
WHITE 
WEDDINGS 





Marco Pierre White restaurants are all about the experience, the 
buzz, the atmosphere and enjoying the company of friends on your 

special occasion.  

Our philosophy is to provide the perfect wedding with the ultimate 
in versatility and with impeccable attention to detail, leaving you 
free to relax and enjoy your special day in complete confidence. 
Our imaginative approach ensures that every occasion is truly 

distinctive. 

We have a variety of options, from drinks on arrival, menu selection 
and wines with the assistance and guidance of your wedding co-

ordinator and chef. Every wedding at our venue is a unique bespoke 
event to make your day, special to you. 

 



COMPLIMENTARY 

A Red carpet welcome for your guests. 

Unique and exclusive use of Marco Pierre White Restaurant. ** 

Evening function space for the Party 

 Cake stand and knife 

Beautiful landscaped gardens 

Ample car parking 

 Junior suite overnight Stay for the Bride and Groom** 

Discounted accommodation rates for guests** 

 

** subject to minimum numbers of 40 guests.   

 



Freshly Brewed Tea, Coffee with fresh orange juice, served with shortbread, macaroons & 
Brownies      
 
Prosecco      
Veuve Clicquot      
Glass of Wine selected by Marco   
Classic Bellini      
Mojito       
Cosmopolitan      
 
Marco Pierre White also offers a wide selection of Gin. MPW  can provide a Gin reception 
which can be discussed and developed with  your wedding co-ordinator . 
 

DRINKS RECEPTION  



A canape reception is the perfect way to start your wedding party, a perfect little 
bite of the freshest flavours that will get your guests tastes buds going whilst 

they sip on champagne and cocktails.  
 

We recommend that you create a balance of different textures and 
temperatures as well as a good mix of meat, fish & vegetarian. Your wedding 

organiser will help you with this.   
 

Below are a selection of the canapes we create but it is your special day and if 
you want to create your own with your chef then please feel free to contact the 

team with ideas for them to create a bespoke package for you. 
 

CANAPE RECEPTION 





 
Maxim’s quail egg mantenon, smooth mushroom puree with soft cooked quail egg topped 

with hollandaise sauce served in a pastry cup (v) 
Devils on horseback 

Truffle and wild mushroom arancini with a truffle mayonnaise (v) 
Miniature home made scotch eggs with soft cooked quail egg 

Soy glazed chicken with a satay dip 
Tempura of calamari with chilli and spring onion served with a lemon mayonnaise 

12-hour slow braised pork belly “Marco Polo” with apple puree and crackling  
The Governors cod goujons with tartare sauce  

Piccolo tomato and goats cheese bon bon with parmesan and chives 
 
 

HOT CANAPES 



Smoked salmon, Cream Cheese and traditional garnishes served on wholemeal 
Salt roasted beetroot with goats cheese and candied walnuts served on crisp sour dough 

Prawn and avocado blinis with pickled red chilli and young coriander 
Crab mayonnaise served with traditional garnishes on melba toast shards 

Tandoor spiced butter chicken served on a mini poppadum with mint raita and young 
coriander 

Potted salmon terrine with lemon mayonnaise 
Soft cooked quail eggs with celery salt and a hollandaise dip 

Roast chicken Caesar salad served on crisp sour dough 
Traditional Spanish tortilla with smoked red pepper 

Beef carpaccio with rocket, parmesan shavings, truffle and aged balsamic 
Vietnamese spring roll with a chilli, soy and carrot dipping sauce 

 

COLD CANAPES 





With the assistance of your wedding co-ordinator and your chef we will create 
the perfect menu for you & your guests. Listed below are a selection of starters, 

main courses and desserts. You can choose from the below or speak with the 
team and create your perfect meal. We would require your chosen dishes 2 
weeks before your wedding day, so the team can organise your perfect day.  

 
 

For parties over 25 we would require a set 3 course menu. 

THE MAIN EVENT 



Cocktail of lobster with soft herbs sauce Marie Rose, brown bread and butter                                                                       
Salt Roasted Beetroot Salad with goats cheese & walnut dressing (v)  

Vinaigrette of leeks and langoustines with caviar                                             
Beef tea rich beef consommé with truffle and buttery puff pastry                                                      

Smoked haddock fishcake sauce tartare, fresh lemon & wilted spinach                                                                              
Finest Quality Smoked Salmon brown bread & butter                                                                 

Leek and potato soup croutons, fresh chives & soft poached hens egg                                                                                                              
Cream of Pumpkin Soup parmesan croutons(v)                                                                                                         

Sea scallop with lemon & cinnamon baked in pastry  

TO START 



Duo of beef, 4oz fillet steak with a slow braised cottage pie, wilted spinach and red 
wine jus 

Grilled Centre Cut Fillet, béarnaise sauce with fresh tarragon                                                                              
Roast Chicken A La Forestiere, Madeira roasting juices                                                                                      

Tronchonette of hake with a cockle & prawn vinaigrette  
Roast rump of lamb with wilted spinach, caramelised onions & red wine jus 

Gnocchi Pomodoro , fricassee of wild mushrooms and fresh herbs(v)                                              
Classic Macaroni Cheese, wild mushrooms, herbs and poached egg (v)                                                           

Honey Roast Pork Belly Marco Polo, roasting juices, apple sauce 
Yew tree’s fish pie with leek and gruyere cheese                                              

 
Please select two vegetables and two potatoes  

Buttered Green Beans, Roasted Root Vegetables, Creamed Cabbage and Pancetta, 
Buttered Garden Peas with Mint, Buttered Carrots 

Triple cooked chips, Fondant Potato, Champ, Dauphinoise, Duck Fat Roasties. 

MAIN COURSE 



Caramelised apple tart tatin with vanilla ice cream  
Classic Dark Chocolate Mousse 

Cambridge Burnt Cream 
The Box Eton Mess 

Sticky toffee Pudding, with Butterscotch Sauce 
Lemon syllabub 

Sherry trifle wally lad 

TO FINISH 





We want the end of your day to be as special as the start. 
 

We can create the perfect evening food to match your personal taste, please speak 
with our Co-ordinator and Chef to create your perfect late night feast. 

 
 
 

EVENING TIME 



Please contact our Events Team via events@parkavenuehotel.co.uk , 02890 656520 to 
arrange an appointment to view our stunning restaurant and discuss your individual 

requirements. 
 
 
 

Contact Us 

mailto:events@parkavenuehotel.co.uk



