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A B O U T  R O S S  &  R O S S  E V E N T S
Our cater ing  s e rv i ce  has  grown organica l ly  s ince  open ing  in  201 1 ,  

main ly  f rom word  o f  mouth  recommendat ions  f rom our  c l i ent s .

We pr ide  ourse lve s  on  our  we l l - sourced ,  s easona l  food ,  de l i c ious  
flavours  and  t eam o f  pass ionate  and  exper i enced  food ie s .  

We create  be spoke  menus  ta i lored  to  you  and your  
per sona l  pper sona l  pre fe rence s  and  requirements .

We have  a  s imple ,  uncompl i cated  approach  to  wedding  cater ing .  
Whether  i t  be  a  re laxed  Shar ing-Board  Supper,  a  F ive  Course  Feas t ,  
o r  our  br i l l iant  Fes t iva l -Sty l e  BBQ,  everyth ing  centre s  around three  
th ings :  s easona l  produce ,  qua l i ty  ingred i ent s  and  making  your  day  

per sona l ,  memorab le  and  unique .

̧̧e  pr i c e  next  to  the  Main  Course s  on  the  P lated  and  Shar ing  Board  
Menus  denote s  the  pr i c e  for  three  course s  inc lud ing  a l l  

tab l e  s e t t ings  and  s taffing required .  
̧e BBQ menu inc ludes  two  course s .

̧e example  co s t ings  are  based  on  100  gues t s ,  but  can  be  
s ca l ed  to  your  number  o f  gues t s .

Once  you  have  s e t t l ed  on  a  favour i t e  d i sh ,  l e t  us  know and 
we  wi l l  cwe  wi l l  c reate  a  be spoke  quote  for  you  to  g ive  you  a  be t t er  idea  

o f  the  co s t s  for  your  event !

P l e a s e  n o t e ,  w e  d o  n o t  a c c e p t  c a r d  p a y m e n t s .  
P a y m e n t s  t o  b e  m a d e  b y  B A C S  t r a n s f e r .
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CANA P É S

W e  s u ̼ e s t  s i x  c a n a p é s  f o r  a  o n e  a n d  a  h a l f  h o u r  
d r i n k s  r e c e p t i o n

M E A T  

Cocktail  Sausages,  coated in Honey & Whole Grain Mustard  

Ham & Mustard Croquettes 

Tandoori Tandoori Yoghurt Spiced Chicken Skewers & Lime Pickle ( GF) 

Glazed Pork Belly ,  Asian Soy Sauce Dressing & Crackling  

Giant Sausage Roll  & Mustard 

Japanese Chicken Gyoza & Soy Dressing  

Five Spiced Crispy Duck Tart ,  Plum Sauce ( GF)   

Charred Beef Skewer & Wasabi Mayonnaise  ( GF)  

Scotch Egg & Coleman’s Dressing  

SSteak Tartare Sandwich, Tru˄e Mayonnaise 

Lamb Kofta ( GF)  

Parma Ham, Whipped Goats Cheese & 
Sundried Tomato Roulade ( GF) 

Duck Ril lette,  Beetroot Drops,  Sourdough Croûte 

Crispy Bang Bang Chicken ( GF)  

Mini Yorkshire Pudding, Rare Roast Beef & Horseradish  

CrisCrispy Fennel Pork Balls ,  Apple Purée  
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CANA P É S

F I S H  

Salmon & Caper Fishcake  

Smoked Mackerel Paté,  Sourdough Croute  

Prawn Cocktail  Tartlet ( GF)  

Sesame Rolled Tuna & Wasabi Mayonnaise ( GF)    

CrisCrispy Salmon Squares with Pea Purée  

Cornish Crab Doughnuts 

Salt & Pepper Squid Cones ( GF) 

Fish & Chips with Homemade Tartare Sauce ( GF)  

Scallops served in the shell ,  with Crispy Onions & 
Garl ic Butter ( GF)  

