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We host weddings from May to September, any day 
of the week (but never two days in a row!).

As you can see, the venue hire charges depend  
on the day of the week and the month of the year.  
But aside from the wedding breakfast and drinks, 
this fee will include everything you need to hold a  

Country Wedding at Deans Court.

July & AUGUST

SEPTEMBER

June

Welcome

Country Weddings at Deans Court are all 
about taking away the stress that sometimes 

accompanies planning and managing your day. 
We want you to relax, have fun and enjoy this 

memorable day celebrating your new lives together.

The marquee is set alongside the lake in the 
beautiful grounds of Deans Court. It offers one of 
the most stunning, private wedding venues in the 

South West of England.

We charge a one off venue hire fee which includes 
everything you need for a country wedding, from 

exclusive use of the grounds and marquee through  
to table linens and an evening fire pit!

Our Events Team will take care of the details, and 
work with your suppliers, so by the time your big 

day arrives, everything will run smoothly.

These suggestions are suitable for 120 guests.  
If you have more guests we can discuss  

additional arrangements.

How It Works

Venue Hire

Monday - Thursday £4500
Saturday £6750

Monday - Thursday £4750
Saturday £7000

Monday - Thursday £4500
Saturday £7000

Monday - Thursday £4250
Saturday £6500

 May 
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Within the Venue Hire fee  
we are pleased to include:

Exclusive hire of the Deans Court gardens

Use of the Party Marquee (20m x 10m)

Tables, Chairs, Table Linen and  
Napkins (as standard)

Our Shepherd’s Hut Style Portable WC

Stage, Dance Floor

Garden Games

Overnight Parking

Our Events Team to help guide you along the way!

The Venue Hire fee does not include use of  
the house for arrival drinks & canapés. However, the 

house (entrance hall, main hall and dining room)  
can be included for an additional fee of £500. 

That being said, we want your guests to enjoy your 
day as much as you do, so in the event of poor 

weather we’ll throw open the doors of the house  
for the arrival drinks and canapés prior to entering 

the marquee.

What’s Included

...is just that, your day. Deans Court is a private family 
home so you can rest assured that there won’t be 

other visitors wandering around.  
Just let us know what time you would like to  
arrive, when you would like to eat and when  

you want to party! 

We have a late night music licence until 11pm and 
the bar closes at 11.30pm.

Your Wedding Day

...but it’s totally up to you!

1pm Ceremony
2pm Arrive at Deans Court & photos
4pm Wedding Breakfast
5.30pm Speeches
7pm Band begins to play
9pm Evening Food is served
11pm Music finishes
11.30pm Bar closes

Timings
Here is just an example of how your day could run...
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Pricing

Who’s cooking?

Children

The choice is yours...
Over the next few pages, you’ll see we can 

arrange the canapés, wedding breakfast and 
evening food. Or if you would prefer, you can 

contact any of our favourite caterers and  
work directly with them to build a menu 

especially for you.

Or use your own caterer...
Already know someone you like? 

There is a small charge of £17.50 per guest to 
use a caterer not on our list. This contributes 

to the cost of service staff, receiving deliveries 
from their suppliers, refrigeration, providing 
preparation areas, cutlery, china and waste 

disposal etc.

However, if your caterer is just for the arrival  
or evening food, the charge is reduced to 

£2.50 per guest. We don’t forget the little ones!
You know your guests better than we do... some 13 

year olds will eat an adult portion and some will prefer 
a children’s meal – you decide. 

If a younger guest needs a half sized portion of the 
adult meal, and ice cream for pudding, we simply 

charge half the adult price. 

But for those younger still, how about a tiffin box? A 
stacked lunch box with hummus and crudites, mini 
sandwiches, nibbles and cake - great fun and only 

£10 each. 

Babies should be catered for by their parents, but if 
there is anything we can do to help please let us know. 

And yes... we do have highchairs!

Let’s keep it simple
We’ve tried to make our pricing as clear as possible. You 
may choose any combination of: four Canapés, Starter, 
Main and Dessert for the prices below. Hopefully this will 
make things really easy, but of course, we are flexible, so 

let us know if you would like something different. 
 
 
 
 
 

Guests’ choice...
If you wish to offer your guest a choice of menu 
(which you would include with their invitation),  

we simply charge an extra £3 per guest for 1 choice 
course only, £5 for 2 choice courses and £7 for  

3 choice courses. This is for 2 options per course.  
But, as ever let us know if you’d like  

something different.

