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Weddings with Chef de la Maison

· Are you looking for a Good Quality and Superb Value Caterer?

· Do you want that confidence that you Wedding Day will run smoothly?

· Are you looking for Experience in Wedding Catering?

· Are you looking for that Personal Touch with someone who cares about your Wedding?

· Do you want a Caterer that can provide you with a Personal Service rather than just the food?

If your answer is YES to any of these questions then we are the Caterers for you, with over 12 year’s experience
 in Wedding Catering we have the knowledge, compassion and confidence to ensure your special day runs smoothly and exactly how you want it too.

We offer Great Value Menus and also All Inclusive Packages which are ideal for Marquee Weddings.
Wedding Packages:

All Inclusive Packages include venue setup, linen, crockery and cutlery, service staff, your selected menu and evening catering plus VAT all in one price so all you need to do is let us know the number of guests you have
 and multiply it by the package selected.

Wedding Menus:

All of our Menus include crockery and cutlery and VAT

Outside Bar Hire:
Book one of our Wedding Packages and receive our luxury Outside Bar hire for FREE (terms and conditions apply)Or just £200.00 booking fee if hired separately

Equipment Hire:

Should you need to hire any equipment or linen for your wedding reception we would happily arrange for 
this on your behalf or we can recommend local suppliers that we use on a regular basis. We would be happy       

 to discuss and assist you in any requirements such as sizes and quantities of linen needed.

Room Layup:

Even if you do not book our All Inclusive Packages we can help you set up your venue as this can be very 
tedious and time consuming for you, there is an additional charge for this service but it gives you peace of 
mind that your venue is laid up correctly.

Our Service Promise:

We Pride ourselves on our Personal Service approach; we understand that your wedding day is the most
 important day of your life and we strive to ensure that the day runs smoothly, we make sure we know all the details on all aspects of your day as the caterers are usually the first and one of the last people on site. This 
way we know that on the day we can guide your band, disco, cake suppliers and any other people involved in
 your day to the right places and answer any questions they may have. This gives you peace of mind that there
 is someone on site with the knowledge on how your day should run?
We start with an initial meeting to outline your requirements; this is a no obligation meeting to give you an accurate quotation. Once you book with us you will then have a number of meetings until your wedding day, 
this enables us to build a relationship with you and for us to understand exactly what you want from your day.

You will have a Special Events Manager to deal with your questions and queries and they will be your point
of contact up too and on the day.

Enclosed is a selection of menus we offer for our wedding clients we are very flexible and can adapt and personalise the menus to your personal taste. We are also able to provide additional options for special dietry requirements should they be needed.
We also have a list of approved venues and other services which we use on a regular basis and would be 
happy to recommend and discuss should you require their services for your day.

Please check out our website www.chefdelamaison.co.uk for any special offers or discounts that are available

We want you to rest assured if you book with Chef de la Maison you will get a Quality and a Fantastic
Personal service from start to finish.
Menus:

Why not start your special day with a selection of our Fabulous Canapés? 

Scottish Smoked Salmon Bilini

Mini Prawn Cocktail Blinis 

Sweet Chilli Chicken, Yakatori chicken, Lemongrass and Ginger Chicken Skewers

Mini Smoked Salmon and Cream Cheese Bagels

Chinese Dim Sum

Caramelised Red Onion Crostini with Goats Cheese

Bacon and Brie Garni

Brie and Cranberry Wontons

Cheeseburger Crostini

Vegetarian Indian Selection

Mini Jacket Potatoes with Cheese, Spring Onion and Mayonnaise

Mini Roast Dinners (Roast Chicken with stuffing & cranberry sauce served in a Yorkshire pudding)

Mini Beef and Horseradish Yorkshire Puddings

Tempura Prawns with Sweet Chilli Dip

Premiere Petit Fours Selection

Sultana Scones with Fresh Cream, Jam & Strawberry

Mini Cheese Cakes

Mini Belgium Chocolate cups filled with Flavoured Mousse

Choose any 5 of the above for £4.75 per person, 14 of the above for £11.95 per person
Wedding Breakfast/Sit Down Meal Menu: 

Starter Course ( Choose a starter from the List ) 

Tempura Battered Prawns served with a Sweet Chilli Sauce

Rosette of Smoked Salmon and Prawns served with Lemon and Brown Bread & Butter

Duck and Port Pate served with Melba Toast

Salad of Cherry Tomato, Feta Cheese and Olives served with a Balsamic Dressing

Roasted Pepper and Red Pesto Tartlet

All the above served on a Bed of Mixed Leaves

Soup of the Day

Fan of Melon Served with Raspberry Coulis and Fresh Fruit Garnish

Main Courses ( choose a main course from the list )

Slow Cooked Strips of Beef in a Mushroom, Thyme and Rich Red Wine Sauce.

