
Wedding Reception at PlateauWedding Reception at Plateau

Finding the right wedding venue is the foundation for making that special day perfect.

Plateau is available for exclusive hire for wedding receptions 
and ceremonies during the week and on weekends. 

Our whole venue provides an ideal location for drinks reception for up to 600 guests 

and our Restaurant offers an elegant backdrop for a dinner for up to 250 guests.



Your Special DayYour Special Day

It is your special day, and we cannot but being thrilled that you are considering Plateau as hosting venue.

Plateau has a wedding license and the bar and grill area can be used for the ceremony where we can 
organise up until 75 seating spaces. For smaller ceremonies our restaurant terrace would also work 

perfectly with 30 seating spaces.



Have your wedding in 2015 at Plateau and we will treat you to a Louis Vuitton £500 Gift card

Louis Vuitton £500 
Wedding gift card promotion:



Cured scottish salmon, heritage beetroot, crab salad 
Pressed free range chicken terrine, waldorf garnish, seasonal leaves 

White tomato soup, basil and ricotta tortellini 

Fillet of sea bream, summer salad of flat parsley, squid and piquillo peppers
Roast free range chicken with broad bean fricassee 

Ravioli of ricotta and spinach, rosemary infused butter emulsion

Banana cake, milk ice cream
Strawberry and basil cheesecake

Selection of 3 continental cheeses, home made bread chips

Set MenusSet Menus



Duck ham, duck rillette, fruit chutney 
Curried mussel broth, lemon aioli 

Slow cooked hen egg salad 

~

Salmon and crab ravioli, shellfish bisque
Roast sirloin of beef, wild garlic, pomme puree, snail bordelaise 

Fennel tarte tatin, courgette, goats cheese, orange jus  

~

Hot chocolate fondant, raspberry filling, raspberry sorbet
Apricot and ginger semifreddo

Selection of 5 continental cheeses, home made bread chips

Set MenusSet Menus



Tasting MenuTasting Menu
Please pre select your main course 48 hours in advance.

Vegetarian tasting menu available on request

Wye valley asparagus salad, parmesan emulsion, summer truffles 
2013 Sauvignon Blanc, Tinpot Hut, NZ

Seared foie gras, summer fruit, pain d’épice, madeira jus 
2010 Pinot Gris ‘Brand’ Grand Cru, Cave de Turckheim, Alsace, France

Roast hailbut braised baby gem, curried shellfish emulsion    
2013 Chardonnay Esprit de Serame, VdP, France

Fillet of aged beef Rossini, roast turnip puree, pomme anna
2011 Ontanon, Rioja Crianza, Spain

Lychee sorbet, liquor lychee jelly

Hot chocolate fondant, saffron filling, vanilla ice cream



CanapCanapéés Menuss Menus
Please allow for 8 canapPlease allow for 8 canapéés per persons per person

Grilled asparagus with parmesan

Honey ham, picallilli

Vegetable spring roll, sweet chilli dipping sauce

Dill and lemon cured salmon on rye 

Quail scotch egg

Moroccan spiced chicken skewers

Deep fried arancini ball

Mini prawn cocktail tart

Mini rataouillle tartlet with goats cheese crumb

Rolled duck rillette, celeriac remoulade

Seared tuna, wasabi mayonnaise

Colchester oysters on ice, shallot vinegar £2.50 each

Mini beef burgers in home made bun £3.00

Salt and pepper squid, garlic mayonnaise £3.00 

Ham and cheddar croquettas £3.00

Organic salmon fish cakes, lemon mayonnaise £3.50 

Mini fish and chips, tartare sauce £3.50

Hand cut chips £3.75

Vegetable crudités with houmus £3.50 



PlateauPlateau’’s bowl foods bowl food
these can be added to your chosen canapthese can be added to your chosen canapéé menus or as evening snacksmenus or as evening snacks

Mini Caesar salad with grilled chicken and parmesan
Duck confit salad with ginger and soy dressing

Prawn salad with Marie Rose sauce
Hot Merguez sausages, shallot jus
Spiced lamb curry, jasmine rice 
Parsley risotto with pea sprouts 

Creamed wild mushroom with brioche crumb

Mini apple strudel with apple sauce
Tiramisu shots

Éclair with chocolate pastry cream
Mini blue berry crème brulee and berry salad



We kindly require that you select either menu A, B or Tasting menu in advance.

For up to 20 guests you will be offered the full set menu on the day. 

For up to 25 guests we kindly ask you to choose two starters, two mains and two desserts 

from which your guests will order on the day. 

