Weddings at
Chapel

THE CHAPEL TEAM
events@chapel1877.com
02920 22 20 20

GOING TO THE CHAPEL AND
WE’RE GOING TO GET MARRIED
From our stone walls and authentic chapel windows, to our fairy-tale
turret and magnificent chandeliers, our lovingly restored Chapel offers
a beautiful venue and backdrop to exchange your vows and celebrate
with your guests.
Situated in the heart of the city, we’re just a stone’s throw away from
Bute Park, City Hall and a great selection of hotels for your guests to
retire to and hang up their dancing shoes.

YOUR WEDDING, YOUR WAY
We aim to ensure your special day runs smoothly, we have an experienced
team on hand to talk through your options to make your day one to
remember.
Have your ceremony underneath our gorgeous chandeliers before
heading to the Confessional Suite to celebrate with friends and family
and share speeches before heading back to the restaurant for your
wedding breakfast.
Our wonderful team is on hand every step of the way to guide and
deliver the most memorable of days for you, your partner, family and
friends.

“Amazing venue to be honest.
Staff couldn’t do enough for us.
So well organised.
The food was superb.
Plenty of staff on the day.”

“We had our wedding ceremony
followed by a wedding breakfast/
evening for 40 guests at the Chapel
and everything went wonderfully”

“We planned our wedding at Chapel as the venue is
quirky and has lovely original features.
The wedding was amazing and personal and
all our guests enjoyed the venue the food and
atmosphere. We would totally recommend anyone
with a wedding to use Chapel as their venue.”

RESTAURANT
CAPACITY
75 maximum*
CEREMONY
Available before 12pm – Please enquire about upgrading for after 12pm
WEDDING BREAKFAST
Dine underneath the chandeliers with family and friends as you raise
a glass to your new marriage. We have two menus to choose from
and can create bespoke menus if required.
The restaurant will be private for your wedding
Private bar | Full sound system for speeches
*larger groups upon request

THE CONFESSIONAL SUITE
CAPACITY
100 standing | 48 seated
We can host Wedding Breakfast’s in The Confessional Suite for up to
48 guests.
The Confessional Suite is flexible to your needs for your special day.
We recommend hosting your wedding reception and speeches in this
private space.
When it’s time to let your hair down, The Confessional Suite is the
perfect place to dance the night away where late night entertainment
is welcomed. We can recommend DJs for you and late night food is
available.
Private bar | Full sound system for speeches

THE ‘CLASSIC’ MENU
from £45.00
STARTERS

Heritage tomato, burrata mozzarella with Balsamic pearls
& green oil (v) (gif) (pb available)
Crab, smoked salmon & avocado tartare, capers & crème fraiche (gif)
Smoked Coronation chicken salad, pickled grapes & baby gem (gif)
Ham hock terrine, piccalilli purée, beetroot cured quail’s egg & radish salad (gif)

MAINS

Pan fried chicken supreme, spiced squash purée, potato gratin,
grilled baby leeks, peas, crispy bacon & port jus (gif)
Treacle cured sirloin of beef, beef shin boulangère, onion purée,
tender stem broccoli with beef jus & parsley oil (gif)
Seared seabass fillet, prawn & spring onion potato cake, sauce vierge,
green beans & samphire (gif)
Berber spiced cauliflower, medjooled couscous, coconut
& coriander yoghurt, pomegranate & mint (pb)

DESSERTS

Eton mess, fresh seasonal fruit, vanilla Chantilly & raspberry sauce (v) (gif)
New York style baked cheesecake, pineapple, pomegranate
& chilli salsa with mango sorbet (pb) (gif)
Triple chocolate brownie, vanilla ice cream & salted caramel sauce (v) (gif)
Lemon posset, macerated blueberries, mint leaves & short bread biscuit (v)
Filter Coffee & chocolate truffles (v) (gif)

(v) vegetarian | (gif) gluten ingredient free | (pb) plant based
If you have specific dietary requirements or require allergy information, please ask. Please be aware that food containing
allergens is prepared and cooked in our kitchen. A discretionary 12.5% service charge will be added to your bill.

