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Wesley House Events 



Wesley House Events are based locally in Winchcombe and specialise in fine food dining 
whether it be for a private party or a wedding . 

 
Directors Matthew Brown and Julia Sibun have over 25 years joint experience of organising and 

running the most wonderful events for their clients. 

  
Our Head Chef, Rob Owen, discusses and designs bespoke menus with our clients for all 

occasions. Wesley House is dedicated to using the finest local ingredients and producing the 
most delicious and exciting dishes to suit any occasion. 

 

As well as discussing and agreeing the bespoke menu for your special occasion Wesley House 
are also able to show you a wide range of hire items to include linen, glassware, china and 

cutlery all designed to enhance the most wonderful day of your life! 

 
The Wesley House team set up the day before and are available to help with all your last minute 

seating issues and any other queries that arise before “the big day”! 
 

If you are interested in discussing your wedding catering 
please do not hesitate to telephone 

Julia Sibun 07974 778 806 or Matthew Brown 07773 336 921  

 

 

Testimonials 
 

“The food was better than magnificent and everyone has been remarking on the absolutely delicious fare. 

Your mangers were superb and likewise the staff. I can truly say that your fantastic organisational skills, 

supreme attention to detail, fabulous personality and brilliant event management, resulted in the family 

having a completely stress free and magical day. It is an absolute pleasure to have you and your team 

involved with the wedding and thank you so very much.”  

 

“Thank you very much for the wonderful food last Friday, it was a beautiful day and everything you did 

to help make the day a huge success is greatly appreciated. Our guests all commented on how lovely the 

food was, you made it all very easy and for that I am very grateful.”  

 

“As the dust is beginning to settle and the marquee sadly gone I can now take the opportunity to write to 

you. All the efforts of you and your team were so appreciated last weekend. I have already had over 50 

letters and every single one compliments the food. Not only was the food of the highest standard but the 

highly slick and professional standard of staff was much noted. Nothing seemed to be too much trouble 

for any of you.”  

Wesley House Events 



Sample Menus 



Hot ~ Fish 

Monkfish and pancetta brochettes with rosemary oil 

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

Scallop and black pudding with caramelised apple 

Seared scallops with Thai asparagus and black bean dressing 

Seared tuna with lime and coriander salsa on sesame bread 

Thai crab cakes, sweet chilli dip 

Lobster Lollipop, garlic dip 

Lobster burger, brioche bun, iceberg, Marie rose sauce 

Salt and pepper squid, sweet chilli mayo 

Thai spiced Brixham crab spring roll, coriander dip 

 

 

Cold ~ Fish 

Fresh white crab mayonnaise en croute 

Nicoise salad tart 

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 

Sesame crusted tuna, wasabi mayo 

Smoked Bibury trout, watercress dressing, quails egg 

Asparagus wrapped in cured salmon, parmesan shaving 

Smoked eel and horseradish mousse, sour dough crouton 

Beetroot cured salmon, beetroot crisp, and horseradish 

 

*** 

Canapés 



Hot ~ Meat 

Sticky Asian spiced pork belly 

Moroccan spiced lamb fillet, yoghurt and mint dip 

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

Croque Madame 

Seared pigeon breast with beetroot and chilli jam 

Mini hamburgers in sesame buns with lettuce, tomatoes and relish 

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

Scotch quails eggs with piccalilli 

Grilled tandoori chicken skewers, mango chutney 

Lamb and coriander koftas, raita dip 

Pulled pork and black pudding terrine, apple sauce 

Crispy duck pancakes, hoi sin and cucumber 

 

 

Cold ~ Meat  

Thai beef salad, hot chilli and lime dressing 

Fillet of beef tartar, 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 

Smoked chicken and prosciutto caesar salad 

Cotswold beef carpaccio, wild mushrooms, 
cabernet sauvignon vinegar, aged parmesan 

 

*** 

Canapés 



Hot ~ Vegetarian 

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 

Tempura of baby vegetables sweet chilli dip 

 

 

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 

Tomato and quails egg on crostini with tapenade 

Tomato and basil shortbread, confit of cherry tomato and shallot 

Crudités with dips 

 

 

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 

Selection of warm breads 

*** 

Smoked Bibury trout, potato and dill salad, 

soft poached egg, lemon dressing 

*** 

Pork tenderloin wrapped in Parma ham, sauté potatoes, 
french beans and peas, mustard sauce 

*** 

Classic crème brulée, seasonal berry compote, 
crackle dusted pistachio shortbread biscuit 

*** 

Coffee, tea and homemade chocolate truffles 

 

 

Sample Menu 2 

Selection of warm breads 

*** 

Trio of salmon: 
rosette of smoked salmon with keta;  

organic oak roasted salmon with horseradish cream; 
home cured salmon, chive crème fresh, baby leaf salad 

*** 

Blade of Cotswold beef, creamed potato, 
vegetable bundle, red wine sauce 

 

*** 

Chocolate trio of brownie, 
white chocolate mousse, chocolate and hazelnut truffle 

*** 

Coffee, tea and homemade chocolates 

Sample Menus 



Sample Menu 3 

Selection of warm breads 

*** 

Seared scallops and crisp pork belly, 

pea and broad bean salad, pea puree, port reduction 

*** 

Rack of Cotswold lamb, crushed Jersey Royals, 
pea puree, broad beans, lamb jus 

*** 

Sticky toffee pudding, caramel sauce 
Vanilla ice cream 

*** 

Coffee, tea and homemade chocolates 

 

 

Sample Menu 4 

Selection of warm breads 

*** 

Thai crispy duck, oriental vegetables, 
pancake cones, sweet chilli dip 

*** 

Cornish turbot (on the bone) wilted spinach, 
champagne and chervil cream, baby vegetables 

*** 

Raspberry and vanilla cheesecake, 

raspberry puree, vanilla ice cream 

*** 

Coffee, tea and homemade chocolates 

Sample Menus 




