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Your day

3. Working closely with you
We aim to work closely with you on all aspects
of the wedding. Menus can be tweaked or
re-designed to fine tune them to your
requirements. We can talk through options
for cutlery, glassware, crockery and linens;
advise on drinks quantities and sourcing;
recommend photographers, bands, DJ’s,
florists, marquees and cake makers

2. Making a booking
Key dates do get booked up quickly and we
may have several enquiries out at once. Once
you have decided that you would like us to
cater for you, we will send out a booking
form and booking invoice to secure the date.

Until we receive both your booking form and
payment your date is not reserved and will
still be available.

1. Our initial proposal
This is just a starting point, based around
your brief. Our aim is to work with you to
create a menu and service that meets your
exact requirements.

Once you have had a chance to look through
the proposal then do come back to us with
any questions.

If we haven’t already had a chance to meet
it would be great to get together and talk
through your booking in more detail

6. Making it happen
On the day we are there to make it happen for
you. From setting up and greeting your guests
with their first drink to making sure that the
whole day runs seamlessly so that you can
relax and enjoy yourselves

However many other meetings and
conversations we have throughout the process,
one of the most important things is the ‘final
meeting’. This generally takes place around
three weeks before your day and is held onsite
so that we can literally walk the course. This
is your opportunity to talk through the day in
it’s entirety and hand everything over so that
you can then relax knowing you have made all
the decisions and ticked all the boxes

5. Final meeting

4. Tasting
Once you are at the stage where you know
what you are looking for from your menu we
would arrange a tasting date for you. We offer
a free tasting for the Bride and Groom. This is
a great opportunity, not only to finalise the
menu, but also talk through all the other
aspects of your day in more detail.

How it works

Tailoring our ideas to meet yours


