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Congratulations on your recent engagement!

Getting married in Cornwall is a truly magical experience for any
couple, no matter the venue.

We are AVO Catering Co, a growing, sustainable wedding and
events company nestled in the hills between Truro and Falmouth.

We pride ourselves on our locally-sourced, seasonal ingredients
and our commitment to reducing our impact on the environment.
Chef’s and Co-founders, Danny and Mark, have a combined
experience of 30 years in the food industry and have a passion for
creating exciting menus for your big day.

Danny & Mark

Welcome To
 AVO Catering Co. 



A Menu Designed For Sharing
In The Moment
We believe weddings are all about sharing, from the first moments to the
final speeches.

Our menus have been designed with this sharing culture in mind. We love
nothing more than cooking food designed for your family and friends to
enjoy together.

We have included something for everyone to enjoy, but if you have a
certain flavour or ingredient in mind, please let us know, and we would love
to showcase it for you.

Our experienced team will be on hand to support you in the lead-up and
throughout your special day.



But First, Canapés 

Our canapés selection is the perfect way to welcome your guests.

Enjoyed with the first drinks of the day, canapés are the perfect
introduction to the flavoursome courses that will follow. Lovingly
served on our handmade wooden boards decorated with edible flowers,
shoots and herbs - a touch of class and a real showstopper.

We recommend six canapés per person, this means we can provide
plenty throughout the welcome drinks and will keep you and your
guests topped up for the big day ahead.

FISH

MEAT

VEGAN 

VEGETARIAN 

Cornish Hake goujon, chunky tartare sauce, lemon.

Cornish crab tacos, fennel salsa, citrus aioli.

Beetroot cured salmon, wasabi mayo and pickled ginger tartine.

St Ives hot smoked salmon, green pea, dill and lemon arancini.

Cornish Ndjua bonbons, chive crème fraîche, parmesan.

Cornidh coppa ham, mozzerella and sun dried tomato skewer, basil oil.

Korean barbecue duck spring rolls, beansprouts, sesame, red chili.

Panko spiced chicken, truffle mayo, parmesan.

White onion and Cornish kale bhaji, curry mayo.

Miso cauliflower, korean bbq sauce, asian crunchy veg and sesame spring roll

Pomegranate, cucumber and mint salsa crostini, rose harissa houmous

Heritage tomato bruschetta, basil oil, micro basil, St Ives bakery crostini

Goats cheesecake, walnuts and red onion marmalde.

Davidstow cheddar and cauliflower fritter, mustard, chili jam.

Turmeric roasted cauliflower, feta, beetroot houmous and nigella seed crostini.

Honey-roasted peach, griddled halloumi, pistachio dukkah. 



A Simply Cornish 
Wedding Menu
As two born and bred Cornish chefs we are lucky enough to work with
some of the finest food producers in the county, drawing our menu
inspiration directly from the ingredients themselves.

Each menu starts with the fresh local produce delivered to our kitchen,
where we work together to develop new seasonal menus for our events. 

Our Simply Cornish menu has been designed to lay down the centre of
the tables and to be shared between you and your guests.

Simply pick a starter board, a main course option, three sides and a
dessert and we will do the rest. Have something specific in mind?
Just let us know and we would be happy to include this in your menu.

If you would prefer a three course plated meal or grazing table just let
us know and we would be happy to talk through your options and put
together your perfect wedding feast.

STARTERS

CORNISH PICNIC 

Pulled ham hock terrine, red onion marmalde (vg) Cornish blue, (v) Cornish
yarg, (v) balsamic onions, (vg) Local sourdough (vg).

CORNISH SEAFOOD 

(£2.50 supplement per head) - Salt n’ pepper squid, king prawn kebabs, St
Ives smoked mackerel pate, beetroot and apple relish (vg), lemon aioli (v),
dill cucumbers (vg), Local focaccia (vg).

WARM CAMEMBERT BOARD 

Warm camembert with rosemary and garlic, (v) green olive tapenade (vg),
cornichons (v), parma ham, pink onions (vg), Turkish flatbread (vg).

ITALIAN 

Creamy burrata & basil oil (v), a selection of Deli farm charcuterie, heritage
tomato salad (v) olives, artichokes (vg), pesto (vg) and local focaccia

MIDDLE EAST

Roasted sweet potato falafel (vg), pink onions (vg), stuffed vine leaves (vg),
beetroot hummus (vg), pistachio dukkah (vg), aged feta (v), pomegranate
and mixed olives (vg), local focaccia (vg).