Lobster & Crayfish Cake, Smoked Chil l i  Mayonnaise 

King PKing Prawns, Garl ic & Tarragon Crème Fraiche ( GF)   

Smoked Salmon Roulade on a Brioche Croute 

Scallop Ceviche, Tiger ’s Milk & Popcorn ( GF)  

Tuna Sashimi,  Pickled Carrot ,  Sesame & Soy Sauce  
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CANA P É S

V E G E T A R I A N  

Paprika & Garl ic Breaded Mushrooms  

Compressed Tequila Watermelon & Dukkah ( GF,VG)  

Pea & Mint Arancini  

Cauliflower Charcoal Fritters ( GF,VG)  

FalaFalafel & Tahini Dip ( GF) 

Bloody Mary Shots,  Celery & Red Pepper Salsa ( GF, VG) 

Chicory,  Pear ,  Oxford Blue Cheese & Macadamia Nut ( GF,V) 

Tru˄e Bread & Butter Pudding, Shaved Parmesan

Goats Cheese Tart ,  Beetroot & Walnut Salsa ( GF) 

Carrot & Brown Rice Fritters (VG, GF) 

Mini Poppadoms, Hot Smoked Aubergine & 
Cucumber Raita Cucumber Raita ( GF) 

Black Bean Taco, Guacamole & Tomato Salsa (VG, GF) 

Caramelised Onion Tart ( GF) 

Potato Tots & Romesco (VG) 

Porcini Mushroom Tartlet (VG, GF)  

Gorgonzola & Fig Relish,  Sourdough Croute  

Spinach & Feta Borek  
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C A N A P É  S T A T I O N S

Add a bit of theatre to your Drinks Reception with a l ive Canapé Station.

A perfect way to entertain & feed your guests in one. 

Canapé Stations can be set up around your Drinks Reception for an interactive dining experience.

Our Chefs prepare and serve the food on demand, so guests can be sure they are getting the freshest food around.

O Y S T E R  S T A T I O N  ( G F )

Served with Tabasco, Shallot & 
Sherry Vinegar and Lemon.

Pre-shucked and ready to eat ,  
Oysters make a fantastic centre-
piece for your drinks reception.

Y A K I T O R I  S T A T I O N

A BBQ station of Chicken 

Meatballs ,  Shishito & Chicken 
Thigh, Soy Sauce, Sake & 

Spring Onion.

All  All  cooked to order in front of your 
guests .

I B E R I C O  H A M  S T A T I O N  ( G F )

Carved by one of our Chefs ,  
Iberico Ham is always a 

showstopper.

Served with Olives,  Almonds & 
Chil l ies ,  your guests wil l  love 

nibbling at this station.nibbling at this station.

P A N I  P U R I  S T A T I O N

Deep-fr ied crisp flatbread balls 
fil led with a mixture of Chaat 
Masala & Chickpea Chopped 
Potatoes,  Tamarind Sauce, 

Green Chil l i  & Coriander 
ChutnChutney & Pani Water





P L A T E D  M E N U

C r e a t e d  i n  o u r  s i g n a t u r e  s t y l e  o f  f r e s h ,  s e a s o n a l  a n d  s i m p l y  d e l i c i o u s .  

S T A R T E R S
Heritage Tomatoes,  Buffalo Mozzarella & Basil  ( GF,  V)

Chermoula Aubergine, Herb Bulgar Wheat,  
Toasted Almonds & Chive Oil  (VG) 

ChicChicken Liver Paté & Red Onion Marmalade

Smoked Salmon Terrine, Cucumber Salad & Horseradish Cream ( GF)

Smoked Bacon Potato Cake, Crispy Egg, 
Watercress & Mustard Dressing

Prawn Cocktail  ( GF)

Shredded Pork Croquette,  Celeriac & Apple Remoulade, 
Garden Leaf Salad

MuhammaMuhammara, Butter Bean Purée, Flat Bread & Garden Leaf Salad (VG)

