BREWERS INN
Wand sw or t h

W

hether you’re looking for a pre-vows breakfast or a post-vows
knees up, the relaxed atmosphere of the Brewers Inn is the
place to spend the special day with your nearest and dearest.

Specialising in intimate weddings, we’re famed for offering a personal
touch. Our dedicated events team will be there to offer you all
the support you need in planning your perfect day from the very
beginning. Available for private hire, the Jones’ Wine Store is stylishly
decorated with paved floors and oak panelling - the ideal intimate
space for any laid back couple.
We have a range of packages available, from a canapé and champagne
reception to our accommodation and full day packages.
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WEDDING MEN U
2 course £30 per person
3 course £35 per person
Starter
Artichoke and vegetable barigoule (V)
Panfried hand dived scallops, cauliflower puree, crispy pancetta
Venison carpaccio, mizuna leaf and truffle oil

Main
Portobella mushroom, spinach and stilton wellington,
olive oil and rosemary roast potatoes, parsley cream (V)
Fillet of turbot, celeriac, smoked bacon, chicory,
shallots with a white wine cream sauce
Sirloin of aged Aberdeen Angus with wild mushroom sauce,
watercress and truffled parmesan chips

Desserts
Figgy pudding (V)
Oxford blue cheese and crackers (V)
Rum baba, chantilly cream (V)

selection of coffees or teas to finish

C ANAPÉS
£6.95 per person for 3 items
Beetroot cured salmon blinis
Crisp Oxspring ham wrapped cantaloupe melon parcels
Spring onion and ricotta tartlets
Prawn Marie Rose cucumber rolls
Honey and mustard glazed chipolatas
Rotisserie pork rillettes, melba toast
Vegetable filo pastries with a cucumber and mint dip
Chicken skewers with smashed chilli sweetcorn
Scottish salmon fishcake bites with chipotle dip
Goat’s cheese and caramelised red onion frittatas
Mini Young’s stout rarebit

seasonal sample menu only

BUF F ET
7 items £12.95 / 9 items £13.95 / 11 items £15.95
Our buffet selection offers you a hand picked taste of the Brewers Inn featuring
our mouth watering rotisserie selections.
Pulled rotisserie chicken sliders
Breaded haddock goujouns with tartare sliders
Mini rotisserie pork and Aspall cyder
Buttemilk caeser salad
Vegetable sticks with beetroot and ricotta hummus
Spicy potato wedges and dips
Sticky mustard and honey chicken wings
Mini Yorkshire puddings, treacle glazed rib of beef and horseradish
Mini Scottish salmon fishcakes, chipotle dip
Baby new potatoes, samphire, radish and saffron aioli
Homemade pork and apple sausage rolls
Selection of sliced bloomer sandwiches
Beetroot, lentil and almond kofta
Heritage tomato, avocado, red onion and Young’s ale crouton salad
Chicken scotch egg
Selection of frittatas
Vegetable filo pastries with mint dip
King prawns with Mary Rose sauce served on baby gem
Golden rotisserie corn on the cob bites with chilli butter

Desserts
Mini Chocolate pots and honeycomb
Raspberry and lemon posset with shortbread biscuit

PACKAGES
The Continental (up to 40 guests)
Morning: A continental buffet bar in our restaurant
Afternoon: Following the big I Do’s, a Prosecco and canapés
reception in our Jones’ Wine Store.
Prices start from £18 per person

The Big Day (up to 40 guests)
Morning: Set menu brunch in our restaurant.
Afternoon: Family buffet reception in our Jones’ Wine Store.
Evening: Jones’ cellar bar cocktails and fizz (over 18’s only)
Prices start from £26 per person

The Classic (up to 22 guests)
Morning: Set menu brunch in Jones’ Wine store with bucks fizz
Afternoon: Two or three course set menu in our Jones’ Wine Store.
Prices from £48 per person

The Intimate (for 10-15 guests)
Morning: Full breakfast menu
Afternoon: Canapés and fizz reception in our Jones’ Wine store.
Evening: Sharing platters and fizz in our Jones’ Wine store.
Prices start from £55 per person

T ’ S AND C’ S
A deposit is required to confirm all bookings.
This will be redeemed against the cost of your bar tab on the night.
The deposit is fully refundable up to 14 days prior to your event,
after this date it is non-refundable.
If food is required then you must order for at least 75% of your guests.
We ask that you provide pre-orders for food and drink 10 days ahead of your event date.
Confirmation and payment of food is to be received at least 72 hours before the event.
Any cancellations or reduction in numbers after this time is non- refundable.
For all private hire bookings a discretionary 12.5% service charge will be added to your final bill.
As we are within a residential area for evening functions we ask for music to be turned off at
22.30 during the week and 23:30 Friday and Saturday.
The Garden area closes at 10.30pm and we ask that doors to the Jones’ wine store must be
closed after that time to reduce noise for our residential neighbours.

F IND US

BREWERS INN
Wan d s wo r th
145-147 East Hill, Wandsworth, London SW18 2QB
brewersinnevents@youngs.co.uk
0208 874 4128
www.brewersinn.co.uk
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