INDIAN

Cauliflower pakora (vg), chopped indian salad (vg), crispy paneer (v), spiced
aubergine samosa (vg), mint raita (v), chilli jam (vg), naan breads (vg).





MEAT

VEGGIE/VEGAN

SIDES (PICK THREE) 

DESSERT BAR
Our dessert bar can be served at the tables or set up for everyone to help themselves

throughout the evening.

DESSERT BOARDS
 

AVO loaded Cornish potatoes, gherkins, 
chopped onion, smoked tomato aioli.

Sticky balsamic Cornish potatoes, smoked
Cornish seasalt. (vg)

Indian spiced Cornish potatoes, masala
spices, coriander. (vg)

Patatas Bravas, Cornish potatoes, red 
pepper sauce, aioli.

Balsamic beetroots, thyme, roasted 
courgettes

(vg)

Slow roast lamb shoulder, feta, chopped herbs, mint salsa verde.

Smoked beef brisket, Cornish ale, confit garlic, chimichurri sauce.

Cornish barbecue boneless chicken thighs, AVO barbeque sauce.

Slow roast pork belly, crackling, Cornish cider apple sauce, crispy sage.

Harissa roasted carrots, dressed puy lentils, 
feta & pomegranate.

Charred tenderstem broccoli, parmesan, 
roast garlic oil.

Cornish root veg chopped slaw, celeriac, 
cabbage, carrots, chopped herbs

Green tabbouleh salad, charred courgettes,
tomatoes, peppers, lemon, spring onion, 

chopped herbs. (vg)

Canara farm green leaf salad, shallot,lemon
& mustard dressing, shoots & edible flowers

Veggie, vegan and dietary requirements will be plated separately and served after the main
food has been served. 

Roasted and stuffed squash, chermoula sauce, pink onions, quinoa, pistachio dukkah, 
coriander cress. 
Whole roasted field mushroom, goats cheese, walnut pesto, rocket cress

Dessertsharingboards(pickone)please note we can plate desserts separately if requested.

Cornish Mess, Cornish strawberries, meringue, vanilla cream, lemon verbena, 

strawberry coulis.

Churros, banana chips, Cornish sea salt caramel, Trewithen dairy clotted cream, 

hot chocolate sauce.

Dark chocolate & orange tart, smashed honeycomb, vanilla cream.

Cornish gin and tonic cheesecake, crushed meringue, lemon curd, raspberries, lemon

verbena, grapefruit syrup.

Dark chocolate and Cornish Sea Salt caramel brownie.

Summer berry tartlet, elderflower cream.

Mini Cornish scones, boddingtons jam, Trewithen dairy clotted cream

Viennese whirls, lemon curd, vanilla buttercream.

Cornish carrot cake, cinnamon buttercream.

Peach melba slice.

Pink lemonade & pistachio drizzle cake.

Origin mocha and hazelnut slice.



OUR MENU 

Cornish pasties.

Homemade Sausage rolls.

Smoked beef brisket baps on St Ives Bakery brioche.

Hot pork rolls with crackling, apple sauce and stuffing on St Ives Bakery brioche.

Cornish cheese and charcuterie, grapes, crackers, chutneys etc.

Beef or butternut squash chilli nacho trays, sour cream, smashed avo, fresh salsa, 
coriander, roquitos.

TEA & COFFEE STATIONS

We can set up a tea & coffee station for you with freshly brewed locally sourced
coffee and tea made in our large flasks ready for your guests to serve themselves.

Our Evening Menu
At AVO we love to keep the party food going long into the
night, from simple pasties and sausage rolls to our special
twist on the wonderful kebab.



T’s and C’s
KITCHEN & VENUE REQUIREMENTS

The kitchen facilities required will vary depending on your chosen menu and venue. For marquee events, a complete temporary kitchen setup may
be necessary which we can arrange on your behalf with Abbotts. For venues with existing kitchen facilities, only additional equipment may be
required, depending on what is already available. Any equipment requirements will be detailed within your final quotation. Please note that
estimated kitchen costs are included within your instant quote.

Marquee & Outdoor Events
For marquee events, please liaise with your marquee supplier to ensure a catering tent is positioned adjacent to the main marquee for food
preparation and service.
Outdoor kitchen areas must have:

Suitable flooring
Electrical supply
Running water

Dietary Requirements
We are able to cater for all dietary requirements and allergies. To ensure we can accommodate your guests appropriately, please provide details as
early as possible. Dietary meals are typically prepared and served individually. Around two months before your event, we will send an Event Run
Form and request a seating plan with all dietary requirements clearly marked.

