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INTRODUCTION

Berwyn has been putting on great parties for 
eight years, with amazing food at the heart of all 
of them.

Starting in London’s Notting Hill, we now have    
kitchens in the Cotswolds and we are just as at 
home cooking for star-studded opening nights 
in the West End as we are cooking our famous 
barbeques under the stars in a Gloucestershire 
field.

Our ethos is simple: inventive, delicious menus     
created with food and drink sourced from the 
best suppliers, locally where possible; pitch per-
fect planning and presentation; and carefully 
selected, professional staff.

Director and Executive Chef Hugo Shuttleworth 
trained at Leith’s School of Food and Wine be-
fore embarking on a career as a private chef in 
France, as a restaurant critic in South America, 
as an  advisor to Peruvian food exporters and as 
the chef on Channel 4’s Richard and Judy Show. 
Berwyn is the outcome of all these travels and 
experiences.

Whether it is canapés and cocktails for 50 at a 
gallery, smoked brisket at a festival for 100 or a 
wedding breakfast in a marquee for 500, Berwyn 
will ensure the most memorable occasions 
imaginable.

01993 40 20 80|events@berwynevents.com 
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SMALL BITES

Canapés are ideal for a drinks party 
but for a more substantial meal add 
some bowls, delicious morsels that can 
be eaten standing but which are a bit 
more filling. For informal occasions the 
sharing dishes are a good idea.  
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Fish
Crayfish, smoked trout and 
chive baby fishcake with 
horseradish cream

Queen scallops in Parma 
ham with pea purée

Crisp whitebait in 
newspaper cones

Crab, tarragon and             
slow-roasted cherry tomato 
tartlets

Salt and pepper baby squid 
with yuzu dipping sauce

Thai fishcakes with lime  
and chilli dipping sauce

Mini Scotch woodcock

Fish and chips on a skewer 
with tartare sauce

Meat
Grilled lemon thyme 
chicken skewers with 
romesco sauce

Rabbit loin and prune 
skewer with smoked bacon 
and who legrain mustard

Mini veal and sage burger 
with micro rocket and fresh 
mayonnaise

Fondant potato with  
slow-cooked brisket of beef

Moroccan chicken and 
almond pastilla

Chorizo and pulled pork 
empanadas

Jerk chicken rolls with 
mango relish

Szechuan lamb spring rolls 

Glazed Cumberland 
sausage with potato and 
mustard mousseline puree 

Mini gruyère cheeseburgers 

Yorkshire pudding with 
braised beef and mustard

Devils on horseback

Scotch quails’ eggs 

Mini shepherd’s pie

Mini toad in the hole with 
caramelised onion

Mini croque monsieur

Vegetarian
Saffron and mozzarella 
risotto arancini 

Spinach and feta triangles 
with sumac and sesame 

Quail’s egg in filo with 
fennel puree and fennel, 
orange zest and cumin salt

Artichoke and wild mush-
room tartlet with truffle oil 

Goat’s cheese and green 
olive tapenade tartlet 

Pea and cauliflower  
samosa with tamarind dip

Welsh rarebit

Bubble and squeak with 
quail’s egg and hollandaise 
sauce

Hot Canapés

“ The canapés were great, our clients were 
all extremely impressed. Thank you so 
much for all your help.”

-Camilla Chipchase, 
Zoffany

5



Meat
Croustade of Ibérico ham 
with Waldorf salad

Carpaccio of beef with 
thyme pesto and parmesan 
cream on Berwyn oatcake

Asparagus in Parma ham 
with tarragon mayonnaise

Smoked chicken and sweet 
pickled red chilli skewer with 
guacamole

Parmesan shortbread with 
bresaola, rosemary, and 
white truffle cream

Roast beef and Yorkshire 
pudding with horseradish

Ham hock terrine with 
mustard and capers on 
sourdough croute

Crostini with rosemary and 
cannellini bean purée and 
prosciutto

Fish
Scallop tartare with lemon, 
chervil and crème fraiche

Smoked salmon mousse 
crostini with capers and 
chervil

Beetroot and gin-cured 
salmon with horseradish and 
chive cream on a herb drop 
scone