Price per guest
4 x Canapés, Starter, Main & Dessert £47.50
4 x Canapés, Starter & Main £41
4 x Canapés, Main & Dessert £41
Starter, Main & Dessert £41
Extra Canapés £1.50

Your professionals

They need feeding too!
On the day we suggest offering photographer  

and videographer etc a main course and dessert  
and we charge £18pp.



Canapés

Food notes
During your drinks reception, canapés will be 
served to your guests on a mix of wood and 

slate boards. We recommend you choose one 
vegetarian, one fish, one meat and then a fourth  

of your choice which gives a good selection  
for all tastes. 

Top Tip – its often easier to select your starter and 
main course first, then go back at the end and 
choose your canapés so that they complement 

each other.

Extra canapés can be added for £1.50 each.

Tomato & Mozzarella Skewers  
Cherry tomato, baby mozzarella, black olive, basil  

and balsamic. Simple, fresh and delicious. 

Goats Cheese Tart 
Puff pastry tart with caramalised onion chutney  

and goats cheese - warm, tasty and vegetarian. 

Beef and Yorkshire Pudding 
Mini crisp Yorkshire pudding filled with  

horseradish cream and sliced roast beef.

Wild Mushroom Tart 
Mini pastry tart filled with a delicious warm  
wild mushroom and tarragon topped with  

hollandaise sauce. 

Sausage & Mash 
Delicious pork sausage meat with a creamy mash and  

peas topped with cider onions – a classic taste in one bite!

Smoked Salmon Blini 
Oak smoked salmon with cream cheese served on a blini.  

A classic crowd pleaser!



Beetroot and Goats Cheese Salad
Beetroot, walnuts, watercress, bee pollen, beetroot 
vinaigrette dressing. Fresh and full of summer. 

Starters

Food notes
As your guests take their seats, boards of sliced  

rustic breads with whipped butter, balsamic vinegar 
and olive oil will be on the table. Or why not select 

some nibbles for your guests to graze whilst  
awaitng their starter?

On the tables
A selection of savoury snacks to include  

cheese & poppy seed straws, mixed pitted olives, 
hummus and crudités & gourmet crisps (optional). 

All our food is homemade in our Dorset kitchen and 
we source our ingredients locally. We smoke our 

own salmon and press our own ham hocks. We are 
proud to go the extra mile to ensure your wedding 

day food is even more special. 

Vegetarian and other dietry requirements will always 
be catred for at no extra cost. For example, there is 
‘Garden Pea Soup’ without the ham hock, making it 

perfect for all your guests. 

Apple & Oak Smoked Salmon
With shallots, baby capers, dill cream  

cheese and micro coriander. Simple, elegant  
and full of flavour. 

Beetroot and goats cheese salad

Price per guest £5



Parma Ham & Asparagus Salad  
Local asparagus, sun dried tomato, creamy 

mozzarella, parmesan, rocket and aged balsamic.  
We make our own pesto to create this tasty dish.

Jurassic Coast Fish Cake 
Local sourced fish with potato, and herb crumb which gives 
the distinctive green colour, topped with a fresh Asian style 

slaw with fennel and finished with aromatic yogurt.

Garden Pea Soup 
Silky, smooth and full of flavour. Topped with  

ham hock and finished with white truffle oil, parsley 
dressing and pea shoots. Or without ham hock for a 

vegetarian option. ( )

Prawn & Crayfish Tian 
Creamy avocado, succulent prawns and sweet  
crayfish served in a beautiful tian with our own 

homemade dressing.

We find it works well to serve the younger 
ones their ‘half sized’ main when you have 

your starters and their ice cream when you 
have your mains - but this is up to you

Parma ham & asparagus salad



Chicken Supreme 
Seared and roasted, served with parsley mash, slow 
cooked cherry vine tomatoes, grilled courgette, red 
chard and finished with a pancetta and shallot jus. A 
plentiful plate and definitely not a boring chicken dish!

Mains

Food notes
All our dishes are homemade and the majority of what 

we make is naturally gluten free. However, be sure  
to let us know of any special dietary requirements  

at your ‘two-months-to-go’ meeting.

Vegetarians and other dietary requirements  
will always be catered for at no extra cost.

If you are finding it difficult to choose just one 
selection for each course you can always opt for 
a guests’ choice menu. You can offer two dishes 

instead of one for the starter, main and/or the 
dessert. You would include the menu choices in 

your invitation for your guests and give the numbers 
to us ahead of the day. A great way to please 

everyone! Supplements for guests’ choice menu 
can be found in the ‘Pricing’ section.

If you need help with finalising your  
menu choices, don’t hesitate to ask.

