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“The food was amazing! Fabulous beef!”

Our delicious wedding menus and drinks
packages have all the ingredients you need
to make your daymemorable.
Our experienced in house catering team have created a range of menu packages. From
mouth-watering canapés to late night bites, every moment of your day will be delicious.
At your drinks reception, why not indulge in a selection of tasty canapés? Choose from Brie, smoked
bacon & grape crostini and Chicken satay & sesame seed skewer or explore the Salami & sundried
tomato skewer or sweet potato & goats cheese filo.

Did you know?

The name canape comes from the French word for ‘couch’, drawing the analogy that the garnish sits
atop the bread as people do a couch.

“The friendly manner of the staff, the fantastic food served throughout the day
(especially the spare ribs that went down a treat) and the attention to detail in getting
everything as we wanted it all contributed to a relaxed atmosphere.”
- Esme and Graeme Carruthers

Guests love our Beetroot smoked salmon, cream cheese & chive blini, and our sweet chilli pulled pork &
micro coriander cup. You could add a flavor of the Mediterranean with our sundried tomato, olive &
mozzarella crostini. For those with a sweet tooth, try out Truffle lollipops in cocoa, chopped nuts, coconut
& sprinkles.
Our slow roasted beef with Yorkshire puddings, roasted potatoes with Red Wine Gravy is our mouthwatering take on a true British classic. The locally sourced beef is slow roasted in red wine, garlic and
herbs making it gorgeously tender whilst the potatoes are roasted in goose fat, making them extra
crunchy.
In the warmer months, there’s nothing better than indulging in a BBQ with family and friends. We have a
variety of options to choose from, including our Caribbean Style BBQ featuring Jerk seasoned chicken
drum sticks, Chilli & lime King prawn skewers & spiced pork & red pepper kebabs. You could head
down the more traditional route with our Best of British selection, including 21 Day Aged Beef Burgers
and Cumberland Sausages, which are always a hit with guests.
Our bespoke catering packages have been designed to ensure you and your guests are catered to easily
and in a smooth-running fashion, including any dietary requirements that need to be met. We endeavor
to always use locally-sourced ingredients and are always finding ways to enhance our guest’s
experience, which means all of our menus are subject to change.
Read on and discover more…

Did you know?
Dauphinoise potatoes were ﬁrst mentioned by Charles Henri, Duke of Clermont-Tonnere and Lieutenant General of the Dauphine who served this at a dinner in 1788 alongside ortolans (which are more
commonly known now as ﬁnches). We prefer our slow braised beef...

CANAPÉS
Choose any 3 for £6.50 per person + VAT
Choose any 5 for £8.00 per person + VAT
Choose any 7 for £9.50 per person +VAT

SAVOURY SELECTION
Brie, smoked bacon & grape crostini
Beetroot smoked salmon, cream cheese & chive blini
Smoked Mackerel, chicory & lemon toast
Prawn & chorizo skewer in parsley & lemon
Salami & sundried tomato skewer
Mediterranean vegetable & hummus crostini
Sundried tomato, olive & mozzarella crostini
Sweet potato & goats cheese filo
Parmesan chicken & bacon crostini
Chicken satay & sesame seeds skewer
Sweet chilli pulled pork & micro coriander cup

SWEET SELECTION
Truffle lollipops in cocoa, chopped nuts, coconut & sprinkles
Mini scones with fresh cream & jam
Mini carrot cake with cream cheese frosting
Mini brownie with raspberry, cream & mint

WEDDING BREAKFAST MENUS
Create your perfect 3 course meal from the below choices. Choose one option from each course selection.
(Please choose vegetarian options in addition to the above if applicable)

Starter Selection
Antipasti platter. olives, sundried tomatoes & feta
Confit duck, cherry compote, brioche, pistachios
Satay chicken kebab, Asian salad & sesame seeds
Smoked salmon & crayfish blini, lemon & herb crème fraiche, pickled cucumber
Smoked mackerel pate with chicory & hazelnuts
Butternut squash, feta, pomegranate & roast chicory salad
Leek, smoked cheddar & sage tart
Thyme grilled goats cheese, heritage beetroot, walnuts, rocket & balsamic

