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Our dedicated team at  Wonderful Life Catering understands that it can be a daunting task to organise a
wake or celebration of a life event, we are here to help you honor the memory and life of your loved one.
 
We work with you all the way to make planning your celebration of life event a simple task. If necessary,
we are more than happy to with you and your funeral directors so we can give you back precious time to
send with your family. 

We have helped 300 families celebrate the life of a loved one with our thoughtful and respectful range
of services, designed to help create a truly memorable event.  Our Wonderful Life Recipe helps us create
a one-off recipe and bake based on a questionnaire about your loved one's life and your celebration
bake is served at the wake. 

 It has brought joy to many, the trigger of near-forgotten memories, funny stories, or shared moments in
time.  The recipe is given to your family so they can make it whenever they want. Free Hire  Service can
save you up to 600 pounds in hire charges. We keep an extensive stock so you can borrow it for the day
and we only charge just over a pound per guest to cover collection and washing,

We will always go the extra mile or four for our clients and this is delivered by a highly skilled team who
are driven by our social purpose,  have a passion for the service we provide, the experiences we create,
the food we serve, and it's this unwavering dedication has helped us become the purpose driven caterer
of the year and he highest rated  service provider on bark and most loved recommended specialist
caterers in London 

Our dedicated team has been hired not only for their skills but for their social awareness and emotional
intelligence for all our catered events we provide the service staff and includes quality crockery, buffet
display, glassware, tableware, clear down and we even take the rubbish away and it we are in your home
we will leave it spotlessly clean you would never know we were there,   Our food is made using the finest
local, sustainable ingredients prepared by experienced chefs that are passionate about food all our staff
is DBS Checked and we carry 5 million of public liability and professional indemnity insurance giving you
that extra piece of mind.  Please feel free to contact us up to 11 pm 7 days a week if you have any
questions or would like to discuss your requirements. 
Yours

Greg G Wixted

Greg Wixxed 
Founder  & Caretaker 

OUR DEDICATED CELEBRATION OF LIFE EVENT SERVICE 



PURPOSE 
We are the only purpose-driven specialist caterers in the UK to give 15% of our revenue to
help create a hunger-free world.
We monitor our impact so we see each week the difference we make 
We donate cash, food, equipment, and free baking programs to food charities 
We give 15% rebate when we work with charities that hire us in lieiu of donating to another
charity  of us are taking money from one charity to give to another 

PEOPLE 
We care about others and offer freshly baked grants to help those looking to start their
purpose-driven food businesses. 
All our staff a min of 15 per hour to ensure they can afford to put food on their table 
Any member of staff can apply to be the CEO of any of our companies and they will be
given 75% ownership 

PLANET
Ethical Supply Chain: We audit our supply chain and only work with companies that pay
their staff the minimum wage and prioritize diversity, inclusion, and ethical treatment. 
We refuse to work with companies like Coke, uber, Deliveroo, Everi,, yodel 
We are committed to our NET ZERO journey and use Climate Essentials to guide us through
the process. 
We have a zero-waste food policy and offer doggie boxes to our guests to nibble on the
way home. 

W H A T  M A K E S  U S  U N I Q U E  



DELIVERY ONLY AFTERNOON TEA

SANDWICHES & TARTS 
EGG MAYO

CHICKEN SALAD
CREAM CHEESE AND CUCUMBER 

CHEESE AND TOMATO CHUTNEY TART

FRESHLY BAKED SCONES
 SULTANA & PLAIN LEMONADE SCONES

 CLOTTED CREAM & HOME MADE BLACK CHERRY PRESERVE  

AFTERNOON TEA CAKE SELECTION 

RASPBERRY MERINGUE TARTS 

GANACHE-COATED BROWNIES FINISHED WITH GOLD LEAF

VANILLA & HAZELNUT, CARAMEL SHORTBREADS

MACARON SELECTION 

 
16 POUNDS PER PERSON DELIVERY ONLY PLUS DELIVERY CHARGE.

 