For up to 30 guests we kindly ask you to choose one starter, one main and one dessert for all your guests.

Dietary requirements can be catered for separately, please advise our events team at least 

2 working days prior the event.

Set MenusSet Menus



Wines and ChampagnesWines and Champagnes
Sparkling wine
N.V. Castillo Perelada, Cava, Brut Reserva, Spain 45.00
N.V. Rosé Lagrein Spumante, Italy  45.00
N.V. Chandon, Brut, Uco Valley, Mendoza Argentina 45.00
2009 Nyetimber Cuvee Classic, West Sussex, England 80.00

Champagne
N.V. Moet & Chandon Imperial 65.00
Sanger, Blanc de Noirs 70.00
Sanger, Blanc de Blancs 75.00
N.V. Laurent – Perier 80.00
N.V. Billecart Salmon 80.00
N.V. Taittinger 85.00
N.V. Louis Roederer 90.00
N.V. Pol Roger 95.00 
2004 Dom Pérignon 210.00
N.V. Krug Grande Cuvee 220.00
2006 Cristal, Louis Roederer 240.00

Rosé champagne
N.V. Taittinger 90.00
N.V. Billecart Salmon 95.00
N.V. Moet & Chandon 105.00
N.V. Laurent Perrier 115.00



White WinesWhite Wines

2013 Cortese, Araldica, Piedmont, Italy 21.50
2013 Cuvee Jean – Paul, Pays des Cotes de Gascony  21.50
2014 Sauvignon Blanc, Long Beach, SA 23.00
2013 Soave Classico, Alpha Zeta, Veneto, Italy 24.00
2013 Pinot Grigio, Via Nova, Veneto, Italy 26.00
2014 Chenin Blanc, Stormy Cape, South Africa 27.00
2013 Chardonnay Esprit de Serame, VdP, France 29.00
2013 Sauvignon de Touraine, Loire Valley, France 29.50
2013 Muscadet, Chateau du Coing, Loire, France 33.00
2013 Unoaked Chardonnay, Siefried, Nelson, NZ 35.00
2012 Pinot Blanc, Klevner Reserve Hunawihr, Alsace 37.00
2013 Sauvignon Blanc, Tinpot Hut, NZ 38.00
2012 Grüner Veltliner, Messwein, Goettweig, Austria 43.00
2013 Chablis, Prieuré Saint Côme, Burgundy, FR 45.00
2012 Riesling, Reichsgraf von Kesselstatt, Germany 45.00