Soups
Broccoli & watercress with blue cheese crostini
Roast tomato & fennel, basil dressing
Carrot, orange & ginger with beetroot crisp

Mains Selection
Option A - £40.00 per head + VAT
Corn fed chicken breast, fondant potato, bacon & savoy cabbage
Lemon & herb crusted hake fillet, samphire, dill, cream & white wine
Honey & mustard pressed belly pork, dauphinoise potatoes, Chanternay carrots
Option B - £45.00 per head + VAT
Traditional roast beef, Yorkshire pudding, roast potatoes, red wine gravy (inc seasonal vegetables)
Garlic & herb chicken Kiev, fondant potato, asparagus & pea puree
Pan fried salmon, peas, potato & chorizo fricassee, caper & tarragon butter sauce

Option C - £48.00 per head + VAT
Braised lamb shank with root vegetable mash, rosemary jus
Confit wild duck leg, pak choi, dauphinoise potatoes, cherry & black pepper jus
Herb crusted cod fillet, fennel, black olives, crusted new potatoes, tomato, prawn & chive veloute

Vegetarian Selection
Pan fried gnocchi, wild mushroom, chestnuts, parmesan & truffle oil
Spinach, butternut squash & goats cheese cannelloni with garlic ciabatta
Asparagus & chive risotto with roasted cherry tomatoes
Butternut squash & wild mushroom wellington

Please note menus and prices are subject to change.
Fazeley Studios is able to cater for special dietary requirements. Please advise of such requirements prior to an event.

WEDDING BREAKFAST MENUS
Dessert Selection
Chocolate, hazelnut & salted caramel tart with vanilla pod ice cream
Individual Lemon meringue pie
Baked white chocolate & blueberry cheesecake with vanilla cream
Chocolate & pecan brownie, honeycomb ice cream & salted caramel sauce
Vanilla crème brulee with a French macaroon & lemon shortbread
Vanilla pannacotta with cinnamon shortbread
Sticky toffee tart, butterscotch sauce & Cornish clotted cream
Strawberry, blueberry & hazelnut Eton tidy with chocolate sauce
Elderflower, rose wine & raspberry jelly

Add a Cheeseboard to your table for £28.00 + VAT per table
Chef’s choice – selection of 3 cheeses, served with biscuits & chutneys

“Our guests loved the venue & the food was absolutely delicious.”

CHILDREN'S MENU
11 YEARS OLD & UNDER
£9.00 per head + VAT
Please choose one option from each of the below course choices

Main Course
Salmon fillet, sweet potato mash & peas
Homemade chicken goujons, hand cut chips & baked beans
Cumberland sausage, mash & gravy
Tomato & basil penne pasta

Dessert
Jelly, strawberries, ice cream & sprinkles
Chocolate brownie with blueberries & cream
Sponge cake & custard

CHILDREN’S MOCKTAILS
£2.50 + VAT per person

Sherbet Dip
Cranberry juice, almond syrup, orange juice

Fazeley Sunrise
Orange juice, grenadine

“The venue was everything that we wanted, beautiful but different.
The food and service was outstanding!”

FORK BUFFETS
FORK BUFFET A
£26.50 +VAT per person
Artisan bread selection
Cajun chicken Caesar salad with garlic ciabatta
Seasonal mixed leaf salad
Greek feta salad with black olives & mint
Spinach & ricotta tortellini
Beef chilli con carne
Chicken with creamed leeks & pancetta
Steamed rice
Buttered new potatoes
Lemon tart, blueberries & cream
Sticky toffee pudding, vanilla custard & butterscotch sauce

