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THE GREAT INDOORS

Thank you so much for thinking of 
Camp and Furnace for your wedding. 

Our venue is truly like no other, offering 
a unique, industrial-chic space perfect for 

celebrating your special day.

While we are not licensed to host wedding
ceremonies, we would be delighted to host your

reception and help create an unforgettable
celebration with your family and friends.

We would love the opportunity to show 
you around and discuss how we can make 
your wedding day truly one-of-a-kind.





WEDDING 
PACKAGES



VENUE HIRE:VENUE HIRE:

- mONDAY TO THURSDAY: £4000 (2026) / £4600 (2027)
- fRIDAY & Saturday: £6600 (2026) / £7000 (2027)
- Sunday: £5400 (2026) / £5900 (2027)

WHAT THIS INCLUDES:WHAT THIS INCLUDES:

•	 Exclusive hire of furnace room

•	 aCCESS TO THE VENUE FROM 10AM TO SET UP

•	 RECEPTION TO BEGIN ANYTIME FROM 12:30PM

•	 ACCESS UNTIL 12AM

•	 dedicated event manager, PA TECH & LX TECH 

•	 trestle tables, benches and white linens (cAN BE UPGRADED                 
TO CHAIRS AND ROUND TABLES IF DESIRED)

•	 PA SYSTEM & LIGHTING SYSTEM (CHOICE OF COLOUR PALETTES)

•	 DANCEFLOOR space

•	 PHOTOBOOTH (to be paid by user or available to be bought out              
for time period)

VENUE CAPACITY:VENUE CAPACITY:

•	 100 people minimum to 200 people maximum for a sit-down wedding 
experience. Any additional guests would be charged at £8 per guest. 
However, please note we would have to reduce seating available and 
become more of a seating / standing combined set up.

drinks:drinks:

•	 Glass of Prosecco, Beer or Medium Glass of House Wine                   
- £7 per drink

fOOD:fOOD:

•	 PLEASE SEE PACKAGES AVAILABLE ON PAGES 9 TO 14

ENTERTAINMENT:ENTERTAINMENT:

•	 DJ / MC (subject to availability) - £600

CLASSIC PACKAGE



twilight PACKAGE
VENUE HIRE:VENUE HIRE:

- mONDAY TO THURSDAY: £3000 (2026) / £3300 (2027)
- fRIDAY & Saturday: £5900 (2026) / £6200 (2027)
- Sunday: £4500 (2026) / £4800 (2027)

WHAT THIS INCLUDES:WHAT THIS INCLUDES:

•	 Exclusive hire of furnace room

•	 aCCESS TO THE VENUE FROM 3pm TO SET UP

•	 RECEPTION TO BEGIN ANYTIME FROM 5PM

•	 ACCESS UNTIL 12AM

•	 dedicated event manager, PA TECH & LX TECH 

•	 trestle tables, benches and white linens (cAN BE UPGRADED               
TO CHAIRS AND ROUND TABLES IF DESIRED)

•	 PA SYSTEM & LIGHTING SYSTEM (CHOICE OF COLOUR PALETTES)

•	 DANCEFLOOR space

•	 PHOTOBOOTH (to be paid by user or available to be bought out             
for time period)

VENUE CAPACITY:VENUE CAPACITY:

•	 100 people minimum to 200 people maximum for a sit-down wedding 
experience. Any additional guests would be charged at £8 per guest. 
However, please note we would have to reduce seating available and 
become more of a seating / standing combined set up.

drinks:drinks:

•	 Glass of Prosecco, Beer or Medium Glass of House Wine                  
- £7 per drink

fOOD:fOOD:

•	 PLEASE SEE PACKAGES AVAILABLE ON PAGES 9 TO 14

ENTERTAINMENT:ENTERTAINMENT:

•	 DJ / MC (subject to availability) - £600





catering 
PACKAGES



Roast whole salmon in smoked paprika and honey

CAMP & FURNACE 
Cold Buffet 

Menu – from £22 (inc VAT) per head for 6 items 
*supplement of £4p/h for the whole salmon* 