Breast of Chicken served with a Chasseur Sauce

Breast of Chicken served with a White Wine, Mushroom, Onion and Cream Sauce.

Slow Cooked Lamb Shank with Minted Gravy

Pork and Leek/Lincolnshire Sausages served on a Bed of Creamy Mash with a Rich Onion Gravy

Pork Loin Steak served with a Somerset Cider and Cream Sauce

Fillet of Salmon served with a Fresh Dill Hollandaise and Lemon Garnish

Vegetarian Options

Stuffed Peppers with Spicy Cous Cous and a Hot Tomato Salsa Sauce

Mushroom and Spinach Lasagne

Cherry Tomato, Red onion and Goats Cheese Tartlet

Mushroom Stroganoff with Rice

All main Courses served with New Potatoes and a Selection of Seasonal Vegetables

Dessert Course ( choose a dessert from the list ) 

Profiteroles filled with Fresh Cream and served with Chocolate Sauce

New York style Vanilla Cheesecake

Torte au Citroen

White Chocolate and Raspberry Cheesecake

Dark Chocolate Torte

Apple and Apricot crumble 

All the above served with fresh cream and fresh fruit garnish
Special Diets can be catered for please ask for details.
Prices: (Price includes Crockery and Cutlery, Service Staff and Vat at the current rate)
Three Course - £30.00 per head (Choose one from each course)

Two Courses - £25.00 per head (Choose two Courses)

Main Course Only - £18.00 per head

Tea, Coffee and Mints - £1.00 per head

Linen is £8.50 a cloth hire, Glassware is 20p an item, Venue set up - £11.50 per hour, Oven Hire £130.00 each 

Wedding Packages: (If no evening buffet is required price goes down by £5.00 per person)
Example Set Menu All inclusive Wedding Package 1

Soup of the Day

Bread roll and Butter

xXx

Breast of Chicken in a Chasseur Sauce

Roasted Red Pepper and Pesto Tart (V)

Served with Seasonal Vegetables and Potatoes

xXx

White Chocolate and Raspberry Cheesecake

xXx

Coffee and Mints

The Evening Buffet:

Selection of Kingsmill Sandwiches and Wraps

Assorted Chicken Skewers

Chinese Dim Sum Platter

 
Mini Jacket Potatoes with Cheese, Spring Onion and Mayonnaise

Pizza Puffs
Vegetarian Indian Selection (Spring Rolls, Samosas, Onion Bahjis)

Selection of Crisps and Nibbles

Price £38.00 per person

Includes linen, Crockery, Cutlery, Glasses, Service Staff, Venue Set Up And Vat at the currant rate

Or

Price £45.00

Includes linen, Crockery, Cutlery and Glasses, Service Staff, Venue Set up, Drinks Package 1 and Bar Facilities And Vat at the currant rate

Example Set Menu All inclusive Fork Buffet Wedding Package 2

Starter: Fan of Melon with a Fresh Fruit Coulis and Garnish (Served to the tables)

Main Course: Buffet Table:

Selection of Cold Meats

Whole decorated Salmon

Traditional Farmhouse Platter – Pork Pie, Mini Scotch Eggs, Sausages Rolls, Vegetarian Quiche, Cheddar Puffs

Mixed Leaf Salad

Homemade Coleslaw with Apple and Grapes

Beetroot, sultana and carrot salad

Potato Salad with Red Onion and Fresh chives

Cherry Tomatoes with Fresh Basil

Choice of Continental Rolls and Butter

Selection of Salad Dressings and Pickles

Dessert Buffet Style: Choice of:

Sherry Trifle

Lemon Tart

Chocolate Truffle Torte

All Served with Freshly Whipped Cream

Tea, Coffee and Mints

The Evening Buffet:

Selection of Kingsmill Sandwiches and Wraps

Assorted Chicken Skewers

Chinese Dim Sum Platter

Mini Jacket Potatoes with Cheese, Spring Onion and Mayonnaise

Pizza Puffs

Vegetarian Indian Selection (Spring Rolls, Samosas, Onion Bahjis)

Selection of Crisps and Nibbles

Price £38.00 per person

Includes linen, Crockery, Cutlery, Glasses, Service Staff, Venue Set Up And Vat at the currant rate

Or

Price £45.00 per person
Includes linen, Crockery, Cutlery and Glasses, Service Staff, Venue Set up, Drinks Package 1 and Bar Facilities And Vat at the currant rate
Two Course Set Menu Package 3

Fork Buffet Option: 

Guildhall Honey Roasted Ham/Roast Beef/Sliced Chicken Breast
Asparagus & Cheese Quiche/Mexican Salsa Quiche

Mixed Salad

Home Made Coleslaw

Caribbean Rice Salad

Pasta Salad with Fresh Chives

Potato Salad

Beetroot, carrot and sultana salad

Fresh Bread Selection & Butter Portions

OR Hot Buffet Option: 

Beef strips in a red wine and thyme jus

Chicken a la Crème (chicken breast in a cream sauce with mushrooms, red onion and bacon)

Vegetarian option – Roasted Red Pepper with cous cous

Served with a Selection of Seasonal Vegetables and New Potatoes

Dessert Table: 

Chocolate Fudge Cake

New York style cheesecake

Fresh Fruit Salad

Lemon Tart

Chocolate Profiteroles

Served with Fresh Pouring Cream
Price £18.50 per person Includes Crockery, Cutlery and Vat at the currant rate

Service Staff at £11.80 per hour each including VAT
Set Menu All inclusive Hog Roast Wedding Package 4

Whole Pig, Rolls, Apple Sauce and Stuffing and Relishes

Selection of Gourmet Sausages

Choose a Selection of 8 of the Salads below:

Mixed Salad/ Green Salad

Potato Salad with Mayonnaise and Mint/Potato Salad with Fresh Chives and Mayonnaise/ Whole Cold New Potatoes

Homemade Coleslaw

Mixed Bean Salad

Beetroot, Carrot and Sultana Salad

Caribbean Rice Salad/Mexican Rice Salad

Farmhouse Pickle Selection (Pickled onions, pickle and Piccalilli)

Marinated Pitted Olives/Olives with Feta cheese

Spicy Tomato and Basil Pasta/Pesto and Pine Nut Pasta/ Pasta Salad with Roasted Vegetables

Waldolf Salad

Cherry tomatoes and Mozzarella with Fresh Basil/Feta cheese and Cherry Tomatoes

Mushroom and Garlic CousCous

Selection of Desserts

White Chocolate and Raspberry Cheesecake

Dutch Apple Pie

Profiteroles with Chocolate Sauce

xXx

Coffee and Mints

The Evening Buffet:

Selection of Kingsmill Sandwiches and Wraps

Assorted Chicken Skewers

Chinese Dim Sum Platter

Mini Jacket Potatoes with Cheese, Spring Onion and Mayonnaise

Pizza Puffs

Vegetarian Indian Selection (Spring Rolls, Samosas, Onion Bahjis)

Selection of Crisps and Nibbles

Price £38.00 per person

Includes linen, Crockery, Cutlery, Glasses, Service Staff, Venue Set Up And Vat at the currant rate

Or

Price £45.00

Includes linen, Crockery, Cutlery and Glasses, Service Staff, Venue Set up, Drinks Reception and Bar Facilities And Vat at the currant rate
Set Menu All inclusive BBQ Wedding Package 5

100% Beef burger with Sautéed Onions

Assorted Luxury Sausages with Sautéed Onions

Chicken Kebabs

Assorted Ribs/Lamb Kebabs 

Halumi Cheese and Mixed Pepper Kebabs (Vegetarian)

Sea Bass Steaks.

