HEATHCOCK

- PUB & DINING -

- EVENTS -

We are perfectly equipped here at Heathcock for small and medium sized weddings and events.

We have a range of options available to make your celebration as enjoyable as possible.

PRIVATE DINING ROOM

Our Private Dining Room opens onto our Garden, and can comfortably seat up to 32 people, with a
banqueting style set up. We offer a Feasting Menu for events, with a selection of large sharing dishes and
sides for the whole table to enjoy together, which is perfect for any large group. There are two different
pricing options for this menu. Our drinks options can all be discussed on booking and tailored to you.

COCKTAIL BAR

Our Cocktail Bar can be hired to follow on from a meal in the Private Dining Room, or on it’s own for
a separate event. A cosy, intimate and vibey space, it is perfect for an extension of a wedding, with more
evening guests arriving, or as a space for a party or event for 35-40 people. Upstairs, we can offer
various canape options, a more classic buffet, or grazing boards. We can tailor the drinks on the bar.

FULL VENUE HIRE

We do offer a select number of Full Venue Hire events throughout the year, where you have all of our
drinking and dining spaces, including the garden, to yourselves, as well as our 3 boutique hotel rooms.
Prices vary depending on the day of the week / time of year, but will start from £4000 on a weekday,
and from £14,000 on a Friday, Saturday or Sunday, including a minimum food and drink spend.

PRICING

Private Dining Room Feasting Menu - £65 or £85 per head menus available
Minimum Spend £4000 (Wed/Thur) or £2500 (Fri-Sun)
Cocktail Bar Snacks / Canapés - £14 or £18 per head
Cockrail Bar Buffet - £25 per head. Cocktail Bar Grazing Menu - £15 or £25 per head
Minimum Spend £500 (Wed/Thur) or £1000 (Fri/Sat)
Full Venue Hire Minimum Spend £4000 (Mon/Tue), £6000 (Wed/ Thur), £14,000 (Fri/Sat) or £10,000 (Sun)

We charge a small room hire fee, on top of your food and drink minimum spend.
£200 for either the Private Dining Room or the Cocktail Bar, or £350 if you hire both spaces.

A 50% deposit will be taken on confirmation of booking if you are booking the whole venue, with the balance to be invoiced
before the event. This deposit will be 25% for hire of a single space. All prices will vary in December.
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Sample Feasting Menu 1 Sample Feasting Menu 2
Snacks Snacks
House Sourdough, Focaccia & Homemade Butter House Sourdough, Focaccia & Homemade Butter
Steak & Ale Pie 7 Hour Braised Welsh Lamb Shoulder
7 Hour Braised Welsh Lamb Neck & Mint Sauce 32 Day Dry Aged Welsh Sirloin, Watercress,
Whole Roast Seasonal Fish Chips & Bearnaise
Assortment of Side Dishes Seasonal Fish, Champagne, Cockles & Mussels

Assortment of Side Dishes

Baked Madeleines & Salted Caramel

Pavlova, Seasonal Fruits & Cream Lemon Tart
British Cheese Board
£65 per head £85 per head

Sample Sunday Feasting Menu

Snacks

House Sourdough, House Focaccia & Homemade Butter

Slow Roast Porchetta, Crackling, Cider & Mustard Sauce
Braised Beef Short Rib & Green Sauce
Chicken, Smoked Bacon, Leek & Mustard Pie
Duck Fat Potatoes
Buttered Hispi
Roast Vegetables

Chocolate Nemesis

Pavlova, Seasonal Fruits & Cream

£65 per head

Vegetarians, Vegans and Dietary Requirements can all be accommodated with individual plates
or variations depending on numbers.
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Sample Buffet Menu

Welsh Rarebit
Pig Cheek Salad
Hare & Hounds Bakery Bread, Homemade Focaccia & Cultured Butter
Chalk Stream Trout Pastrami
Crispy Lamb Belly

Arancini

£25 per head

Sample Snacks

Mini Welsh Rarebit
Smoked Mackerel, Horseradish & Pickled Apple on Soda Bread
Arancini
Ox Heart Skewer
Opyster with Apple & Tarragon (£4)

£14 or £18 per head

Sample Grazing Menu

Smoked Almonds, Pistachios, Salted Peanuts or Spiced Peanut Mix
Olives & Cornichons
Focaccia & Hounds Butter
Selection of British Cheeses with House Walnut Bread & Chutney
Selection of British Cured Meats

Light Nibbles - £15 per head
A More Substantial Selection - £25 per head

We also have a Full Catering Menu available from our deli down the road.

