


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 Gemma
on info@thestorecroydon.com 

W E D D I N G S
A T  T H E  S T O R E  

Weddings



 

 

Example menu Starters 
S M O K E D  ' N D U J A '  A R A N C I N I

fresh tomato salsa VG

B E E T R O O T  C U R E D  S A L M O N  
crème fraîche, Battersea fermented pickles & wild rocket GF

P O T T E D  H A M  H O C K
english mustard aioli, parsley

Mains 
S L O W  R O A S T  B L A D E  O F  H E R E F O R D S H I R E  B E E F  

sage crisps, house gravy GF

C R I S P Y  R O A S T E D  C H I C K E N
coriander, lime, chili, rocket 

B A K E D  C O D  L O I N
smoked haddock & parmesan cream, gremolata

G R I L L E D  P O R T O B E L L O  M U S H R O O M
shallot, roasted almond, rosemary & vegan parmigiano VG

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

Sides 
T R U F F L E  &  P A R M E S A N  F R I E S   + 6 . 5

G R E E N  S A L A D  V G  G F   + 5
S A U T É E D  F R E N C H  B E A N S  W I T H  G A R L I C  &  C H I L L I  V G   + 5

Puddings 
E T O N  M E S S

strawberries, meringue & chantilly cream V GF 

V A N I L L A  C H E E S E C A K E  
mango purée, fresh berries V

C H U R R O S  
cinnamon sugar & chocolate sauce VG 

Cheese 
B R I T I S H  C H E E S E  B O A R D  

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

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

3  c o u r s e s  £ 3 8  p e r  p e r s o n /  £ 3 2  f o r  t w o  c o u r s e s  

S A M P L E  M E N U

A l l  o f  o u r  m e n u s  c a n  b e  c u s t o m i s e d  t o  a c c o m m o d a t e  a l l e r g i e s  a n d  d i e t a r y  p r e f e r e n c e s .



 

 

£ 1 6  P E R  P E R S O N

S e l e c t i o n  o f  B r i t i s h  c h a r c u t e r i e ,  c h e e s e ,  p i c k l e s ,  
n o c a r e l l a  o l i v e s ,  T h y m e  f o c a c c i a ,  c r a c k e r s ,  c h u t n e y

* M i n i m u m  1 5  p e o p l e

£ 1 8  P E R  P E R S O N

T h y m e  f o c a c c i a ,  b u r n t  s p r i n g  o n i o n  b u t t e r  ( v )
P a d r o n  P e p p e r s  ( v e )

W i l d  m u s h r o o m  q u i c h e  ( v )
S p i c e d  c o r n  f r i t t e r ,  a i o l i ,  p e a - s h o o t  ( v )

K o r e a n  f r i e d  c a u l i f l o w e r  w i t h  s t i c k y  s o y a  ( v e )
S m o k e d  s a l t  f r i e s

* M i n i m u m  1 5  p e o p l e

£ 2 3  P E R  P E R S O N  

B e e f  s l i d e r s ,  s m o k e d  t o m a t o  r e l i s h ,  c h e e s e
S a l t  c o d  f r i t t e r s ,  a i o l i  ,  c r i s p y  c a p e r s

T h y m e  f o c a c c i a ,  b u r n t  s p r i n g  o n i o n  b u t t e r  ( v )
P a d r o n  P e p p e r s  ( v e )

W i l d  m u s h r o o m  q u i c h e  ( v )
S p i c e d  c o r n  f r i t t e r ,  g a r l i c  a i o l i ,  p e a - s h o o t  ( v )
K o r e a n  f r i e d  c a u l i f l o w e r  w i t h  s t i c k y  s o y a  ( v e )

S m o k e d  s a l t  f r i e s
* M i n i m u m  1 5  p e o p l e

S H A R I N G  B O A R D S

A l l  o f  o u r  m e n u s  c a n  b e  c u s t o m i s e d  t o  a c c o m m o d a t e  a l l e r g i e s  a n d  d i e t a r y  p r e f e r e n c e s .



D R I N K S
P A C K A G E S

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 

B e s p o k e  d r i n k s  p a c k a g e s  a v a i l a b l e  o n  r e q u e s t .