Pan Fried Scallops,  Pea Purée, Pressed Pork Belly & 
Pancetta Crumb ( GF)

Confit Duck Salad ,  Crispy Skin,  Cucumber,  
Spring Onion, Plum Sauce & Pine Nuts ( GF)

Roasted Baby Heirloom Beetroot,  Preserved Lemon & 
Tahini Yoghurt ,  Microherb Salad  (VG, GF) (Add Smoked Mackerel)

BurBurrata,  Crispy Sourdough, Caponata, Pine Nuts & Fresh Basil  (V)

Sea Trout Tartare,  Shaved Lemon Fennel ,  
Tarragon & Lemon Dressing ( GF)

Ricotta,  Courgette,  Pea & Mint Tart & Summer Leaf Salad (V ,  GFA)

Ham Hock Terrine, Crispy Egg, Piccali l l i  & Pork Scratching Crumb

Smoked Duck, Gri l led Peaches & Baby Leaf Salad with 
Sherry Vinegar Dressing ( GF)

ServServed  wi th  bowls  o f  bread
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M A I N S  
Please  choose  one  d i sh  for  the  major i ty  o f  your  gues t s .  

A  d i e tary  a l t e rnat ive  can  be  chosen  once  you  have  a l l  o f  
your  d i e tary  requirements  back .     

M E A T    

Free Range Chicken Breast 
Roasted Garl ic & Pink Peppercorn Potato Cake, Crispy Skin & Jus ( GF)

    

Roasted Pork Belly 
 Charred Tenderstem Broccoli ,  Green Pepper & Apple Relish & Jus ( GF)

 
10 Hour Sl10 Hour Slow Roasted Blade of Beef 

Caramelised Shallot Purée, Garl ic & Herb Crumb & Jus 
 

10 Hour Slow Roasted Lamb Shoulder 
Minted Pea Purée, Roasted Carrots & Jus ( GF)

 
Honey Roasted Duck Breast 

 Salt Ba Salt Baked Beetroot & Cherry Sauce ( GF)

Herb & Apricot Crusted Lamb Rump 
Black Olive & Sun Dried Tomato Potato Cake & Salsa Verde

Gressingham Duck Breast 
Confit Duck Leg Ballotine,  Carrot Purée, Pak Choi & Jus ( GF)  

Free-range Pork Chop 
Gri l led Hispi Cabbage, Café de Paris Butter ( GF)

28 D28 Day Dry-aged Roasted Sir loin of Beef 
Espelette Pepper Butter ,  Boulangère Potatoes & Jus ( GF) 

Ribeye Steak 
Gri l led Tomatoes & Mushrooms, Tru˄e Chips & 

Béarnaise or Peppercorn Sauce ( GF)
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MA I N S
F I S H

Roasted Cod Loin,  Mussel & Saffron Broth ( GF)   

Pan-fr ied Sea Trout,  Peperonata,  Heritage Tomatoes & Gremolata ( GF) 

Line Caught Wild Seabass,  Sautéed Field Mushrooms, 
New Potatoes,  Spinach & Salsa Verde ( GF)   

Pan-Fried Hake, Charred Cauliflower Steaks,  
CauliflCauliflower Purée & Chive Oil  ( GF)   

Roasted Monkfish, Cauliflower Rice, Charred Cauliflower,  
Citrus Vierge ( GF)   

Pan-Fried Salmon, Buttered Spinach & Watercress ,  
Lemon & Garl ic Aiol i  ( GF)  

VEGETARIAN & VEGAN

Smoked Aubergines,  Tomatoes & Crispy Cauliflower Steak (VG, GF)  

Beetroot & Shallot TarBeetroot & Shallot Tarte,  Garl ic ,  
Herb & Orange Dressing & Summer Salad (VG)  

Moroccan Roasted Vegetables,  Herb Bulgar Wheat,  
Labneh & Miso Dressing (V) 

