WINTER
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AT THE IN & OUT

ITA




2

THE IN & OUT

NAVAL AND MILITARY CLUB

LICENSED FOR CIVIL CEREMONIES AND PARTNERSHIPS

The In & Out is an elegant Grade Il listed house set in a discreet corner
of St James’s Square. Famously the home of Lady Astor, with sparkling chandeliers,
a sweeping staircase, and fireplaces the Club will fulfil your wedding wishes
whatever the season.

Nothing outshines ceremonies in the magnificent King Harald V stateroom or
dining and dancing alongside your guests in the beautiful Coffee Room. In addition,
the Club has a romantic courtyard which transforms into your own intimate
outdoor space. Use it for taking scenic wedding photographs by day, or create a
magical alfresco dining experience at night.

@ THEIN & OUT, 4 ST JAMES’S SQUARE, LONDON SW1Y 4JU e
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A MAGICAL WINTER WEDDING WINTER WEDDING PACKAGE @
£99.00* PER PERSON TO
CAPACITIES INCLUDE:

Ceremony e Exclusive use of the event rooms
3pm-11pm (extension to 1am available at

Up to 90 guests in the King Harald V Stateroom additional cost). Supplier access from

Up to 150 guests in the Coffee Room Jptn

e Complimentary Bridal Suite on the

Dinner wedding night

Up to 120 guests in the Coffee Room e 2 glasses of prosecco on arrival

e Crisps and nuts during the drinks reception

Up to 160 guests in the Courtyard Marquee*

e Two course wedding meal with tea, coffee
and chocolates with your wedding cake for
dessert

e 1/2 bottle house wine with the meal

e 1 glass of prosecco to toast

e Cash or account bar facility for evening
e Complimentary menu tasting for two

e Cake stand and knife

e All necessary staffing, tableware and linen

e Event manager throughout and on the day

e FEasel and table number stands

e Dance floor in the Cowdray Room
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OPTIONAL UPGRADES

UPGRADE TO CHEF'S CHOICE CANAPES (3 items per person)
UPGRADE TO CHOOSE YOUR OWN CANAPES (3 items per person)
UPGRADE FROM PROSECCO TO CHAMPAGNE

ADD A PLATED DESSERT INSTEAD OF YOUR WEDDING CAKE

EVENING BUFFET (3 ITEMS PER PERSON)

CHEESE AND FRUIT EVENING BUFFET

ADD UNLIMITED HOUSE WINE, BEER AND SOFT DRINKS FOR EVENING BAR
EXTEND TO 12AM (last drinks at 11.30pm; venue clear by 12.00am)

EXTEND TO 1AM (last drinks at 12.30am; venue clear by 1.00am)

All prices exclude VAT
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from £4.50
from £8.00
from £10.75

from £3.00
from £16.50
from £8.95
from £20.00
from £650.00
from £1,050.00



FIRST COURSE

Soft Goats Cheese Tart
Caramelized Onion, Rocket, Pickled
Walnuts, Grape Must Dressing

Citrus Gravadlax
Golden Beetroot, Citrus Granola, Fromage
Frais Dressing

Pressed Chicken Terrine
Saffron Arancini, Chorizo and White Bean
Salad, Chorizo Oil

WINTER WEDDING MENU

MAIN COURSE

Lemon Sole
Filled with Lobster Mousse, Saffron Potato,
Fennel, Bisque Sauce

Breast of Guinea Fowl
Herb Crusted Roasted Leg, Fondant Potato,
Butternut Squash, Creamy Savoy Cabbage,
Tarragon and Tomato Jus

Red Wine Braised Beef
White Onion Tatin, Salt Beef Croquette,
Winter Greens, Beets

Please note that all guests will be served the same menu
with the exception of those with special dietary requirements

DESSERTS

Figs and Honey

Roasted Figs, Honey Ice Cream, Brandy
Snap Tuille

Gin and Tonic
Cheesecake, Citrus Salad, Toffee Pecans
Salted Caramel Tart

Rich Dark Chocolate Mousse, Malted
Barley Ice Cream

Coffee and Chocolates