THE CAKERY AFTERNOON TEA

SANDWICHES & TARTS 
TARRAGON CHICKEN, GRAPE, ONION & ROCKET

WYKE FARM MATURE CHEDDAR, ICEBERG & TOMATO

EGG & CRESS, CHIVES WITH SALAD CREAM MAYO 

SALMON CUCUMBER AND CREAM CHEESE OPEN SANDWIICH

ASPARAGUS & RICOTTA TART 

FRESHLY BAKED SCONES
BLACK CHERRY & PLAIN 

 CLOTTED CREAM & HOME MADE CHERRY PRESERVE 

CAKES & PATISSERIE
CHOCOLATE BROWNIES 

HELP YOU SELF VICTORIA SPONGE

SUMMER MACARON SELECTION

MINI CUPCAKES 

CHEESECAKE DESSERT POTS 

TEA COFFEE WATER AND COLD DRINKS

24 PER PERSON PLUS VAT  FULLY CATERED
18 PER PERSON POUNDS PLUS DELIVERY CHARGE 



THE DELUXE AFTERNOON TEA

SANDWICHES & TARTS 
CORONATION CHICKEN 

WYKE FARM  MATURE CHEDDAR AND HAM, ICEBERG & TOMATO

EGG & CRESS, CHIVES WITH SALAD CREAM MAYO

SALMON, AND CREAM CHEESE 

PASTRAMI, CHEESE, PICKLE AND SALAD 

MUSHROOM. TRUFFLE & RICOTTA TART 

FRESHLY BAKED SCONES
BLACK CHERRY SCONES 

OUR LEMONADE SCONES PLAIN AND FRUIT 
 CLOTTED CREAM & HOME MADE CHERRY PRESERVE & BLOOD

ORANGE CURD

CAKES & PATISSERIE
MINI BATTENBERG

CHOCOLATE BROWNIES 

HELP YOU SELF VICTORIA SPONGE

MACARON SELECTION

RASPBERRY DUSTED MADELEINES

CARAMEL CUSTARD CREAMS REINVENTED 
TEA COFFEE WATER AND COLD DRINKS

ALLERGENS: WHEAT, EGGS, GELATINE, SULPHITES , SOYA,  MILK, MUSTARD , TREE NUTS ALMONDS

26 PER PERSON PLUS VAT  FULLY CATERED 
19 PER PERSON PLUS DELIVERY 



THE CHAMPAGNE AFTERNOON TEA

SANDWICHES & TARTS 
RARE ROAST BEEF, ICEBERG & HORSERADISH CREAM 

EGG & CRESS WITH OLD-FASHIONED SALAD CREAM MAYO 

SMOKED SALMON CUCUMBER AND CREAM CHEESE 

ROASTED VEGETABLE, HUMMJS, SALAD WRAPS

WYKE FARM MATURE CHEDDAR AND HAM TOMATO CHUTNEY 

ASPARAGUS AND HERB TARTS

FRESHLY BAKED SCONES
CHERRY AND CINNAMON

LEMON LEMONADE SCONES PLAIN 
 CLOTTED CREAM & HOMEMADE BLACK CHERRY CONSERVE 

CAKES & PATISSERIE
LEMON & AND BLUEBERRY MERINGUE TARTS 

MINI BATTENBERG

GANACHE COATED BROWNIES 

MACARON SELECTION

SPICED APPLE AND RUM DRIZZLE CAKE 

RASPBERRY VICTORIA SPONGE

CHAMPAGNE, TEA AND COFFEE -CATERED ONLY
LADY GREY 

AFTERNOON TEA BLEND
COFFEE ON REQUEST 

UNLIMITED HOUSE CHAMPAGNE FOR 2 HOURS 

£48 PER PERSON PLUS VAT  FULLY CATERED INCLUDES STAFF  CROCKERY,
CUTLERY, FOOD, HOT AND COLD DRINKS, 4-HOUR SERVICE TIME INCLUDES

SET UP, SERVICE AND CLEAR DOWN 
MIN 20 GUESTS 



Our Bridgerton Afternoon Tea pays homage to the Regency era and a time of elegant
parties, playboy princes, and high camp, all with a contemporary twist and a large pot
of juicy gossip and scandal.  Inspired by the characters and paying tribute to the
families of Bridgerton and named after Queen Charlotte our chefs and designers have
captured the essence of this hit show and created this truly grand Afternoon Tea with
its over-the-top gold and pastel colours, to the outrageous food display and plush
table settings of pastel pink and gold china. You will be guided through each course
which can be served from the set-designed and styled table by our regency-dressed
white-gloved staff or guests can help themselves to the sumptuous buffet display.

This over-the-top yet elegant afternoon tea is perfect for Garden Parties, or to add
that wow effect to a corporate summer event or for those who want a wedding with
that Instagramable moment or a Hen Party in a country house and for added high
jinks it can be served by our regency drag queens with a range of Bridgerton’s favorite
cocktails and opulent champagne towers.

This grand Afternoon Tea is composed of a selection of finger sandwiches, tarts and
brioche sliders delectable scones, cream and jam, and six signature sweet treats and
finished with our delicious Queen Charlotte regal Truffles and Macaron in hand-
crafted gilt boxes 

BridgeRtoN
Queen Charlotte’s Afternoon Tea

Add a touch of Regency Camp to Any Event 

PRICING based on a min of 20 guests to a MAX OF 100

45OUNDS PP FOR  JUST AFTERNOON TEA ONLY 
55 POUNDS PP INCLUDES A FIZZ TOWER ON ARRIVAL
80 POUNDS INCLUDING A CHAMPAGNE TOWER ON ARRIVAL AND UNLIMITED
COCKTAILS FOR A TOTAL OF 3 HOURS OF SERVICE
 NOT INCLUDED IS VAT, DELIVERY, AND SET UP AND CLEAR AWAY., COST INCLUDE
ALL THE FOOD, SERVICE STAFF AND TIME AND HOT AND COLD DRINKS,
CROCKERY CUTLERY STAGING ANF PROPS, 



