
Just One Cook.
Bespoke Wedding Catering



What I offer.  
(I’m Liv)

“I offer a classically based high end service with delicious food and a focus on a 
clean aesthetic. With cordon bleu training my food is grounded in French 
technique, but is modern and refined in presentation and flavour.  I have grown up 
in the area and really understand the local supply chain, spending great care 
fostering relationships with my suppliers and using the incredible produce that 
this part of the country offers. The quality of food starts with the ingredients, 
relies on the skills of those who handle them, and is enhanced by the knowledge 
of what to do with them. I love to cook, I love to eat, and I love weddings, so from 
the food, to the friendly faces serving your guests, I want to allow you to truly 
relax in the moment” 



Canapés

The perfect start to a party and the opportunity to treat your guests to a bit of 
luxury, canapés are such a good way to have a little bit of everything you love. 
There’s also a special platter kept back for you two while you’re having photos, so 
you don’t miss out!  
Depending on timings for your drinks reception I recommend having between 3 and 7 
per person and prices start at £7.50/head for 3 per person.



Plated wedding breakfast 

For a more bespoke offering, plated options give you the opportunity to give your 
guests your favourite dishes, tailored to you as a couple. Whether it’s something 
inspired by a dish from your favourite restaurant, the meal you had on a first date 
or just something extra special, this is a completely bespoke menu created for you. 
These dishes offer a more elevated look to the meal and can easily be adapted to 
cater for guests with specific dietary requirements.



Chicken,    
wild    

Bayonne 
caramelised   

Smoked  
Hedgerow   

Seared  
Soy,      

Cured 
apple    

Crab    
Samphire,     

Torched 
Horseradish     


Heritage  
toasted       


Burrata 
fresh      

Charred 
romesco,     

Garden 
allotment      
 

Courgette 
goats       


Chocolate  
honey     


Vanilla 
pistachio, 

Lemon 
Lemon   

Apple  
apple   

Chai  
almond  

Blackberry 
lime    

Chocolate 
praline  

Passionfruit 
coconut,   

Vanilla  
pistachio 

Eton 
white    


Chicken  
charred      
 

Chicken 
squash       
   

Lamb  
cannellini        
    

Rolled  
broad       
mint 

Beef  
dauphinoise,      
red  

Beef 
potato    

Pork 
fennel,       

Duck 
Chorizo     

Cod 
courgette     

Salmon 
roasted       


Marinated 
feta,       
    

Beetroot 
wild      

Hasselback  
sun      
 

plated menu Suggestions



Feasting style

Feasting, family style, banqueting, however you word it, is the ultimate in a laid 
back relaxed feel for your day. Family and friends passing bowls, helping each 
other to food, and sparking up conversation, these options allow for a much less 
formal, and more friendly style. The food adds real vibrancy to the look of a table 
and gives guests freedom to help themselves to exactly what they want. 



Sourdough     

Stuffed     

Fig     

Flatbreads   

Crudités    

Charcuterie  

Marinated    

Tear     

Mozzarella   

Marinated      

Chorizo      

Glazed     

Garden      

Classic 

Lemon  

Orange     
   

Chocolate    

Passionfruit  

Pistachio    

Peach    

Strawberries     

Lemon    

Blackberry     
 

Slow       
 

Rare      
  

Sticky     

Chicken      

Yoghurt     

Tuna    

Cod        

Harissa        
   

Pea,       

Aubergine    

Whipped     


Halloumi      

Sticky      

Allotment      

Tahini     
 

Courgette       
  

Beetroot,     

Ras         


Feasting menu Suggestions



Dietary Requirements

For those couples who prefer to avoid meat, fish or indeed all animal products, I 
have a number of dishes on the sample menus and would love to tailor a menu to 
your specific tastes. With prior notice, other dietary requirements can, for the 
most part be catered for, to make sure your guests are all happy and well fed. I 
also offer a number of children’s options - if you’re inviting them - including picnic 
boxes for them to dive straight in to, keeping them busy as soon as they sit down. 