FORK BUFFET B

FORK BUFFET C

£28.50 + VAT per person

£31.00 + VAT per person

Artisan bread selection

Toasted flat breads with sundried tomato hummus

Charcuterie selection, olive tapenade & sun blazed tomatoes
Beetroot cured salmon, goats cheese, watercress & capers

Beef stroganoff, smoked paprika crème fraiche & parsley
Chicken coq au vin, pancetta & thyme
Sweet potato & chickpea curry
Braised basmati rice
Creamy mashed potato
Raspberry, blueberry & hazelnut pavlova with fruit compote
Chocolate & pecan brownie with Chantilly cream

Thyme grilled goats cheese, heritage beetroot,
walnuts, rocket & balsamic
Smoked mackerel pate with chicory & hazelnuts
Confit duck salad, cherry compote brioche & pistachios
Harissa lamb tagine, fennel seed, aubergine & coriander
Cajun salmon & crayfish jambalaya, red pepper & sundried tomatoes
Asparagus & Chive Risotto
Vine cherry tomatoes
Jewelled cous cous
Dark chocolate tart, hazelnut brittle & espresso sauce
Cheeseboard selection, with figs crackers & chutney

Fazeley Studios is able to cater for special dietary requirements. Please advise of such requirements prior to an event.

FINGER BUFFETS
FINGER BUFFETS
Choose 8 items (inc dessert) - £18.00 + VAT per person
Additional items - £3.00 + VAT per person
Vegetable:
Hummus, olives & flatbread
Tomato & mozzarella pizza bites
Garlic ciabatta with cheese
Homemade nachos with cheddar, sour cream & salsa
Sweet potato fries with paprika mayonnaise
Meat:
Homemade sausage rolls with red onion chutney
Homemade chicken goujons with sweet chilli sauce
Chicken tikka, mango chutney on naan bread
Mini slider burger
Spiced pork & chorizo kofta skewer with mint yoghurt
Fish:
Prawn & crayfish & rocket wraps with Marie rose sauce
Fish goujons with homemade tartare sauce
Smoked haddock, leek & cheddar tart
Sweet chilli salmon in baby gem lettuce
Smoked mackerel pate on toast:

Desserts:
Carrot cake with cream cheese icing & walnuts
Blueberry & walnut, banana & chocolate or granola muffins
Homemade triple chocolate brownie
Lemon drizzle cake
Mini scones with strawberry jam & cream

Add on Salads:
Mixed Leaf + £1.00 plus VAT per person
Jewelled Cous Cous + £1.50 plus VAT per person
Pasta Salad - £2.00 + VAT per person

Fazeley Studios is able to cater for special dietary requirements. Please advise of such requirements prior to an event.

LATE NIGHT OPTIONS
£5.95 + VAT per head
Late Night Bite Baps
Floured baps served with traditional accompaniments
Crispy bacon with HP brown sauce
or
Cumberland sausages with English mustard
or
Glamorgan sausages with red onion marmalade
or
Good old fashioned ﬁsh ﬁngers with chunky tartar sauce
OR
Other Late Night Options
Beef chilli or vegetable burritos
Mini home baked pizzas

Fries, wedges or sweet potato fries - £1.50 plus VAT per person

“Thank you so much – our wedding day went perfectly! The food was just
amazing too – so huge thanks to all of the chefs and kitchen/waiting staff.”
— Andrea & Joseph Wesley
Fazeley Studios is able to cater for special dietary requirements. Please advise of such requirements prior to an event.

