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BURY COURT & THE TEAM

A little bit about us ......

The Good Life Team have a genuine passion for creating wonderful experiences. From small shindigs to large gatherings,
fine dining to street food, champagne cocktails to craft beers, our chefs and mixologists will create a truly unforgettable
event.

The team have worked in renowned restaurants and cocktail bars around London in addition to working full time at our
own restaurants, no 97, Cento Uno, One One Four and The Hideaway all of which can be found in Southwest London. In

addition, we would be delighted to arrange a food and drinks tasting throughout the year.

The menus listed in our brochure are simply examples but if you have any requests then please do discuss your
preferences with the team.

We look forward to meeting you soon.

Sarah, Leon, Joe & Sam



OUR SERVICE INCLUDES THE
FOLLOWING

- Glass hire

- Water jugs for the tables

- Contemporary crockery
and cutlery

- White table linen (including
square over cloths and
napkins)

EXPERIENCED FRONT & BACK
OF HOUSE TEAM

- Event set up either the day
before or on the day of
your event

- Event manager

- Chefs and kitchen staff

- Tea & coffee station

- Recycling service

Minimum spend of 60 guests
per event



CANAPES

(enus Can Ze Designed To syl
Spring( Summer/ dafamn/ Wiiler

Truffle, Honey & Thyme Tartlet (v)
Seasonal Crostini
Salmon Blini's & Pickled Cucumber
Honey Mustard Sausages
Mini Croque Monsieur
Sweet Potato Falafel & Hummus (vg)
Spiced Cauliflower Veloute & Curry oil (v)
Cheese Arancini & Black Pepper Emulsion (v)
Crab & Lemon Arancini
Tomato & Roast Red Pepper Gazpacho (vg)
Kohlrabi & Trout 'Ravioli’
Turnip & Smoked Mackerel Ravioli

Crispy Pig's Ears & Burnt Apple

Please discuss any preferences or favourites as this is not a definitive list.



KEEP IT SIMPLE

2 Course £70 per person
3 Course £75 per person
All menus come with 3 canapes of your choice per person.
Additional canape options & quantities available at £1.50 each.

Saifers

Duck Liver Parfait, Apricot, Toasted Brioche
Prosciutto Caesar Salad, Truffle Dressing, Croutons, Parmesan
Smoked Mackerel Rillette, Sourdough, Gherkin Chutney

Buratta, Tomato & Watermelon, Rocket & Basil Pesto (v)
Mains

Cumberland/Veggie Sausage & Mash, Caramelised Onion Gravy
Corn Fed Chicken Supreme, Potato Terrine, Cabbage & Peas
Leek & Stilton Baked 'Cheesecake’, Beetroot & Honey (v)

Sea Bass, Crushed Jersey Royals, Asparagus, White Wine Sauce

*Additional vegetable dishes can be ordered @ £4 per dish. We recommend a maximum of 3
dishes per table.
Children's menu available on request at £25.00 per head.



WANTING MORE?

2 Course £80 per person
3 Course £85 per person
All menus come with 3 canapes of your choice per
person. Additional canape options & quantities
available at £1.50 each.

Sifers

Ham Hock Terrine, Gherkin Ketchup, Sourdough
Bream Ceviche, Avocado, Mango, Sweetcorn, Coriander
Goat's Cheese Mousse, Black Olive, Tomato Consomme (v)
Charcuterie Board, Olives, Smoked Chilli Jelly (+£3)

Mains

Gressingham Duck Breast, Plum, Hoisin, Pak Choi, Cashew
Fillet of Scottish Salmon, Pastilla, Lemon, Broccoli Veloute
Crispy Polenta, Courgette, Baby Onions, Ricotta, Mint (v)

Rolled Beef Sirloin, Pomme Anna, Shallot, Spinach (+£10)

Please discuss any preferences or favourites as this is not a

definitive list.

Children's menu available on request at £25.00 per head.



SET ROAST SHARING MENU

2 Course £75 per person (£85 Wellington Option)

3 Course £80 per person (Guests Must All Have The Same)
All menus come with 3 canapes of your choice per person. Additional canape options & quantities available at
£1.50 each.

Yaifers

(Choose 1)
Honey Mustard Ham Hock, Pineapple Ketchup, Herb Salad
Seasonal Soup, Sourdough & Butter (v/vg)
Smoked Haddock Fish Cake, Poached Egg, Curry Emulsion
Charcuterie Board, Smoked Chilli Jelly, Olives & Pickles + £3 pp

Roas] Mains

(Choose 2)

(All roast options, except salmon will come with duck fat potatoes, Yorkshire pudding, Tenderstem Broccoli & gravy)

Roast Lemon & Herb Sutton Hoo Chicken Supreme, Cranberry Sauce
Crispy Rack of Roast Pork, Apple Compote
Butternut Squash & Lentil Nut Roast, Porcini Gravy (v/vg)
Guinness & Treacle Glazed Sirloin of Beef, Creamed Horseradish + £5 pp

We//iry'ﬁn Opfions

Class Beef Fillet Wellington
Roast Spiced Cauliflower & Spinach Wellington (v/vg)

Sicles Inclyded

Honey & Thyme Roast Heritage Carrots, Cauliflower Cheese, Braised Seasonal Greens & Peas
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AUTUMN/WINTER SET MENU

2 Course £80 per person
3 Course £85 per person
All menus come with 3 canapes of your choice per
person. Additional canape options & quantities
available at £1.50 each.