The costs involved.
Deciding on how much you want to commit to your catering budget, is a really important 

decision. The sample quotes below give you an idea of what to expect in terms of food 

costs. They cover the necessities, and some additional items (such as tea & coffee) which 

can be removed to trim the costs if needed. I can also suggest appropriate menus if you 

have a budget in mind. Cutlery and crockery are included along with VAT. kitchen 

equipment hire is needed, with a cost of around £550, for ovens urns, a fridge and hot 

cupboards. I’m always keen to help find you linens that work perfectly for your ideal 

aesthetic, or provide you with a classic, clean look. It tends to work out at about £3.00/

head for standard cloths and napkins. With regards to waiting staff, I work with a 

regular team of freelance, local, incredibly talented and friendly people. Your staffing 

costs will be £13.50/ hr/ staff member and this will be passed directly on to them. I will 

recommend the hours required to ensure an efficient service, but it tends to work out at 

10 guests per waiting staff member and an average shift of 8 hours. Once your booking 

has been secured with a deposit and signed agreement I offer complimentary tastings for 

2, at my house, to make sure we create a menu perfect for your special day. If requested, I 

do offer paid tastings to couple ahead of securing the date, though wedding season tends 

to limit availability for these over the summer.



Goats       

Confit       

Venison     

Sticky      

Patatas       

Cost          
Total          

Sourdough    

——— 

Burrata            

  

Rump            

      

Chocolate       

——— 

Tea  

Cost          
Total           

Total           

Other     

Kitchen         
Linen:              
       
Staffing:  Approximately 

plated menu quote (incl. canapés, bread & coffee) 100 guests



Wild     

Smoked     

Fig,      

Tartiflette   

Miso       

Cost           
Total          

Rosemary        

Charcuterie,      

——— 

Slow       

Cured       

Harissa         

Courgette         

New      

Heritage        

——— 

Lemon        

Garden         

——— 

Tea  

Cost           
Total          

Total           

Other     

Kitchen         
Linen:              
       
Staffing:  Approximately 

feasting menu quote (incl. canapés & coffee) 100 guests



For an alternate wedding breakfast, I offer afternoon tea 
celebrations. Quintessentially British, with some serious 
patisserie in there too, its a thing of beauty! The perfect 
option if you want a family meal ahead of a big party, or if 
you’re wanting to keep things a bit more low key. There’s no 
need for the larger kitchen items, so kitchen hire comes in at 
£150.00 for urns and fridges. The linen works out as for the 
other choices, but for staffing it tends to work out at a 
slightly shorter 6 hour shift. 

Sandwiches 
Cucumber, cream cheese, chives 

Coronation chicken, lambs lettuce, mango chutney  
Honey roast ham, Ashmore cheddar, tomato and chilli chutney 

Egg mayonnaise, cress, wholegrain mustard 
Savouries 

Crab and apple filo tartlet with brown crab mayo 
Pork and fennel sausage rolls 

——— 
Sweets 

Salted caramel macaroons 
Pistachio & orange polenta cake with orange blossom 

Dark chocolate and raspberry choux 
Lemon and poppyseed drizzle cake 

White chocolate, lemon thyme & strawberry meringues 
Coffee and walnut cake 

——— 
Scones 

Fruit scones 
Plain scones 
served with 

Fresh strawberries 
Raspberry jam 

Lemon & elderflower curd 
Clotted cream 

Cost per head:         £40.00 
Total Cost:          £5000.00 

Other costs to consider (estimated costs): 

Kitchen Hire:  £150.00 for urns and refrigeration 
Linen:   £3.00/head for standard linen in a range of colours, premium   
   linen  can be arranged on request 
Staffing:  Approximately £810

Afternoon Tea quote (incl. tea & coffee) 100 guests



Cheese towers, grazing tables or proper hot dogs I offer a 
range of evening options for when the late night munchies 
kick in. If there is something you particularly love, let me 
know and I can make it happen. I would recommend catering 
for 70-80% of your guests at this stage.  

Cheese tower, as a cake in the day, laid out with fruit, 
chutney and crackers for evening food      
        

          £7.50/head 

Grazing table: charcuterie, cheese, sausage rolls, crudités, 
dips, nuts and pickles, macaroons, fruit      
             
          £9.00/head 

Pudding bar: miniature puddings of 3 or more varieties for a 
sweet spectacular - the perfect accompaniment to a street 
food truck   

          £8.00/head 

Kentish hotdogs with caramelised onions and wholegrain 
mustard            
          £6.00/head 

Sourdough cheese toasties/ Bacon butties     

          £5.00/head 

Please bear in mind, staffing costs for this are additional, 
and work out at about £100 for evening food served at 9pm. 
these staff are happy to cut up your wedding cake, if 
required, during the time between your wedding breakfast 
and evening food service.

Evening food



Get in touch. 
07824504463 

olivia@justonecook.co.uk 

www.justonecook.co.uk
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