Courgette Involtini ( GF) 

Mushroom & Spinach Pithivier ,  
Mushroom & Horseradish Sauce (VG, GFA)  

GnoGnocchi & Gri l led Lemon Courgettes,  Confit Garl ic & Rocket,  
Tomato & Shallot Dressing 

Heritage Carrot & Chickpea Cakes,  Turmeric & Coconut Sauce (VG) 

Nut Stuffed Roasted Onions,  Potato Rosti ,  
Glazed Carrots & Jus  (VG,GFA)  

Charred Cauliflower,  Broad Bean Purée, 
Tomato & Red Pepper Shallot Salsa ( GF, VG)   

StuStuffed Romano Pepper,  Gri l led Fennel ,  Fennel Purée, Black Olive & 
Pumpkin Seed Rocket Salad (VG)   

Potato & Mushroom Al Forno, Watercress & Garden Leaf Salad, 
Lemon Dressing (VG, GF)   

Tomato Ragu, Parmesan Polenta (V)   
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D E S S E RT S

Lemon Tart & Fresh Raspberries

Eton Mess ( GF)

Raspberry ,  Almond & Lemon Curd Trifle

Chocolate Tart & Salted Caramel Peanuts

Vanil la Panna Cotta,  Strawberry Salsa & Shortbread Crumb

BanBanoffee Pots

Crème Brulée ( GF)

Hazelnut Parfait ,  Poached Rhubarb Compote ( GF)

Charred Pineapple,  Mascarpone & Crushed Meringues ( GF)

Dark Chocolate Mousse, Cocoa Nibs,  Soya Yoghurt & Agave Nectar (VG, GF)

Raspberry Brownies (VG)

Mango & Passion Fruit Pavlova (VG, GF)

ChoChocolate Orange Torte (VG, GF)
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S H A R I N G  B O A R D  M E N U

Our show-s topp ing  Shar ing  Boards  are  a lways  a  winner  & 
offer  the  u l t imate  soc ia l  d in ing  exper i ence !  Served  to  the  midd le  

o f  tab l e s ,  gues t s  can  tuck  in  & he lp  themse lve s .

STARTERS
We su̼est  four  i t ems

Beetroot & Beetroot & Yoghurt Dip, Aged Balsamic ( GF, V)

Chicken Liver Paté & Red Onion Marmalade

Whipped Feta,  Chil l i  Flakes,  Mint & Black Olives ( GF, V)

Cured Meats

Giant Sausage Roll  & Mustard

Baba Ganoush ( GF, V)

Saffron & Lemon Risotto Balls (V)

Hot SmoHot Smoked Salmon & Lemon Wedges ( GF)

Poached Squid & Green Chil l i  Sauce ( GF)

Hummus, Smoked Paprika & Olive Oil  ( GF, VG)

Falafel & Soya Tahini Dip ( GF, VG)

Westcombe Cheddar ( GF, V)

Pork Pie & Piccali l l i

Baked Feta,  Tomatoes & Olive Oil  ( GF,V)

Classic Spanish Classic Spanish Torti l la ( GF,V)

Ham Croquettes

Smoked Trout,  Crème Fraîche & Avocado Salsa ( GF) 

Al l  s e rved  wi th  Art i san  Breads  & Pick l e s
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S H A R I N G  B O A R D  -  M A I N S

Yoghurt Marinaded Lemon & Chil l i  Chicken, 
Chil l i  Strands & Smoked Salt Jacket New Potatoes ( GF)  

Rosemary Stuffed Leg of Lamb, Boulangère Potatoes & Jus 

Salmon en Croute, Herb New Potatoes,  
Garden Leaf Salad & Hollandaise Sauce 

RoasRoasted Sir loin of Beef ,  Yorkshire Puddings,  Roasted Potatoes,
Cauliflower Cheese, Roasted Carrots & Jus 