Roasted Pork Belly
Crisp pork belly roasted with fennel and served on 
a bed of creamy mash with savoy cabbage, kale 
and smoked bacon with an apple and cider jus.

Chicken Supreme



Roasted Squash & Barley 
Crisp chunks of squash with pomegranate & barley, 

caramelised onions, Coastal cheddar and watercress, 
finished with walnut dressing. This can be offered 

without cheese for vegan guests .

Fillet of Sea Bass
Fillets of sea bass served with saffron mash, sauce 
vierge and red & yellow roasted baby tomatoes. A 

summery dish full of flavour and perfect for a lighter 
main course.

Goats Cheese and Baby Beetroot
Served with giant couscous, confit of shallots and  

beetroot vinaigrette. A colourful feast for the eyes .

Lamb with Madeira Jus 
Juicy and tender lamb, served with a glorious 
potato fondant, wilted peas, asparagus & pea 
cress and finished with a Madeira jus. A real 

showstopper and not your typical wedding food!

Roasted Squash & Barley

Lamb supplement £1.50



Armagnac Brownie 
Decadent and rich served with clotted cream  
ice cream and a hazelnut praline. A winning  

end to your meal.Desserts

Food notes
We have put together what we consider to be a 

superb selection of desserts.

As with the rest of our menu, our desserts are 
homemade which means your guests will be wowed 
at the end of the meal as well as at the beginning! We 
have a mix to suit all tastes from chocolatey through to 

fruity or zesty! 

If there are any vegan or dairy intolerant guests 
we can cater for them with a delicious selection of 

summer fruits. 

You may decide to have your wedding cake as 
dessert, but remember you will need to cut the cake 
before the meal begins to allow the kitchen time to 

slice it. Perhaps serve your cake with cream or fresh 
fruit and coulis. 

However, don’t forget that choosing a tradtional 
dessert allows you to save your wedding cake for 
the evening, giving you guests something sweet to 
complement their evening food. More importantly, 

it’s an opportunity for your evening guests to share a 
special moment with you.

Berry Eton Mess 
Mixed berries, crisp meringue with a berry coulis 
and lashings of whipped cream all combined to 

create this classic summer dessert. 

Armagnac Brownie

Wedding cake supplement
£3.50  
per guest



Raspberry & Vanilla Cheesecake 
Creamy cheesecake with a pistachio crumble, 

raspberry sorbet and served with fresh & freeze dried 
raspberries. A modern take on a classic cheesecake.

Trio of Desserts: 
Strawberry cheesecake  / Dark cherry  

chocolate mousse / Mini lemon meringue
Difficult to choose your pudding? Why not go for a 
trio and have a mini-version of each of these three 

gorgeous taste sensations!

Children having a half sized adult main 
course will be served ice cream for 

dessert as not all these puddings lend 
themselves to being served in smaller sizes.

Sticky Toffee Pudding
Homemade sticky toffee pudding with salted 

caramel sauce and Dorset clotted cream 
served with a honeycomb and chocolate 

crumb – a classic pudding at its best!

Raspberry & Vanilla Cheesecake

Trio of Desserts  supplement
£1  
per guest



BBQ  
Wedding Breakfast

A BBQ for your wedding breakfast is perfect if you are 
looking for a more relaxed way of feeding your guests.

We serve buffet style so your guests can see a plentiful 
display of freshly barbecued sausages, burgers and 
chicken all accompanied by vibrant summer salads. 

For guest numbers of 100 or more, we serve from two 
buffet stations keeping service time to a minimum. Our 
Front of House Manager will invite individual tables to 
visit the buffet where our servers will help them. So its 

all quite civilised! 

Why not include snacks with our bread boards whilst 
your guests take their seats giving them something to 

nibble as they are waiting to be served?

Guests will always be invited back to the buffet to  
help themselves, if they’d like more. It’s a plentiful 

offering for your guests.

Included as standard
Local pork sausages

Homemade beef burgers
Lemon & garlic marinated chicken thighs

Homemade Mexican bean burgers   (pre-ordered)
Homemade leek and smoked cheese  

sausages   (pre-ordered)

Fried onions, Monterey Jack cheese, brioche buns, 
gherkins, sliced tomatoes, shredded lettuce  

and burger sauce

Mixed leaf salad with our House dressing
Classic potato salad

Summer coleslaw – shredded red cabbage,  
red onion, carrots and sweetcorn in a fresh  

coriander and lime dressing

Desserts
We’ve put together some great desserts. Choose 
one of the options below, or all three for a dessert 

buffet where guests can choose their own.

