73 South . End \ .
. Croydon €Ro 1BF | - :
info@thestorecroydon.com

R T T L T L
- . " " e b sy CRLE s "- . d

' thestorecroydon.com

3

t.
!




WEDDINGS
AT THE STORE

Celebrate your special day at Croydon's
most beloved neighborhood restaurant
and bar. Whether you're planning an
elegant sit-down dinner or a more relaxed
experience with sharing plates, we have
the perfect menu to suit your wedding

celebration.

We offer full venue hire for up to 200
guests, or The Green House can be hired
for smaller celebrations for up to 20
seated guests or 25 standing. Additionally,
we can host wedding parties for up to 120
guests at large tables or up to 200
standing in various areas of the

restaurant.

For all enquiries please contact Monika

on info@thestorecroydon.com



3 COURSE MENU

£49 PER PERSON

Example menu

Starters

SMOKED 'NDUJA' ARANCINI
fresh tomato salsa VG

BEETROOT CURED SALMON
créme fraiche, Battersea fermented pickles & wild rocket GF

POTTED HAM HOCK
english mustard aioli, parsley

Mains

SLOW ROAST BLADE OF HEREFORDSHIRE BEEF
sage crisps, house gravy GF

CRISPY ROASTED CHICKEN
coriander, lime, chili, rocket

BAKED COD LOIN
smoked haddock & parmesan cream, gremolata

GRILLED PORTOBELLO MUSHROOM
shallot, roasted almond, rosemary & vegan parmigiano VG

all served with bowls of herb buttered Jersey Royals and seasonal greens to share

Sides

TRUFFLE & PARMESAN FRIES +6.5
3 GREEN SALAD VG GF +5
SAUTEED FRENCH BEANS WITH GARLIC & CHILLI VG +5

Puddings

ETON MESS
strawberries, meringue & chantilly cream V GF

VANILLA CHEESECAKE
mango purée, fresh berries V

CHURROS
cinnamon sugar & chocolate sauce VG

Cheese

BRITISH CHEESE BOARD
crackers, celery, grapes, chutney
(£4 supplement as a dessert / £9 as an extra course)

(v) — vegetarian (vg) —vegan (gf) - gluten-free



All to share

SHARING BOARDS

£16 PER PERSON

Selection of British charcuterie, cheese, pickles,
nocarella olives, Thyme focaccia, crackers, chutney

*Minimum 15 people
£18 PER PERSON

Thyme focaccia, burnt spring onion butter (v)
Padron Peppers (ve)
Wild mushroom quiche (v)

Spiced corn fritter, aioli, pea-shoot (v)
Korean fried cauliflower with sticky soya (ve)
Smoked salt fries
*Minimum 15 people

£23 PER PERSON

Beef sliders, smoked tomato relish, cheese
Salt cod fritters, aioli, crispy capers
Thyme focaccia, burnt spring onion butter (v)
Padron Peppers (ve)

Wild mushroom quiche (v)

Spiced corn fritter, garlic aioli, pea-shoot (v)
Korean fried cauliflower with sticky soya (ve)

Smoked salt fries

*Minimum 15 people



DRINKS
PACKAGES

Glass of Prosecco on arrival

Half a bottle of Chenin Blanc or Tempranillo

£25pp

OR
Martinis on arrival
Half a bottle of Nero d’Avola or Picpoul de Pinet

£30 per person

Bespoke drinks packages available on request.



W I N E

white
Kleinkloof, Chenin Blanc, South Africa 175ml 6.5 250ml 8.5
Organic, Montalto Catarratto, Italy 175ml 7.5 250ml 9.5
Picpoul de Pinet, Beauvignac, France 175ml 9 250ml 10.5

Whitehall Vineyard, Bacchus, UK
Sancerre Les Boffants, Charles Dupuy

red

Valdemoreda, Tempranillo, Spain 175ml 6.5 250ml 8.5
Organic, Montalto Nero d’Avola, Italy 175ml 7.5 250ml 9.5
Promesa Rioja Crianza, Spain 175ml 9 250ml 10.5

Cotes-du-Rhone Samorens rouge, Ferraton
Tournon Mathida Shiraz, Australia

Péppoli Chianti Classico, Villa Antinori

rosé

Mon Roc Syrah/Grenache, France 175ml 7.5 250ml 9
Saint Roche Cote de Provence Rose, St Tropez 175ml 8.5 250ml 10.5
M de Minuty Cote de Provence Rose, Chateau

Minuty, France

sparkling

Ca' del Console Prosecco Extra Dry, Italy 125ml 7.50
Viticoltori Acquesi Rosé Brut, Italy 125ml 8
Charles de Fére Blanc de Blancs Réserve, France 125ml 11.50

Bolney Estate, Bolney Bubbly Sparkling Wine, UK
Champagne Laurent-Perrier, France
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ETTABLE

elebrate your special day in style at our
- exclusive Calif;mign-chic restaurant and bar.
The elegant venue is designed to accommodate

to 200 guests, whether you envision a seated
“wedding reception or 5 standing celebration.
Adorned with exquisite Art Deco interiors and

r charming floral arrangements, our space sets
L

i the tone for a memorable wedding experience.
("’" = — —"
MINIMUM SPEND from £1,500
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THE
GREEN
HOUSE

INTIMATE & REFINED

Tucked away at the back of our charming
historic venue, we've fashioned an elegant
setting for your momentous day. The Green
House comfortably seats 20 guests and can
accommodate up to 25 standing. Extend your
celebration to the adjacent bar area, which

can host up to 60 of your loved ones.

MINIMUM SPEND from £300
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We can host tables of any 'Si_ze,'caiering to up to 120 o
your cherished guests. For those seeking a touch of
privacy, we also offer semi-private tables in a more .

secluded area of the restaurant, ensuring an intimate and
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Unwind at one of our luxury booths, perfectly
designed for intimate wedding celebrations. Soak up
the atmosphere of our lively main restaurant as you : o
celebrate your wedding with friends and family.::?ﬂi: I




Further

Information

Upon request, the venue can be decorated to your requirements. We can also
provide place cards and personalised menus to add a special touch to your big

day.

All of our menus can be customised to accommodate allergies and dietary
preferences.

To secure your booking, we kindly request a deposit of £20 per person for all
group bookings, or 50% of the quoted minimum spend for exclusive venue hire.
Please note that a discretionary service charge of 12.5% will be added to ensure
excellent service throughout your wedding celebration.

In preparation for your special day, we kindly ask that you send us your final
pre-order at least four days in advance of your booking, or 10 days for exclusive
hires.

We have an accessible toilet and we can provide wheelchair access if required.

For all enquiries please contact Monika;
info@thestorecroydon.com

The Store Croydon 73 South End, Croydon CR10 1BF
thestorecroydon.com
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