BBQ’s
BEST OF BRITISH BBQ
£16.00 + VAT per person

MEDITERRANEAN
STYLE BBQ
£18.50 + VAT per person

21-day aged beef burgers with a seeded brioche bun
Free range Cumberland sausage with a brioche hotdog roll
Piri Piri spiced Chicken drumstick
Baked jacket potato
Traditional creamy coleslaw
Mixed leaf salad
Selection of sauces

21-day aged minute steak
Lamb & mint burgers with mint yoghurt & a seeded brioche bun
Lemon & herb chicken drumsticks
Chilli & lime king prawn skewers
Roasted new potato skewers
Seasoned wedges
Sweet potato, goats cheese & pomegranate salad
Mixed leaf salad
Selection of sauces

CARIBBEAN STYLE BBQ
£19.50 + VAT per person
Artisan bread selection & flatbreads
Chilli, mango & crayﬁsh salad
Jerk seasoned chicken drummers
Spiced pork & red pepper kebabs
Cajun blackened salmon
Chilli & lime King prawn skewers
Baked jacket potatoes
Rice & pea salad
Mixed leaf salad

VEGETARIAN BBQ OPTIONS
Halloumi & vegetable skewers
Spiced bean & spinach burrito
Falafel & spinach burgers
Mediterranean vegetable skewers
Please choose two of the above items for your vegetarian
guests

Selection of sauces

HOG ROASTS
100 people - £1,300.00 + vat
125 people - £1,600.00 + vat
150 people - £1,900.00 + vat
A whole roasted pig, carved hot,
accompanied with a choice of seasonings,
apple sauce, crackling,
a selection of whole grain mustards,
salt, pepper and served
either on a fresh ﬂoury bap or onto the plate

Fazeley Events is able to cater for special dietary requirements. Please advise of such requirements prior to an event.

DRINKS MENU
From that ﬁrst sip of Champagne as
newlyweds to selecting the perfect wine to
suit your wedding breakfast, we have
access to a very large selection of local and
foreign suppliers that can cater for all
requirements.

If you have a particular wine or beer in mind, then we will endeavour to source it for your special
day. Our selection of bottled beers and ales is something we really pride ourselves on.

Make your drinks reception a little more unique by choosing from our cocktail selection. We love
the classic taste of our Cosmopolitan and our Wonky Donkey cocktail is a big hit with brides. Fiery
ginger beer is added to Irish Whiskey, giving the classic Moscow Mule a merry Celtic twist.

Did you know?

The glass in which Champagne is served has a
huge eﬀect on the way the bubbles behave and feel
in the mouth. Cooling the glass will weaken the
bubbles, and any grease on the glass will simply
destroy them. Tall, thin glasses seem to be the best
bubble savers, and ones that are tulip shaped will
help trap the bubbles at the top of the glass.

The Bellini was invented sometime between 1934
and 1948 by Giuseppe Cipriani, founder of Harry’s
Bar in Venice, Italy. Because of its unique pink
colour, which reminded Cipriani of the colour of the
toga of a saint in a painting by 15th century
Venetian artist Giovanni Bellini, he named the drink
the Bellini.

WINE SELECTION

Drinks Package - £16.50 + VAT pp
Includes 1 small glass of wine/bottle of beer after the ceremony or on arrival for reception only, 2 small glasses
of house wine with meal & 1 glass of sparkling wine for the toast.

WHITE
1. Altoritas Sauvignon Blanc Central Valley, Chile £14.35 + VAT
Bright, refreshing, herbaceous aromas with gentle gooseberry and lemon fruit.
2. Antonio Rubini Pinot Grigio Delle Venezie, Italy £15.20+ VAT
Shows apple and pear with hints of white peach and elderflower.
3. Short Mile Bay Chardonnay SE Australia £14.75 + VAT
Unoaked, a tropical fruit flavoured wine with notes of spring blossom and honey.
4. Don Jacobo Rioja Blanco Bodegase Corral, Spain £17.70 + VAT
Fresh, dry, crisp and modern, from this classic Spanish region using the local Viura grape.

