
A sublime setting for any London pub wedding; our grand Victorian 
building stands proud opposite the leafy, tree lined Wandsworth 

Common. Freshly refurbished, with many areas to choose from, we 
showcase The Belvedere to host a large part of your special day, bathed 
in sunlight and featuring natural materials and neutral colours. This 
conservatory boasts direct access to our pretty side garden, perfect for 
reception drinks. Our wedding packages consist of a carefully selected 
variety of dishes and drink options; there’s definitely something 

for everyone.

With flexibility at the centre of our offering, we like to think that 
nothing is too much trouble. 

C O U N T Y  A R M S
Wandswor th





CAPACITIES AND FLOOR PLAN

Standing Seated 

T H E  B E LV E D E R E

140

110

Our vibrant, contemporary conservatory comes with its own private bar, toilet facilities and 
section of  our garden.



CAPACITIES AND FLOOR PLAN

Standing Seated 

T R I N I T Y  R O O M

60

45

This intimate room comes with its own bar/ toilet facilities and can host wedding ceremonies for 
up to 80 people.



CAPACITIES AND FLOOR PLAN

Standing Seated 

V I C T O R I A  L O U N G E

100

50

Available for casual dining or drinks- tables for 2-16 seated. 
Can host wedding ceremonies for up to 100 people.



CAPACITIES AND FLOOR PLAN

Standing Seated 

U P P E R  D E C K

50

30

For an additional minimum spend amount, our Upper Deck can be hired for an agreed period 
of  time.





SET MENU

seasonal sample menu only

Choose 3 of  the following

Starters
British seasonal vegetable soup, truffled potato crisps (vg)

Confit duck terrine, tomato chutney, pickled dandelion 
Smoked mackerel, fennel and lovage salad, lemon dressing

Celeriac and Rutland red blue cheese tartlet, red chicory salad

Mains
Roast chicken breast, pearl barley and seasonal vegetable risotto, chervil pesto
Roast red snapper, hassleback Jersey Royals, clam, chilli and samphire broth

Braised Jacob’s ladder rib of  beef, dressed mixed courgettes, pomme purée and red wine jus
Butternut squash and feta vegan suet pudding, buttered asparagus, wild garlic 

and lovage cream sauce (vg)

Desserts
English strawberry and chambord Eton Mess

Date and pecan sticky toffee pudding, pouring cream
Pineapple and almond upside down cake, rum glaze and coconut ice cream (vg)

British cheese board, seasonal house made chutney, broken seeded crackers



CANAPÉS AND BITES

seasonal sample menu only

Fish
Brixham crab fishcakes, saffron cream, pickled chilli, lemon

Smoked salmon and dill crème fraîche
King prawn tempura, marie rose

Meat
Confit pork belly, apple sauce, crackling

Sirloin of  beef, horseradish cream, garlic croute
Chicken liver parfait en croute, seasonal chutney 

Vegetarian
Herb crusted baked fig, grilled goat’s cheese

Mini red onion marmalade tarts with blue cheese, pickled walnut and pear
Pea arancini, sweetcorn relish, pea shoots

To Finish
Chocolate brownie, white chocolate mousse

Strawberry and raspberry mille feuille

£2 per item
Please note there is a minimum order of  20 pieces per canapé type



EVENING SNACKS

seasonal sample menu only

As the night rolls on, and the party truly kicks off, hunger tends to strike again.
To ensure your top dancers don’t start flagging, we’ve got a couple of  options 

for late night snacking:

£5 each
Bacon butty 

Sausage rolls

Hand raised pork pies

Spiced black bean and vegan halloumi ‘sausage’ rolls

Vegan feta and red onion turn overs

For all the Cheese Lovers
Cheese platters, seasonal chutney and seeded crackers - £7 per person





DRINKS

After the ceremony, smiles and possibly tears of  joy, a drink is most certainly called for.
Whether a crisp glass of  champers, a perky prosecco or a cleverly crafted cocktail - we can 

cater to your taste.

The biggest draw to having your wedding in a pub - the range of  drinks available. Our 
extensive wine list features wines from all over the globe, and together with our wide 

choice of  beers and spirits we’ll ensure you and your guests never go thirsty. 

