WELCOME TO

ST. ANDREWS BREW HOUSE

At St. Andrews Brewhouse we’re passionate about three things. Great beer, great food, and
great service - all of which we want to share with you and your wedding party! Being in the
heart of Norwich we’re situated ideally for access wherever you’re venturing from, and with
our two function rooms situated on the first floor, what better location to celebrate your
day with your loved ones? We also have our very own microbrewery in addition to our lovely
restaurant and spacious pub all of which can be used for events.

A STUNNING BACKDROP FOR A PERFECT DAY

The pride of our portfolio is our spacious Tank & Locker rooms, which can be used
exclusively for your celebrations. The rooms boast glorious views of St. Andrews Hall and
enjoys its own bar & facilities. If you're seeking a more intimate reception, these rooms
can also be hired separately.

LET’S MAKE YOUR DAY EXTRA SPECIAL

Our wonderful team of specialists are on hand at every step of the way to curate & deliver
the most memorable of days for you, your partner, your friends & family.



The Locker & Tank Room
58 seated / 90 standing

Combine both our private spaces and make the most of our entire 1*
floor for your special day.
The Locker & Tank Room are perfect for your larger celebrations.
Utilising both spaces will give you plenty of room to invite the whole
family and ample space for every aspect of your day.

With a combined seating space for 58 and standing room for 90 and all
the perks that come with each room induvidually this is the perfect
option for larger groups.




Tank Room
26 seated / 40 standing

A rustic and authentic brewhouse space with unique views of our
own brewery. With all the furniture easy to move and position as
you please the area can really be whatever you want it to be.

Perfect for team meetings, sit down dining or more casual buffet

dining with its large tables these can easily be moved to the side to

create that brilliant brewhouse dancefloor. With beautiful views of
Norwich’s busy and bustling high streets and St Andrews Church

there won’t ever be a dull moment here.

- Unique views of our own brewery-
- Dj/Band Capabilities
- Private bathrooms -
- Personal Speaker System -
- Projector & screen facilities -
- Free WiFi -



Locker Room
36 seated / 50 standing

A simple but stylish space with the options of casual buffet style or
sit down dining. A gorgeous private bar all to yourselves and
glorious views of St Andrew’s Hall out of every window this is
perfect for any occasion. Push the tables to one side and you have
the ideal space to dance the night away!

- Private bar -
- DJ/Band Capabilities -
- Projector & screen facilities -
- Free WiFi -
- Personal Speaker System -
- Private bathroom -




Wedding Breakfast

Our Food Options

At St. Andrews Brewhouse we have a variety of dining options. With a three
course set menu, with changes available to suit your style and needs. Out
more informal buffet style offering or our exciting Canapés available for your
arrival or maybe as a ‘midnight snack’ option served just prior to the ending
of your event.

All three menus in this brochure are sample menus that are either available
to be ordered from as they are, with seasonal changes or adjustments to any
and all dishes can be made upon your request! Our Head Chef would be
happy to discuss any specific dishes or changes you'd like to make with your
menu choice being finalised 60 days prior to your booking and pre-orders 30
days prior.

o

Wedding Set Menu

£50 Three Courses

Starter
Goats Cheese Mousse - Roasted & Pickled Beet, Candied Walnut, tuille, basil oil (V)
Ham Hock & Pea Terrine - Tombland Porter Soda Bread, Apple Slaw, Watercress
Smoked Salmon - Blinis, Creme Fraiche, Caper, Dill, Lemon, Herring Roe
Torched Leek Toast - Sourdough, Romesco, Toasted Almond, Rocket, Watercress (Vg)
Main
Pan Roasted Chicken Supreme - Ballotine, Potato Terrine, Wild Mushroom Sauce,
Roasted Leek & Shallot
Slow Cooked Porchetta - Crispy Crackling, Herb Crushed Jersey Royals, Caramalised
Apple, Pulled Pork Croquette, Jerusalem Artichoke Puree, Beer Mustard Jus
Cauliflower Steak - Chimichurri, Tricolour Cous Cous, Olive, Semi Dried Tomato, Basil,
Tenderstem Broccoli, Parm Style Crisp (Vg)
Pan Fried Seabass Fillet - Saffron Risotto, Clam & Chive Chive Butter, Crispy Proscuitto
Shards
Pudding
Burnt Basque Cheesecake - Yorkshire Rhubarb Jam
Chcolate Fondant - Raspberry Coulis, Fresh Fruits, Toasted Hazelnut
Apple & Pear Crumble - Vanilla Ice Cream (Vg)
Cheese Board - Davidstow Cheddar, Baron Bigod, Clawson Blue, Spelt Cracker, Chutney