RED
5. Altoritas Merlot Central Valley, Chile £14.35 + VAT
Soft, light and fruity Merlot with plummy aromas and a hint of spice.
6. Short Mile Bay Shiraz SE Australia £14.75 + VAT
Ripe blackcurrant and bramble fruit, with a hint of black pepper spice on the finish.
7. Bosarai Cabernet Sauvignon Italia, Italy £14.35 + VAT
Bright, soft berry-fruits with juicy damsons, a smooth, easy-going red.
8. Marques De Morano Rioja Crianza Tinto Spain £17.70 + VAT
Mazuelo adds a ripe cherry chunkiness to the smooth raspberries and cream style of Tempranillo.
All pre ordered drinks are subject to VAT at the current rate

WINE SELECTION
ROSE
9. Whispering Hills White Zinfandel California, USA £15.20 + VAT
Loads of fresh summer-fruit flavours and lively acidity. Medium-bodied to appeal to most palates, California’s own Zinfandel.
10. Antonio Rubini Pinot Grigio Rose Delle Venezie, Italy £15.20 + VAT
Refreshing rosé with aromas of wild flowers, raspberry and strawberry.

SPARKLING & CHAMPAGNE
11. Galanti Prosecco Extra Dry Italy £21.00 + VAT
Fine, persistent, soft fizz surrounds a fruit spectrum of apple, pear with a hint of peach.
12. Bouché Père et Fils Cuvée Réservé Brut France £33.50 + VAT
Family passion takes all three grapes from south of Epernay and results in bubbles of baked apple deliciousness.
13. Bouché Père et Fils Brut Rosé France £36.00 + VAT
A predominance of Pinot Noir gives a rich summer strawberry fruit flavour.
14. Piper-Heidsieck Brut France £63.50 + VAT
A classic Pinot Noir dominated Brut Champagne. Plenty of freshness with citrus notes, such as grapefruit,
followed by Granny Smith green apple, and crunchy, juicy pear - ample and intense.

SOFT DRINKS
Fruit Juice
£11.00 + vat per jug (10 glasses per jug)
Still or Sparkling Mineral Water (1 Litre bottles)
£4.50 + vat per bottle
All pre ordered drinks are subject to VAT at the current rate

COCKTAIL RECEPTION

£30.00 PER JUG + VAT
Cocktails are only available to pre order, not available to purchase over the bar

Various Cocktails available, including the following:

Tequila Sunrise
Tequila, Orange Juice, Grenadine
Classic Pimms
Pimms, Lemonade, Mint, Strawberries

Cosmopolitan
Vodka, Peach Schnapps, Cranberry juice
Wonky Donkey (Irish Moscow Mule) Tullamore
Dew Irish Whiskey, Ginger beer, Lime Juice

CHAMPAGNE / SPARKLING WINE COCKTAILS
House Champagne - £8.00 + VAT per glass

Sparkling Wine - £5.00 + VAT per glass

Prosecco - £6.00 + VAT per glass
Kir Royale
Crème de Cassis, Champagne/Sparkling wine/Prosecco
Mango Bellini
Mango Syrup, Champagne/Sparkling Wine/Prosecco
Peach Bellini
Peach Syrup, Champagne/Sparkling Wine/Prosecco

Please contact us for more details and other options
All pre ordered drinks are subject to VAT at the current rate

BESPOKE OPTIONS

Sunshine in a Bucket - £16.00 + VAT
5 bottles of ice cold Sol served over ice with lime wedges
If you would like another selection please see our list below. 5 bottles of your choice all served over
ice.

If you would like another selection please advise (prices may vary slightly)
All pre ordered drinks are subject to VAT at the current rate

SPIRITS BY THE BOTTLE
All of the spirits below include unlimited mixers & juice unless stated*.

Jägermeister (inc 8 cans of Redbull)
Sambuca (Black or White)
Smirnoﬀ Red Vodka
Hendricks Gin
Gordons Gin

£85.00 + VAT
£75.00 + VAT
£95.00 + VAT
£115.00 + VAT
£95.00 + VAT

Please ask if there are other Spirits that you would like to choose
*Redbull is not included unless stated
All pre ordered drinks are subject to VAT at the current rate and are subject to change

0121 224 8486
hello@fazeleyevents.com
191 Fazeley Street, Digbeth, Birmingham, B5 5SE
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