
Celebrate your wedding...  
Celebrate your wedding in style in the Crow’s Nest overlooking the bustling  

Marina. This luxurious facility is your guarantee of an unforgettable day for you and  
your guests. Our experienced team will be on hand to help you to plan the most important 
day of your life. From a Civil Ceremony to a fireworks spectacular, the Crow’s Nest is the  

ideal venue for that special occasion. 
 

Our full day wedding package includes... 
 

*Exclusive use of the Crow’s Nest Suite 
*A beautifully prepared 3 course Wedding Breakfast 

including tea & coffee for 60 guests minimum 
*A choice of evening buffet or hog roast for 100 guests 
*The Waterfront drinks package for 60 guests minimum 

*In-house DJ  - 7pm– 12am  
*Menu Taster Evening for 2 

*60 chair covers with any 1 colour sash  
*Silver cake stand & knife 

*Sweet cart & sweets 
*Easel for your table plan 

*A dedicated member of our events team to help you every step of the way 
*Private bar, dance floor & balcony views 

*Beautiful photograph opportunities around the Marina, woodland & lakes 
 
 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

Summer Weddings                 
£6,6502018-2019  

1st April—30th September 
Package price available on Saturday or  

Bank Holiday Sunday/Monday for min 60 guests 
 
 

Winter Weddings 
£5,450 2018-2019  
1st October—31st March 

Package price available on Saturday or  
Bank Holiday Sunday/Monday for min 60 guests 

 

Optional Extras... 
Civil Ceremony Fee  £325.00 
Additional Day Guest £90.00 

Additional Evening Guest £15.00 
Bar Extension until 1am £100.00 

 
All Prices Quoted inc VAT  

The Crow’s Nest at The Waterfront 
Email: thecrowsnest@waterfrontbarton.co.uk    

Tel: 01283 711133 or 01283 711500  

The Unique Canal-Side Venue 



The Crow’s Nest at The Waterfront 
Email: thecrowsnest@waterfrontbarton.co.uk    

Tel: 01283 711133 or 01283 711500  

Venue Hire charges if not taking a package 
Based on room hire from 1pm – 12am 

 

Summer 
Bank Holiday Sunday/Monday     £800.00 
Saturday  RESERVED FOR FULL WEDDING PACKAGES 

Room Hire for Friday       £700.00 
Room Hire from Sunday - Thursday   £400.00 

Winter 
Bank Holiday Sunday/Monday     £600.00 
Room Hire for Friday       £500.00 
Room Hire from Sunday - Thursday   £200.00 

 

Added Extras 
Civil Ceremony Only Room Hire    £325.00 
           (room hire for up to four hours for up to 80 guests MondayðThursday ONLY) 

Extension of bar until 1am       £100.00 

Chair Covers & Sashes       £3.25 per chair 
In House Disco until 12am      £325.00 

 
Please note: If supplying your own band or DJ they must provide copies of accredited public liability  

Insurance and PAT testing certificates otherwise they will not be permitted to perform.   
We do not have changing facilities for a band. 

Venue Hire Only 2017-2018 



Venue Hire Only 2019 
Venue Hire charges if not taking a package 

Based on room hire from 1pm – 12am 

 

Summer 
Bank Holiday Sunday/Monday     £850.00 

Saturday RESERVED FOR FULL WEDDING PACKAGES 

Room Hire for Friday       £750.00 
Room Hire from Sunday - Thursday   £450.00 

Winter 
Bank Holiday Sunday/Monday     £650.00 
Room Hire for Friday       £550.00 
Room Hire from Sunday - Thursday   £250.00 

 

Added Extras 
Civil Ceremony Only Room Hire    £325.00 
           (room hire for up to four hours for up to 80 guests) 

Extension of bar until 1am       £100.00 

Chair Covers & Sashes       £3.25 per chair 
In House Disco until 12am      £325.00 

 
Please note: If supplying your own band or DJ they must provide copies of accredited public liability  

Insurance and PAT testing certificates otherwise they will not be permitted to perform.   
 

We do not have changing facilities for a band. 

The Crow’s Nest at The Waterfront 
Email: thecrowsnest@waterfrontbarton.co.uk    

Tel: 01283 711133 or 01283 711500  



NEW YEARS EVE 2018! 
What better way to start the New Year than as a newly married couple! 

