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Wesley House Events 



Wesley House Events offer a complete outside events service:  
– creating events bespoke to your requirements for weddings, 

parties and any other celebration that you may have – 
anniversaries, christenings, birthdays 

or any excuse for ‘a bit of  a do’! 
 
 

Weddings 

Your wedding day is the most special day of your life and the Wesley 
House Events planning team will make sure that it is perfect and 

memorable for all the right reasons. 
 

Parties 

Wesley House Events have an unrivalled reputation for amazing and 
exciting parties. Whether it is a big bash for a special birthday, or a small 
and smart gathering in your home, Wesley House will ensure that your 
wildest dreams are surpassed. Whatever the event Wesley House Events 
will treat each occasion with the personal and professional service and 

attention to detail that is their trademark. 
 

Corporate 

Wesley House Events can create a perfect occasion for your business, 
whether you are thanking staff, entertaining customers or would like to 

give prospective clients a fantastic impression of your company. 
 
 
 

For further information our event coordinators 
Matthew Brown and Julia Sibun will be delighted to speak to you. 

 
Matthew Brown: 07773 336 921 or Julia Sibun: 07974 778 806 



Bespoke ~ Weddings 



Bespoke ~ Weddings 



Bespoke ~ Weddings 



Memorable ~ Parties 



Memorable ~ Parties 



Unique ~ Locations 



Delicious ~ Food & Drink 



Outstanding ~ Table Design 



Hot ~ Fish 

Monkfish and pancetta brochettes with rosemary oil 

Oysters wrapped in pancetta 

Smoked oyster wrapped in dry cure bacon 

Sea bass tempura with ginger, spring onion and soy dipping sauce 

Fresh crayfish tails wrapped in a sesame crust and served with pickled ginger and coriander aioli 

Scallop and black pudding with caramelised apple 

Seared scallops with Thai asparagus and black bean dressing 

Seared scallop on Chinese spoon with lemon and coriander cous cous 

Seared tuna with lime and coriander salsa on sesame bread 

Char grilled tuna on sweet potato 

Thai crab cakes, sweet chilli dip 

 

Cold ~ Fish 

Dressed crab tartlet 

Nicoise salad tart 

Poached lobster with lemon and tarragon sabayon in Chinese spoon 

Lobster medallion with scallop mousse and caviar 

Seared pave of cold smoked salmon, pickled cucumber, chive crème fraîche 

Rosette of smoked salmon on granary croute, cream cheese, keta 

Organic salmon tartare on buckwheat blinis, soured cream 

Mille fuille of smoked salmon, halibut and tuna with herbed cream cheese 

Thai cured salmon on toasted brioche, crème fraîche and chilli jam 

Beetroot cured salmon, pea blini and lemon and thyme mascarpone 

 

*** 

Canapés 



Hot ~ Meat 

Sticky Asian spiced pork belly 

Moroccan spiced lamb fillet, yoghurt and mint dip 

Seared Moroccan lamb skewers with dried apricot & cumin compote 

Lamb fillet with ras al hanout 

Slivers of fillet steak wrapped around fresh asparagus with a béarnaise sauce 

Slow cooked corn fed chicken with mushroom and chestnut pesto in tartlets 

Rosemary smoked chicken with charred courgette and tomato fondue 

Croque Madame 

Soup of pea, tortellini of ham hock on a spoon 

Seared pigeon breast with beetroot and chilli jam 

Ballontine of foie gras with squash and almond jam on toasted brioche 

Mini hamburgers in sesame buns with lettuce, tomatoes and relish 

Mini gourmet burgers using prime Aberdeen Angus, blue cheese mayo and maple bacon 

Mini tuna burgers with wasabi mayonnaise and pickled ginger 

 

Cold ~ Meat  

Thai beef salad, hot chilli and lime dressing 

Garlic croute with beef carpaccio, rocket, parmesan, sautéed girolles and scented with truffle oil 

Fillet of beef tartare, parmesan crostini 

Carpaccio of beef with baby herb salad and white truffle oil 

Roast beef fillet with mini Yorkshire pudding and horseradish cream 

Venison carpaccio with blackcurrant gelée and pickled walnuts on spelt bread 

Shavings of smoked duck with spiced apple chutney 

 

*** 

Canapés 



Hot ~ Vegetarian 

Warm wild rocket tortilla, smoked tomato chutney 

Spicy Indian styled dahl cakes with a cool avocado relish  

Pumpkin and pine nut risotto balls  

Pea and mint risotto cakes with lemon crème fraîche 

Red pepper, courgette and goats cheese tartlet with thyme  

 

Cold ~ Vegetarian 

Wild mushroom tartlet with glazed tarragon sabayon 

Mature stilton and caramelised fig on walnut bread 

Quails eggs with gold and silver gild, Maldon salt, cracked black pepper 

Cherry tomato, boccaccini mozzarella and basil 

Black olive parmentier, tomato and thyme chutney 

Tomato and quails egg on crostini with tapenade 

Parmesan shortbread with a caramelized red onion jam topped with deep fried onions  

Parmesan and rosemary shortbread with roast cherry tomato, black olive and feta 

Tomato and basil shortbread, confit of cherry tomato and shallot 

 

Dessert Canapés 

Chocolate and pecan brownies 

Banoffee tartlet 

Mini éclairs filled with honeycombed cream topped with chocolate 

Exotic fruit skewers with coconut and lime dip 

Griottine cherry and vanilla beignet 

 