Salmon, sea bass, lime and 
chilli ceviche spoons

Seared tuna with wasabi 
cream and red amaranth 
on sushi rice

Vodka gravadlax on rye 
bread with dill mustard

Berwyn taramasalata 
and quail’s egg on crispy 
‘seaweed’ in a filo cup

Tartelette of Caesar Salad 
with Quail Egg & Anchovies

Crayfish cocktail in a 
cucumber cup with lemon 
and chives

Vegetarian
Gazpacho shot 

Pine nut, broad bean, pea 
& mint crostini 

Grilled asparagus, mint &    
parmesan frittata 

Mini Greek salad of Feta, 
black olive, oregano and      
tomato in a cucumber cup 

Pecorino & rosemary        
shortbreads with ricotta & 
slow roast cherry tomato 

Aubergine caponata on    
garlic croustade

Quails’ eggs with toasted 
sesame and celery salt

Caramelised onion, 
tarragon and tomato 
tartlets

Cold Canapés & Sweet Canapés

Sweet Canapés
Mini strawberry and crème pâtissière tarts

Mini lemon meringue tart

Date and ginger cake with wild honey cream and sesame brittle

Double chocolate and walnut brownies with vanilla cream

Individual raspberry Bakewell pudding

Pear and pistachio tartlets with star anise glaze

Chocolate and chestnut truffle cakes

Chocolate pots with hazelnut biscotti

Elderflower and raspberry jellies

Apple crumbles with calvados

Lime and ginger mascarpone cheesecakes
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Fish
Smoked trout and crayfish 
fishcakes with tartare sauce 
and mange tout and pea 
salad

Smoked salmon with new 
potato and baby gem 
salad, crème fraîche and 
dill dressing

Teriyake salmon with black 
sesame soba noodles and 
shredded greens in oyster 
sauce

Maryland crabcakes with 
avocado and lime salad 
and chipotle mayonnaise

Beer-battered cod and 
triple-cooked potato 
wedges with pea purée

Cornish fish pie with saffron 
and bay

Prawn and pea risotto with 
basil oil 

Meat
Chargrilled lemon and 
thyme chicken with sauce 
vierge and roast vegetable 
salad

Green Thai chicken curry 
with lime and coconut rice

Chicken breast in Serrano 
ham with cucumber and 
broad bean salsa verde

Caesar salad with quail egg 
and smoked chicken breast

Veal ‘in bianco’ with risotto 
Milanese and gremolata

Venison and stout pie with 
parsnip crisps

Hot smoked brisket of 
beef with celeriac and 
horseradish rémoulade and 
lamb’s lettuce

Slow-cooked lamb shoulder 
with colcannon, watercress 
and redcurrant sauce

Lamb tagine with herb 
couscous and preserved 
lemon salsa 

Bowls & Sharing Dishes

Sharing Dishes
British cheese platter with walnuts, damson jelly and biscuits

Spanish platter of Iberico ham, manchego with membrillo, picos, roast almonds  
and green olives

Baked camembert with saucisson sec, Bayonne ham, mousse de canard and cornichons

Parma ham, bresaola, and Felino salami, with parmesan, grissini and marinated Italian 
vegetables and olives

Falafel with hummus, marinated beetroot, saffron couscous, Lebanese flatbread,  
smoky aubergine Baba Ghanoush, and black olives

Caponata with grilled artichokes, tomato, mozzarella and basil, ciabatta

Taramasalata, marinated Feta cheese, tzatziki, black olive tapenade and focaccia  
with dipping oils 

Vegetarian
Asparagus, fennel, broad 
bean and pea risotto with 
pea shoots and parmesan

Cracked wheat and mint     
tabbouleh, red sorrel and    
lemon salad, roast beetroot 
and smoked aubergine 
purée

Spinach and ricotta tortellini 
with creamy saffron sauce 
and gremolata

Porcini mushroom tortellini 
with toasted butter and 
crisp sage

Butternut squash risotto with 
sage, rocket and parmesan

Roast parmesan polenta 
with Sicilian aubergine 
caponata

Panzanella salad with roast 
peppers and basil

Gorgonzola, beetroot and 
walnut salad with chicory 
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DINNER PARTIES