Mozzarella, cherry tomato, pesto & basil on bruschetta (v) 

Hoisin & sesame seed cocktail sausages 

Goats cheese & beetroot chutney bruschetta (v) 

Pasta salad with basil pesto with sundried tomato (vg) 
(can be nut free) 

Sweet potato pakora (gf/vg) 

Melon, feta & mint skewer (gf) 

Guacamole, hummus or salsa with tortilla chips 

Homemade sausage rolls with sesame and fennel 

Crusty bread or rolls 

Selection of cheese & chutney – cheddar / brie / blue cheese 
(£2 per personsupplement) 

Selection of cured meats 

(£2 per person supplement)

(£4 per portion supplement)

*Prices include plates & cutlery & paper napkins* 

Roast whole salmon in smoked paprika and honey

CAMP & FURNACE 
Cold Buffet 

Menu – from £22 (inc VAT) per head for 6 items 
*supplement of £4p/h for the whole salmon* 

Mozzarella, cherry tomato, pesto & basil on bruschetta (v) 

Hoisin & sesame seed cocktail sausages 

Goats cheese & beetroot chutney bruschetta (v) 

Pasta salad with basil pesto with sundried tomato (vg) 
(can be nut free) 

Sweet potato pakora (gf/vg) 

Melon, feta & mint skewer (gf) 

Guacamole, hummus or salsa with tortilla chips 

Homemade sausage rolls with sesame and fennel 

Crusty bread or rolls 

Selection of cheese & chutney – cheddar / brie / blue cheese 
(£2 per personsupplement) 

Selection of cured meats 

(£2 per person supplement)

(£4 per portion supplement)

*Prices include plates & cutlery & paper napkins* 

RECEPTION STREET FOOD
Prices from £15 per head - £22 (inc VAT)

Served either from the Big Dub of Love Truck / Stall or ‘Roaming’

Light

SALT & PEPPER FRIES

HALLOUMI BITES WITH CRISPY ONIONS, SWEET CHILLI SAUCE

WORLDY FRIES
FRENCH FRIES WITH SWEET CHILLI, MAYO, CRISPY ONIONS, FRESH CHILLI & SPRING onions

TEMPURA CAULIFLOWER WITH BUFFALO & MAPLE SYRUP DIP

NACHOS TOPPED WITH JALAPENO CHEESE, SALSA, GUACOMOLE & CRISPY ONIONS

THE BEST CHICKEN TENDERS WITH BUFFALO & BLUE CHEESE

MINI BEEF BURGERS WITH KETCHUP

STREET FOOD MAIN
£18-£22 PER HEAD – MAIN & SIDE

HAND PREPARED BURGERS
Some examples are below, or choose your own favourite toppings!

SATURDAY NIGHT CURRY BURGER
Tandoori panko crumbed chicken fillet, madras mayo, pickled chillies, 
crispy onions, rocket, poppadom, mango chutney, coriander & lime raita

LAMB BURGER 
Minted hand pressed lamb burger, with a mango, chilli chutney, 

shredded iceberg lettuce, mayo & served in a brioche roll

THE BIG DUB BURGER
Hand pressed 6 oz beef burger, sriracha mayo, spicy cheese, shredded iceberg 

lettuce, crispy onions, ketchup and gherkins. Served in a brioche bun

HAND PREPARED BURGERS
French Onion Burger - truffle mayo, crispy onions, rocket, 

6oz hand pressed beef patty, caramelized French onions, Emmental cheese



Roast whole salmon in smoked paprika and honey

CAMP & FURNACE 
Cold Buffet 

Menu – from £22 (inc VAT) per head for 6 items 
*supplement of £4p/h for the whole salmon* 

Mozzarella, cherry tomato, pesto & basil on bruschetta (v) 

