OU R S ERV IC E S

CAKE S

FAVO U R S

We believe that your wedding day should

Our wedding cakes are all handmade using

Once again these are bespoke and every

be memorable and as unique as possible.

only the finest ingredients!

one handmade.

We make every effort to make your day

We pride ourselves on creating a unique

From iced shortbread biscuits to cupcakes,

special, stress free and different!

cake for every client - simply bring your

miniature jams and macaroons. All can be

Our full day packages include a free

imagination and/or a few photos to a

created, packaged and labelled for the

wedding co-ordinator.

consultation and together a design will

complete look.

Consultations are advised for full

emerge.

information.

Prices start from £175
This is for a two tiered cake, fully iced. Decorations may fluctuate the price.

Prices start from £1.50pp

CAT E RI NG

1. COLD CARV ERY

2. AFTER NO ON TE A

We really do love our work and thats why

A selection of hand carved meats and/or

This is perfect for a relaxed day.

when we create our catering for you, the

dressed poached salmon. A choice of

Freshly prepared crustless sandwiches,

way it looks is equally as important.

homemade tartlets for the vegetarians.

savouries of your choice, scones with

We use staging and creative stands tailored

Accompanied by an array of scrummy

homemade jam and clotted cream plus

to your day, adding that little bit of wow!

salads, pastas, couscous and breads. Plus

your favourite cakes. Accompanied by lots

Book a consultation for more information.

savoury additions, cheeseboards and

of tea and coffee.

Take a look at our menus, these are just to

homemade desserts.

give you an idea…

Prices start from £11.95pp

Prices start from £8.95pp

3. E VE N IN G CAT ER IN G

Perhaps all you want is a traditional buffet
with plenty of fresh sandwiches, savouries,
crisps and nibbles to soak the alcohol up.
Prices start from £4.99pp

4. FO OD BAR S

5. CANAP E S

New for 2017 we have launched our food

We hand make all of our canapés so your

bars, these can be used as a novelty

welcome to tweak them, here are a few…

wedding breakfast or a twist on a

Antipasto skewers, mini jacket potatoes,

traditional canapé idea.

mini Lincolnshire sausages with a red wine

Choices include… pizza, sushi,

glaze, smoked salmon pinwheels, naan

cheeseboard, burgers, antipasti, assorted

spinach and halloumi bites, mini pancake

desserts, donuts, tea/coffee/hot chocolate.

stacks and lots more!

Prices start from £6.95pp

Prices start from £3.95pp

FU L L PAC K AG ES
We can run the whole day for you, from
arrival drinks with canapés, to the wedding
breakfast then on to the evening catering.
Plus we can supply the cake, the favours
and even the stationary!
Prices start from £29.95pp for all of this,
don't forget that you will have Sarah, a
wedding co-ordinator for the whole day!
So if you have entertainment, a bar or
anything else planned, let her know and
she can make sure it all runs smoothly!

F INAL TH OUGHT

CO NTACT U S

There is so much to take in and perhaps

Sarah Thomas

your still no clearer as to what you would
like - don't worry!

01522 514 262

Make a few notes of what your looking for, a
theme perhaps, colours and how many

sarah@thomas2catering.co.uk

guests (roughly). If you require catering,
where is this to be held, and are there any
kitchen facilities?
As for anything else, we’ll cross that bridge
at the meeting!

www.thomas2catering.co.uk