We like to push the boat out with our 
dinner parties, using truly special, 
seasonal ingredients. Allow our waiting 
staff and chefs to look after you and 
your guests immaculately. 
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Autumn/Winter

Starters
Spiced Jerusalem artichoke soup with 
chestnut pesto 

Maryland crabcakes with aïoli  

Truffled potatoes ‘Bruno Clement’ 

Partridge terrine with quince chutney  
and oloroso sherry reduction 

Lobster tortellini in its bisque with spinach & 
saffron cream

Smoked loin of Windrush Valley venison with 
beetroot carpaccio and marinated wild 
mushrooms

Main Courses
Roast loin of Upton Downs roe venison with 
cavolo nero, spiced plums and Cumberland 
sauce  

Fillet of Longhorn beef with fondant pota-
toes, red wine sauce and wild mushrooms  

Beef Wellington 

Roast monkfish with fennel purée, roast 
polenta and mussel velouté sauce 

Roast goose with parmesan and sage 
polenta, pancetta and braised leeks 

Osso bucco with risotto Milanese and 
gremolata 

Roast grouse with roast potatoes, gratin  
of brussel sprouts and chestnuts and spiced 
red cabbage 

Puddings
Pear and pistachio tart with star anise glaze 

Plum and walnut tart with crème anglaise  

Baked figs with toasted almonds, honey  
and vanilla cream  

Chocolate tart with raspberry coulis  
and cassis cream 

Seville orange cake with stem ginger  
and clotted cream

Spring/Summer 

Starters
Potted English crayfish with melba toast, 
courgette and mint salad and cucumber 
salad

Lyme Bay crab salad with lemon oil and 
crab beignet

Windrush goat’s cheese tart with fennel 
purée and tomato concasse

Tuna ceviche with chilli, lime and passionfruit

Smoked duck with foie gras and sauternes jelly 

Carpaccio of Cotswold Longhorn beef  
with horseradish cream, aged Parmesan 
and wild rocket 

Main Courses
Roast duck breast with honey and lavender 
glaze, green beans with almonds and 
orange zest, and potato purée 

Fillet of beef with potato rosti, béarnaise 
sauce and grilled purple sprouting 

Roast turbot with saffron cream sauce, 
spinach and sauté potatoes  

Broad bean, pea and fennel risotto with 
courgette flowers and summer flower salad 

Rack of lamb with a herb crust; roast 
courgettes, aubergine and tomato;  
and salsa verde 

Pistachio and feta-stuffed free range 
chicken with roast red pepper sauce  
and saffron Bomba rice

Puddings
Raspberry and almond tart 

Rhubarb pannacotta with poppy seed 
sablé and rose syrup 

Amuses bouches au chocolat 

Strawberry and mascarpone cake with 
lavender ice cream 

Lemon tart with orange flower crème fraîche 

Dinner Parties
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WEDDINGS AND 
LARGE PARTIES

We have been catering at weddings 
all over the country for eight years and 
will organise  every detail for you or just 
the food,  leaving you to relax and  
enjoy the day. 
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Chicken liver parfait with caramelised onion 
marmalade

Grilled scallop with smoked bacon and 
cauliflower purée (+£3)

Layered game terrine with Oloroso and 
baby leaves

Salmorejo

Coquilles St. Jacques with samphire salad 
(+£3)

Oysters with shallot vinegar

Fennel soup with prawn dumpling gyoza

Chilled red pepper gazpacho with crab

Gin-cured gravadlax with celeriac and dill 
mustard

Guinea fowl pastilla with herb salad 

Starters 
Smoked duck breast with peach relish

Smoked chicken with remoulade, Parma 
ham and walnut pesto

Smoked salmon, with kiln roasted salmon 
terrine and pink peppercorns

Smoked pheasant with quince chutney

Smoked venison with pickled vanilla pear

Duck and chestnut terrine with spiced pear 
chutney and watercress

Fig, pecorino and San Daniele ham with 
baby leaves and balsamic honey dressing

Crab salad with sesame prawn toast (+ £1)

Chorizo-stuffed squid in tomato and saffron 
sauce

Parma ham with pea mousse and pea 
shoots

Weddings and Large Parties

“ Berwyn consistently provide a 
high level of  service with delicious 
canapés, beautiful presentation and 
professional staff. We value their 
partnership very highly.”