Al l  s e rved  wi th  Bowls  o f  Seasona l  Garden  Vege tab l e s

Slow-cooked Tomato & Chickpea Curry ,  Coriander & Coconut Toasted 
Quinoa, Radish, Spring Onion & Flat Leaf Parsley Puy Lenti ls ,  
Shaved Carrot & Watercress Salad, Golden Spiced Yoghurt & 

Garl ic Flatbread (VG) 

Summer Summer Vegetable Tagine, Wedding Couscous & Imam Bayildi ,  
Citrus & Radicchio Salad, Pomegranate Dressing & 

Hot Smoked Flat Breads (VG) 

Roasted Vegetable Salad, Halloumi & Turkish Red Pepper Paste,  
Long Grain Coriander Rice & Crispy Onions,  Garden Leaf Salad, 

Pitta Breads & Yoghurt (V) 

14



D E S S E RT S
Served  to  the  tab l e s  for  gues t s  to  he lp  themse lve s !  

P l e a s e  c h o o s e  o n e  f r o m  t h e  f o l l o w i n g ,  o r  t h r e e  f r o m         
t h e  p l a t e d  m e n u ,  t o  b e  s e r v e d  o n  a  s l a t e :

Seasonal Fruit Pavlova ( GF)

Apple Pie & Custard

Croquembouche Croquembouche 

Chocolate Gateau & Chocolate Sauce

Sticky Toffee Pudding & Salted Caramel Sauce

English Trifle
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B B Q  M E N U
Our de l i c ious  BBQ Menu adds  a  fe s t iva l  fe e l  to  any  event !

Our  two-course  BBQ menu a l lows  you  to  choose  a  de l i c ious  range  o f  Mains  & Sa lads ,  s e rved  to  the  tab l e  on  wooden  boards  for  gues t s  to  he lp  themse lve s .
Choose  a  de ss er t  f rom our  p la ted  or  shar ing  de ss er t s  menu .
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M A I N  C O U R S E

Please  choose  four  f rom the  fo l l owing  -  

  

Ras el Hanout Chicken ( GF)

Yoghurt Marinaded BBQ Spiced Cauliflower & Tzatziki ( GF, V)  

BBQ Sticky Pork Ribs ( GF)

Gri l led ButGri l led Butterfly Leg of Lamb, 
Kentucky Mop Sauce (£4.50 Supplement) ( GF)

12 hour Slow Smoked Shoulder of Lamb & Salsa Verde ( GF)  

Banana Leaf Wrapped Scottish Salmon & Charred Lemon ( GF) 

BBQ Garl ic ,  Chil l i  & Lemon King Prawns (£4.00 supplement) ( GF) 

Brioche Bun Cheese Burger,  Relish & Pickles

BBQ Sweetcorn, Lemon & Herb Butter ( GF,V)

10 hour Sl10 hour Slow Roasted Blade of Beef & Romesco Sauce

Tandoori Tofu Skewers ( GF, VG)

Vegan Sausages (VG)

Beyond Meat Burger (VG)

Aubergine Steaks & Miso Glaze (Vg)

Gri l led Halloumi & Pesto ( GF,V)

Cherry Wood Smoked Pork Belly ( GF)

Apple & Pork SausagesApple & Pork Sausages

S A L A D S

Please  choose  three  f rom the  fo l l owing  -  

Caesar Salad ( GF)

House Slaw ( GF,V)

Pomegranate Tabbouleh (VG)

Gri l led Courgette,  Pine Nut & Rocket Salad with 
Lemon Dressing Lemon Dressing ( GF, VG)

Shaved Fennel ,  Cucumber & Radish ( GF,VG)

Greek Salad ( GF,V)

Panzanella Salad 

Charred Tenderstem Broccoli ,  Cauliflower,  
Yuzu Sesame Seeds & Black Garl ic Dressing ( GF,VG)

Rainbow Vegetable Salad ( GF, VG)

