Cumm bn ‘ere an’ av sum great beer , Yo’ can ate some grub tn this bostin pub as Lung as yom evbul at The

Firstly congratulations to you both and thank you for considering us for your
Blg Day.
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Many things regarding us hosting your wedding have already probably) been
discussed however it Ls very Likely that these have become a blur with everything
that you have by now probably looked into regarding your wedding day.

Instde this pack you should find most things that you need to know about
weddings here at The Crooked House however it will tell You nothing about your
wedding day because it s wnique to You two.

This pack give example of seasonal dishes that our executive head chef and his
brigade could deliver for your day along with prices as examples. You will also
find enclosed current menus again as an indication of our style and commitment
to fresh seasonal dishes executed to the highest standard.

However You may have dishes that ave SYNONYMous with your relationship which
You would Like served for Your guests or maybe Your personal tastes need to be
catereo for?

This would all be discussed with us and the executive head chef so that you can
plek our brains and hopefully together deliver the day that you envisage.

We Like to arrange a couple of meetings with you
1: As You decide to book our venue

2: 1 month prior to your 0!&15

As well as this we would Linise with yourselves dependant on Your requirements
but we would always be free if You needed to arvange an appointment,

AlL prices would then be clearly stated for you following the first meeting where we
would establish your requirements and gain prices ete.

The Crooked House (Himley) Ltd ‘ Coppice Mill ‘ Himley

Nr. Dudley ‘ DY3 4DA ‘ Tel: 01384 238583



Room Hire

The cost for The Crooked House Restaurant is a standard £550 which (s
discounted dependant on menu choices and party slzes.

what does this tnelude?
This tneludes:

e Private Use of the restaurant ALL Day from 12.00pm — 2.00am
This tncludes set up thme

* Barthroughout this time including sufficient staff for your party size
e  Exclusive use of the alfresco dining area
e Wedding day manager to assist the smooth running of Your event

what are the discounts?

The standard voom hive Ls discounted dependant on your booking and party size.
Essentinlly we will discount £1 per person that is cateved for on your day.

e.g. 50 guests for wedding breakfast and 100 guests for the evening buffet
would reduce the room hire by £150 therefore the voom hive would only be £400. n
extenuating clrewmstances we may see it to reduce this bill further.

How many can you cater for?

Again this depends on your requirements however we curvently have our
restawrant set for 44 covers which is very spacious.

We have ensily catered for €0 guests for a wedding breakfast.

Bvening seating is stmilar tn numbers but dependant on your entertatimment and
the space this vequires depends on space available for standing guests however we
have ensily catered for 150 evening guests.

what do we do about entertalnment?

The entertalnment s totally dowwn to Yow, whether ltis heavy rock, a lovely chotr or
disco. The only restrictions are that the compa ny that you use can provide public
Liability inswrance documents and pat tested certificates should it be relevant?

We do have a sound system to play ambient music for the day and can organise
varlous entertainment should You require.



MARKRUEE

Our marquee is also available for events. Although a satellite venue from the pub
this can cater for all types of events with its own heating, furniture and lighting.

This can also be decorated for your needs should You require?

The Marquee is designed for external functions. Carpeteol with facilities for
anything ranging from children’s functions to weddings.

The bar facilities of The Crooked House can be utilised as well as the kitchen
catering facilities.

The costs for this hive are broke down in several different ways:

° Hourly for small functions (room Hive ong) £20.00

*  Major Functions (including staffing and catering
Dependant on requirements / please arrange a meeting

PURBLIC AREAS
The main aveas of the pub are available for functions however these neeols to be
discussed as areas must aLwags be available for pubt’w whieh Lnelude aceess to our

AVLENLELES.

w rare cases the whole building can be hired but again this need to be arranged
through an appointment and costs caleulated dependant on needs.
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Firstly CONGRATULATIONS, you have decided to take the plunge and are now busily trying to
prepare YOUR big day.

And here at The Crooked house that is exactly how we see it, YOUR big day not ours or anyone else.
Therefore we endeavour to work with you on your catering needs whether this be silver service

Wedding Breakfast, custom made buffet or a show stopping hog roast.