Our meat and cheese selection changes regularly, but if you have anything that you particularly want, we can organise this
when you're booking. Vegetarians, Vegans and Dietary Requirements can all be accommodated.
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Drinks Packages for Cocktail Bar

Standard Cocktails

Margarita
Negroni
Old Fashioned
Clarified Amaretto Sour

We have 2 beer taps, which we can tap with beers / ales of your choice.

We can also stock the fridges with wines and fizz of your choice,

this can all be tailored for your event from our wine list or wine specials.

Additional Cocktails

If youd like a particular cocktail, or something different, then just chat to us;
our Bartender Holly experiments a lot with new drinks and seasonal spirits,

and may have, or be happy to make something specifically for your event.

BOOKING EVENTS

To get your event booked in, please email us on info@heathcockcardiff.com
or call us on 0292 115 2290, and we can arrange phone calls or meetings
to get your event exactly as you want. For weddings and larger events we will

arrange meetings and tastings for you with Head Chef Tom as well.
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Frequently Asked Questions

Q - How does the minimum spend agreement work ?
A - Our minimum spend figure is based on our average takings on a weekday or weekend. Therefore, you have to cover this
cost in lieu of what we would usually make, as we are an independent business & it wouldn't make sense for us to host your

event otherwise.

Q - How much is a full venue hire as the brochure says it starts from £4,000?
A - Much like the minimum spend agreement, we base our full venue hire quote on a few factors such as time of year, if there
are any events happening in and around the city at that time etc, but mainly based on forecasted takings for that day. So

when enquiring, we need to know a rough date and whether its a weekend or weekday to give you the most accurate quote.

Monday/Tuesday - From £4000
Wednesday/ Thursday - From £6000
Friday/Saturday/Sunday - £10,000 - £14,000 (Month dependant)

Q - Does the room(s) hire fee count towards the spend minimum?

A - No, this is a cost on top that reflects the additional work and labour that goes into such events.

Q - Do drink sales contribute to the spend minimum requirement?
A - Yes! Whether this is the drinks package you have selected and are buying for your guests, or the amount of money your
guests spend themselves behind the bar. Please note that for your guests” spend on drinks to contribute towards the spend

minimum, this is guaranteed with a ‘Bar Bond’, which we can talk you through in more detail.

Q - Can we have our own music ?
A - Yes! We use bluetooth speakers in each of our event spaces and even outside for you to curate your own playlist for the
day. Additionally, we have a licence that allows us to host live music too & have a catalogue of artists we frequently use if you

need some inspiration.
Note - These are independent vendors and will need to be paid separately.

Q - Can the Private Dining Room hold more than 32 people?

A - For seated dining this is the maximum number, but the space can hold more when standing for more informal events, or
later on for dancing - up to 50 people. When numbers exceed this for seated dining, the main restaurant space is better
suited, which can seat around 40 people, though this space is less private. We can seat up to 80 people across the main

restaurant and bar, for whole pub hire.
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Frequently Asked Questions

Q - Can we make changes to the menu ?

A - Yes! These menus are samples to give you an idea of what your event may look like. If you are having a birthday bash
upstairs in our cockrail bar then our canape menu which includes bite sized finger food, that comes out of the kitchen nice
and quickly, would probably be perfect. If you are having a reception after getting married then one of our feasting menus
would be better! However these are suggestions. Our chefs make everything fresh to order in house and will work with you to

arrange a menu that suits you and your event.

Note - these samples are costed accordingly, so if you stray too far from these it is likely the price points will vary. Our dishes

are also seasonal, so samples may vary on our part depending on the time of year.

We also only produce food in line with our nose to tail ethos, using British produce. If you are looking for renditions of your

favourite take aways etc, sadly we are not the place for you!

Q - Can we book hotel rooms with you for the event date?

A - Yes, provided there are rooms vacant, we can book these for you internally as part of the package.

Note - This is an additional cost, based on the market value of the room(s) for that date, and does not contribute to the

spend minimum for whole venue hire.

Q - Can we decorate the space that we hire?

A - Yes you can, we just ask for no sticky tape, or anything that will damage our paintwork. We also request no confetti or
glitter. Whilst our team are there to set up the space for you as they normally would, any additional decoration will need to
be done by yourselves or family / friends. We will happily facilitate access prior to the event for this. We are also happy for

you to bring in external suppliers for decoration, but this will need organising and arranging by yourselves / family / friends.

Q - Will I have a dedicated contact for my event?

A - Our Manager or Operations Manager will generally be your main contact about the event, and will facilitate any
planning and meetings with the Head Chef. We do ask that you remember that whilst we will do everything that we can to
make your event one to remember, we are not an exclusive wedding venue, and our Managers and Team will be planning
events alongside their day to day running of the pub. We therefore ask for some patience with correspondance, as events

emails are not monitored constantly throughout the day.




