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Ceremony

Planning
Coordinating
Fine Dining:
i
Mainiage - to unite: im wedlnek; mary. BOE)V(%{SEE
to bind! by clese or lasting ties e
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Our team will be on hand to assist from
moment of enquiry right to the point your very
last guests departs.

Choose your canapés and wedding breakfast
with the Box Tree Events team and seek
assistance from our sommelier who will help to
pick wines that perfectly compliment your
menu.

Invites, transport, accommodation, table
centres, flowers, venue dressing, name cards,
favors, toast master and entertainment are just (%w
some of the aspects that we can assist with.
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Why not let our team help you with these by \_/g\EI;TQS\/

using our trusted suppliersto ensure EST? 1962
that your day is all

you—dreamed-of: W
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accommodate our intimate family ceremony. We're absolutely over the moon!
Laura's pictures have come back and they capture the day so well | cry every
time | look at them

Thanks again for all your help and support
very best wishes,
Adel ebd

0 T h ayoewkfor getting in touch, we just got back from Dublin last night

We both had the most awesome day! The reception was perfect - a massive
thanks to you and all who helped! The food was stunning and thank you for
sorting out the ipod docs: ) O

Thank you once again for all your help with the planning; | couldn't have done
it without you !
With very best Wlshes BOX TREE
Laura (Hastie! ) o EVENTS
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Box Tree Events will work with you to
design a menu that is perfect for
your event. Not only do we have
extensive menus for you to choose
from our professional team of event
managers, chefs and front of house
staff are always happy to assist in
creating a bespoke package to

meet your exact requirements

Our sommelier can suggest a
selection of wines which will perfectly
compliment and enhance your

menu.
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Cured Salmon, Beetroot And Blood Orange
Vegetable Spring Rolls With Sweet Chilli Dip
Macaroons:
Beetroot And Goats Cheese
Peppercorn And Crean?rCheese And Chive

Or
Cauliflower & English Mustard

Whitby Crab Cocktail En Croute
Salmon Ballotine With Créme Fraiche
Deep Fried Ham Hock Terrine And Apple Sauce
1/2 Scotched Egg With Mustard Mayo*

Organic Salmon, Cream Cheese And Ebena
Caviar * *

Wild Mushroom And White Truffle Risotto Balls

Skewers Of Pickled Balsamic Onions, Sun Dried
Tomato And Garlic

Red Onion And Brie Filo Pastry



Sample Starter Menu

Gallentine Of Chicken, Duck And Jabugo Ham,