W I N E

K l e i n k l o o f ,  C h e n i n  B l a n c ,  S o u t h  A f r i c a
O r g a n i c ,  M o n t a l t o  C a t a r r a t t o ,  I t a l y  
P i c p o u l  d e  P i n e t ,  B e a u v i g n a c ,  F r a n c e
W h i t e h a l l  V i n e y a r d ,  B a c c h u s ,  U K
S a n c e r r e  L e s  B o f f a n t s ,  C h a r l e s  D u p u y    

1 7 5 m l  6 . 5
1 7 5 m l  7 . 5
1 7 5 m l  9   

2 5 0 m l  8 . 5  
2 5 0 m l  9 . 5
2 5 0 m l  1 0 . 5   

b t l  2 4
b t l  2 8
b t l  3 1  
b t l  4 2
b t l  4 9

white

red
V a l d e m o r e d a ,  T e m p r a n i l l o ,  S p a i n  
O r g a n i c ,  M o n t a l t o  N e r o  d ’ A v o l a ,  I t a l y  
P r o m e s a  R i o j a  C r i a n z a ,  S p a i n
C o t e s - d u - R h o n e  S a m o r e n s  r o u g e ,  F e r r a t o n  
T o u r n o n  M a t h i d a  S h i r a z ,  A u s t r a l i a  
P è p p o l i  C h i a n t i  C l a s s i c o ,  V i l l a  A n t i n o r i  

1 7 5 m l  6 . 5
1 7 5 m l  7 . 5
1 7 5 m l  9   

2 5 0 m l  8 . 5  
2 5 0 m l  9 . 5
2 5 0 m l  1 0 . 5   

b t l  2 4
b t l  2 8
b t l  3 4
b t l  3 5
b t l  3 8
b t l  4 5

rosé
M o n  R o c  S y r a h / G r e n a c h e ,  F r a n c e  
S a i n t  R o c h e  C o t e  d e  P r o v e n c e  R o s e ,  S t  T r o p e z
M  d e  M i n u t y  C o t e  d e  P r o v e n c e  R o s e ,  C h a t e a u
M i n u t y ,  F r a n c e  

1 7 5 m l  7 . 5
1 7 5 m l  8 . 5
 

2 5 0 m l  9  
2 5 0 m l  1 0 . 5
 

b t l  2 6
b t l  3 2
b t l  4 5  

sparkling

C a '  d e l  C o n s o l e  P r o s e c c o  E x t r a  D r y ,  I t a l y   
V i t i c o l t o r i  A c q u e s i  R o s é  B r u t ,  I t a l y  
C h a r l e s  d e  F è r e  B l a n c  d e  B l a n c s  R é s e r v e ,  F r a n c e  
B o l n e y  E s t a t e ,  B o l n e y  B u b b l y  S p a r k l i n g  W i n e ,  U K
C h a m p a g n e  L a u r e n t - P e r r i e r ,  F r a n c e  

1 2 5 m l  7 . 5 0
1 2 5 m l  8  
1 2 5 m l  1 1 . 5 0  

b t l  3 1  
b t l  3 4  
b t l  3 8
b t l  4 8
b t l  8 0





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.

I N T I M A T E  &  R E F I N E D  

THE
GREEN
HOUSE

M I N I M U M  S P E N D  f r o m  £ 3 0 0







For 120 people 

B A R

T A B L E  3
X 1 0

T A B L E  4
X 1 0

T A B L E  5
X 1 0

T A B L E  6
X 1 0

T A B L E  1
X 1 4  

T A B L E  2
X 1 0

T A B L E
1 1
X 8

T A B L E
1 0
X 8

T A B L E  9  
X 8

T A B L E 7  
X 8

S A M P L E  T A B L E  P L A N

T A B L E  8
X 1 0
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T A B L E  1 2
X 1 0

T A B
L E
1 3
X 1 0



Booking
D E P O S I T  &  P A Y M E N T
To secure your booking, we kindly request a deposit of £1,000 to hold your
required date. We then ask for 50% of the quoted minimum spend for
exclusive venue hire to be paid 6 weeks ahead of the date, with the final cost
to be paid 10 days prior to the wedding. 

Please note that a discretionary service charge of 12.5% will be added to
ensure excellent service throughout your wedding celebration.

LATE LICENCE
We require an additional payment of £100 to extend the opening time to 1am,
and £150 for 1:30am.

P R E - O R D E R
In preparation for your special day, we kindly ask that you send us your final
pre-order for food and drinks at least four days in advance of your booking,
or 10 days for exclusive hires.

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



Further
information

D E C O R A T I O N S
Upon request, the venue can be decorated to your requirements. We
kindly request no confetti, glitter or decorations that may leave a
mark on our walls. 

F L O W E R S
We recommend Sharnie from The Hidden Rose Florist,   07988 641153 

E N T E R T A I N M E N T
A DJ or live band can be accomodated. For AV hire, we recommend
Roland, 07305 082475

W E D D I N G  C A K E
You are welcome to bring a cake which we can store for you.

A C C E S S I B I L I T Y
We have an accessible toilet and we can provide wheelchair access if
required. 