The Crow's Nest at The Waterfront are offering an amazing all in one wedding  
Package for New Years Eve 2017, we are even including fireworks! 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

*Exclusive use of the Crow’s Nest Wedding Venue 
*A beautifully prepared 3 course Wedding Breakfast for 60 guests minimum 

*The Waterfront drinks package for 60 guests minimum 
*Evening buffet for 100 guests 

*Wedding Taster Evening 
*Amazing Fireworks display  

*In-house DJ from 7pm all the way through to New Year Celebrations! 
*60 chair covers with any colour sash  

*Silver cake stand & knife 
*Easel for your table plan 

*A dedicated member of our events team to help you every step of the way 
*Private bar, dance floor & balcony views 

*Beautiful photograph opportunities around the Marina, woodland & lakes 
 

All this for JUST  - £8,500.00 inc VAT 

The Crow’s Nest at The Waterfront 
Email: thecrowsnest@waterfrontbarton.co.uk    

Tel: 01283 711133 or 01283 711500  



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Wedding Breakfast Menu 
The Waterfront are proud to hold “The Standard of Excellence” accreditation with The Taste of  

Staffordshire so you can rest assured that your Wedding Breakfast will be outstanding for your special 
day.  All of our produce is locally sourced & freshly prepared by our team of  

passionate & professionally trained chefs.  Create your own menu from the selection of mouth watering 
dishes below.  We will also accommodate any dietary requests.   

Children’s Menus are also available (see overleaf), 
 
 

Starters 
 

Chicken Liver Pate  
with Shallot Jam, Herb Crostini & 

Baby Leaf  
 

Fishcake  
Pickled Fennel and Caper Salad 
with a Lemon & Chive Dressing 

 
 

Waldorf Salad   
Radish, Apple, Celery,  

Walnut and Grapes  
(VN,GF,L) 

 
Home-made Soup  

with Dinner Roll; 
 Tomato, Basil 
Leek & Potato 

Carrot & Coriander  
Pea & Ham 

 
 

Spicy Chic Pea Samosa  
with Cucumber, Mint Yoghurt,  

Tomato, & Onion Salad  
(V) 

 
 

Caprese Salad  
Mini Mozzarella, Heritage  

Tomatoes, Fresh Basil, drizzled 
with Olive Oil 

(GF) 

 
 

Ham Hock Terrine,  
with Roasted Red Wine Shallot, 

Pickled Carrot Ribbons and  
Toasted Herb Crostini  

(L) 

 
Goats Cheese  

And Red Onion Tart,  
with Balsamic Glaze and  

Rocket Salad 

Mains 
 

French Trimmed Chicken 
 Fondant Potato, Green Beans & a Wild 

Mushroom Sauce    
(GF) 

 
Roast Staffordshire Turkey 

Roast Potatoes, Pigs in Blankets,  
Sage & Onion Stuffing, Seasonal Greens  

& Roasted Root Vegetables  
 

Gourmet Sausages 
Bubble & Squeak  

with Crispy Onions and Jus (L) 
 

Rolled Pork Loin  
with a Black Pudding Stuffing, Château 

Potatoes, Roasted Baby Carrots &  
Apple Cream Sauce 

 
Baked Cod   

 Parmentier & Chorizo Potatoes with a 
Spicy Tomato Sauce (GF) 

 
Stone Bass Supreme 

Herb-crushed New Potatoes, with a leek & 
pancetta fricassee (GF) 

 
Braised Blade of Beef  

Mashed Potato, Honey-roasted Root  
Vegetables with a Pancetta and  

Silver Skin Onion Jus (GF) 
 

Poached Chicken                    
Wrapped in Parma Ham stuffed with a  

Pesto Mousse with Sweet Potato Fondant, 
Roasted Red Pepper Coulis and  

Sugar Snaps (GF) 
 

Vegetable Wellington  

 Butternut Squash, Goats Cheese, Spinach, 
Red Onion and Potato with a Tomato Sauce 

(L, V, VN) 

 
Beetroot Risotto  

With Blue Cheese and Walnuts      
(V, GF) 

 
 

Desserts 
  Eton Mess 

Strawberries with Chantilly Cream 
& Meringue Shards   

 
Glazed Lemon Tart  

with Raspberry Coulis and  
Fresh Berries 

 
 

Caramel & Apple Cobbler  
with Cinnamon Ice Cream and Car-

amelised Apples 
 
 

Irish Liqueur Cheesecake  
with Hazelnut Praline  

& Mint Gel 
 
 

New York Cheesecake  
with Chocolate Pearls and  

Blueberry Syrup  
 
 

Flourless Chocolate Torte  
with Raspberry Caviar and  

Raspberry Dust (GF) 
 
 

Vanilla Pannacotta  
with Champagne Sorbet &  

Strawberry Jelly 
 
 

Triple Chocolate Brownie,  
White Chocolate Ice Cream, Dark 
Chocolate Sauce and Mint Dust 

 
Rasberry Sorbet 

With seasonal fruits 
(VN, L, V) 

 
Tiramisu  

with a Honeycomb  
Crumb 

 
Lemon Posset                   
with Shortbread  

& Berries  
 
 
 
 

 
 

The Crow’s Nest at The Waterfront 
Email: thecrowsnest@waterfrontbarton.co.uk    

Tel: 01283 711133 or 01283 711500  

  (L)   - Lactose Intolerance    (VN) - Vegan 
  (GF) - Gluten Free      (V)   - Vegetarian   

