Wedding at The Tab Centre

Congratulations on your recent engagement.

The Tab Centre, where every wedding is unigue to us , we are located in the heart of
Shoreditch and it's the perfect venue for the perfe ct wedding.
In the following packages you will find a selection of menu

Design by our chefs with the freshest ingredient an d beautiful wines.

However if your wedding needs tailor made adjustmen t contact our wedding
coordinator which will be happy to help you



Optional Pre-Dinner Canapés Package

Please select your 3 canapés from the selection bel ow and add on your menu
package £4.05 per guest + VAT

We recommend you select a meat, fish, and vegetaria n canapés

Cold

Smoked chicken and sun blush tomato vol au vent
Stuffed cherry vine tomato with Asian crab
Toast of feta cheese tapenade, sun blush tomato
Mini brioche with smoked salmon
Mini Yorkshire pudding with roast beef and horserad ish
Asparagus and melon wrapped in Parma ham
Grilled aubergine rolls stuffed with mozzarella and spicy green beans
Smoked salmon with creme cheese
Mini Brioche with duck parfait
Smoked salmon and capers croustini
Beetroot Gravalax salmon with horseradish butter se rved on stick

Hot
Rare roasted beef on a truffles mushrooms croustini
Quiails eggs with sour cream and paprika
Mini Yorkshire pudding with roast beef and horserad ish
Honey glazed salmon skewers with sesame seeds
Warm tartlet of goat cheese & tomato quiche
Mini chicken goujon with tartare sauce in a cone
Mini Tartlet of cod pie
Mini shepherd’s pie
Cumberland Sausage with mustard mash and truffle sa uce
Tartlet of spinach, cod & hollandaise sauce
Warm tartlet of tomato & broccoli quiche
Slow roast pork belly, with roasted potatoes and cr ackling in red wine gravy



Hot Buffet Package

Package include, Savoy glassware, king cutlery, whi te or colour linen, waiting staff,
chef on site
Hot buffet Menu
Tea, herbal tea and coffee

Price per guest

Menu 1 @ £34.00
Menu 2 @ £ 37.00
Extra Gold gift chairs @ £3.00
Extra Round table setting @ £0.50
Extra Chocolate Truffles @ £1.50

Events Schedule

3.00pm Arrival of Bride and Groom and the guests fo r drinks reception in the balcony
Reception drinks with canapés

4.30pm Guest going for dinner in the Auditorium

(It takes 20 minutes to sit down the entire guests)

Hot buffet will be set up in the room on the side o f the hall

Serving tea, herbal tea and coffee with dessert

6.20pm End of dinner

Speeches (30/45 minutes minimum speeches to be disc ussed) serving of
champagne toast

Bride and groom cutting the wedding cake TBC
7.00pm Music start the drinks station
8.00pm service of the Wedding Cake
11.30pm Bride and Groom departure

12.00pm Guest departure

For tailor made your events please call the wedding planner manager 02077090888



Hot Buffet Menu 1 @ £34.00

Selection of cold salad

(Choose 3)
Fresh Tomato and red onion salad topped with choppe d basil and Virgin olive oil
Moroccan style Couscous with roasted Mediterranean Vegetables and fresh mint
Vegetarian Caesar salad with shaved parmesan and bo iled eggs

Apple and sultana Coleslaw salad
Seasonal leaves salad
Potato and Bacon salad mustard dressing
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Main meat
(Choose 1 Main )

Chicken supreme in Hungarian stroganoff sauce
Braised lamb in burgundy and braised onions wine sa uce
Traditional Italian Meat lasagne

Fish option:
Slow roasted Salmon filet in champagne and dill sau ce
Pan fried filet of Bream parsley butter sauce
Fisherman mix fish Pie

Main vegetarian:
(Choose 1 Vegetarian )

Penne pasta with tomato basil sauce
Stuffed tomato with roasted Veg and rice red pepper s coulis
Stuffed aubergine with mushrooms risotto topped wit h parmesan with chives sauce

Main course will come accompanied with Roasted baby potatoes and seasonal
vegetables
SHEF
Dessert

Or Fresh exotic Fruit salad
Or Chocolate fudge cake with forest coulis
Or assorted of Mix gateaux buffet with coulis



Hot Buffet Menu 2 @ £37.00

Selection of cold salad

(Choose 3)
Penne pasta and roast vegetable salad in pesto dres sing
New potatoes and spring onion salad
Greek salad(lettuce,olive,tomatoes,onion, feta chee se).