WHAT'S INCLUDED IN OUR QUOTES?

Waiting Staff
Our professional front-of-house team will look after your guests throughout the event, from service through to clearing down at the end of the
evening. Experienced in weddings, corporate events, and private celebrations, our staff deliver attentive and polished hospitality throughout.

Welcome Drinks & Table Service
Our team will be happy to assist with serving your supplied welcome drinks. There will be a small charge for this as you will see in the quote. We
recommend using 6ft trestle tables for reception drink service.
During your meal, our staff will serve wine, water, and toast drinks where required. However, many couples find guests are equally happy to pour
their own drinks at the table.

Cake Cutting
We are happy to cut your wedding cake free of charge if it falls within our times of service. Outside of this time there will be a small additional cost.
Whilst we are happy to assist, responsibility for the cake's preparation, ingredients, storage, and quality remains with the client.

Serving Equipment
We provide all enamel bowls, wooden boards and canapés boards for you day. 

Crockery and Cutlery 
We include all crockery and cutlery within your quote, this is outsourced from Abbots and will all be arranged for you. The only thing we need to
know from you is the style preference. 

Meals for Additional Suppliers
If meals are required for photographers, musicians, entertainers, or other suppliers, these must be requested and arranged in advance to be added
to your quote.

Leftover Food
Any remaining food can be left on-site if requested. However, responsibility for storage, refrigeration, and food safety passes to the client once
service has ended. Suitable refrigeration facilities should be available if food is to be retained.

End of Event Clearing
At the end of service, we will clear and pack all plates, crockery, and cutlery into the designated catering area or hire company containers, ready for
collection.

Once our team has departed, responsibility for any remaining hired items transfers to the client. Any missing or damaged items may be charged by
us after the event at our discretion.

WHAT'S EXCLUDED FROM OUR SERVICE?

Empty Bottles & General Waste
We will remove all waste generated directly by our catering service. Any additional waste, including empty bottles and general rubbish, will be
placed neatly in a pre-agreed location. The client is responsible for arranging its collection and disposal. We are happy to recommend local waste
management providers if required.

Printed Menus
Table menus are not included within our service. However, we are happy to recommend trusted local stationery suppliers who specialise in bespoke
event and wedding stationery.

Room Setup & Styling
Our service does not include venue styling, décor setup, table dressing, or room preparation. While we focus on exceptional food and hospitality,
we are not an event styling company. Tables can be laid if agreed upon in advance.

Glassware & Linen
Glassware and table linen are not included within our standard pricing. Should you require these items we can arrange this for you and it your
Abbotts order.

ADDITIONAL SERVICES

Bar Staff Hire
Professional bar staff can be added to your booking to provide a complete drinks service. Our experienced team can assist with bar setup, drink
service, glass collection, and clearing down. Whilst we can provide these staff members to run a bar we don't provide the alcohol/garnishes etc. This
is left up to the client to provide for our staff.

Tea & Coffee Stations
Our tea and coffee stations include hot water urns, a selection of quality teas and coffees, crockery and cutlery and can be laid out by our staff at
any time.

THE FINER DETAILS

Travel
Travel within the local area is included in our quote. Further distances may be charged.

Menu Tastings
We offer free menu tasting at our beautiful HQ just outside Truro. We charge £20 per person for this and this cost is fully refundable for the bride
and groom if you do book with us. We encourage you to bring family and friends along as it's a great experience in a wonderful setting. Please note
we can only offer this during the warmer months due to our location and outside setting.

Deposits & Date Reservation
A non-refundable deposit of 30% is required to secure your booking and reserve your event date. We understand that some couples can't make it
for a tasting immediately and want to get their dates secured so we do offer a refundable deposit until the point of the tasting incase we are not the
right for you. 

Final Payment & Amendments
The remaining balance is due 14 days before your event.
Final guest numbers and amendments can be made up to 14 days prior to the event date.

Public Liability Insurance
We hold full public liability insurance. Copies of our insurance certificate are available upon request.

Venue Access
We require reasonable access to the venue before the event to allow sufficient time for setup and preparation, including access for loading and
unloading equipment.





www.avo.catering
@avocateringco | info@avocatering | (+44) 7907287993

What Next? 
If we have captured your imagination and your taste buds, please get

in contact to find out more and to arrange an initial consultation.

We hope to hear from you soon!
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