 
Menus are subject to change 



Wedding Breakfast Menu 
Children’s Menus 

Starter 
 

Melon Balls with Fresh Seasonal Fruit 
OR 

Oven-baked Potato Skins  
with Cheese & Bacon 

OR 
Cheesy Garlic Bread   

 

Main 
Chicken Goujons with  

Potato Wedges and Peas 
OR 

Fish Fingers with Chips & Peas 
OR 

Sausage & Mash with Carrots & Gravy 
OR 

Chicken Breast with Carrot, Broccoli & Gravy  
 

Dessert 
 

Vanilla Ice Cream with Chocolate Sauce 
OR 

Brownie & Ice Cream 
OR 

Jelly & Ice Cream  
 

£14.50 per head 

Additional Courses 
Sorbet 

Blackcurrant, Lemon, Raspberry or Mango  

£1.95 per head 

Cheese 
A Selection of Cheeses & Biscuits  

with Apple & Real Ale Chutney, Celery & Grapes 

£6.95 per head 

 

Canapés 
 

Please choose three from the following  

Selection 

 

Crab Cake with Sweet Chilli Jam & Spring  

Onion  

 Smoked Salmon with Cucumber, Dill & Lem-

on Cream Cheese  

Sun-Dried Tomato, Mozzarella & Basil Crispy 

Risotto Balls  

Braised Beef & Wholegrain Mustard Bon Bon’s 

   Ham Hock Terrine with Piccalilli Cream  

Smoked Mackerel Pate on Toasted Croute  

Goats Cheese & Red Onion Tart  

Sweet Potato Kofta with Coriander  

 

 

£7.00 per head 

The Crow’s Nest at The Waterfront 
Email: thecrowsnest@waterfrontbarton.co.uk    

Tel: 01283 711133 or 01283 711500  



Evening Reception  

The Waterfront Buffet 
 

  Sage & Onion Stuffed Turkey Crown 
  Honey & Clove Glazed Ham 

  Roast Strip loin of Beef 
 A Selection of Focaccia Style Pizzas 

 Garlic & Rosemary Roasted New  
Potatoes 

 Handmade Pate 
 Pork Pie with English Mustard 

 Charcuterie Platter 
 Crusty Bread with Butter 

 Cheese & Pickle Sausage Rolls 
 Sun-Blushed Tomatoes, Feta & Olive Salad 
 Balsamic Roasted Vegetables & Giant Cous 

Cous Salad 
 

           £15.00 per head 

These menus are designed for evening receptions where one of the previous menus have 
been served as a wedding breakfast 

BBQ 
 

Home-made Beef Burger  
 

Pork Sausage 
 

Kebabs; Chicken, Pork & Vegetable 
 

Mixed Leaf Salad & Classic Coleslaw 
 

Bread Selection 
 
 
 

£18.00 per head 

Menus are subject to change 

The Crow’s Nest at The Waterfront 
Email: thecrowsnest@waterfrontbarton.co.uk    

Tel: 01283 711133 or 01283 711500  

Hog Roast 
 
 

Hog Roast Pork & Crackling 
Home-made Stuffing 

Apple Sauce 
Fresh Bread Rolls 

 

£15.00 per head 
 

Optional Extras With the Hog Roast 
 

Bowls of Potato Wedges or New Potatoes  
 

£20.00 per bowl 
 

Bowls of Pasta Salad, Coleslaw, Cous Cous  
or Mixed Leaves  

 

£12.00 per bowl 

 
Hot Buffet  

 
Choose from 3 mains & 2 sides  

(salads included) 
 

Beef Bourguignon  
Beef Chilli  

Thai Green Chicken Curry 
Grilled Fish with Capers & Lemon Butter 

Vegetable Tagine 
 

Steamed Rice 
New Potatoes 
Naan Breads 

 
£15.00 per head 



Drinks Packages 

The Crow’s Nest Drinks Package 
 

Reception 
 

A glass of Prosecco, Bucks Fizz or Pimms & Lemonade 
 

With the Wedding Breakfast 
 

½ bottle of House Red or White Wine 
 

For the Toast 
 

A glass of Prosecco 
 

£17.50 per person  
 

The Celebration Package 
 

Reception 
 

A glass of Champagne, Bellini or Kir Royale 
 

With the Wedding Breakfast 
 

½ bottle of Pinot Grigio or Merlot 
 

For the Toast 
 

A glass of Champagne 
 

£23.50 Per Person 
 

Jugs of Cordial £3.75 
Kilner Jar of Cordial £7.50 

The Crow’s Nest at The Waterfront 
Email: thecrowsnest@waterfrontbarton.co.uk    

Tel: 01283 711133 or 01283 711500  