White WinesWhite Wines

2012 Gewürztraminer, Koeing, Alsace, France 45.00

2012 Riesling Trocken ‘Unplugged’ Tesch, Nahe, Germany 47.00

2013 Gavi La Giustiniana, Piedmont, Italy 49.50

2013 Pouilly Fume, Les Jeunes, Henri Bourgeois, Loire Valley, France 50.00

2013 Vinter’s Reserve Chardonnay, Kendal Jackson, US 52.00

2013 Sancerre, Silex, Philippe Girard, Loire Valley, France 54.00

2010 Crozes Hermitage, Etienne Guigal, Rhone Valley, France 57.00

2014 Cloudy Bay, Sauvignon Blanc, Marlborough, NZ 62.00

2012 Rully Blanc, Joseph Drouhin, Burgundy, France 65.00

2012 Chablis 1er Cru Montee Tonnerre, Dom.Chardonnay 66.00

2012 Clarendelle by Chateau Haut – Brion, Bordeaux, France 70.00

2012 Mas de Daumas Gassac Blanc, Languedoc, France 73.00

2013 Saint- Aubin 1er Cru Le Champlot, S. Langoureau, Burgundy, France 80.00

2013 Puligny Montrachet, “Les Enseigneres” Chavy Chouet, Burgundy, France 105.00



Red WinesRed Wines

2013 Barbera, Araldica, Piedmont, Italy 21.50
2013 Merlot, Ochagavia, Chile 23.50
2013 Primitivo Salento Boheme, Puglia, Italy 24.50
2013 Cabernet Sauvignon, Los Espinos, Central valley, Chile 27.00
2014 Finca Los Prados, Cabernet/Malbec, Mendoza, Argentina 27.00
2013 Moulin de Gassac Classique, Languedoc, France    28.00
2013 Shiraz, Soldier’s Block, South Australia 28.00
2013 Cotes du Rhone Terre de Mistral, France 29.00
2012 Tempranillo, Santa Rosa Estate, Mendoza, Argentina 29.50
2013 Syrah, Baron Philippe de Rothschild, Pays d’Oc, France 29.75
2011 Sandhill Crane, Cabernet Sauvignon, California, US 33.00
2013 Montepulciano Favugne, Teanum Puglia, Italy 33.00
2013 Pinot Noir, Nostros Reserva, Casablanca, Chile 35.00
2009 Chateau Damase, Bordeaux Superieur, France 35.00
2013 Cabernet Sauvignon, Alpataco, Patagonia, Argentina 35.00
2012 Cahors, Cedre Heritage, Malbec, France 35.00
2011 Ontańon, Rioja Crianza, Spain 35.00
2012 Corbieres, Domaine des Crouzets, France 36.00
2013 Tilia, Malbec, Mendoza, Argentina 37.50
2011 Damana 5, Bodega Tabula, Ribera del Duero, Spain 43.50 



2011 Barbera di Asti, La Caplana, Piedmont, Italy 44.00
2012 La Petit Clos, Pinot Noir,Marlborough, New Zealand 45.00
2011 Silver Label, Monastrell, Bodegas Juan Gil, Jumilia, Spain 47.50
2009 Shiraz/Grenach/Mouvedre G. Merrill, McLaren Vale, Australia 53.00
2012 Bourgogne Pinot Noir,J. M. Pillot, France 55.00
2010 Clos de Los Siete, Mendoza, Argentina 57.00
2013 Fleuire “Poncie”, Domaine de Vissoux, Beaujolais, France 58.00 
2006 Ramon Bilbao, Gran Reserva, Rioja, Spain 58.50
2011 Post Scriptum ‘De Chrysea’,Douro, Portugal 60.00
2009 Clarendelle by Chateau Haut Brion,Bordeaux, France 62.00
2012 Crozes Hermitage,Papillon Domaine Gilles Robin, Rhone, France 62.00
2010 Clos de la Cure, Grand Cru, Saint Emilion, Bordeaux, France 65.00
2008 Kendall Jackson, Cab Sauv. Reserve, CA, US 70.00
2010 Chorey-Les-Beaune, Tollot-Beaut, Burgundy, France 77.00
2011 Frogs Leap, Cabernet Sauv. Napa Valley, US 86.00
2008 Brunello di Montalcino, Fattoria dei Barbi, Tuscany, Italy 90.00
2007 Château Cantenanc Brown, 3eme Cru Classe, Margaux, France 130.00
2010 Amarone della Valpoliciella, Allegrini, Italy  130.00
2008 Izadi Reserva, Rioja JEROBOAM (300cl) 160.00

Red WinesRed Wines



3.85

N.V    Muscat de Rivesaltes, France 50cl 37.00
2010 Chateau Mouras, Graves Superieeures, France 46.00
2007 Castelnau du Suduiraut, Sauternes, France 77.00
2005 Tokaji 5 Puttonyos, Disznoko, Hungary 50cl 85.00

N.V. Graham’s Six Grapes 43.50
N.V. Warre’s Otima 10 year old tawny port 50cl 49.00

N.V. Barbadillo Solear Manzanilla 37.5cl 19.75
N.V. Barbadillo Amontillado 33.00
N.V. Barbadillo Pedro Ximenez 38.00

After dinnerAfter dinner treatstreats



Bellini £8.50
Cosmopolitan £9.00
Mojito £9.00
Caipirinha £9.00
Margarita £9.00
For more cocktail suggestions please ask your events manager , who will be happy to help with any request

Freshly squeezed orange or Freshly pressed apple £4.50
Cranberry, pineapple, 
grapefruit, tomato  £3.00
Coke and Diet coke 200ml £3.00
Belu still and sparkling water 75cl £3.75

Asahi, Japan, 33cl £4.50
San Miguel, Spain, 33cl £4.50
Corona Extra, Mexico, 33cl £5.00
Meantime Lager, UK, 33cl £5.00
Hoegaarden, Belgium, 33 cl £5.00
Viru, Estonia 33cl £5.75

Bar selectionBar selection



Preferred suppliersPreferred suppliers

Funkbox Productions Limited 
T: 07539 155 383 
Email: rob@funkboxdjs.co.uk
www.funkboxproductions.com
www.funkboxweddings.co.uk

Planned 2 perfection
0208 769 7177
Email: Enquiries@planned2perfection.co.uk
www.planned2perfection.co.uk

Maisie Fantaisy
telephone: 020 8671 5858
email: enquiries@maisiefantaisie.co.uk

McQueens LLP 
T:020 7251 5505  or 07792 335 817 
Email: events@mcqueens.co.uk
www.mcqueens.co.uk