- Kate Boenigk, 
Proud Galleries
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Meat and Fish
Herb stuffed chicken breasts with rosemary 
roast new potatoes and tarragon cream 
sauce

Grilled butterflied leg of lamb with romesco, 
roast courgette couscous and stuffed 
tomato (+ £2)

Lamb chump with dauphinoise potatoes 
and red wine sauce (+ £2)

Fillet of Longhorn beef with boulangère 
potatoes and green beans in pancetta (+ 
£7)

Wild herb stuffed pork loin with carrot and 
star anise purée and potato rosti

Salmon with watercress sauce, new 
potatoes and petits pois

Rosemary-marinated monkfish in Parma 
ham with Puy lentils and caponata

Beef fillet with oxtail pie, barley and kale 
(+£4)

Pork belly with celeriac purée, purple 
sprouting and fennel jus

Roast sea bass with salsa verde, Jersey 
Royals and pea purée

Honey glazed duck breast with fondant 
potatoes, madeira sauce and balsamic 
glazed carrots

Confit duck with mini cassoulet and savoy 
cabbage

Weddings and Large Parties

Main Courses

Vegetarian
Aubergine and goat’s cheese ‘en croûte’ 
with red pepper and balsamic sauce and 
spinach with pine nuts and garlic

Leek and rainbow chard risotto with broad 
beans, parmesan and mint

Rose harissa-spiced courgette parcels with 
pomegranate molasses and tomato sauce, 
herb bulgur wheat with pistachios and 
grilled sprouting broccoli

Ricotta, lemon and spinach ravioli with fresh 
peas and pea shoots

Individual bubble and squeak with wilted 
spinach, poached Burford brown egg and 
hollandaise sauce

Baked parmesan polenta squares topped 
with roast peppers, baby red sorrell leaves 
and buffalo mozzarella

Sweet potato and goat’s cheese frittata 
with salsa verde

Saffron and mozzarella risotto arancini with 
orange and chilli tomato sauce 

" Thank you so much... The food was top quality and totally delicious. 
The wedding reception ran so smoothly and everyone has commented 
on how much they loved it. "

- Jade Brudenell,  Gloucestershire 
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Weddings and Large Parties

Evening Food
Smoky pulled pork wrap with chipotle 
barbeque sauce and rocket

Berwyn fish finger ciabatta with tartare 
sauce and gem lettuce

Bacon or sausage in a roll with Berwyn 
brown sauce (2 per head)

Soft-shelled crab rolls with chilli salsa and 
mayonnaise (+ £2)

Fish and chips in a cone (+ £1)

Lamb kebabs with hummus, salad and 
tahini in a flatbread wrap

Jerk chicken roll with cucumber salsa and 
lime mayonnaise

Samosa chaat with all the trimmings

Sticky barbeque chicken wings 

Savouries
Devils on horseback

Parmesan custard with anchovy toast

Quail Scotch egg with mustard

Welsh rarebit

Herring roes on toast with lemon

Little leek and cheese tart 

Puddings
Fig and frangipane tarts with cinnamon  
ice cream

Dark chocolate marquise with raspberries 
and white chocolate sauce

Plum, orange and polenta cakes with 
orange flower and honey yoghurt

Dark chocolate pots with hazelnut biscotti

Chocolate and caramel tart with candied 
kumquats

Fruit cake with stilton and Sauternes 
poached pear

Lemon tart with redcurrants and ricotta 
cream

White chocolate cheesecake with 
raspberries and coulis

Rhubarb pannacotta with rose syrup and 
pistachio sablé

Chocolate and clementine Jaffa cake with 
Earl Grey crème anglaise

Date and gooseberry cake with elderflower 
cream

Chocolate and chestnut torte with cider 
brandy cream 

" The food was quite simply delicious 
and made the party swing. I could 
not imagine that Berwyn would 
achieve such a level of  consistency 
for all three courses. It was perfect! 
Thanks again and look forward to 
use you soon. "