We take delight in using and providing excellent seasonal foods for all occasions whether your
wedding means indulging in the refreshing tastes of summer and its wonderful berry fruits and young

fresh foods or the warming hearty flavours of winter.

As an indication of our passion and wonderful foods available you will find tantalising and memorable

menus for YOUR day, however should you have any special requirements or a specific theme or meal

in mind (and why shouldn’t vy

No matter what your needs are there is a package to suit you, your day and of course your budget.




STARTERS

Pea, Mint & Lemon Soup
A refreshing soup that awakens the senses served with a ham crouton
-0 -
Mushroom, Courgette and Thyme Risotto
Creamy risotto rice oozing the earthy and fresh tastes of spring
-0 -
Baked Mushroom
Filled with Mediterranean vegetables and topped with melted cheese and served with a rich tomato sauce
-0 -
Prawn and Smoked Salmon Mousse
Served with a homegrown crisp salad and anchovy toast
-0 -
Smoked Staffordshire Chicken Caesar Salad
Succulent strips of smoked chicken on a bed of crisp cos salad coated in Caesar dressing and finished with

Parmesan shavings and garlic croutons
~0~

MAIN COURSE

All served with a selection of potatoes and seasonal vegetables

Cajun Chicken
With a vegetable coleslaw and a tomato salsa
_0-
Braised Beef olives
Filled with shallots and sun dried tomatoes, served with parsnip and date puree
_0-
Cannon of Lamb
on a bed of spring cabbage and leeks served with a rosemary jus
_0-
Poached Fillet of Salmon
With a prawn and lemon butter sauce, new potatoes and crab salad
_0-
Pork Escalope
Rolled with sage and apricots and served with baked onions and a light mustard cream sauce
_0-
Filo Pastry Parcels

Tantalising Mediterranean vegetables and mozzarella cheese wrapped in a crispy filo pastry
-0~
DESERTS

Baileys Cheesecake with white chocolate cream
_0-
Meringue Nest with Fresh Fruit and berries
_0-
Poached Peaches with Amaretto Cream and Toasted Almonds
_0-

Lemon Posset with Fresh Cream and Raspberries
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Typical Summer Menu

STARTERS

Anti Pasta
A fine selection of marinated vegetables, cured meats, olives and cheeses etc. that awaken the pallet
-0-
Duo of Melon
A refreshing crisp summer taste of melon in tequila and lime dressing
-0-
Crab and Fennel Risotto
A creamy risotto enhanced with distinctive fennel and the wonderful texture and flavour of fresh crab

-0-

Locally shot Wood Pigeon Salad

Served with a niscois salad and mustard dressing

-0-

Warm Fillet of Smoked Mackerel

With a beetroot salad and horseradish cream
~0~

MAIN COURSE

All served with a selection of potatoes and seasonal vegetables

Steamed Sole Fillets
Filled with a julienne of vegetables and served with a tarragon and grape white wine sauce
_0-
Poached Fillet of Staffordshire Chicken
Rolled with a sun dried tomato and rocket pesto and served with a tomato and red pepper sauce and watercress salad

_0-

Roast English Beef

With a traditional Yorkshire pudding, roast gravy and horseradish sauce

_0-

Roast Rack of Lamb

With a redcurrant sauce and julienne of Vegetables
_0-
Roast Pork Loin
In an herb crust served with baked apples and cider sauce
_0-
Spinach and Cream Cheese Roulade
With refreshing Mediterranean vegetables

~0~

DESERTS

Gooseberry and Apple Crumble
_0-
Lemon and Raspberry Meringue Roulade
-0-
Summer Berries in a perry Jelly
_0-
Fresh Strawberry and Cream (if available)
_0-
Exotic Fruit Salad



STARTERS

Winter Vegetable and Lentil Soup
A heart warming start to proceedings

-0 -

Leek, Potato and smoked Haddock Soup

A creamy soup with sumptuous haddock pieces
-0 -
Comlfit Wild Hare and Thyme Pearl Barley Risotto
A creamy seasonal taste enriched with seasonal game flavours
-0 -
Baked Mushrooms
Filled with pate and topped with herb crumb and served with a rich tomato sauce
-0 -
Wild Mushroom, Tomato and Chorizo Tart
Served with a crisp salad and basil pesto