BeBeef & Heritage Tomato Salad with Red Onion Salsa ( GF,VG)

Herb Beetroot,  Lenti ls ,  Pickled Shallots & Balsamic Dressing ( GF, VG)

Shallot ,  Herb & Dijon Mayonnaise Potato Salad ( GF, V)

Garden Leaf Salad & Mustard Dressing ( GF, VG)

Jacket New Potatoes,  Rosemary & Smoked Salt ( GF, VG)



Pizzas

Choice of Two Pizza Flavours -
Margherita (V)

Roasted Mushroom, Caramelised Onion & Gorgonzola (V)

Parma Ham, Black Olive & Pesto 
Mediterranean Vegetables & Sun Dried Tomatoes (VG)

SlSlow Cooked Meat Feast Pizza 
(Pork,  Beef ,  Chorizo,  Tomato & Mozzarella)

Potato Tots & Hot Sauce ( GF, VG) 
To Garnish: Japanese Mayonnaise & Spring Onions 

Additional Toppings
Chil l i  Mince   -   Crispy Duck & Bacon   -   Nduja 

Bacon Chil l i  Dog & Cheddar Cheese 

Gri l led Cheese & Gri l led Cheese & Tomato Chutney Toastie (V) 
Add Ham 

Mac & Cheese, Garl ic & Herb Toasted Crumb (V) 

Vada Pav (V) 
A Spiced Potato Dumpling, Deep Fried & Served in a Soft Bun 

Persian Aubergine Curry Pots with Flat Bread (VG) 

Bacon or Sausage Bap 

ChicChicken or Veggie Tacos & Tomato Salsa
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AWARD S

We are  huge ly  proud  to  have  won some  great  
awards  and  fabulous  acco lades  –  here  are  some  

o f  the  t roph ie s  adorn ing  our  k i t chen  she l f

WINNER WEDDING CATERERS OF THE YEAR, COTSWOLDS
LUX LIFE MAG GLOBAL WEDDING AWARDS 2022

WINNER BEST WEDDING WINNER BEST WEDDING CATERER, UK
UK WEDDING AWARDS 2022

WINNER BEST WEDDING CATERER, UK
UK WEDDING AWARDS 2021

WINNER BEST WEDDING CATERER, UK 
UK WEDDING AWARDS 2020

WINNER BEST WEDDING CATERER, UK 
UK WEDDING UK WEDDING AWARDS 2019

WINNER BEST WEDDING CATERING COMPANY SOUTH ENGLAND 
FOOD & DRINKS AWARDS 2018 

WINNER BEST WEDDING CATERER, UK 
UK WEDDING AWARDS 2018

FINALISTS SOUTH CENTRAL REGION 
THE WEDDING INDUSTRY AWARDS 2018

BEST WEDDING BEST WEDDING CATERING COMPANY 2017 – OXFORDSHIRE 
LUX WEDDING AWARDS

WINNER BEST WEDDING CATERER IN THE COTSWOLDS 
COTSWOLD AWARDS 2016

WINNER BEST SMALL BUSINESS 
OXFORDSHIRE BUSINESS AWARDS 2016
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T A S T I N G  S E S S I O N S

Come a long  for  a  tas t ing  s e s s ion !

We normal ly  run  tas t ing  s e s s ions  on  Tuesday  and Wednesday   
Luncht imes  a t  our  HQ in  Chipp ing  Norton ,  however,  i f       

    th i s  i s  not  convenient  we  can  arrange  a l t e rnat ive  t imes .

TTast ing  Se ss ions  are  charged  f rom £86  per  per son ,  however              
supp l ements  may app ly  for  c er ta in  d i she s .  

Se ss ions  g ive  you  the  oppor tuni ty  to  t ry  four  Canapés ,   
two  Star ter s ,  two  Mains  and  two  Desser t s .