***

Served with Freshly Baked buns and butter

Mixed Salad

Caribbean Rice Salad

Pasta Salad with Pesto, Pine nuts and Fresh Watercress

Tomato, Mozzarella and Red Onion Salad

Mixed Bean Salad

Potato Salad

Mixed Olives

Dessert Table:
Chocolate Truffle Torte
Baked Vanilla Cheesecake 

Lemon Lush 

xXx

Coffee and Tea Table
The Evening Buffet:

Selection of Kingsmill Sandwiches and Wraps

Assorted Chicken Skewers

Chinese Dim Sum Platter

Mini Jacket Potatoes with Cheese, Spring Onion and Mayonnaise

Pizza Puffs

Vegetarian Indian Selection (Spring Rolls, Samosas, Onion Bahjis)

Selection of Crisps and Nibbles

Price £35.00 per person

Includes linen, Crockery, Cutlery, Glasses, Service Staff, Venue Set Up And Vat at the currant rate

Or

Price £4200

Includes linen, Crockery, Cutlery and Glasses, Service Staff, Venue Set up, Drinks Reception and Bar Facilities And Vat at the currant rate
Wedding Menus: 

Fork Buffets


Cold Fork Buffet 1

Decorated Whole Alaskan Salmon

Sliced Roast Beef with Whole Grain Mustard & Horseradish

Guildhall Ham garnished with Fresh Pineapple

Italian Chicken Skewers with Lime and Coriander

Chicken Yakatori in a Smoked Maple Sauce

Asparagus and Cheddar Quiche

Green Salad

Mexican Rice

 Home made Coleslaw

Roasted Vegetables Pasta Salad

Three Bean Salad in an onion, tomato & garlic dressing

Chunky Potato Salad with Fresh Chives

Pickled Onions, Beetroot & Sweetcorn

Served with French bread and Butter

Cold Fork Buffet 2 

Sliced Turkey with Cranberry Sauce

Guildhall Ham garnished with pineapple

Assorted Chicken Skewers

Smoked Salmon and Prawn Platter

Mini Jacket Potatoes with Cheese, Mayo and Spring Onions

Caribbean Rice

Homemade Coleslaw

Green Salad

Pasta Salad with Pesto, Pine nuts and Fresh spinach

Spicy Cous Cous with Roasted Peppers

Waldorf salad

Selection of Freshly Baked Rolls and Butter

£11.95 per head including VAT

Budget BBQ Menu

Sausages with sautéed onions 

Beef Burgers with sautéed onions

Skewered Chicken/Minted lamb Kebabs 

Selection of fresh bread buns

Coleslaw

Green Salad

Potato salad 

Selection of relishes and sauces

Budget Hog Roast Menu ( Joints of Pork used if small numbers ) 

Hog Roast

Apple Sauce 

Stuffing

Bread Rolls

Selection of relishes and sauces

Coleslaw

Green Salad

Potato Salad

£9.00 per head

All Our Prices include Disposable Plates and Cutlery and a Chef and Vat at the Currant Rate
Hot Buffets: 

Hot Buffet 1

Roast Chicken with Stuffing

Salmon Fillets with lemon and Dill

Vegetarian option – Roasted Red Pepper with CousCous

Hot Buffet 2

Chicken a la Crème (chicken breast in a cream sauce with mushrooms, red onion and bacon)

Beef strips in a red wine and thyme jus

Vegetarian option – Roasted Red Pepper and Red Pesto Tart
Hot buffet 3

Roast pork in a cranberry and apple gravy

Chicken chasseur

Vegetarian option – Stuffed Aubergine with goat’s cheese

All the above served with Seasonal Vegetables and Potatoes

All the above £10.95 per head including crockery and cutlery and VAT

Service Staff charged at £11.00 per hour each

Add Cheese and Biscuits for Additional Course £3.00 per person

Add a dessert for Just £3.50 per person

Add Tea or Coffee with Luxury Petit fours £1.50 per person
Finger Buffets:  All buffets have paper plates and napkins included
Finger Buffet 1 - £6.25