Please choose one of the following plated desserts:
Chocolate fudge cake

Individual strawberry pavlovas
Fresh mixed summer fruit salad with  

whipped cream

Our BBQ menus are plentiful especially after 
canapés. We don’t feel you need a starter in your 

menu. However, we are happy to add starters if you 
would like them. Just ask!

Additional BBQ choices
Choose from the following or make  

your own suggestions.

Price per guest

4 x Canapés, BBQ & Dessert £42

4 x Canapés, Starter, BBQ & Dessert £46.50

Price per guest

4oz Sirloin steak with tarragon butter £4

Honey & lime zesty chicken breast £2

Venison sausages £3

Chorizo sausages £2

Minted lamb burger £3

Monkfish, chorizo & red pepper skewer £4

Roasted halloumi & vegetable skewer £3



Traditional Afternoon Tea

Cucumber and cream cheese sandwiches  
on white bread  

Egg mayonnaise sandwiches with cress  
on white bread  

Ham and cheese sandwiches with a  
mayonnaise dressing on brown bread

Miniature vegetable quiches  
Homemade fruit scones  

with strawberry jam and clotted cream
Miniature Dorset apple cakes

Bitesize carrot cakes
Miniature chocolate fudge cakes
Freshly brewed tea and coffee 

Gourmet Afternoon Tea

Everything the Traditional Tea offers,  
but with some extras...

Smoked salmon with cream cheese  
sandwiches on brown bread

Coronation chicken sandwiches on white bread
Homemade sage and onion sausage rolls  

with flaky pastry
Lemon and poppy seed drizzle cake

Enjoy a truly scrumptious, traditional afternoon 
tea. A lovely informal and relaxed wedding 

breakfast. All our cakes are homemade and our 
clotted cream is from the heart of Dorset. 

This is a lighter choice for your wedding breakfast 
and we recommend including canapés to avoid 

your guests being hungry, and then choose a hot 
and filling evening food option.
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 Afternoon Tea 
Wedding Breakfast

Price per guest
4 x Canapés & Traditional 
Afternoon Tea

£35

4 x Canapés & Gourmet  
Afternoon Tea

£42



Price per guest
BBQ with salads £16.50

Price per guest
4 Canapés + Country Picnic £42

Price per guest
4oz Sirloin steak with tarragon butter £4
Honey & lime zesty chicken breast £3
Venison sausages £3
Chorizo sausages £2
Minted lamb burger £3
Monkfish, chorizo & red pepper skewer £4
Halloumi & vegetable skewers £3

Slider beef burger in mini brioche buns

Additional BBQ choices

Why not add in some of these special extras  
to make a super delicious BBQ.

Evening BBQ

Country Picnic

Don’t worry, we’ll keep your guests fully fuelled  
for a night on the dance floor.

Selection of seasonal quiches, cheese, breads, 
pickle, coronation chicken, couscous, roasted 

vegetables, cold meats, homemade pork & sage 
sausage rolls and salad. All served family dining 

style, a real country feel.

On the BBQ

Local pork sausages in hot dog rolls  
with fried onions

Slider beef burgers in mini brioche buns
Lemon & garlic marinated chicken skewers

Homemade Mexican bean burgers   (pre-ordered)

Salads to complement your BBQ

Mixed leaf salad with our House dressing
Creamy homemade coleslaw

Classic potato salad with spring onions  
and fresh chives

Country Picnic



Evening Snacks Price per guest
Bacon in Brioche Bun £8
Mini Slider Burgers & Hot Dogs £8
West Country Cheese board £9
Pulled Pork in Brioche Bun £9
Chicken Shawarma Wraps £9
Rustic Board £12

Snack food options

We circulate these evening snacks to your guests 
usherette style during your evening reception.

Bacon in Brioche Bun  
crispy smoked bacon, sticky glazed sausages

Miniature Slider Burgers and Miniature Hot Dogs 
with caramelised red onions, mustard and sauces

West Country Cheese Board  
Pickles, crackers and breads  

Pulled Pork in Brioche Bun 
filled with succulent pulled pork  

with jalapẽno coleslaw

Chicken Shawarma Wraps 
Tender strips of chicken marinated for 24 hours  

in yogurt and spices served with roasted vegetables  
in a crisp barbequed wrap

Rustic Board 
A selection of local cheeses, farmhouse pâté  
and cured meats with rustic breads, olives,  

pickles and chutneys Chicken Shawarma Wraps



Simply Gourmet An Idea on Price...