Asian noodles,shitake, aubergine, red peppers salad
Couscous courgette and prawns salad infused curry
Traditional Nicoise salad with tuna, black olives, anchovies, potatoes, green beans
&
Main meat
(choose 1 Main )

Chicken supreme forestiere in truffle oil and white wine veloute
Traditional Beef Bourguignon with carrots, bacon, m ushrooms in red white gravy
French Coq aux vin

Roasted leg of lamb with rosemary sauce

Fish option:
Salmon on pomme fondant spinach Orange butter sauce
Baked cod on braise cabbage honey red wine sauce

Main vegetarian: _
(choose 1 Vegetarian )

Roasted Portobello mushrooms, with grilled aubergin e, courgette, buffalo mozzarella
with tomato Provencal sauce
Spinach and ricotta lasagne served with shallots an d white wine sauce

Main course will come accompanied with Roasted baby potatoes (or as specified)
and seasonal vegetables

L
Dessert
Selection of Fruit Tarts served with apricot couli s
Or Assorted Chocolate delight Dessert served with ¢ reme Anglaise
Or Assorted of Luxury Dessert with fruit coulis



3 Course Plated Dinner

Package include, Savoy glassware, king cutlery, whi te or colour linen, waiting staff,
chef on site
3 Course plated dinner
Tea, herbal tea and coffee
Price per guest

Menu 1 @ £39.00
Menu 2 @ £ 42.00
Menu 3 @ £ 47.00
Extra Gold gift chairs @ £3.00
Extra Round table setting @ £0.50
Extra Chocolate Truffles @ £1.50

Events Schedule

3.00pm Arrival of Bride and Groom and the guests fo r drinks reception in the balcony
Reception drinks with canapés

4.30pm Guest going for dinner in the Auditorium

(It takes 20 minutes to sit down the entire guests)

Hot buffet will be set up in the room on the side o f the hall

Serving tea, herbal tea and coffee with dessert

7.00pm End of dinner

Speeches (30/45 minutes minimum speeches to be disc ussed) serving of
champagne toast

Bride and groom cutting the wedding cake TBC
7.45pm Music start the drinks station
8.30pm service of the Wedding Cake
11.30pm Bride and Groom departure

12.00pm Guest departure

For tailor made your events please call the wedding planner manager 02077090888



Menu 3 @ 39.00

Starter
Tomato and mozzarella with basil pesto dressing and rocket salad (v)
Thian of chicken with sun blushed tomato avocado sa Isa dressing
Duck and orange paté with onion compote toasted bre ad
Baby potatoes and salmon rillette stack with spinac h and with balsamic syrup
Vine tomato filled with prawn cocktail watercress d ressing
‘.\\ 44.4,
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Main courses

Grill chicken supreme with crushed potatoes, roast apple and burgundy sauce
Grill salmon filet, artichoke, baby spinach & herbs salad, sauce vierge
Pan fried duck with braised Savoy cabbage, pomme fo ndante served with brandy
and orange sauce
Mix grilled Provencal Vegetable lasagne, with tomat o and basil coulis (v)

Braised lamb with root vegetable and mash potatoes with red currant gravy
T
Dessert

Lemon tart with raspberry coulis
Black forest gateaux with creme Anglaise
Raspberry cheesecake with mango coulis
Fresh fruit salad (v)
Selection of English cheese with biscuit, celery an  d grape



Menu 4 @ £42.00

Starter

Cod fishcake with chili served with mango salsa and guacamole
Smoked salmon Roses with rocket salad dill dressing  with lemon wedges
Hot smoked duck breast with Waldrof salad stack
Roast aubergine & courgette, Somerset brie, yellow pepper dressing (v)
Chicken & wild mushroom terrine, tomato salsa dress ing
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Main course

Scallop, Cod, & prawn fish pie
Lamb Shank with sweet potatoes gratin French bean r osemary jus
Grill Tuna ratatouille coucous served with Tzatziki  sauce
Butternuts and asparagus Risotto (v)

Traditional French beef bourguignon ( bacon, carrot s, mushomms) served with mille
feuille
Breast Guinea fowl wrap in pancetta, roasted baby p otatoes, seasonal vegetables

served with port wine jus
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Sweet

Fine Apple pie with vanilla pod ice cream
Forest fruit créme brulee
Dark & white chocolate cheesecake served with straw berry coulis
Fresh fruit salad(v)
Selection of English cheese with biscuit, celery an  d grape



Menu 5 @ £47.00

Starter

Slow roast pork belly, mixed spice, green beans shi  take mushrooms and truffle
Vinaigrette
Artichoke, Spinach, Asparagus Truffle Hollandaise S auce (v)
Assiette of salmon, smoked salmon waldorf salad, sa Imon tartar Aquitaine caviar,
salmon fishcake
Marinated melon in creme de menthe served with mixe d berry & lemon sorbet (v)
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Main course