- Diana Bathurst,  Bride
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OVER SMOKE 
AND FIRE

Cooking over wood is a passion for 
Berwyn. We love it and we’re constantly 
coming up with new ways of cooking 
– from hot smoking shoulders of pork 
to grilling quail over charcoal on our 
rotisserie. 
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Spit-roasted
Whole lamb roasted on a spit in the 
Argentinian way (minimum 30 guests)

Gloucester Old Spot hog roast with:

 – Berwyn’s special sage and onion stuffing 
and apple sauce

 – Caramelised onion and fennel confit 
and salsa verde

 – Gooseberry relish and Berwyn pickles

Rotisserie
Poussins marinated in rosemary and white 
wine

Whole quails with a pomegranate and 
cumin glaze

Giant skewers of beef rump with chimichurri      
(+ £5)

Venison haunch marinated in junipe  
and thyme

Smoker
Texan slow-smoked brisket of beef

Pulled pork shoulder with smoked chilli 
sauce

Rolled shoulder of lamb

Smoked Pork belly with chorizo stuffing

Smoked Moroccon spiced lamb shoulder

Over fire and smoke

Grill
Berwyn Burger with gruyère and smoked 
bacon

Butterflied legs of lamb with garlic and 
thyme rub and caper and mint sauce(+ £3)

Rib of Cotswold Longhorn beef on the bone 
with horseradish (+ £5)

Cumberland sausage rings with caramelised 
onions

Chicken, chorizo and red pepper skewers

Whole Jerk chickens with Berwyn’s 
cooling pickled cucumber salsa and fresh 
mayonnaise

Grilled salmon steaks with chilli and lime 
butter

Scallop, prawn and monkfish skewers with 
courgette and bay (+£3)

Half a grilled lobster with garlic butter (PoA)

“ We were completely thrilled with the food, and so were the guests, including 
several A- list celebrities. Hugo created a pitch perfect menu that was just the 
right side of  formal, he was very easy to work with and everything happened 
on time."

- Ben Williams, Toledo Productions
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BUFFET 

A great way to feed large numbers 
without the formality of a traditional 
service. Our buffets are gastronomic 
experiences and offer plenty of 
choice to your guests. 
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Buffet

Buffet Main Courses

Hot
Milanese chicken escalopes with sage, 
parma ham and lemon

Spanish meatballs in saffron tomato sauce

Confit duck with cassoulet

Longhorn beef Bourguignon

Coq au vin

Berwyn’s Devon fish pie (+ £3)

Cotswold shepherd’s pie

Venison and Guinness casserole with herb 
dumplings

Hot Scotch eggs (sage and mustard or 
chorizo)

Pulled pork with barbeque sauce and 
pickles

Braised chipotle venison chilli with sour 
cream and nachos

Hot-smoked ‘Buffalo’ chicken wings

Lamb and date tagine

Chicken, lemon and olive tagine

8 hour sesame, soy and honey spare ribs

Moroccan-spiced ‘pulled’ lamb shoulder

Satay chicken skewers with sweet chilli 
sauce

Thai green chicken curry

Aubergine parmigiana V

Roast vegetable ratatouille V

Mozzarella and thyme arancini with tomato 
sauce V

Wild mushroom, chard and ricotta  
lasagne V

Roast parmesan polenta with mozzarella 
and peppers V 

Cold
Berwyn savoury tartlets (mascarpone and 
pea; leek and bacon; chorizo and piquillo 
pepper)