Hoisin & sesame seed cocktail sausages 

Goats cheese & beetroot chutney bruschetta (v) 

Pasta salad with basil pesto with sundried tomato (vg) 
(can be nut free) 

Sweet potato pakora (gf/vg) 

Melon, feta & mint skewer (gf) 

Guacamole, hummus or salsa with tortilla chips 

Homemade sausage rolls with sesame and fennel 

Crusty bread or rolls 

Selection of cheese & chutney – cheddar / brie / blue cheese 
(£2 per personsupplement) 

Selection of cured meats 

(£2 per person supplement)

(£4 per portion supplement)

*Prices include plates & cutlery & paper napkins* 

Roast whole salmon in smoked paprika and honey

CAMP & FURNACE 
Cold Buffet 

Menu – from £22 (inc VAT) per head for 6 items 
*supplement of £4p/h for the whole salmon* 

Mozzarella, cherry tomato, pesto & basil on bruschetta (v) 

Hoisin & sesame seed cocktail sausages 

Goats cheese & beetroot chutney bruschetta (v) 

Pasta salad with basil pesto with sundried tomato (vg) 
(can be nut free) 

Sweet potato pakora (gf/vg) 

Melon, feta & mint skewer (gf) 

Guacamole, hummus or salsa with tortilla chips 

Homemade sausage rolls with sesame and fennel 

Crusty bread or rolls 

Selection of cheese & chutney – cheddar / brie / blue cheese 
(£2 per personsupplement) 

Selection of cured meats 

(£2 per person supplement)

(£4 per portion supplement)

*Prices include plates & cutlery & paper napkins* 

BIG DUB V MAC (VG/V)
Beyond burger plant based patty, vegan cheese, V ‘Mac Sauce’, ketchup,

crispy onions, shredded iceberg and gherkins served in brioche or vegan bun

STEAK FRITES
Tender salt & pepper seasoned steak on skin on fries and topped with spring onions,

fresh chillies and crispy onions 

MIDDLE EASTERN FLATBREADS
Garlic oiled Lebanese flatbread, topped with spiced rice, grilled Turkish peppers, 

pickled onions and your choice of: 

SHREDDED LEMON & HERB CHICKEN  /  GARLIC & CHILLI KING PRAWN
PULLED HARISSA LAMB  /  ROAST CAULIFLOWER
Finished with mint yoghurt, sumac and Z’atar

TANDOORI VEG POTS
CRISPY HALLOUMI / SALT & PEPPER BEEF / GARLIC & CHILLI KING PRAWNS 

Tandoori and garlic infused stir fried tomatoes, peppers & courgettes served with couscous 
and a topping of your choice. Finished with fresh spring onions, crispy onions and chillies

FROM AROUND THE WORLD… 
THAI RED CURRY 

Choose from Cauliflower, chicken, prawns or aubergine. 
Served with rice, prawn crackers or poppodoms

SWEET POTATO, CHICKPEA & SPINACH CURRY (vg/v)
Served with rice, mango chutney, raita & poppodom 

CHICKEN MASSAMAN 
Thai chicken massaman curry with green beans & new potatoes 

served with rice and Thai prawn crackers

ALTERNATIVES AVAILABLE (restrictions apply so please let us know!) 

• Asian Platter inc Bao Buns with pulled pork or jackfruit (v) 
Spring rolls, salt & pepper fries, gyozas with hoising and spring onions. 
This platter can be done from one food station and Curry from the other 

 
• Middle Eastern Flatbreads – garlic roasted flatbreads, topped with 

spiced rice, harissa pulled lamb/shredded lemon & herb chicken / roast 
cauliflower. Turkish peppers, pickled onions and finished with sumac and z’atar. 

 
 WE ARE HAPPY TO CREATE BESPOKE MENUS TO SUIT PALATES & PREFERENCES!

SO PLEASE JUST ASK!