Example Canapés 
Crispy pork belly with celeriac  

remoulade and spiced apple purée 

Oak smoked salmon with Dorset wasabi and  
dill cream cheese with pickled cauliflower 

Beef carpaccio with fresh thyme  
and a horseradish crème 

Whipped goats cheese on garlic rubbed  
crostini with caramelised onion 

Example Starter
Roasted beetroot and wild New Forest  

mushroom risotto

Example Main
Tenderloin of pork served with dauphinois 

 potatoes, buttered baby carrots and fine beans  
and finished with an apple and Calvados jus 

Example Dessert
Passionfruit cheesecake with a mango sorbet  

on a coconut and passionfruit crumb 

To finish
Homemade Petit Fours served with  

freshly brewed tea and coffee

Simply Gourmet is the brainchild of one of the UK’s 
leading award winning wedding planners. They offer 
simple and delicious food, cooked beautifully in their 
Dorset kitchen. Simply Gourmet use only the finest 
local ingredients sourced in Dorset and Hampshire. 

Simply Gourmet will offer full support and advice to 
assist you with your catering choices thus making the 
whole process stress free and fun. A complementary 
food tasting in their Poole Kitchen & Tasting Room is 
included in all booked Deans Court weddings for the 

Bride & Groom plus two guests.

Please see website for further details.
www.simplygourmetcatering.co.uk

01202 233225

Price per guest

Example menu based  
on x 80 guests from £55



Beales Gourmet

Great food and outstanding service are essential 
elements to enhance the success of any wedding. 
Recognised as one of the South’s leading wedding 

caterers, Beales Gourmet provide an exclusive wedding 
catering service that your guests will remember forever. 

Let our enthusiastic team share our experience with 
you and offer advice about all aspects of your wedding 
arrangements. Your wedding menus can be tailored 
to suit your individual culinary requirements and most 

importantly, your personal catering budget.

With Beales Gourmet incredible cuisine is assured, and 
will be remembered long after your special day!

Please see website for further details.
www.bealesgourmet.com

01202 700992

An Idea on Price...

For full menus and other attractive packages,  
please visit bealesgourmet.com

Truly Scrumptious
Choose 2 hot + 2 cold canapés from our menu.

Artesian breads with butter, roast garlic & balsamic glaze.
Choose 3 courses from our seasonal wedding menus.

Chocolates with your tea & coffee.
Evening cheese buffet with all the trimmings  

and sliced seasonal fruits.

Sample summer menu
Poached salmon ballotine 

Saffron aioli, pickled cucumber & beetroot cress

Dorset lamb rump 
Served pink with crushed new potatoes, minted peas, 

baby carrots & red currant jus
OR

Tuscan stuffed baby vegetables 
Pommes puree, toasted pine nuts,  

cherry tomato basil coulis

Vanilla panna cotta, New forest berries

Please contact Beales Gourmet for a formal,  
bespoke quotation.

The following package is based on 
a minimum 

of 70 guests (revised prices will b
e given for 

numbers under 70). Price per guest
 £48



Milkshed Catering

Milkshed Catering are a friendly and professional 
catering company with extremely high standards 
and attention to detail. We enjoy working with the 

best produce the Westcountry has to offer to make 
your wedding breakfast delicious. We are always 

happy to design a bespoke menu to suit your 
favourite ingredients or dishes. We offer couples the 
choice of plated meals, or gourmet feast platters to 

share – or a mixture of the two.
We are happy to offer you a complementary tasting 
session giving you the opportunity to meet us and 

taste our food before your special day.
Please see our website for further details and to get 

in touch:
www.milkshedcatering.com

07860 581680

An Idea on Price...

6 x canapés and two courses £42
6 x canapés and three courses £48

Evening food from £8.50

Prices are for guidance only and are based on a 
minimum of 80 guests – please contact us for a 

personalised quote.

Example Canapés
Mini cheese scone with stilton and smoky bacon

Ham hock Scotch egg with piccalilli
Croustade with fresh handpicked crab, dill and lemon

Smoked mackerel pâté with pickled beetroot
Crostini with roasted red peppers, tomato and basil

Example Starter
Fresh goat’s cheese, beetroot and horseradish  

salad with crispy pancetta
Example Main

Slow roasted pork with maple pork belly, crispy 
crackling, leek fondue and pomme purée

Example Dessert
Triple chocolate brownie with salted caramel  

sauce and raspberries
Example Evening Food

Pulled pork baps with apple sauce and coleslaw



Walnut Events

Walnut Events are delighted to be an accredited 
caterer for Deans Court for the third year running.