Saifers

Duck Liver Parfait, Blackberry, Toasted Brioche
Smoked Haddock Fish Cake, Poached Egg, Curry Emulsion
Port Braised Ox Cheek, Celeriac, Kale, Crispy Shallots
Seasonal Soup, Warm Sourdough & Butter (v)

Mains
Cumberland/Veggie Sausage & Mash, Caramelised Onion Gravy
Leek & Stilton Baked 'Cheesecake’, Beetroot & Honey (v)
Crispy Pork Belly, Mustard Mash, Braised Red Cabbage, Cider Jus

Sea Bass, Potato Cake, Roasted Fennel, Crab Bisque
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DESSERTS

(tenus Can e Designed To Sl
Spring( Summer/ dafamn/ Wiiler

Dark Chocolate & Raspberry Brownie, Vanilla
Sticky Toffee Pudding, Salted Mascarpone
Deconstructed Carrot Cake, Cream Cheese, Candied Walnuts
Chocolate Marquise, Strawberry, Shortbread, Basil
Blood Orange Cheesecake, Honeycomb

Peanut Butter Parfait, Banana, Lime

Please discuss any preferences or favourites as this is not a definitive list.



EVENING FOOD

Evening Exfras

Selection of Pizzas £15pp
Charcuterie Platters, Bread, Olives £10pp
Cheeseboard Table, Traditional Garnish £500

Port & dessert wines availble on request.

Lighl %iles

(£10 pp)

Sausage Baps + Skinny Chips
Fish & Chips in Newspaper
Bacon Baps + Skinny Chips Ketchup & Mayonnaise

Slres] Food

Selection of Bow!l Foods £20pp (Choice of 3)

BBQ Pulled Pork or Jack Fruit Potato Salad, Salsa Verde
Thai Green Chicken or Aubergine Curry, Jasmine Rice
Thai Yellow Prawn Curry, Jasmine Rice
Honey/Soy Short Rib, Asian Slaw
Sweet Potato & Spinach Dhal, Pilau Rice
Herb Falafel, Freekeh & Green Bean Salad

Evening Food only available for evenings events.
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THE DRAGONFLY
£25PP

Receplion

2 welcome drinks per person
choice of either prosecco & beer

additional drinks can be purchased on the day @ £4 a glass

Wedding Freakfas]

1/2 bottle per person - a choice of red or white
prosecco toast

défer Dinner

1 drink token per person - single spirit mixer,
wine or beer

Whals tnelyded

we supply staff, glassware, recycle,
chill and serve all drinks
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THE POINTER
£30PP

Receplion

3 welcome drinks per person
a choice of pimms, prosecco & beer

Additional drinks can be purchased on the day @ £4 a glass

Wedding Freakfas]

1/2 bottle per person - a choice of red or white

prosecco toast

défer Dinner

2 drink tokens per person - single spirit mixer,

wine or beer

Whals Inclyded

we supply staff, glassware, recycle,
chill and serve all drinks
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FISH ON A FIXI
£40PP

Receplion

3 welcome drinks per person

a choice of cocktails, prosecco & beer

(Included in the price)
additional drinks can be purchased on the day @ £4 a glass

Wedding reakfas]
1/2 bottle per person - a choice of red or white & champagne toast

dffer Dinner

1 choice of wedding favour
2 drink tokens per person - single spirit mixer,
wine or beer

Whal's Inclyded

we supply staff, glassware, recycle,
chill and serve all drinks
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WEDDING FAVOURS & SOFTS

Take a seaf lake a sho]

£3.5 per favour

Limoncello
Tequila rose

Gin garden

Fancy something a bit different ?
Let us know what your fav flavours are and we can
create a totally bespoke tipple for you and your guests
before they take a seat

Spirfls
+ One 150ml Can Of London Essence Tonic

Bone Idyll - Blushing Pink Gin
Bone Idyll - Barrel Aged Gin
Bone Idyll - Vodka
Bone Idyll - Botanical Rum
Bone Idyll Tea Total - Non Alcoholic

Pre written swing tags can be left with
Bury Court for table placings

367] Drink Package

Unlimited Soft Drinks - £200
(per 100 guests)
(reception & wedding breakfast)

(soft drinks also available individually)
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THE TUK TUK!

Qefro Slyle Talian Charm

The Good Life is proud to present their newly converted Tuk
Tuk! This 3 wheeled Piaggio Ape Classic imported from Italy and
converted into a retro style mobile bar specialising in serving
prosecco, cocktails + beers on tap.

If you are looking for something different, fun & interactive for your
wedding then let us know if you would like to hire this beauty.

Cost of Tuk Tuk Hire: £250.00
With drinks additionally purchased on top.

This can only be used as an additional cash and card evening bar in
the civil ceremony garden.

THE

—=G600D LIFE=
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THE EVENING BAR

0pfion | - Card [ Cash Far

What do we mean by the above? There is no financial commitment from you apart from a £500
minimum spend. Guests can order straight from the menu and they pay as they go!

0plien 2 - Bar Tab

If you would prefer to put a tab behind the bar this can be arranged. The amount is up to you and
once your tab runs out, we switch back over to option 1. We do recommend putting restrictions in
place, i.e beers, glasses of wine, single spirits and mixers etc. As soon as your guests hit the double

G&T's your tab can disappear at an alarming rate!

0P770n 3 - 0pen Far

If you have deep pockets our third option enables your guests to have access to unlimited drinks.
We would advise you to discuss
this with us first as everyone has a budget to consider.



Léfs Tale abed] you.

We hope our brochure has provided you with
sufficient information to start planning your big
event. There is so much to consider but we're here
to help you every step of the way. We are always
available to answer any queries, so please contact
us to discuss your preferences.

All prices are inclusive of VAT but are subject to
change inline with Government inflation.

Lots of Love Sarah, Leon, Joe and Sam

The Good Life Team.

Available between
10am - 5pm Mon - Fri

TELEPHONE
+44 7946047547

EMAIL ADDRESS
hello@thegoodlifeginco.co.uk