Roast whole salmon in smoked paprika and honey

CAMP & FURNACE 
Cold Buffet 

Menu – from £22 (inc VAT) per head for 6 items 
*supplement of £4p/h for the whole salmon* 

Mozzarella, cherry tomato, pesto & basil on bruschetta (v) 

Hoisin & sesame seed cocktail sausages 

Goats cheese & beetroot chutney bruschetta (v) 

Pasta salad with basil pesto with sundried tomato (vg) 
(can be nut free) 

Sweet potato pakora (gf/vg) 

Melon, feta & mint skewer (gf) 

Guacamole, hummus or salsa with tortilla chips 

Homemade sausage rolls with sesame and fennel 

Crusty bread or rolls 

Selection of cheese & chutney – cheddar / brie / blue cheese 
(£2 per personsupplement) 

Selection of cured meats 

(£2 per person supplement)

(£4 per portion supplement)

*Prices include plates & cutlery & paper napkins* 

Roast whole salmon in smoked paprika and honey

CAMP & FURNACE 
Cold Buffet 

Menu – from £22 (inc VAT) per head for 6 items 
*supplement of £4p/h for the whole salmon* 

Mozzarella, cherry tomato, pesto & basil on bruschetta (v) 

Hoisin & sesame seed cocktail sausages 

Goats cheese & beetroot chutney bruschetta (v) 

Pasta salad with basil pesto with sundried tomato (vg) 
(can be nut free) 

Sweet potato pakora (gf/vg) 

Melon, feta & mint skewer (gf) 

Guacamole, hummus or salsa with tortilla chips 

Homemade sausage rolls with sesame and fennel 

Crusty bread or rolls 

Selection of cheese & chutney – cheddar / brie / blue cheese 
(£2 per personsupplement) 

Selection of cured meats 

(£2 per person supplement)

(£4 per portion supplement)

*Prices include plates & cutlery & paper napkins* 

CAMP & FURNACECAMP & FURNACE
Cold Buffet

Menu – from £22 (inc VAT) per head for 6 items 
*supplement of £4p/h for the whole salmon* 

- Mozzarella, cherry tomato, pesto & basil on bruschetta (v) 

- Hoisin & sesame seed cocktail sausages 

- Goats cheese & beetroot chutney bruschetta (v) 

- Pasta salad with basil pesto with sundried tomato (vg) 
(can be nut free) 

- Sweet potato pakora (gf/vg) 

- Melon, feta & mint skewer (gf) 

- Guacamole, hummus or salsa with tortilla chips 

- Homemade sausage rolls with sesame and fennel 

- Crusty bread or rolls 

- Selection of cheese & chutney – cheddar / brie / blue cheese 
(£2 per personsupplement) 

- Selection of cured meats 
(£2 per person supplement)

- Roast whole salmon in smoked paprika and honey
(£4 per portion supplement)

*Prices include plates, cutlery & paper napkins*



Roast whole salmon in smoked paprika and honey

CAMP & FURNACE 
Cold Buffet 

Menu – from £22 (inc VAT) per head for 6 items 
*supplement of £4p/h for the whole salmon* 

Mozzarella, cherry tomato, pesto & basil on bruschetta (v) 

Hoisin & sesame seed cocktail sausages 

Goats cheese & beetroot chutney bruschetta (v) 

Pasta salad with basil pesto with sundried tomato (vg) 
(can be nut free) 

Sweet potato pakora (gf/vg) 

Melon, feta & mint skewer (gf) 

Guacamole, hummus or salsa with tortilla chips 

Homemade sausage rolls with sesame and fennel 

Crusty bread or rolls 

Selection of cheese & chutney – cheddar / brie / blue cheese 
(£2 per personsupplement) 

Selection of cured meats 

(£2 per person supplement)

(£4 per portion supplement)

*Prices include plates & cutlery & paper napkins* 

Roast whole salmon in smoked paprika and honey

CAMP & FURNACE 
Cold Buffet 

Menu – from £22 (inc VAT) per head for 6 items 
*supplement of £4p/h for the whole salmon* 