Seeded spinach and feta rolls

Free range Old Spot sausage rolls with 
mustard

Parma ham and Felino salami platter with 
olives and caperberries

Grilled asparagus frittata

Tortilla with roast tomatoes and alioli

Smoked chicken with grilled broccoli and 
mustard dressing

Chilli-marinated prawns with courgette 
ribbons and mint

Honey and clove glazed Cotswold ham with 
Cumberland sauce

Spinach roulade with roast squash, ricotta 
and walnuts

“ We have worked with Berwyn over 
a number of  years,  and they con-
sistently provide delicious food and 
a  high standard of  service.“

- Emma Robson,
The Old Vic Theatre
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Salads
Berwyn vegetable slaw with pumpkin seeds 
and wholegrain mustard

Tomato, mozzarella and basil with fresh olive 
oil

Greek salad with heritage tomatoes

Watercress, rocket and parmesan salad 
with balsamic dressing

Broad bean, radish, cucumber and feta 
salad

Carrot and poppy seed salad with 
rosewater, honey and orange dressing

Courgette, chicory and pea salad with 
lemon dressing

Pea shoots, rocket and dandelion salad

Grilled broccoli, quinoa and red chilli salad 
with lime

Spinach, watercress and pancetta salad 
with mustard dressing

French bean, mange tout and roast cherry 
tomato salad

Watercress, lamb’s lettuce and red chard 
salad with lemon and garlic

New potato, leek and pea salad

Bulghur wheat  with pomegranate seeds, 
mint and parsley

Chickpea, chorizo and flageolet bean salad

Cucumber, orzo pasta, mint and peas

Quinoa and red rice pilaf with pistachios 
and orange flower dressing

Spiced saffron couscous with roast 
Mediterranean vegetables

Barbeque and buffet accompaniments

Hot Vegetables
Dauphinoise potatoes

Individual bubble and squeak

Buttered hot new potatoes

Boulangère potatoes in chicken stock

Roast butternut squash with pomegranate 
dressing

Creamy celeriac purée

Buttery potato purée

Roast sweet potato wedges

Malaysian spiced vegetable rice

Saffron basmati rice

Macaroni cheese with Ogleshield chese

Baked potatoes stuffed with aged cheddar 
and spring onion 
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Barbeque and buffet accompaniments

Puddings
Baked chocolate tart 

White and dark chocolate marquise 

French apple tart

Tarte au citron

Baked vanilla and hazelnut cheesecake

Apricot and croissant bread and butter 
pudding

Almond and orange blossom cake

Banoffee pie

Tiramisu

Tropical fruit salad

Treacle tart

Bakewell tart with fresh raspberries

Glazed strawberry tart with crème patissière

Baked chocolate and orange tart

Apple and cinnamon strudel

Sticky toffee pudding

Passionfruit meringue pie

Pear and frangipane tart

Eton mess roulade

Finger food puddings
Chocolate brownies

Salted caramel éclairs

Lemon drizzle polenta cake

Millionaire’s shortbread

Mini French apple tart

Treacle tartlet

Finger Food
Rosemary and lemon chicken and 
courgette skewers

Mozzarella, tomato and basil skewers

Pulled pork rolls with smoky chilli sauce

Seeded spinach and feta rolls

Berwyn seasonal vegetable tartlets

Bayonne ham and cornichons platter

Tomato and thyme bruschetta

Spanish tortilla with piquillo peppers

Filo parcels of Moroccan spiced chicken

Smoked salmon rolls with fine green beans

King prawn skewers with chorizo

Satay chicken

Butternut squash and cumin fritters with lime       
yoghurt

Hand-raised pork pie with piccalilli

Game pie with Berwyn relish

Sesame seed milk bread rolls:

 – Aged cheddar and Berwyn chutney
 – Windrush goat’s cheese and roast 
vegeta ble with pesto

 – Ham hock with mustard mayonnaise 
and rocket

 – Crayfish cocktail with baby leaves
 – Free range egg and Berwyn mayonnaise 
with cress

 – Rare roast beef and horseradish
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BREAKFAST AND TEA

Our breakfast and teas are ideal for 
conferences or long working days – 
setting up the day with decent food 
and providing a much neglected 
meal when energy is waning in the 
afternoon. 
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Tea
English sandwich selection:

 – Stow-on-the-Wold egg and cress
 – Wiltshire ham and mustard
 – Upton smoked trout and horseradish

Scones with clotted cream and strawberry 
jam

Apricot and pumpkin seed granola slice

Carrot and walnut cake

Oat and stem ginger biscuits

Double chocolate cookies

Orange and almond drizzle cake

Mini chocolate brownies 

Breakfast
Cold
Croissants

Pains au chocolat

Sourdough toast & homemade jam

Berwyn granola or muesli with Chedworth 
yogurt with fruit compote

Raspberry crumble muffin

Banana, Honey and oatmeal muffin

Spinach, goat’s cheese and barley muffin

Iberico ham, tomatoes and olive oil with 
sourdough rolls

Hot
Eggs benedict / royale / Florentine  
(free range Cackleberry farm eggs)

Upton smoked Haddock kedgeree 

Cotswold ham and cheddar omelette

Blueberry pancakes with syrup and greek 
yoghurt

Upton smoked bacon and sausage rolls

Breakfast and Tea
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DRINKS

We are famous for our cocktails and our 
homemade soft drinks. While we never 
charge corkage and can store and chill 
wine for your party, we are also fortunate 
to have a superb wine list and would be 
very happy to advise on wine choices for 
your menu. 
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Drinks

Soft Drinks
Sparkling passionfruit and lime refresher

Cranberry, hibiscus and honey infusion

Peach and elderflower Bellini

Raspberry and blackcurrant squash

Pear, cinnamon and ginger sparkler

Elderflower and orange flower cordial

Ginger, apple and pomegranate juice

Lime, lychee and mint refresher

Cranberry and red grapefruit juice sea 
breeze

Rose lemonade

Cocktails
Apple mojito
Zybrowka Bison Grass vodka, fresh lime, mint, apple 
juice

Berwyn mule
Iced vodka, fresh lime juice, ginger infused syrup, 
apple juice, soda

Apple and elderflower martini
Apple juice, elderflower cordial, gin

Sloe gin fizz
Sloe gin, grenadine, fresh sparkling lemonade

Berwyn Hurricane
Dark rum, passionfruit syrup, lemon juice

Rebujito
Fino sherry, fresh lemonade, soda

Pomegranate julep
Vodka, pomegranate juice, grapefruit juice, 
pomegranate molasses, mint and lime juice

French mule
Cognac, lime juice, Angosturra bitters, ginger beer

Blackcurrant sour
Gin, cassis, lime juice and soda

Champagne fizz
Gin, lemon juice, sugar, Champagne top

Stawberry bellini
Brandy, stawberry purée, Prosecco top 

“ Book a mixologist through Berwyn Events (berwynevents.com)  
to create a Blackcurrant Sour (gin, cassis, lime juice and soda)  
or a Rebujito (Fino sherry, fresh lemonade, soda).”

Charlotte Sinclair
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Pricing
The Costs:
(please note that all costs listed are subject to VAT at 20%)

Food:
Please see below for the costs of the different types of food we can supply. We are 
very happy to quote for bespoke menus if you cannot find exactly what you are 
looking for.

Chefs:
All our events except cold buffets and finger food events require at least one chef 
to prepare the food. The first chef will be a head chef, charged at £35 per hour and 
subsequent sous chefs will be charged at £25 per hour, for a minimum  
of four hours.

Front of house staff:
We can arrange all the staff for your event including barmen, cloakroom staff, 
and waiters. A Front of house manager will supervise the team. Our managers are 
charged at £25 per hour and all other staff at £15.50 per hour.

Kitchens:
For most events we require a kitchen area. This could be your kitchen at home or in 
the office or we are adept at setting up temporary kitchens in unusual spaces! We 
can supply all the necessary equipment and will leave the space immaculate when 
we leave.

Equipment hire:
We supply all the furniture, linen, glassware, cutlery and china that you might need, 
working with a range of suppliers who will deliver and collect the equipment to the 
event or to us. We can also deliver food on melamine platters that are smart but can 
be disposed of afterwards to save on hire costs.