Why not  upgrade  your  tas t ing?
For  £35  per  per son  you  can  t ry  our  House  Champagne  and  Prosecco,  

a long  wi th  two  White  Wines  and  two  Red  Wines .

Ask  us  Ask  us  for  more  in format ion  about  our  bar  packages .
C O N T A C T  U S

R o s s  &  R o s s  E v e n t s
1 0  W o r c e s t e r  R o a d  T r a d i n g  E s t a t e  

C h i p p i n g  N o r t o n  
O x f o r d s h i r e

O X 7  5 X W
e v e n t s @e v e n t s @ r o s s a n d r o s s e v e n t s . c o . u k  

0 1 6 0 8  6 4 5 5 0 3
w w w . r o s s a n d r o s s e v e n t s . c o . u k  

F o r  m o r e  e v e n t  i n s p i r a t i o n ,  f o l l o w  u s :
@ r o s s a n d r o s s e v e n t s

P h o t o g r a p h y  b y :
K aK a t e  P o o k  P h o t o g r a p h y ,  I s o b e l  M u r p h y  P h o t o g r a p h y ,  D a n  Wa l k e r  

P h o t o g r a p h y ,  W e d d i n g s  b y  N i c o l a  &  G l e n ,  S o p h i e  C a r s o n ,  S t u d e n t s  o f  
A b i n g d o n  &  W i t n e y  C o l l e g e ,  W i l l i a m  J  S h a w ,  S t e f a n i e  C a l l e j a - G e r a  

P h o t o g r a p h y .
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A b i n g d o n  &  W i t n e y  C o l l e g e ,  W i l l i a m  J  S h a w ,  S t e f a n i e  C a l l e j a - G e r a  

P h o t o g r a p h y .
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T E S T I MON I A L S

"From in i t ia l  enquiry  through  tas t ings  and  to  the  wedding  i t s e l f  
work ing  wi th  the  t eam was  one  o f  the  h igh l i ght s  o f  our  wedding  

p lanning.  ̧e t eam were  a l l  rea l ly  accommodat ing  o f  a l l  our  ideas  
and  a l so  super  knowledgeab le  wi th  great  ideas  that  rea l ly  he lped  

take  the  s t re s s  out  o f  th e  p lanning !
̧̧e  food  was  incred ib l e ,  we  have  had  noth ing  but  compl iments  on  

the  menu and de l ivery  o f  the  food  f rom a l l  our  gues t s .
We have  recommended  you  to  everyone  and  cant  wai t  to  be  

inv i t ed  to  a  wedding  where  you  are  the  t eam so  we  can  
exper i ence  i t  a l l  aga in ! "

Mr & Mrs  Monk -  Ragley  Hal l

"" ̧ank you  so  much  for  the  food  you  prov ided  for  my daughter  
Laura  and her  husband Richard ’s  wedding  at  Caswe l l  House .  

Everyth ing  f rom the  canapés ,  main  mea l ,  de s s er t s  and  even ing  p i zzas  
were  abso lute ly  de l i c ious  and  many o f  our  gues t s  commented  on  how 

good  the  food  was .  ̧e serv i ce  was  s econd  to  none  too.
̧ank you  once  aga in  for  making  our  day  so  spec ia l ."

Vanessa  Owen -  Caswel l  House

"" We jus t  wanted  to  say  a  mass ive  thank  you  for  be ing  such  a  huge  
par t  o f  our  spec ia l  day .  We have  had  noth ing  but  compl iments  about  

the  food !  We were  b lown away when we  d id  our  tas t ing  and  i t  was  
jus t  a s  good  on  the  day .  ̧e serv i ce  f rom the  t eam was  fau l t l e s s ,  

th e  qua l i ty  and  quant i ty  o f  the  food  was  out s tanding  and  everyone  
loved  the  p i z zas !  ̧e interac t ive  exper i ence  o f  th i s  rea l ly  made  i t  

a l l  th e  more  fun .”

MeMegan and Richard -  
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