Mozzarella, cherry tomato, pesto & basil on bruschetta (v) 

Hoisin & sesame seed cocktail sausages 

Goats cheese & beetroot chutney bruschetta (v) 

Pasta salad with basil pesto with sundried tomato (vg) 
(can be nut free) 

Sweet potato pakora (gf/vg) 

Melon, feta & mint skewer (gf) 

Guacamole, hummus or salsa with tortilla chips 

Homemade sausage rolls with sesame and fennel 

Crusty bread or rolls 

Selection of cheese & chutney – cheddar / brie / blue cheese 
(£2 per personsupplement) 

Selection of cured meats 

(£2 per person supplement)

(£4 per portion supplement)

*Prices include plates & cutlery & paper napkins* 

CAMP & FURNACE x hardy’sCAMP & FURNACE x hardy’s

SIMPLE HOT BANQUET BUFFET FROM AROUND THE WORLD

Our aim is to create you a menu specific to you, whatever the occasion.
Below are some examples of hot food flavours from around the world, which 

can be served in a buffet or banquet style depending on your event. 
But please let us know if you have a favourite dish you would like us to include! 

MEX VIBES - £20 p/h

- Rich pulled beef chilli topped with fresh herbs and served with rice

- Rich five bean vegan chilli with fresh herbs and served with rice 

- Sour cream/guacamole/salsa

- Tortilla chips

THAI - £20 p/h

- Prawn Massaman Curry served with rice and Thai Prawn Crackers

- Red Thai Chicken Curry served with rice and Thai Prawn Crackers

- Vegetable or Duck spring rolls with sweet chilli dip

- Chicken gyoza with hoisin and spring onions

INDIAN THALI - £28p/h

- Cauliflower Chaat

- Sweet Potato, Chickpea and Spinach curry

- Paneer Butter Masala

- Dal Makhani

- Basmati Rice

- Garlic and Plain Naan

- Poppadom with dips



Roast whole salmon in smoked paprika and honey

CAMP & FURNACE 
Cold Buffet 

Menu – from £22 (inc VAT) per head for 6 items 
*supplement of £4p/h for the whole salmon* 

Mozzarella, cherry tomato, pesto & basil on bruschetta (v) 

Hoisin & sesame seed cocktail sausages 

Goats cheese & beetroot chutney bruschetta (v) 

Pasta salad with basil pesto with sundried tomato (vg) 
(can be nut free) 

Sweet potato pakora (gf/vg) 

Melon, feta & mint skewer (gf) 

Guacamole, hummus or salsa with tortilla chips 

Homemade sausage rolls with sesame and fennel 

Crusty bread or rolls 

Selection of cheese & chutney – cheddar / brie / blue cheese 
(£2 per personsupplement) 

Selection of cured meats 

(£2 per person supplement)

(£4 per portion supplement)

*Prices include plates & cutlery & paper napkins* 

Roast whole salmon in smoked paprika and honey

CAMP & FURNACE 
Cold Buffet 

Menu – from £22 (inc VAT) per head for 6 items 
*supplement of £4p/h for the whole salmon* 

Mozzarella, cherry tomato, pesto & basil on bruschetta (v) 

Hoisin & sesame seed cocktail sausages 

Goats cheese & beetroot chutney bruschetta (v) 

Pasta salad with basil pesto with sundried tomato (vg) 
(can be nut free) 

Sweet potato pakora (gf/vg) 

Melon, feta & mint skewer (gf) 

Guacamole, hummus or salsa with tortilla chips 

Homemade sausage rolls with sesame and fennel 

Crusty bread or rolls 

Selection of cheese & chutney – cheddar / brie / blue cheese 
(£2 per personsupplement) 

Selection of cured meats 

(£2 per person supplement)

(£4 per portion supplement)

*Prices include plates & cutlery & paper napkins* 

CAMP & FURNACE x hardy’sCAMP & FURNACE x hardy’s

BBQ BANQUET

Prices from £40-£55 per head for 4 x meat & 3 or 4 x veg/sides items.