With decades of experience in hospitality, we 
understand the pressures of getting the food and 

service right on the day. We personalise each event 
for you, our client, and pride ourselves in being 

innovative, approachable and flexible. We will take into 
consideration all your likes and preferences in terms of 
style and ingredients, and will work closely with you to 

produce the perfect menu for your day. 
Bill Hill and Guy Wolley

Please see website for further details.
www.walnutevents.co.uk

07715 4622227

An Idea on Price...

Our catering at Deans Court can start from  
£40 per guest. As each menu is built around you,  

the price can reflect your budget.

6 Canapés (some examples)
Parmesan shortbreads with tomato,  

basil & mozzarella 
Cucumber cups with fresh crab dusted with paprika 

Lime & chilli prawns on sticks

Starter
Autumn salad of mixed leaves, roast butternut 

squash, feta and pomegranate served with  
toasted country breads

Main
Rump of Dorset lamb served pink, dauphinoise 
potatoes, french beans, roast cherry tomatoes  

and a Madeira jus

Dessert
Chocolate & raspberry millefeuille, chocolate torte 

and white chocolate Ganache

To give you an idea, the  

following menu came in at £50 

per guest (based on 100 peo
ple).

All details and prices are for guidance only.  
Please contact us for a formal quote.



Flaming Peaches

I take wedding food to a totally new level. My food is 
created from locally sourced ingredients, packed full 

of flavour, innovative and fairly priced. 

I'm a passionate Michelin award winning chef and 
have cooked and worked for Madonna, Gordon 

Ramsey, Marco Pierre White, Tom Parker Bowles 
and Jamie Oliver. 

I serve my exciting street food from my 1950s 
Citroen H-van.

Flaming Peaches will create the most personal and 
memorable wedding for you. I am dedicated to 

making your day special. No detail is over looked.

Please see website for further details.  
www.flaming-peaches.com

07738 273049

Here is an example to whet your appetite!

Canapés
Arancini, tomato, parmesan, sweetcorn puree, piquilli relish

Taramasalata, olive, parsley & toast
Blackened chorizo, garlic & extra virgin  

olive oil potato puree
Grilled hand dived scallops, parma ham & rosemary

Devon Red beef skewers, truffle mayonnaise

Starters
Asparagus, crispy fried poached egg,  

watercress & parmesan

Main
Lamb shoulder, a Moroccan spin on low & slow, cumin, 

garlic & smoked paprika, cumin flat bread

Sides
Whiskey baked beans, brown sugar, red  

haricot beans, whisky & burn ends
Shaved fennel, mint & chilli slaw

Roasted sweet potato, pumpkin seeds,  
pomegranate & smashed feta

Pudding
Lavender & honey pannacotta, pistachio  

shortbread, boozy fruits

Street Food
Hot smoked sticky Devon Red beef chuck, duck  

fat fried potatoes, garlic & parsley flatbread

All details and prices are for guidance only.  
Please contact us for a formal quote.

An Idea on Price...

Price per guest
5 x Canapés and 1 course £32 
5 x Canapés and 2 courses £34
5 x Canapés and 3 courses £40
Evening street food from £12



Red Cherry Catering

We understand that your wedding day is one of the 
most important days in your life, that is a big deal to 

us and something we would love to be part of.  

When you book with Red Cherry Catering you 
will receive our total commitment to making your 
wedding day perfect in every way. We are 100% 
flexible with our menu options and we would love 
to work with you to make sure that your wedding 

catering is exactly the way you want it. 

We pride ourselves in being the best value for 
money caterer in the area and will happily beat any 
like for like quote of any other professional catering 

company. 

Please see website for further details.  
www.redcherrycatering.com

01202 476461 / 07943 821502

An Idea on Price...

 
Canapés

Ham hock scotched egg with Mustard mayonnaise 
Dorset blue vinney with pear and walnut 

Mudeford crab, apple and Ginger 

Starters
Gin cured salmon, wasabi avocado, compressed  

melon and pickled cucumber

Main
Pan fried rump of Dorset lamb with pistachio crust, 
dauphinoise potato, Sopley asparagus, chantenay 

carrots with port and redcurrant sauce

Dessert
Trio of dessert - Warm chocolate brownie with ice-cream, 
Baked vanilla cheesecake with caramelised raspberries, 

sticky toffee pudding with salted caramel sauce and 
clotted cream

Evening food
Gourmet burger bar

Price per guest
Canapés £6.50 
3 course meal £39
Evening food £10

All details and prices are for guidance only.  
Please contact us for a formal quote.