Queen Charlotte's Afternoon Tea

F R E S H L Y  B A K E D  S C O N E S

 CITRUS & VANILLA SCONES & RED BERRY FRUIT SCONE

FRUIT CURD & JAM, WHIPPED CLOTTED CREAM 

H O T  D R I N K S
ROYAL AFTERNOON TEA 

LADY GREY 

S A N D W I C H E S  &  T A R T S

BLACK TRUFFLED EGG MAYO

HOT SMOKED BEETROOM SALMON, LEMON AND DILL 

SMOKED DUCK AND BRIE SLIDER 

WYKE FARM MATURE CHEDDAR & TOMOTO CHUTNEY TART

CREAM CHEESE, CUCUMBER, CHIVE & BASIL 

QUEEN CHARLOTTE'S CORONATION PIE

S W E E T  T R E A T S

FEATHERINGTON'S SISTERS STRAWBERRY MERIGUNE TART

QUEEN CHARLOTTES ORANGE MACARON 

LADY WHISTLEDOWN GOLDEN CARAMEL CHOCOLATE TART  

LADY VIOLET BLUEBERRY BUNDT 

THE DUKE LEMON, GIN AND ELDERFLOWER MADELINE'S 

THE BRIDGERTON’S CELEBRATION CAKE 

BridgeRtoN
INSPIRED 

C O C K T A I L S  & C O L D  D R I N K S
WHISTLEDOWN ICE TEA PUNCH 

THE DARING DUKE

FEATHERINGTON'S BLOOD ORANGE MIMOSA

THE DANBURY DELIGHT



 ike our Bridgerton Afternoon Tea pays homage to the Regency era our Bridgerton Ball
Dessert Table is Lush, lavish, and loaded with every dashing and dazzling dessert you can
think of and served with opulent champagne tower as your guests arrive an array of
cocktails even Lady Whistledown would be proud of. This set-designed and styled dessert
table is served by our regency-dressed white-gloved staff who are on hand to talk you
through our Bridgerton-inspired dessert selection which includes
 
Queen Charlotte’s Macaron Tower Selection, Strawberry Meringue Tarts, lady whistle-downs
Caramel and Chocolate Tarts, a selection of Bridgerton Ganache Brownies, Domes of Pistachio
and White Chocolate choux buns, the Duke’s Lemon Gin and Elderflower Madeline's, Truffle
Filled Pastel Filled Kisses, Lemon and Raspberry Cheesecakes, Bridgeton’s Family Celebration
Cakes, Lady Violets Bundt Cake and hand made gilt gift box of Queen Charlottes Truffles for
each guest. 

BridgeRtoN
The Bridgerton Ball Dessert Tatble 

PRICING based on a min of 25 guests to a MAX OF 100

30 POUNDS PP FOR A 1-HOUR SERVICE  INCLUDES A GLASS OF CHAMPAGNE
AND 1 HOUR OF SET-UP TIME, WE NEED 3X2M OF SPACE TO CREATE THE
TABLE AND BACKDROP 
50 POUNDS PP  INCLUDING CHAMPAGNE AND TWO COCKTAILS AND 2 HOURS
OF SERVICE 
DOES NOT INCLUDE VAT, DELIVERY AND STAFF TRAVEL 

WHISTLEDOWN ICE TEA PUNCH 

A fashionable arrangement of exotic hibiscus blossoms with a mélange of citrus tea and gins,
mixed with pineapple a pleasing refreshment to sip while indulging in the latest gossip. 

THE DARING DUKE

A dashing blend of gin, elderflower liqueur, and lemon juice with a cloud of citrus smoke. Sip like a
royal and enjoy this decadent cocktail packed with scandal and remorse

FEATHERINGTON'S BLOOD ORANGE & PASSION MIMOSA

To go with their quest for a suitor, the Featherington sisters require a delightful refreshment in the
form of champagne, blood orange and passionfruit liqueur But will this be enough sustenance to

fill a dance card? One can only speculate. 
HELL HATH NO FURY 

like a woman scorned and that includes Bridgerton family matriarch Violet Bridgerton. This
vodka. lime soda and ginger liqueur fizzy libation is a refreshing summer drink, but when stirred  

or agitated it turns purple Violet, sip sit back, and watch as fury descends on Ton

Like the show these cocktails will be a hit, so much so, that you may be tempted to go in for fourths or fifths. Do
remember to drink in moderation causing yourself some societal embarrassment and before you know it

you'll be the talk of the ton, and not in a good way, especially if voracious gossipmonger Lady Wistledown gets
to hear about it first

cocktail menU



F E E L  F R E E  T O  C O N T A C T  U S  O N

07753930936

020 8323 1113

Hello@awonderfullifecatering.com 
LONDON - BIRMINGHAM - GUILFORD- MANCHESTER  

WHAT’S APP

PHONE

EMAIL 

Q3 2024