- Pulled beef brisket

- Traditional roast pork with crackling

- Pulled pork carnitas / Korean / Hoisin
(pick one flavour)

- Lemon & mustard chicken thighs

- Sriracha crispy chicken thighs

- Garlic & chilli King prawns

- Pork sausages

- Pulled harissa lamb

- Tomato, mint, feta & chilli salad (v)

- Cos salad with pickled red onions,
lemon & pepper dressing, crispy croutons (v)

- Greek salad (v)

- Jewelled couscous with spinach (vg)

- Crushed garlic new potatoes with mint & parsley (vg)

- Watermelon, feta & toasted pine-nut salad (v)

- Hardy’s hardcore slaw

- Lebanese toasted flatbreads

- Spicy five bean salad (vg)

- Edamame bean, green bean, mint & pea salad (vg)

*Serving platters, plates, stainless steel cutlery & paper napkins are included*



Roast whole salmon in smoked paprika and honey

CAMP & FURNACE 
Cold Buffet 

Menu – from £22 (inc VAT) per head for 6 items 
*supplement of £4p/h for the whole salmon* 

Mozzarella, cherry tomato, pesto & basil on bruschetta (v) 

Hoisin & sesame seed cocktail sausages 

Goats cheese & beetroot chutney bruschetta (v) 

Pasta salad with basil pesto with sundried tomato (vg) 
(can be nut free) 

Sweet potato pakora (gf/vg) 

Melon, feta & mint skewer (gf) 

Guacamole, hummus or salsa with tortilla chips 

Homemade sausage rolls with sesame and fennel 

Crusty bread or rolls 

Selection of cheese & chutney – cheddar / brie / blue cheese 
(£2 per personsupplement) 

Selection of cured meats 

(£2 per person supplement)

(£4 per portion supplement)

*Prices include plates & cutlery & paper napkins* 

Roast whole salmon in smoked paprika and honey

CAMP & FURNACE 
Cold Buffet 

Menu – from £22 (inc VAT) per head for 6 items 
*supplement of £4p/h for the whole salmon* 

Mozzarella, cherry tomato, pesto & basil on bruschetta (v) 

Hoisin & sesame seed cocktail sausages 

Goats cheese & beetroot chutney bruschetta (v) 

Pasta salad with basil pesto with sundried tomato (vg) 
(can be nut free) 

Sweet potato pakora (gf/vg) 

Melon, feta & mint skewer (gf) 

Guacamole, hummus or salsa with tortilla chips 

Homemade sausage rolls with sesame and fennel 

Crusty bread or rolls 

Selection of cheese & chutney – cheddar / brie / blue cheese 
(£2 per personsupplement) 

Selection of cured meats 

(£2 per person supplement)

(£4 per portion supplement)

*Prices include plates & cutlery & paper napkins* 

CAMP & FURNACE CANAPESCAMP & FURNACE CANAPES

We recommend 4-5 canapes for 80-100 guest event.

Savoury - £4 per canape (inc VAT) 

•	 Garlic & chilli prawn on crispy taco with Pico de Gallo Salsa 

•	 Black pudding & chorizo BonBons 

•	 ‘French Onion Soup’ Tartlet with oozy brie (v) 

•	 Mozzarella, cherry tomato, pesto & basil on bruschetta (v) 

•	 Hoisin & sesame seed cocktail sausages 

•	 Goats cheese & beetroot chutney bruschetta (v) 

•	 Scottish smoked salmon, cream cheese & chive on crostini 

•	 Salt & pepper beef with blue cheese 

•	 Olive, Manchego cheese & sundried tomato skewer (v) 

•	 Crispy vegetable spring roll (v) 