*** 

Canapés 



Sample Menu 1 

Home smoked chicken and ham hock terrine with spring vegetable piccalilli 
and Offenham baby leaf salad 

*** 

Herb crusted cannon of lamb with fondant potato, compote of Buckland vine 
tomatoes with bundles of seasonal vegetables and rosemary infused jus 

*** 

Baked rhubarb and custard tart with ginger syrup 

*** 

 

 

 

Sample Menu 2 

Home cured fennel and citrus salmon with golden beetroot carpaccio, 
Offenham baby leaf salad and tarragon dressing 

*** 

Seared fillet of beef with dauphinoise potatoes, spring greens,                  
sautéed wild mushrooms, glazed baby carrots and red wine jus 

*** 

Iced mango and lime parfait with pineapple salsa and coconut tuille 

*** 

Spring ~ Summer 



Sample Menu 1 

Seared hand dived scallops with crisp pancetta, sautéed girolles and 
baby spinach with sage butter 

*** 

Shoulder of free range pork slow roasted with elderflower and ginger,         
served with Boulanger potatoes and seasonal root vegetables and crackling 

*** 

Trio of apple : 

Apple tart tatin with vanilla ice cream 

Apple fool with apple crisp 

Iced apple parfait with mini toffee apple  

 

 

 

Sample Menu 2 

Twice baked goats cheese soufflé with pear and walnut salad ,                  
grain mustard dressing 

*** 

Roasted breast of corn fed duck with confit leg, fondant potato,            
butternut squash purée, sautéed savoy cabbage and thyme and redcurrant jus 

  *** 

Vanilla panna cotta with poached pear, toasted almonds and red wine syrup 

Autumn ~ Winter 



(Seasonal variations) 

Crusty home baked bread with broad bean tapenade and                         
Buckland tomato fondue 

*** 

Smoked fish platter: 
 Home oak roasted salmon with pickled cucumber,  

Donnington smoked trout, horseradish cream, smoked eel, 
potato, spring onion and grain mustard salad 

Carpaccio of Cotswold beef with baby watercress, parmesan shavings,     
white truffle oil 

Salad of home smoked Devonshire duck breast with raspberry dressing 

Wild rocket with South Cerney goats cheese, broad beans, peas,                
confit cherry tomatoes and extra virgin olive oil 

Beetroot, feta and pear salad 

*** 

Spatchcock of Cotswold white chicken cooked over hot coals served with 
home cured pancetta, Bretforton asparagus and sage beurre noisette 

Whole boned “Pugh's Piglets” porchetta stuffed with herbs,                       
garlic and shallots 

Monkfish and ciabatta brochettes with lemon and rosemary oil 

Sweet pointed peppers stuffed with roasted vegetables                                     
topped with chilli tomato and lime crust 

Bowls of minted Cornish new potatoes 

Panache of seasonal vegetables 

Bowls of Offenham baby leaves 

*** 

 Rhubarb fool with ginger shortbread  

Chocolate and pecan brownie with clotted cream                                               
and fresh Hayles Farm strawberries 

Apple tart tatin with lemon crème fraîche 

A selection of Gorsehill Abbey cheeses, 
Wesley House chutneys, grapes, celery, biscuits 

almonds and red wine syrup 

English / Local Tapas Menus 



 

Warm flat breads with babba ganoush, hummus, 
radish and goats cheese riata  

*** 

Tunisian stuffed plum tomatoes 
(with spiced roasted vegetable cous cous) 

Crispy fried king prawns with coriander and lime yoghurt dip 

Skewered chicken breast marinated in saffron and 
sumac powder 

Taboulhi 

*** 

Arabic Fish Stew: 
 

Red mullet and sea bream gently cooked with saffron, vine tomatoes, 
lemon juice and fresh coriander served with couscous 

*** 

A selection of sword skewers cooked over hot coals: 

Corn fed chicken marinated with saffron, preserved lemon and sumac powder 

Leg of lamb marinated in cumin, coriander, cracked pepper and garlic 

*** 

Fatoush Salad: 
 

Little gem, chopped tomatoes, cucumber, feta cheese 
mint leaves and toasted pitta bread croutes  

Roasted vegetable cous cous 

*** 

Roasted figs with yoghurt and honey 

Apple and date tart tatin with lemon crème fraîche 

Iced pistachio parfait 

*** 

Selection of baklava and Turkish delight 

Arabian Themed Menu 



 

Steamed pork and spring onion dumplings with ginger and shitake broth 

Crispy fried salt and pepper squid with oriental vegetable salad 

Aromatic confit duck spring rolls with “Matthew’s” plum dipping sauce 

Tempura fried vegetables with sweet chilli dip 

Tempura fried sea bass with soy, chilli and lime dip 

*** 

Crispy fried chilli beef 

Whole boned wild sea bass stuffed with Thai herbs and 
baked in a bag with sake and lime  

Stir fried chicken with oyster mushroom, pak choi and spring onion 

Belly pork stuffed with shallots, black beans and garlic 
slow roasted with honey, soy and stem ginger 

Egg fried rice 

Steamed noodles with ribbons of vegetables and sesame soy dressing 

 

*** 

 

Trio of: 

Passion fruit posset with mango salsa 

Exotic fruits with glazed lemon gras sabayon 

Thai style coconut rice pudding  

Oriental Style Menu 