Roasted venison filet, potato fondant, baby vegetab le basket, venison jus
Pan fried beef filet Rossini warm slice of foie gra s, Porto & truffle sauce
Oriental Sea bass filet stir fried vegetable with|  emon soy sauce
Duck magret served with peppercorn and brandy sauce Grattin dauphinois, baby
green beans
Sole filet stuffed with spinach, salmon mouse, praw n served with butter sauce
Gnocchi tossed with baby spinach, artichoke, aspara gus sun blushed tomato & wild
mushroom(v)

S 2772
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Sweet
Apple crumbles vanilla ice cream
Chocolate truffles mirror cake served with forest f ruit sauce
Fresh fruit cheesecake
Tiramisu served with coffee cream Anglaise
Fresh fruit salad(v)
Selection of English cheese with biscuit, celery an  d grape
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Wedding at The Tab Centre
( Drinks Packages )

Congratulations on your recent engagement.

The Tab Centre, where every wedding is unigue to us , we are located in the heart of
Shoreditch and it's the perfect venue for the perfe ct wedding.

In the following packages you will find a selection of finest wines and champagnes
Chosen by our wine manager to suit your food and ta ste buds.

However if your wedding needs tailor made adjustmen t contact our wedding
coordinator which will be happy to help you



Our Packages

Our packages include 2 reception drinks, %2 bottle o f wine and %2 bottle of water
with the wedding dinner. A glass of sparkling or ch ampagne for the toasts is
included in our packages. Prices are on a per perso n basis and are subject to VAT.
Please remember to calculate the price package by a dding the menu price to the
drinks package prices.

Drinks Package 1
£13.00

Reception
Ondarre Cava Brut ( Spain)
With Dinner
Santo Isidro de Pegoes White ( Portugal ) 2008
Santo Isidro de Pegoes Red ( Portugal ) 2007
Mineral Still and Sparkling Water
For the Toast
Ondarre Cava Brut ( Spain )

Nuw 277
L&

Drinks Package 2
£14.00

Reception
Prosseco di Conegliano NV
With Dinner
Valle Dorado Sauvignon Blanc ( Chile ) 2008
Valle Dorado Merlot ( Chile ) 2007
Mineral Still and Sparkling Water
For the Toast
Prosseco di Conegliano NV
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Drinks Package 3
£15.00

Reception
Prosseco di Conegliano NV
With Dinner
Pinot Grigio Venezie IGT Cielo ( Italy ) 2008
Shiraz Foundstone ( Australia ) 2008
Mineral Still and Sparkling Water
For the Toast
Prosseco di Conegliano NV
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Drinks Package 4
£20.00

Reception
Champagne Moutard Grande Cuvee NV
With Dinner
Rioja Blanco Ondarre ( Spain ) 2007
Rioja Reserva Bodegas Ondarre ( Spain ) 2008
Mineral Still and Sparkling Water
For the Toast
Champagne Moutard Grande Cuvee NV

A3 44'4
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Drinks Package 5
£21.00

Reception
Champagne Moutard Grande Cuvee NV
With Dinner
Macon Blanc Villages Domaine Botti ( France ) 2007
Crozes Hermitage Domaine Michelas St Jemms ( France
Mineral Still and Sparkling Water
For the Toast
Champagne Moutard Grande Cuvee NV

A3 44'4
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Bar Packages

We are delighted to offer the following options for the Evening Drinks Receptions

Option 1
£15.00

Unlimited beer, wine and soft drinks for 3 hour per  iod (we can extend this to a 4 hour
period for £20.00 per person)
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Option 2
£30.00

Unlimited beer, wine, soft drinks and house spirits ~ for 3 hour period (we can extend
this to a 4 hour period for £38.00 per person)

e g77.
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Option 3
Full Cash Bar

We require a minimum spend of £400.00 and there wil | be no charges. If the £400.00
limit is not reached, you will be charged the diffe rence to £400.00

A3 44'4
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Additional service

Wedding Cake

Wedding cakes 6” 8” 10”
From £435



Wedding Cheese Cake

£240.40 including cheese, crackers, grapes, celery 10 kg cheese

Sample of Chees:
Capricorn Goat Cheese

Cashel Blue
Mature Cheddar
Cornish Yarg;
Cornish Brie

Cheese cakfruit to decorate price £35.0(
Assorted basket of continental bread £1.50 per guests

Additional small cheese (heart shape, goat cheese...) gric
start from £5.00 each



Evening Guest Buffet

1. Evening Buffet £4.20 + Vat
(3 items per guest)
Chicken Samosas

Lamb Samosas
Vegetarian Samosas
Meat Spring rolls
Vegetarian Spring Rolls
Sweet chilli sauce