Delivery:
We normally charge £40 each way for delivery unless the event is within about 25 
miles of our kitchen and parking is free.

Drinks:
We do not charge corkage and are happy to chill and serve your drinks for you. If 
you would like us to supply drinks we have a fantastic range of our own soft drinks 
and cocktails as well as a very well-priced wine list (available on a sale or return ba-
sis).
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Small Bites
Canapés:
Choose 5 or 6 canapés as a light graze; 8 
or 9 as a more substantial offering or for a 
longer event; and 11 or 12 as a generous 
feed.

£1.50 each for more than 50 guests

£1.75 each for fewer than 50 guests

Bowls:
Choose 2 to 5 bowls to combine with 
canapés for a substantial meal for eating 
standing.

£5.50 each for more than 50 guests

£6 each for fewer than 50 guests

Shared dishes:
£8 per person for more than 50 guests

£9 per person for fewer than 50 guests

Dinner parties:
Three course dinner party with four canapés 
(including tableware, linen, chef(s) and 
waiting staff)

£80 per person (minimum 12 guests)

Weddings:
These prices are based on 50 guests or more

Starters £7

Meat and fish main courses £14

Vegetarian main courses £12.50

Savouries £4

Puddings £6

Evening food £7.50

Over Fire and Smoke:
The prices below include four vegetable 
dishes and a selection of three puddings 
from the buffet menus

Spit-roast lamb (minimum 30 guests) POA

Hog roast (minimum 50 guests) £24

Rotisserie (30 to 100 guests) £30

Smoker (minimum 30 guests) £30

Grill (a selection of three items) £28

Buffets:
These prices are based on 50 guests or 
more, please ask us for a quote for smaller 
parties.

Choose two main dishes, three vegetable 
dishes and two puddings £23

Three main dishes, three vegetable dishes 
and three puddings £28

Food Costs

25



Terms and Conditions
These form part of our contract and are accepted fully when booking your event

Confirming a booking

To confirm your booking we ask for written confirmation, 
signed terms and conditions and a non-refundable 
£500.00 deposit including VAT. This can be paid by 
cheque (payable to Berwyn Events Ltd), credit card or 
by BACS.

Deposits and final numbers

Three months before your event we require approximate 
numbers, confirmed menus, drinks and general 
arrangements to have been made. A deposit of 50% is 
required at this time.

Final numbers are required 14 days prior to your event.

The remaining balance is required 14 days prior to the 
event, based on your final numbers. The final invoice will 
be based on these numbers or the actual attendance, 
whichever is the greater.

Payment terms are 30 days of the invoice date. Interest 
may be charged for late payment.

Marquees and requirements for private events

You, the client must supply a good, clean water supply, 
an adequate electricity supply, lighting in the kitchen 
area and outside lighting to the catering area. Good 
access and parking is required for a minimum of two 
vehicles for loading and unloading of equipment and 
food throughout the event.

The marquee must have emergency lighting over 
exit points and adequate lux levels to illuminate the 
marquee in the event of an emergency along with 
suitable and sufficient fire extinguishers.

For an event with over 150 guests we would require  
a skip hired for the disposal of rubbish.

Power sockets should be capable of drawing a minimum 
of 3kW. Berwyn Events will confirm how many power 
sockets and trestle tables are required for your event.

The minimum size requirement for a service tent would 
be 9m x 6m. If there will be more than 200 guests a  
12m x 9m tent will be required.

Miscellaneous

We reserve the right for up to 14 days prior to your event 
to amend food and drink prices quoted to cover any 
exceptional increases in cost (eg unpredictable inflation 
of raw ingredient cost).

If items of Berwyn Events are lost, damaged or broken 
at your event by your guests you will be subject to a 
nominal charge to cover the cost of their replacement.

Cancellations

In the unfortunate event of you having to cancel your 
booking, Berwyn Events reserves the right to retain all 
deposits paid to date. We therefore recommend that 
you take out insurance to cover against unforeseen 
circumstances.
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www.berwynevents.com
events@berwynevents.com

Office: 01993 40 20 80
Mobile: 07990 571 317


