle recycling collections. We 
have three beautiful bars with zinc tops, lights, and wooden wine box sides. They are very 
solid and built for purpose. You can use one, two or all three depending on the size of your 
event and space in the marquee. We will deliver and set up in pre planned position.  

 