•	 Pork Belly skewer with a sticky glaze 

•	 Chicken or vegetable gyoza with hoisin & spring onions 

•	 Sweet potato pakora with tomato relish (vg/gf) 

•	 Watermelon and feta skewer (v) 

•	 Ham hock fritter with avocado puree 

•	 Seeded cracker topped with avocado puree & sundried tomato (vg) 

•	 Halloumi bites with sweet chilli sauce (v) 

•	 Mini Bao buns with pulled pork or pulled jackfruit (v) 

•	 Mini beef burgers with cheese & ketchup 

•	 Deep fried lasagne bites 

•	 Mini poppadom with Hardy’s chimichurri sauce & compressed 

•	 cherry tomatoes & microherbs (vg) 

•	 Crab & prawn croustade, smoked chilli mayo, tijan, chives 

•	 Toasted crusty bread, brie, truffle honey, garlic & chilli salt (v) 

•	 Ploughman’s cracker – sourdough crisp bread, roast ham, 
Snowdonia cheddar, pickled onion chutney (v) 

•	 Salmon croustade – smoked salmon, celeriac remoulade, lemon & dill mayo 

•	 Citrus pea, feta & mint tart with pickled onion (v) 

•	 Elote tart with parmesan, smoked chilli mayo, tijan, parsley (v) 

•	 Crusty roasted Jersey Royal topped with pico de gallo (vg)





round table set up
round table and chairs available at an additional cost



trestle table set up
aerial drapes not available



HOW TO BOOK YOUR DAY

1
Visit Camp and Furnace and meet with our Wedding’s Manager. 

Tell us your ideas, discuss available dates and confirm any 
specific requirements that you may have

2
Let us know via email within 14 days of your visit that 

you would like to confirm your wedding

3
Read and sign your contract, pay your 50% deposit 

and Your date IS confirmed

4
The rest of your venue hire is due within 30 days

before of your wedding date

5
Work with your Event Manager to confirm your 
food and drinks order and tie up any loose ends.

6
Get excited for the best day ever!

All costs are inclusive of VAT unless otherwise stated.
YOUR BOOKING IS ONLY CONFIRMed WHEN DEPOSIT IS PAID.

All costs are exclusive of VAT unless otherwise stated. 
YOUR BOOKING IS ONLY CONFIRM WHEN DEPOSIT IS PAID.





FREQUENTLY ASKED 
QUESTIONS

How many meeting’s will we have with my wedding planner?

Our wedding packages are designed to offer the best possible value 
while keeping planning simple, clear, and stress-free. By working 
within a structured package, we are able to reduce the number of 
meetings required, helping to save valuable time and keep costs 

down for both the couple and our team.

To support you throughout the planning process, we propose 
four dedicated meetings: an initial show-round of the venue, 

a confirmation of options meeting (including the catering team), 
a one-month-before check-in, and a final meeting one week prior 

to the wedding to confirm all remaining details and ensure 
everything is perfectly in place for your day.

How do we make payments?

Once your date is set, you will be sent a contract and will be 
invoiced for 50% of your hire fee, and 50% of your food. All 

remaining costs including any prepaid drinks (e.g. welcome drinks) 
will be invoiced and due 30 days prior to your wedding date. 

All payments must be made via BACS quoting your invoice number.

What is included in my minimum spend?

There is a minimum drinks spend of £3600 for mid-week weddings, 
and £5000 for weekend (Friday to Sunday) weddings. Any drinks you 
purchase are included in this spend, including welcome drinks, 

table wine, or any drink purchased by one of your guests. If the 
minimum spend is not hit, the difference would be invoiced to you, 

and due within 3 working days after your wedding.

Can you help me dress the venue?

Your dedicated Event Manager will be able to help you on the day 
to set up any table decor or signage. However, any work at height 
will be an additional charge and will need to be requested in 

advance.

Is there any parking at Camp and Furnace?
There is limited on-street parking around Greenland Street and  

all-day car parks are only 5 minutes walk away on Jamaica Street.