Molecular Magic  
Creative Catering

At Molecular Magic, we perfectly understand how 
important a role food plays during a wedding. We 

wouldn’t want your Big Day to turn out unmemorable, 
or memorable for the wrong reasons. Thanks to 

our years of experience, as well as the undeniable 
professionalism and skill of our chefs, we know exactly 
what you need to make your wedding day perfect – a 
good listener. We always take the time to listen to all 
of your needs and expectations, and so far, we have 

never disappointed a single client.

It doesn’t matter if you favour more traditional dishes 
or something more avant-garde like molecular 

cuisine – we can make it a reality for you.

Please see website for further details.  
www.molecularmagic.co

07845 646204

Canapés
Leek & potato shots, white truffle foam

West Country fillet of beef, hay ash mayo
Apple & oak smoked salmon, black bread, pea 

Mascarpone, caviar

On the table
Rustic rolls, Magic chunky pesto, roasted garlic,  

whipped butter, 
Rapeseed oil & aged balsamic

Starter
Local goats cheese, textures of beetroot,  

walnuts, bee pollen, sage.

Main
Beef Wellington - Pink fillet of beef, crispy puff,  

Thyme scented potato, carrot puree,
 Mushroom Duxelles, oxtail & white truffle jus.

Assiette of miniature desserts
Armagnac chocolate brownie, Vanilla Panna cotta, 

passion fruit cheesecake,
Strawberry bomb, explosive nutty sand

Evening food
Magic Tapas bar

All details and prices are for guidance only.  
Please contact us for a formal quote.

An Idea on Price...

Price per guest
5 x Canapés and main from £39 
5 x Canapés, starter and main from £45
5 x Canapés and 3 courses from £49
Evening food from £9.50



Drinks

We believe at a wedding the drinks should be flowing, 
so we charge per adult and keep those glasses 
coming, you needn’t worry about running out  

– strictly not one glass per person!

As with the food, you are welcome to provide your 
own. However, to cover the costs of service staff, 

handling supplies, refrigeration, glasswear, recycling 
of bottles etc, there is a small charge per adult per 

service.

We don’t charge for children dirnks.

Arrival Drinks
Let’s keep those drinks flowing. We can provide 
sparkling elderflower for those who prefer non-

alocholic drinks, there is a small charge per adult per 
service. And if you are brining your own Pimms, we'll 

provide and prepare the fruit garnish for £1 per person.

Drinks on the Table
These prices reflect about half a bottle per person.  

We’ll start with a bottle of each on the table, and keep 
replacing them as they run out. Of course, we’ll have 

jugs of iced tap water as standard.

Toasting Drinks
Those who prefer non-alocholic we will serve 

sparkling elderflower at no charge.

Evening Drinks
We are of course happy to set up a tab for immediate 
family, friends, or who ever you choose. We have our 

own bar and are totaly flexible.

If you choose the ‘Free Bar’, we will estimate a spend of  
£10 per adult, then we will refund if guests drink less. 

Of course, we may need to bill you after if guests drink 
more!

Price per adult
Cash Bar Free to you
Cash Behind Bar Up to you
Free Bar £10 per person (estimate)

Price per adult
Provide Own £4
House Red, White  
and Rosé £9

Price per adult
Provide Own £2
Sparkling Wine £4.50
Prosecco £6.50
Champagne £7.50

Price per adult
Provide Own £3
Provide Own Pimms £4
Sparkling Wine £7.50
Pimms £8.50
Prosecco £10
Champagne £14



Apple Cottage (sleeps 6)
Upstairs: Two double bedrooms and a bathroom.

Downstairs: One twin bedroom with ensuite 
shower. Sitting room with a wood burning stove, 
large kitchen/dining room and a separate w/c.

Plum Cottage (sleeps 4 - 2)
Upstairs: One double bedroom, one large  

twin bedroom (bunk beds hand-built for adults/
children) and a bathroom.

Downstairs: Large sitting room with a wood  
burning stove, kitchen and a separate w/c.

Shepherd’s Hut: One small double bedroom.

Gate House (sleeps up to 14)
Top Floor: One double bedroom with  

ensuite bathroom.
Upstairs: Three double bedrooms (one with an 
ensuite shower), two twin bedrooms and two 

bathrooms.
Downstairs: One twin bedroom (with ensuite 

shower), sitting room, large kitchen and separate 
breakfast room and dining room.

You will find our estate cottages a perfect stumbling 
distance from the marquee you will find our farmers 
cottages. Sleeping up to 12 people in total, they are 

available for your guests, or perhaps for you as a 
perfect bride (or groom's) getaway! 

Just outside the Deans Court Lane entrance is our 
Gate House, a convenient, self-catering house for 

wedding guests. And of course catering can always 
be arranged!
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Accommodation

All prices are on our website, 
and we are pleased to offer a 
10% reduction on all our standard 
accommodation charges.



