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ABOUTUS

Connexions Cuisine is an established, local business with an enviable reputation for providing high
quality, imaginative cuisine to a varied and discerning clientele.

Connexions was established over 20 years ago by
Michele Jones and Sara Day. Today Michele and

Sara still love being involved in the business.

Mi chel eds exceptional skil
create tempting menus, designed to suit each

clients individual requirements. Sara takes pride in

co -ordinating the day, ensuring Connexions Cuisine
deliver an unforgettable, fun, and seamless

experience for you and your guests.

We are delighted to be working in partnership with the Oaks Farm team (Delia, Tracy and Katie)
and are the closest of all the recommended
caterers, being located just 15 minutes from this
stunning venue.

Our suggested menus have been designed to
compliment the prestigious surroundings at
Oaks Farm.

Our knowledge of the venue means we can help
you to plan your perfect day, and our Wedding
Packages include the service of a function

co -ordinator to help you before and during the
function itself.

Whether you choose to have your ceremony in the intimate Victorian barn with its wooden
beams and oak flooring or in the delightful orangery, which affords fabulous views of the
surrounding gardens, we can help to create a celebration to remember.

We also understand how important the small touches are, so following your ceremony we
can serve drinks and canapés to your guests whilst your photographs are being taken, we will
be there to serve wine as your guests are seated, and will ensure everything is ready when
your evening guests arrive for the ongoing celebrations.




OURMENU SELECTIONS

All our food is homemade in our purpose  -built kitchens in Beckenham, using the finest ingredients
available. Our team of trained chefs cook with passion and our team serve with style!

So that you know exactly what the total cost of your catering will be, we have ensured our menu
prices are include everything you will need;

i Homemade elderflower and lemon pressé for your

guests on arrival prior to the service

By T
L
i Uniformed waiting staff to serve the food and drinks o} ' . -ﬁ

all our staff are trained in  -house, we do not use

agency staff and they are friendly, smart ),
. ‘ ’,
and professional #‘4
i Modern, stylish crockery and cutlery -
| — :
i White or ivory linen to the dining tables \
e |l
T White or ivory linen serviettes \ .
%
i Jugs of iced water on the dining tables \ ”
i All the necessary glassware and ice ‘\ T —
A S
i The services of a chef to cut your cake

A wide range of alternative linen colours are available for a small additional charge, allowing you
to co -ordinate your colour scheme.

We hope that our suggested menus will provide you with an indication of our distinctive style;
however these are just suggestions and we would be more than happy to create a menu that is
tailored specifically for you.

Once you have had the opportunity to peruse these menus, | am happy to arrange to meet
with you to discuss your event in more detail. If you would like to sample our food you are
welcome to attend one of our tasting evenings at our premises in Beckenham where our

team will be on hand to assist. This will give you an idea of the style and flavour of our cuisine.

Please feel free to call me on 020 8658 5008 and | can provide details of our next
tasting event.

Michele Jones

Director




WHAT OUR CLIENTSSAY

0l would |Iike to thank you most sincerely for yoflur fan
making Lucyds wedding reception such a resoundinjg succ

We were extremely lucky with the weather but even more lucky with our choice of caterers!
|l believe one friend has already asked for your [phone

0 I just wanted to say thank you so much to you [and al
my wedding such a wonderful occasion. | have had so many calls and cards to say what a won-
derful day it was and everyone of them has mentioned the food. Your quiet

management of the whole event was brilliant; Sara and the other staff were just so helpful and
charming. 6

0l just wanted to thank you for doing such an ex|cell en
enjoyable. The canapés were really delicious and so beautifully presented and your patience

and efficiency was exemplary. The feedback from [my fri
0Thank you so much for providing such an excellent cat

appreciated it. Indeed feedback from the hundred plus guests from many assorted backgrounds
was uniformly positive.

You were most helpful and accommodating in putting together the menus fro the main wedding
breakfast, as well as the evening reception: the food presented was of a top class standard
throughout. Not only that, your staff were efficient, timely and discreet in their presentation of the
food and drink, which all helped to make this a most enjoyable and memorable day for all
concerned.

We thank you again and can say without doubt that we have no hesitation in recommending the
services of your companyo.

OWe wanted to write and thank you again for ever|lything

leading up to our wedding. The food and service was exceptional.

You worked so hard to make sure that everything ran perfectly and made David and | and

our guests feel welcome, comfortable and above s p
we would have done without you.

Mi chel e, we cand6t thank
delivering a service that was above and

beyond all our expectations. We will forever be
passing on recommendations for the

wonderfully personal, professional and delicious
service you provideo.




GIVE YOURGUEST®: CHOICE

Why not involve your guests in making their final choice of menu. If you think some guests would
prefer chicken, and others would prefer lamb, we can provide a choice of two menus so that you
can take your guests®6 preference and | et wus

OURCHILDRENS MENU SELECTION

We understand that children may have different tastes, so we are happy to offer alternative
options for you.

Children under the age of 12 years can be offered:
i Three course tailor -made menu from £16.50

i Adult menus with smaller portions, charged at half the adult price

SPECIALDIETARYREQUESTS

Special dietary requests, such as coeliacs, diabetics and vegetarians can be accommodated,
provided that Connexions Cuisine are notified in advance. We have included in this brochure
some of our vegetarian selections on page 17 for you to consider.

DRINKS

Prior to the service we can serve your guests a glass of refreshing homemade elderflower and
lemon cordial.

We are also happy to serve your own drinks and we do not charge corkage. We can arrange for
the chilling of the drinks as necessary, as well as providing glasses, glass jugs and trays.

If you are considering a Pimms reception we are also very happy to provide the fruit and mint etc.
to accompany this,

Alternatively we can provide wines on a sale or return basis, or you may consider taking
advantage of our tailor -made, all inclusive drinks packages.

Full details of the drinks packages can be found on the next pages, and our wine list can be
found on page 23.

k now,

t

he