 
 

We allow for 6 glasses per bottle of  Champagne or Prosecco

Champagne- Pierre de Bry Champagne Brut- £46.50
Champagne- Pierre Jouët Grand Brut NV- £62

Col Vittorio Superiore Prosecco DOCG- £36.50
Tempio Prosecco DOC - £32.25

 
*All prices are subject to change

Please ask to see our full wine list or pop in and try our fine selection.



RECOMMENDED PACKAGES

Gold Package
Pierre de Bry Champagne Brut reception - 2 glasses per guest 

(Sparkling elderflower for non drinkers) 

5 canapés per person 

3 course set menu 

Tea and coffee station 

Prosecco toast - Tempio Prosecco DOC

1 late night snack 

12.5% service charge 

£94 per guest

Silver Package
Col Vittorio Prosecco reception - 2 glasses per guest 

(Sparkling elderflower for non drinkers) 

4 canapés per person 

3 course set menu  

Tea and coffee station 

Prosecco toast - Tempio Prosecco DOC 

1 late night snack

12.5% service charge 

£87 per guest



PACKAGES

Bronze Package
Tempio Prosecco DOC - 2 glasses per guest 

(Sparkling elderflower for non drinkers)  

3 course set menu  

Tea and coffee station

Prosecco toast - Tempio Prosecco DOC 

1 late night snack

12.5% service charge 

£76 per guest





OTHER INFO

Opening Times
Monday - Wednesday : 11am - 11pm
Thursday - Saturday : 11am - 12am

Sunday : 12pm - 10:30pm

Ceremony License
Yes

Parking
Small Pay-and-Display car park next to the pub and free parking in surrounding 

streets after 11am.

Disability access
Disabled access to all rooms except Trinity Room

Accomodation
Nearby Young’s Hotels include The Alma in Wandsworth Town,

Brewers Inn in Wandsworth Town and The Windmill on Clapham Common.

Screen and audio
Our Belvedere and Trinity Room have large television screens available as well as 
the ability to plug in your own iPod/iPad etc. Both The Trinity Room and The 

Belvedere have their own private bars and toilets.



T’S AND C’S

Securing your booking
We are delighted to provisionally hold a booking date for your event for up to a maximum of 14 days. Should 
we receive another enquiry during this time please be aware that we reserve the right to ask you for immediate 

confirmation in writing, or we may release the date due to popular demand.

Confirmation, payment and deposit
Your booking is only confirmed once we have received the agreed deposit pre-payment which will be redeemed 
on the night of your event. In the unlikely event of cancellation, please take into account the deposit is non-
refundable 3 months before your booked date. The full agreed minimum spend balance is required, via online 

secure payment, at least 7 days in advance of your event. 

Guest numbers and pre-ordering
If you are pre-ordering any food, please confirm final guest numbers at least 7 days before your booking date. 

Please note that this will be the number charged to your final food bill.

Allergens
We can fully cater for all allergen needs if we are informed of the names, numbers and full details of any guests 
who have specific needs 7 days in advance of your booking. It is the lead guest’s responsibility to ensure these 

details are clearly communicated.

Food tastings and meetings
Our Events team are always on hand to meet to plan your big day at every step of the way and will always endeavor 
to respond to phone calls and emails in a prompt manner. If you wish to have a tasting of our menu on offer this 
comes at a cost of £50 per person, where we offer an alternative free consultation with one of our lead chefs if 

you would prefer this service.

Individual guests complying with our agreed premises licence
All guests will be expected to comply with our agreed premises license. Any guest breaching our license will be asked 
to leave the venue without question, particularly for the following areas: suspected or identified drug use, abusive 

or aggressive behavior or the consumption of alcohol brought in from external sources without prior agreement.

Service charge
For group and event bookings we add a discretionary 12.5% service charge to your final food and drinks bill.



FIND US

C O U N T Y  A R M S
Wandswor th

345 Trinity Road, London SW18 3SH
0208 874 8532

www.countyarms.co.uk
 thecountyarms