Kelly-Marie has worked as a stylist in the vintage 
clothing and film industries. Now the Stylist for 

Deans Court, she produces our homegrown cut 
flower arrangements, and styles our weddings, 

parties and events. If you need help with sourcing 
and styling for your wedding at Deans Court, then 
come and have coffee with Kelly-Marie in our Café.

All our floral displays are created using our  
homegrown, seasonal cut flowers, hedgerow 

flowers, herbs and foliage from the Deans Court 
garden.

 We specialise in creating wild, romantic, country-
inspired floral displays, using our large collection of 

vintage vases, jugs and props.

Daisy Flower package
Beautiful, romantic, country-style table arrangements 
using seasonal flowers from the Deans Court garden 
and styled in our own collection of vintage jugs and 

vases.

Styling

Rose Flower package
Choose from of our collection of floral jugs, 

cutglass vases to kilner jars and vintage bottles. 
Kelly-Marie creates a perfect vintage country look 

for your tables.

 With this package Kelly-Marie works with you to  
discuss colour, texture, design, flower varieties  

and style of vases.

Orchid Flower  
& Styling package

We can decorate the marquee throughout with 
Deans Court flowers and our large selection of 
vintage props, to create your own perfect look.

Kelly-Marie can work on dressing doors, stairs, 
railings, arches. She creates floral garlands, 

wreaths and pedestal arrangements. She can 
dress any other features at your wedding such as 
photo booth areas. Bespoke styling and specific 
prop sourcing is Kelly-Marie’s passion. Why not 

arrange to meet with her and view her portfolio of 
ideas and discuss your own?

This is a bespoke service and is priced accordingly.

Interested?
Get in touch with Kelly-Marie to discuss your ideas:  

kelly@deanscourt.org
01202 639249

Price from...
£45 per table arrangement

Price from...
£35 per table arrangement



If you like what you’ve seen, the next thing to do is get  
in touch to come and take a look around.

Our team will be able to show you around and answer 
your questions.

After this, you can make the majority of the big  
decisions (and a few of the small ones). Then we can 
give you a full proposal with estimated total cost. To 

secure the date, we will ask for one third of the estimate.

The remaining two thirds is payable eight weeks prior 
to your big day.

The Small Print
We are really excited to be able to put together such a 
competitive selection of choices for your wedding. In 

order to do this, we work in an extremely efficient way, 
passing on those savings to you.

Included in the prices:
A 1-hour meeting upon booking.

A 2-hour meeting two months prior to your wedding.
Setting table names and place names.

Working with your suppliers (i.e. florist) after 10am on 
your wedding day.

Please remember that whilst the venue is yours  
for your big day, access can be limited in  

the run up to it. However, we will always endeavour be 
as flexible as possible.

What Next...

Jonathan Cornish, Events Manager

“The service all day, from all the staff, was excellent. 
Many guests have commented very positively about 
the day, and specifically about the high quality of the 

canapés and the meal in the marquee, so please pass 
that on to the Chef and the team - getting out 50+ 

cheese soufflés of that quality is no mean feat.

Thank you too for all your assistance over the past 
12 months or so - you have done yourself and Deans 

Court proud.”
Paul, Father of the Bride, August 2016

“A massive thank you to you and all your top team for 
a fabulous day!! Gorgeous from beginning to end, in 

every way - stunning venue, great styling and delicious 
catering - all supported by happy friendly staff, and led 
by an ever-present, calm and wise events manager. We 
had complete confidence in your plans, and even the 

brief shower became an asset spending some minutes 
in the lovely house.

Thank you for your professionalism throughout. Just 
wish we could do it all again next weekend!”
Sally, Mother of and Bride, August 2016

“Myself and Sam would like to say a massive thank you 
to you for arranging and getting everything ready for our 
special day! Everything looked beautiful and perfect. Also 
a massive thank you to your staff who did a brilliant job 

too.

Food was amazing and all our guests said how nice it 
was and what a beautiful place Deans Court is. Everyone 

has said its the best wedding they have been to.

Truly was an amazing day me and Sam had the best 
day of our lives so thank you so much again and 

everyone at Deans Court!!”
Bianca, Bride, August 2016

Testimonials
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countryweddingsdorset.co.uk

Jonathan Cornish Events Manager

01202 849314 

jonathan@deanscourt.org

Country Weddings Dorset, 2 Deans Court Lane,  

Wimborne, Dorset BH21 1EE

For more information on  
Country Weddings at Deans Court:


