


Our approach

At Inside Out Eventz, we believe that every love story

is deserving of a feast as extraordinary as the bond you

share. Our bespoke wedding catering services are

designed to harmonise seamlessly with your chosen

venue, enhancing the beauty and significance of your

special day. 

With over 30 years of combined experience in the

events and catering industry our team pride themselves

in delivering the highest quality food and service. We

combine culinary excellence with a truly personal touch,

ensuring that every menu is as unique as the event

itself. Let us turn your wedding into a gastronomic love

affair, where every bite is pure indulgence.

250+
Events catered

30+
Years of combined

experience

13+
Venues we are accredited or

recommended caterers for

30k+
Happy guests catered for



Planning Process

From the moment you book with us, your dedicated events manager

will guide you through every step of the planning process, ensuring a

smooth and enjoyable journey. Working closely with you,

thoughtfulness and creativity will be added to help craft your

personalised brief and we will arrange a delicious food tasting for you

prior to your wedding date.

On the day, our role is more than delivering exquisite food—we

handle logistics, equipment hire, and on-the-day supplier coordination,

ensuring every element aligns perfectly with the event timeline;

connecting the dots between venue, vendors and suppliers. By

managing these details behind the scenes, we create a flawless, stress-

free experience, so you and your guests can simply enjoy the

celebration as we act as an extension of your venue.

This hands-on approach is a testament to our dedication, as we believe

that exceptional food, impeccable service, and effortless coordination

are the foundation for unforgettable memories.



Canapés

Bowls & Snacks 

3 Course Meals 

Sharing Platters

Hot & Cold Buffets

Barbeques

Evening Food

Bar Services

Drinks Packages

Our exquisite offerings

Select the perfect catering style to complement every occasion:



What’s Included

*Optional upgrades are available on request.

• Dedicated event manager

• On the day co-ordination with other suppliers

• Professional uniformed waiting staff

• Chefs, kitchen assistants and porters

• White table linen and linen napkins*

• Cake knife and cake table linen

• Contemporary white crockery and silver cutlery*

• Tea and coffee service and chinaware

• Tables, chairs and tableware set up

• Placement of your favours and table stationary

• Service until midnight*

• £10m public liability insurance 

The following are included within our wedding breakfast services



Food Tastings

Experience the flavours of your special day at our North London base in Cockfosters. Included in your booking is a

personalised tasting session, where you can explore our delectable offerings to find the perfect match for your wedding.

Your tasting session will take place around three to six months prior to your wedding date and accommodate two people.

During the session, you can sample a selection of your chosen menu type, creating a bespoke flavour journey for your guests.

This is the ideal opportunity to refine your menu, ask questions and discuss the finer details of the day.



Canapé Menu



Chicken teriyaki,  toasted sesame 

Chicken & apricot terrine 

Lamb kofta, mint yoghurt 

Roast beef Yorkshire pudding,

horseradish crème 

Duck bon bon, hoisin 

Chicken Tikka, raita 

Crispy pork belly, apple purée 

Brie, fig, walnut, balsamic 

Tomato, basil ,  mozzarella 

Watermelon, halloumi, mint

Goats cheese, caramelised onion, tartlet

Sundried tomato, mozzarella arancini 

Black truffle & porcini mushroom arancini

Vegan feta, red pepper vol-au-vent (ve)

Avocado & mango salsa, torti l la (ve)

Baba ghanoush, pomegranate tartlet (ve)

Vietnamese summer roll (ve)

Smoked salmon, cream cheese, caviar 

Salt cod taco, l ime 

Tempura king prawn, sweet chil l i  

Smoked mackerel,  horseradish 

Thai spiced fishcake, siracha mayo

Chimichurri king prawn

Lime, apple, crab tian

Salmon, spinach, tartlet

Vegetarian & VeganMeat Fish

Signature Canapés



Wedding Breakfast
Fine Dining & Sharing Menus



Gin-cured salmon, pickled cucumber ribbons, lemon crème

Sundried tomato & mozzarella arancini, pomodoro sauce, parmesan shavings (v)

Goats cheese bon bons, beetroot, fresh figs, balsamic glaze (v)

Oriental duck & soy-infused watermelon, soy drizzle

Heritage cherry tomatoes, burrata, herb oil (v)

Smoked salmon & king prawn barrel, avocado puree, Marie Rose*

Chicken & apricot terrine, piccalilli crème, crispy chicken crumb

Brie & caramelised onion tart (v)

Chicken ballotine, tarragon mousse, crème fraiche, pickled cucumber

Textured beets, whipped goat’s cheese, beetroot ripple, (v)

Lime & apple crab tian, pink grapefruit, melba toast*

Plated Starters 

* a supplementary charge applies to these dishes



Barrel of chicken, potato dauphinois, velouté, watercress oil

Herb-crusted rack of lamb, potato dauphinois, pea & mint puree, jus*

Confit spiced duck leg, potato dauphinois, jus

Beef cheek, truffle mash, parsley crumb, wild mushrooms, jus

Hasselback squash, tomato & red pepper fondue, tahini (v/ve)

Beef short rib, charred carrot, potato dauphinoise, jus*

Pan-fried seabass, risotto cake, herb oil

Confit pork belly, pork bon-bon, potato dauphinois, burnt apple puree

Spiced aubergine, jewelled mixed grains, tahini (v/ve)

Asparagus, broad bean & roasted garlic risotto (v/ve)

Braised lamb shank, chive mash, jus*

Plated Mains

* a supplementary charge applies to these dishes



Baked Sicilian lemon tart (v/ve)

Apple & blackberry crumble tart (v/ve)

Mixed berry & vanilla bean panna cotta

Apple tarte tatin (ve)

White chocolate, passion & mango delice

Dark chocolate mousse dome, morello cherry & golden popping candy*

Salted caramel cheesecake pyramid

Belgium chocolate mousse delight

Dark chocolate & raspberry slice (ve)

Wild berry cheesecake dome, mirror glaze & gold leaf*

Trio of Desserts* - (wild berry cheesecake dome, Belgium chocolate mousse,

white chocolate, passion & mango delice)

Plated Desserts

* a supplementary charge applies to these dishes



Sharing Starters

* a supplementary charge applies to these dishes

Alternatively, you can select a plated starter service

Taramasalata, houmous, tzatziki, pickled beetroot, giganites, mixed olives, stuffed

vine leaves and koulouri or pitta bread

Tomato and burrata salad, focaccia bread served with olive oil and balsamic vinegar

and a prosciutto, rocket and fig salad

Smoked salmon and lumpfish caviar, king prawns, crab tian, capers, sourdough and

lemon crème fraîche*

A selection of cured meats and cheeses served with chutneys, figs and crostinis*



Roast beef topside served pink, Yorkshire pudding

Slow cooked beef short rib*

Confit pork belly, burnt apple puree

 Slow roasted lamb shoulder, rosemary, garlic*

Mediterranean style roast chicken

 Lemon and herb roasted salmon side

Hasselback squash, tomato & red pepper fondue, tahini (ve)

Sharing Roasts

* a supplementary charge applies to these dishes

Select two 

Roast potatoes, honey roasted root vegetables, seasonal greens and gravy

Served with



Sharing Barbeque Mains

* a supplementary charge applies to these dishes

Select three 

Chargril led, lamb chops*

Pork belly, chil l i ,  coriander

Spit roasted lamb souvla*

Giant garl ic king prawns*

Spit-roasted chicken thighs

(Jerk/Tandori/Mediterranean/Teriyaki) 

Lobster tai l ,  garl ic butter*

Lamb Kofta 

Smoked aubergine steaks (ve)

Cumberland sausages

Pork sheftalia 

Portobello mushrooms (ve)

Wild boar sausage

Mediterranean gril led octopus*

Loukaniko, Cypriot pork sausage

Sirloin steak, Montreal rub*



Sharing Barbeque Sides 

Select three 

Roasted Mediterranean vegetables, herbs and spices

Garden salad, olive oil

Sautéed green beans, mangetout, sesame

Greek salad, feta, kalamata olives

Tomato, basil ,  mozzarella salad, mustard vinaigrette

Potato salad with olive oil ,  parsley and lemon

Couscous salad, avocado, pomegranate, cucumber,

cherry tomato, rocket

Mixed grains, beetroot, goats’ cheese, squash

Couscous, roasted peppers, courgettes

Rice and peas

Crunchy Asian slaw, cashew nuts

Sweet potato, lenti ls,  feta, pomegranate, tahini

New potatoes seasoned with oregano

Tomato, red onion, balsamic (ve)

Beetroot, parsley, garl ic, vinaigrette (ve) 

Creamy coleslaw (v)

Edamame, sugar snaps, ginger & soy (ve)

Caesar Salad, parmesan (v)

Tabbouleh (ve)

Giant couscous, mint, pomegranate, feta (v)

Bulgar, tomato, onion (ve)



Classic vanilla cheesecake

Baklava with pistachio nuts (v)

Mini baked Sicilian lemon tart (v)

White chocolate, passion & mango delice

Belgium chocolate mousse delight

Dark chocolate & raspberry slice (ve)

Fresh seasonal fruit platters (ve)

Sharing Desserts

Alternatively, you can select a plated dessert service

Select two



Evening Menus



Snacks & Bowls

Tempura prawns, sweet chil i

Cheeseburger sl iders

Halloumi fries, chil l i  jam (v)

Chicken goujons & chips

Fish goujons & chips

Chunky chips, oregano (ve) 

Sausage & bacon baps

Pulled pork & apple-slaw sliders 

Crispy fried calamari,  lemon

Mini hot dogs, fried onions 

Loaded nachos (v)

Steak strips & chips

Slow cooked harissa lamb, giant couscous*

Teriyaki chicken, fragrant jasmine rice, sesame

Gril led halloumi, pomegranate couscous, avocado (v)

Chil l i  con carne, sour cream, guacamole

Lamb rogan josh, basmati rice* 

Lobster man n cheese, garl ic bread* (v)

Sweet potato, lenti ls,  pomegranate, tahini (ve)

Coconut, chil l i ,  l ime prawns, sticky rice

Porcini mushroom, black truffle risotto (v)

Buddha bowl, grains, chickpeas, potato, tahini (ve)

Oriental beef short rib, mashed potato*

Thai green curry, jasmine rice (ve)

Spinach, chickpea, tomato bulgur wheat (ve)

Jerk chicken, mango salsa, rice and peas

Teriyaki salmon, basmati rice

Prawn, crab, Marie Rose salad 

Three bean chil l i ,  guacamole, rice (ve)

Prawn, chorizo, paella

Prawn yakisoba, stir fried vegetables

Thai red chicken curry, basmati rice

BowlsSnacks

* a supplementary charge applies to these dishes



Finger Buffet

Kalamata olive pies, sesame (ve) 

Chicken tikka skewers, mint sauce

Buffalo chicken wings, blue cheese sauce

Mediterranean vegetable tartlet (v)

Caramelised onion, goat’s cheese tart (v)

Chicken goujons, aioli

Korean style sticky wings, sesame

Lime, coriander king prawn skewers

Teriyaki chicken skewers

Lamb kofta, tzatziki

Vegetable spring rolls (v)

Teriyaki chicken skewers, sesame

Tomato & basil  bruschetta (ve)

Goats cheese, beetroot bon bons (v)

A selection of sandwiches, rolls or baguettes

(meat/fish & vegetarian options avai lable)

Chicken satay skewers, peanut sauce

Vegetable crudities, dips, olives (v) 

Black truffle, porcini mushroom arancini (ve)

Tempura king prawns, sweet chil l i

Southern fried chicken fi l lets, lemon mayo

Macaroni n cheese croquettes (v) 

Super green falafel ,  houmous (ve) 

Spinach & feta fi lo pies (v) 

Tomato & mozzarella skewers, basil  oil  (v)

Duck bon bons, hoisin sauce

Thai spiced fishcakes, siracha mayo

Hot smoked salmon, spinach tartlets

We are able to add sweet options to your finger buffet should you wish.



Beef short rib, red wine jus, potato dauphinois*

Cajun chicken thighs, seasoned potato wedges

Coq au vin with new potatoes, French grean beans

Oregano chicken, traditional Greek salad

Jerk chicken, mango salsa, rice and peas

Slow-cooked lamb shoulder, pomegranate & mint giant couscous*

Asparagus, broad bean & roasted garlic risotto (v/ve)

Lemon & herb salmon fi l let,  basmati rice 

Chicken in wild mushroom sauce, buttered mix greens

Cypriot chicken tava, vil lage salad 

Minted lamb shank, creamy mash potato*

Spiced aubergine, pomegranate molasses, tabouleh (ve)

Macaroni cheese, Caesar salad, garl ic ciabatta (v)

Cumberland sausages, creamy mash potato, onion gravy

Slow-cooked lamb shoulder, pomegranate & mint giant couscous*

Oregano chicken, traditional Greek salad

Hasselback squash, chickpeas, spinach, tomato, tahini (ve)

Teriyaki salmon, ginger and garlic pak choi, seasme

Roasted vegan sausages, root veg, rosemary and garlic (ve)

Braised beef cheek, red wine jus, roasted new potatoes

Portobello mushrooms. goat cheese, mixed leaf salad (v)

Moussaka, Greek salad (meat or vegetarian) 

Selection of quiches, coleslaw, garden salad (v)

Confit pork belly, fondant potatoes 

Thai fish cake, oriental slaw, sesame 

Porcini mushroom, black truffle risotto (v)

Fork Buffet

* a supplementary charge applies to these dishes

Select three 



Beverage Services

All Inclusive

Dry Hire

Added flair

We can create a bespoke drinks package to suit your taste and we

will supply and serve that selection for you.

Looking to supply your own drinks? We can provide all the

glassware, equipment and staff to serve your drinks.

With either of our beverage services, we are able to provide

mixologists, specialist glassware and custom bars to make your day

truly unique.

We go beyond delicious catering and can complement your day with our

selection of beverage services



What our clients say

You may see more of our reviews here.

Alex and the team at Inside Out Eventz were amazing and our wedding day at

Offley Place would not have run so smoothly and so perfect without them! 

Katerina & Billy

We used Inside Out Eventz for our Christmas wedding, and everything was

spectacular! The attention to detail and care from the first day we booked with

them right up to the big day was fantastic.

Andrew & Anna

Alex & Andrea were amazing throughout the whole planning progress and

always went above and beyond for us, helping with our enquiries and keeping

us well informed. All of the food was delicious, it was so difficult to choose

between but our guests were so so impressed and absolutely loved it all! 

Amy & George

Alex, Andrea and their team have just blown us away with their

professionalism and service for our wedding at Sopwell House. No request

was too big and Alex always went above and beyond to fulfil our wishes.

Olivia & Anthony

https://g.co/kgs/TZN2GDS


Some of our partner venues

Offley Place

North Mymms Park

Grand Connaught

Rooms

Manor of Groves

Quendon Hall

Braxted Park

Valentines MansionPrince Regent

Wokefield EstateHylands House

Latimer House Sopwell HouseThe Manor

Elstree

Plaisterers Hall Ashridge House

https://www.northmymms.co.uk/
https://www.offleyplace.com/
https://www.manorofgroves.com/
https://hylandsestate.co.uk/
https://www.quendonhall.co.uk/
https://www.braxtedpark.co.uk/
https://www.devere.co.uk/grand-connaught-rooms
https://valentinesmansion.com/
http://www.chigwellprinceregent.co.uk/
https://www.devere.co.uk/wokefield-estate/?gad_source=1&gclid=EAIaIQobChMIrZOeqP3tiwMVxS3UAR1QaiFXEAAYASAAEgL6RvD_BwE
https://www.plaisterershall.com/
https://www.devere.co.uk/latimer-estate
https://sopwellhouse.co.uk/
https://themanorelstree.co.uk/
https://www.ashridgehouse.org.uk/


www.insideouteventz.com | 020 3356 7777 | info@insideouteventz.com

Contact us

http://www.insideouteventz.com/
mailto:info@insideouteventz.com