2. Evening Buffet £5.70 + Vat
(4 items per guest)
Cheese and Tomato Sandwich
Ham and Cheese Sandwich
Eggs Mayonnaise Sandwich
Vegetarian Spring Rolls
Sausage Rolls
Finger Pizza
Assorted Crisp
Fruit Platter

3. Cheese Buffet and Cook meat platter @ £3.50 + Va t
Assorted of Continental and British cheese
Selection of bread and crackers
Assorted of Charcuterie and pickles

4. Cold fork Buffet @ £10.50 + Vat
Pasta Salad with bacon and sweet corn mayo
Salmon rillette with dill finger vol au vent
Chicken kebabs marinated coconuts and chilly
Vegetarian finger quiche
Mix seasonal leaves with sundries tomato, cucumber and fresh herbs
Meat Kofta served with mint yogurt
Bread and Butter Selection
Chocolate brownies



Our recommended suppliers.
Please quote EG when contacting them.

Donna Hamilton Flowers

Mob No: 07947 763018

Tel No: 020 8525 1348
www.donnahamiltonflowers.com

Sweet Pea Flowers

Mob No: 07867 564 021

www.sweetpeaflowers.co.uk

Adrian Flower
Wedding and corporate
Photographer.
08000431049

www.atflower.co.uk




General Information

Weddings at The Tab Centre

Hiring Times: The standard hire time for Wedding Receptions is f rom 03pm to 12
midnight. Access is from 12pm and allowed for deliv eries and services only. Please
note that all food and drinks service and music wil | stop at 23:30 and all guests

must vacate the centre by midnight.

Please note that if you require an earlier startti  me this will be charged at £100.00 for
each hour prior to the standard hire time.

Taxi Charge: Should your event run until 23.30, we would have t 0 send the staff
home by taxi which will incur an additional charge of £150.00. This charge is avoided
if your event finishes at 23.00

Deliveries: Deliveries of all types must be agreed in advance with the Wedding
Manager. Deliveries of wedding cakes, flowers etc m ust be done on the date of the
event.

Collection/Left Property:  All items must be collected at the end of the even t. Any
items left by clients or guests must be collected o n the following Monday

Dressing of the Function Rooms: Any items that require suspension from ceilings or
use of adhesive to walls/fixtures are not permitted without prior consultation from
your Wedding Manager.

Use of Confetti and Candles: Use of confetti will incur a charge of 100 for cle aning .

All candles (apart from floating candles) must be p laced in candleholders that
ensure the wick is covered. If this procedure is no t followed, candles will not be
permitted at your event. If eventuality of wax or b urn on the table cloth, it will be

charged accordingly after the event

Minimum numbers: All of our menus are to be catered for a minimum o f twenty
guests.
Vegetarians and Vegans: We will prepare a vegetarian or vegan version of y our

selected menu for your vegetarian or vegan guests.

Tastings: Tastings will be scheduled with clients no earlier than three months prior to
their wedding date. Tastings are conducted Tuesday — Thursday between 12.00 -
5.30pm only. Any additional guests accompanying cli ents will be charged at the
standard rate of the menu.

Entertainment/Photography: The wedding Manager will provide you with a
dedicated team of professionals who can offer every thing you require to make your
day memorable. For details of Florists, Musicians a nd Photographers, please contact
your Wedding Manager

Car Parks: The Tab Centre have a car park where can hold up to 20 cars.



Wedding Cakes: Should you wish to serve your wedding cake instead of dessert,
provided by yourselves, there will be a service cha rge of £5.00 per person + VAT. A
flat fee of £50.00 per cake will apply if you choos e to bring in your own wedding
cake.

Children: Our venue is child friendly and young guests are w elcome to stay on the
premises until their parents leave at 11.30. We rec  ommend that parents are vigilant
should the children be playing in the Garden. We ca n hire high chair for babies in at
an additional cost of £25.00 per chair

Smoking: The Tab Centre is a Non-smoking venue; guests who  do smoke can use the
external garden adjacent to the Venue.

Taxis: If required we would recommend that you pre-book t axis for the end of the
event, we recommend the following companies. Addiso n Lee — 0207 385 5555

Halal Catering: We can provide Asian style menus, which would be p repared using
Halal meats, please talk to our wedding manager reg arding bespoke menu
packages

Supplier Meals: We can provide meals for your suppliers — DJ, photo grapher etc. We
can either provide them with a main course priced a t £15.00 per person, or a
sandwich plate @ £7.50 per person.

Table plans and name cards: We can produce bespoke menu cards— 3 per table at
a cost of £5 per table; we can also produce name ca rds at a cost of £1 per card.

If you have any questions please do not hesitate to contact one of our wedding
manager on 0207 7090888.

We look forward to welcoming you to the Tab Centre and to helping you organise
and celebrate your special day.