Wedding Buffet
£35 per person

Mini Pork & Sage Sausage Rolls
Brewery Beer Mustard
Mixed Pickles & Olives
Seasonal Pickled Veg
Beer Battered Halloumi
House Made Hot Honey
IPA Glazed Ham
Burnt Apple Puree
Roast Picanha Join
Horseradish & Tarragon Cream
Hot Smoked Salmon
Dill & Lemon Creme Fraiche
Wild Mushroom Pithivier
With Truffle & Spinach
Fennel, Orange, Rocket & Hazelnut Salad
Garlic & Rosemary Roasted New Potatoes
Truffle Mac & Cheese
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Served With Spent Grain Focaccia, Soda Bread, Whipped Citrus Butter

Canapés
£12 per person for three
£3.50 per addtional canape

Goats Cheese Mousse Bruschetta
rocket, roasted fig, truffle oil (V)
Wild Mushroom Crostini
cream tarragon reduction (Vg)
Feta Skewer
semi dried tomato, cucumber, olive, mint (VgO)
Chicken Liver Pate Toast
carmalised onion chutney, pickled raddish
Pulled Pork Slide
Beer braised pulled pork, tombland bbq sauce
Salt Beef Yorkie
horseraddish & tarragon cream
Home Cured Duck Breast
crisp bread, plum compote
Trout Rillet Blini
samphire
Crab & Crayfish Roll
brown crab mayo, iceberg, chive



Brewery, Beer and Cocktails
Our Drinks Options

The Brewery

At St. Andrews Brewhouse we have a fantastic brewery that allows us

to make our own beer - meaning that a majority of the time we have
nine of our taps dedicated to beer made right here!

The Beer
Anglo Saxon Amber Ale - a sweet style gluten-free amber at 4.5% used
for various dishes in our kitchen!
Pacifica - a refreshing tropical New England IPA, think punchy
pineapple flavours!
West Coast Pale - a spiky piney refreshing pale ale, cold and delicous.
As well as many others!

The Cocktails

We don’t just serve amazing beer however, we also have a seasonal
spritz menu all year round, as well as a few signature cocktails
shaken, stirred and everything in between - all of which can be pre-
ordered for arrival should you wish to do so!

Passion Fruit Martini  12.50
Espresso Martini 12.50
Plymouth Negroni  12.00
Bloody Mary 8.50

Drinks Packages

Bronze Package £155
12x Peroni Bottle
1x Vialetto Pinot Grigio
1x Sessola Pinot Grigio Rose
1x Tempio Prosecco DOC
Silver Package £300
24x Peroni Bottle
12x Rekorderlig Mixed Bottles
1x Nyetimber Cuvee
Ix Ca’di Mezzo Gavi
Gold Package £500
24x Peroni Bottle
6x Prosecco DOC

1x Spirit Bottle
(Absolut Blue Vodka, Plymouth Gin, Kraken
Rum or Jack Daniels)

20x Coke or Tonic Mixer



Frequently Asked Questions

Set up
Q. Can we bring in our own wedding cake?
A. Yes we but we request you let us know in advance,

Q. Do you provide table linen & napkins?

A. We do not provide table linen but we do not feel our
tables require them. Napkins are included with glassware &
cutlery.

Q. Do you provide &/or set up decorations?
A. This responsibility falls to our guests to organise, the team
will focus on the best service with fantastic food & beverage!

Q. Do you have any restrictions!

A. We kindly ask that nothing is stuck to the walls that would
hinder the paintwork. Any marks are considered damage &
therefore, chargeable

Catering

Q. Can we bring our own food?

A. We take care of this alll External food & beverage is not
permitted on site. Only celebration cakes are exempt. Let us
know if you have something particular in mind?

Q. Do you offer children’s meals?
A. Yes! Absolutely. Our Chef offers a separate menu for them
to choose from.

Q. Do you cover dietary requirements?
Our Chefs will always look after everyone - please let us know of
any dietary &/or preferences,

Music

Q. Can we have a band or DJ?

A. Either! We do kindly ask the band is no more than a 4 piece
due to the space - *Please see Q below

Q. Can we have live music anywhere?
A. Live music is permitted only the Tank and Locker Rooms.

Q. Do you have inhouse speakers we can use!
A. Tank and Locker rooms offer this with plug ins available for
phones, laptops, ipads etc

Payment/s

Q. What deposit do we need to pay?

A. Deposits vary for each room but one of our team
will happily talk you through these.

Q. Do you have a cancellation policy?
We hold a cancellation policy of 2 weeks to which any
monies paid is non-refundable.

Q. When is the remaining balance due?
A. All details we look to confirm 2 weeks prior to the
date, at the latest.

Parking

Q. Do you have parking?

A. We sadly do not but there is a multi storey car park
next to us. If you are dropping off equipment/presents
etc then there is a layby that you can pull into and
unload
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