Assorted Meat and Vegetarian Sandwiches, Wraps and Baguettes

Assorted Mini Chicken Kebabs

Vegetarian Pastry Assortment

Assorted Quiche

Picnic Pork Pies

Mini Savoury Eggs

Assorted Crisps

Finger Buffet 2 - £6.50

Assorted Meat and Vegetarian Baguettes, Sandwiches and Wraps

Chicken Skewers

Pizza Parcels

Quiche Lorraine

Mini Pizza
Salmon and Dill Bites

Thai Dim Sum Selection

Tortilla Chips and Dips

Finger Buffet 3 - £7.25

Assorted Sandwiches, Wraps and Baguettes

Assorted Chicken Skewers

Assorted Quiche

Mini Indian Sampler

Mini Pizza
Sausage Rolls

Cheese Board with Celery and Grapes

Kettle Chips and Dips

Finger Buffet 4 - £7.75

Assorted Meat and Vegetarian Sandwiches and Wraps

Minted lamb Koftas

Duck Spring Rolls

Cream Cheese Mousse & Chive Pastries

Mini Jacket Potatoes with Cheese and Spring Onion

Tempura Battered Prawns with a Sweet Chilli Dip

Selection of Crisps and Nibbles

Selection of Mini Cakes

Finger Buffet 5 - £8.25

Assorted Sandwiches

Pork Pie Wedges

Chunky Sausage Rolls

Scotch Eggs

Flavoured/Plain chicken Drumsticks

Cheese board with Celery and Grapes

Mini Sausages in a honey Glaze

Traditional Flapjack/shortbread

Fresh Fruit Basket

Finger Buffet 6 - £8.75

Assorted Sandwiches, Wraps and Baguettes

Chicken Skewers

Pizza Parcels

Bacon and Cheese Straws

Quiche Lorraine

Mini Pizza
Salmon and Dill Bites

Thai Dim Sum Selection

Tortilla Chips and Dips

Mini Muffins and Danishes

Fresh Fruit Basket

Finger Buffet 7 - £9.50

Assorted Sandwiches, Wraps and Baguettes

Assorted Chicken Skewers

Assorted Quiche

Skewered Tempura Prawns with sweet chilli dip

Mini Indian Sampler

Mini Pizza
Mini Cheese Board

Kettle Chips and Dips

Fresh Cream Cakes

Fresh Sliced Seasonal Fruit

Afternoon Tea Menu 1: £7.00

Assorted Sandwiches

Fresh Cream Cakes

Homemade Victoria Sponge

Traditional Shortbread

Assorted Chocolates

Afternoon Tea Menu 2: £7.00

Assorted Sandwiches

Prawn Vol Au Vents

Smoked Salmon Canapés

Assorted Homemade Cake

Fresh Cream scones with jam, cream and strawberries

Assorted Chocolates

Evening Buffet Catering 

Option 1

Assorted Meat, Fish and Vegetarian Sandwiches

Assorted Mini Chicken Kebabs

Sausage Rolls and Mini Savoury Eggs

Vegetarian Indian Assortment

Mexican Salsa Quiche

Selection of Crisps and Nibbles

Option 2

Assorted Meat, Fish and Vegetarian Sandwiches and wraps

Assorted Chicken Skewers

Duck Spring Rolls

Chinese Dim Sum

Vegetable Spring Rolls with a Sweet Chilli Dip

Tortilla Chips and Dips

Option 3

Hot Bacon and Lincolnshire Sausage Baps served with a selection of Sauces

Option 4

Cheese and Pate Platters

A Selection of Cheeses and Pates served with Crusty Bread and Crackers

Accompanied by celery, grapes, cherry tomatoes and a selection of pickles

Option 5

Farmhouse Platter

French Stick with Butter

Rolled Ham and Beef

Pork Pie,Mini Scotch Eggs and Sausage Rolls

Cheese and Fruit Kebabs

Asparagus Quiche

Beetroot and Pickles

Pick from option 1 to 5 at £6.50 per head for your evening catering

Drinks Packages: 
Drinks Package 1 : 
Sparkling Wine or Bucks Fizz on Arrival

1 Glass of Chardonnay or Merlot per person

Sparkling Wine for Toast
£7.50 per head inclusive of VAT

Drinks Package 2: 
Kir Royale or Pimms and Lemonade on Arrival

2 Glasses of Chardonnay or Merlot per person

Sparkling Rose for Toast
£12.50 per head inclusive of VAT

Drinks Package 3:
Champagne with strawberries on arrival

2 Glasses of Pinot Grigio or Cabernet Shiraz per person

Champagne for Toast

£18.50 per head inclusive of VAT
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