~0~

MAIN COURSE

All served with a selection of potatoes and seasonal vegetables

Locally Shot Braised Pheasant
With a pomegranate sauce and game chips
-0 -
Braised Lamb Shank

With a pumpkin puree and roast vegetable cassoulet
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S0-
Lightly Spice Salmon
With a carrot and coriander puree and hot savoury coleslaw
_0-
Coq au Vin
Roast breast of Staffordshire chicken with baby onions, mushrooms, and crisp bacon lardons in a red wine sauce
S0-
Vegetable Strudel
Roasted seasonal root vegetables in a filo pastry strudel with a tomato and chive sauce
_0-
Traditional Roast Turkey
‘“With all the seasonal tri mmi
_0—
Roast leg of Pork

With apricot seasoning, apple sauce and root vegetable puree served with a rich roast gravy
~0~
DESERTS

Chocolate and Hazelnut Mousse
-0-
Almond Panacotta with fruit coulis
-0-
Viennese Pears
Pears Poached in coffee with a cinnamon biscuit and caramel sauce
-0-
Sticky Toffee Pudding with a butterscotch sauce



The menus and prices displayed are based on a 3 course meal. In all the menus detailed provide plentiful options of seasonal ingredients

crafted into delightful and balanced meals.

For t'hea ‘mMeému Dafy your <choice consisting

2 deserts will be provided however we are willing to discuss personal choices.
Please note that confirmation menu choices and special dietary requirements must be made in advance of 2 weeks minimum and where
applicable menus with multiple opti OphnsSnh,

order to ensure swift and professional service you deserve.

Alternatively you may wish to include additional courses dependant on the time scale and days schedule:

Canapes upon arrival £3.25 per person
Fish Course £6.95 per person
Sorbet Course £2.95 per person
Cheese Course £4.75 per person
Tea and Coffee £2.00 per person

In addition to this we offer an extensive variety of cold and warm evening buffets including memorable barbecue and hog roast facilities

that will make your event remembered for years to come.
You will find our basic buffet menus enclosed although discounts for all day functions are provided.
Barbecue & Finger Buffet prices start from £9.00 per person
Hog Roasts start from £10.00 per person

Please discuss options with us to ensure that

we can provide the best options for you.




Drinks Packages
Dependant on venues drinks packages can be tailored to suit your event.

It is always tradition to toast the bride and groom and wish them well on the new chapter in their life and generally this is toasted with a

sparkling wine.

We provide this and other drinks for guests such as welcome drinks which ease guests into the venue from the main ceremonial proceedings

and provide a welcoming thank you to guests that are sharing your happy moment throughout the day.
Whatever the requirements we will cater for you:

Welcome drinks Choice from:
Pimms no. 1

Sparkling Bucks Fizz

Alcoholic & Non Alcoholic Punch

Warm Mulled Wine

Red or White wine spritzer £2.50 per person

Meal Drinks Packages:

Toast Sparkling wine £2.25 per person

Toast Champagne List available
2 glasses of Red or White wine From £5.25 per person

Wine list available

Children juices FREE (throughout the wedding breakfast only)

Unfortunately we do not provide a corkage policy.

Bar prices can be requested prior to the event for guest to peruse.
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01384 238583

Cater for You The Crooked House

07967817360

Wayne:
waynopenn@googlemail.com

Email:
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Cater for You
Cm‘erinﬂ Fon Yo Eve@ Nead

We here at The Crooked House have over 18 years
experience within the

catering and service industry.

Here at the Crooked house (and externally with our
sister company Cater For You) we have high values
of good quality service and quality food for every
occasion. Strongly driven by quality for all
customers we are confident that we can cater for

your needs whatever the occasion.

We aim to cater for all our customers needs, from
small gathering to special occasion buffet services,
We offer a wide variety of services from quality
hand made canapés for that business gathering to

afternoon teas fOI' your local gI'OllP.

Feel free to give us a call and experience that

personal touch of quality that we can provide.