THE ‘PREMIUM’ MENU
from £60.00
STARTERS

Tempura courgette flower with basil & lemon ricotta, courgette & tomato salad,
toasted pumpkin seed gremolata (v) (pb available)
Hot smoked salmon, heritage beetroot & horseradish crème fraiche salad,
with pickled shallots (gif)
Baked scallop with hazelnut & parsley butter (gif)
Beef carpaccio, shaved Parmesan, pickled shallots & truffle mayonnaise (gif)

MAINS

Pan fried halibut, saffron mash, spinach, prawns, clams, mussels & lobster bisque (gif)
Fillet of beef Wellington, creamy mash, cavolo nero, truffle & wild mushroom sauce
Roast rump of new season lamb, rosemary fondant potato, ratatouille,
salsa verde & jus (gif)
Roasted squash, heritage carrots, fennel pesto, roquito chillies,pearl barley,
risotto & olive crumb (pb)

DESSERTS

Tirami-choux: Paris Brest choux bun with marsala-soaked raisins, Pedro Ximinez
& coffee gelée, mascarpone mousse & hot chocolate sauce (v)
Chilled chocolate fondant, toasted peanuts & salted caramel (v)
Strawberry tart, vanilla custard, lemon verbena & clotted cream
with candied pistachios (v)
Lemon & blueberry cheesecake with blueberry compote (pb)
Filter Coffee & chocolate truffles (v) (gif)

(v) vegetarian | (gif) gluten ingredient free | (pb) plant based
If you have specific dietary requirements or require allergy information, please ask. Please be aware that food containing
allergens is prepared and cooked in our kitchen. A discretionary 12.5% service charge will be added to your bill.

WEDDING CANAPÉS
from £10.00pp for 3 | from £15.00pp for 5
COLD
Smoked salmon, cream cheese & chive roulade with cucumber (gif)
Local crab with curried mayonnaise, baby gem, apple & dill (gif)
Seasonal oyster with shallot vinaigrette mignonette (gif)
- subject to seasonal availability Duck confit, roasted fig & honey on toast
Chicken Caesar, shredded baby gem, Parmesan crisp
Sun blushed tomato, olive & marjoram bruschetta (pb)
Cherry tomato filled with goats’ cheese mousse & dukkha (v) (gif)
HOT
Rare roast beef, mini Yorkshire pudding, horseradish cream & watercress
Apple & black pudding sausage roll with a spiced apple & date ketchup
Scallop wrapped in bacon with a rosemary skewer (gif)
Crispy filo prawn & sweet chilli sauce
Seared Teriyaki salmon, sweet potato crisp & wasabi mayonnaise
Smoked tofu, spinach, sweet potato & chickpea “chorizo” sausage roll (pb)
Crispy cauliflower skewer with a Thai dressing (pb) (gif)
Norfolk dapple / Cheddar croquette with salsa verde (v)
SWEET
Seasonal local fruit tartlet, vanilla custard & lemon verbena (v)
Billionaire brownie bites, triple chocolate brownie topped with salted caramel
& white chocolate (v) (gif)
Strawberry, crushed hazelnut & dark chocolate skewer (pb) (gif)

MIDNIGHT SNACKS
from £5.00 per person

Simple bacon roll
Smoked bacon & Applewood bap
Barbeque pulled pork sliders, apple & celeriac slaw
Moving mountain burger with vegan smoked gouda, apple & celeriac slaw (pb)
(£5 supplement)
Battered cod goujon & chips cone with chunky tartare sauce
(v) vegetarian | (gif) gluten ingredient free | (pb) plant based
If you have specific dietary requirements or require allergy information, please ask. Please be aware that food containing allergens is
prepared and cooked in our kitchen. A discretionary 12.5% service charge will be added to your bill.
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02920 22 20 20 | events@chapel1877.com
www.chapel1877.com
Churchill Way, CF10 2WF Cardiff

