
Your Wedding

At Crescent Turner in Whitstable, we offer flexible, 
bespoke wedding experiences with a 

festival feel.

 Contact Us:   01227 263506 
 info@crescentturner.co.uk | www.crescentturner.co.uk



A warm welcome to Crescent Turner, where your dream 
wedding comes to life. Whether you're imagining a laid-back 
festival feast under the stars or an elegant garden celebration, 
our team is here to make it happen.

With panoramic views over the beautiful Kent coastline, 
stunning outdoor spaces, bespoke food & drink options, and 
18 gorgeous boutique rooms, we offer a completely personal 
approach to your wedding day.



The ceremony has finished & the celebrations begin. Cool tunes 
are playing, beers are on ice and there's crisp vino in the ice 
bucket. Guests are sipping on cocktails, playing lawn games and 
the sun is setting.

START WITH A COCKTAIL

The Wedding Journey

Homemade Lemonade in cute 
little bottles

Cocktail Options
Choose one shaken & Stirred & a Little Softer £9.95pp
A Selection of two Shaken & Stirred  & a Littrle Softer £16pp

Classical Celebration 
Selection of fizz, Pimm’s 
& bottle house beer £7.95

Shaken & Stirred
Lime & Mint Mojito
Dressed Pimm’s Punch
Strawberries & Flowers
Pina Cola
Iced Gin & Tonic
or Create YOUR personal fave!
A Little Softer
Fruit  Infused water in Carafes
Mixed Fruit Punch in Jars

One glass of wine & fizz £15pp
1/2 bottle of wine & fizz to toast £25 pp
Corkage Fizz £15 per bottle & wine £10 per bottle

The Wine Package



From the first bite, these options will awaken your taste buds. 
Let the FEAST begin. 
Whilst sipping on cocktails, grab a first bite as it is carried around. 
Grab a pick, a spoon, a fork or a shell.

A Pick 
£3.95 each pp 
Shredded pork, apple compote 
Mackerel pate, wasabi cream S
moked Ashmore cracker 
A Spoon 
£4.50 each pp 
Beetroot remoulade, orange gel 
Gin & tonic salmon 
Crispy Pork belly 
A Shell 
£5.50 each pp 
Oysters 
Chilli king prawn 
A Fork 
£5.00 each pp 
Jerk chicken, charred pineapple 
Goats cheese, sundried tomato 
Meatball

CROSTINI SELECTION
£3.50pp 

Sundried cherry tomato & 
basil mackerel pate & 
Szechuan pickles pork 

rillettes

First Bites



Dip  
Vegetable crudities & houmous 
House sausage rolls 
Thai fish cake
  
Dunk 
Polenta chips, 
Harissa yoghurt 
Vegetable crudities 

A Slice of 
Ribbon sandwiches 
Mini yorkie, beef, horseradish cream 
Smoked salmon blini 

Skewered 
Satay style chicken 
Cherry tomato, baby mozzarella 
& basil. 
Kashmir yoghurt lamb                

Roll up your sleeves & get involved. 
Skewered, sliced, dipped or dunked 
whichever way, keep FEASTing!

Just Use
Your Hands

passionate about food

Festival feel, 
with all the 
touches 
As a bespoke venue, we 
cater to your tastes, budgets 
& ideas.
Prices vary on your selection



Tortilla Bar Slider Burger Bar

Pig on the Spit BBQ Lamb

Paella Bar Off to the Smoker

Wood Fired Pizza Bar

A Mexican themed food bar with 
a selection of 3 tortillas: Slow 
roasted pork and jalapeños; 

chipotle chicken and avocado; 
black bean and lime.

A Spanish styled bar with an 
oversized paella pan, serving 

freshly made paella to you & your 
guests: "Why not go South 

Louisiana, with chicken & chorizo"  
– served straight from the pan!

Everyone loves a good slider 
burger – we’ve got some classics 
for you and your guests to enjoy: 
Harrisa chicken; pulled pork; miso 

patty 
All with Asian slaw

Smoked slowly over hickory and 
birch wood, guests can enjoy: 

Beef brisket sliders; smoked pork 
ribs and all the classical 

condiments.

Hand-made pizzas straight from 
the pizza oven. Using local flavors 
& produce, our pizzas are roasted 

with seasoned hardwood.

Cooked to perfection, served 
with soft baps, stuffing & 

caramelised apple, with all the 
trimmings. 

Slow roasted lamb with garlic, 
lemon and garden herbs, served 
with fresh salads, minted yoghurt 

and hummus.

To create something exciting and different for your wedding. 
Food bars get our chefs out of the kitchen, preparing the f

ood in front of you and your guests.

Festival Food Bars

The Perfect Way
to Entertain

We can cater to all dietary needs



the feast

Homemade breads 

Chicken Supreme, crispy bacon 
shard  

Persian style citrus charred halloumi 

Ponzo pulled pork collar 

Feta mint cucumber  

Morrocan medly of roasted roots 

Sautéd new potatoes 

Trio of quinoa, bulgar salad 

Treacle striploin of beef  

Prices from £50 pp



Other Food Stations & Options
Designed for the serious FEASTERS. Food stations are set up so guests 
can graze throughout the celebration. Perfect for the Late night FEAST. 
But that’s not all we can do - Afternoon & High Tea are a favorite 
among others. 

This is a chance for you to really indulge in all the food you love!

Afternoon Teas served on tiered stands:
 Freshly made ribbon sandwiches 

& homemade sausage rolls. 
Baked scones with Cornish 

Clotted Cream & 
a selection of teas. 
Tempting Selection 

of cakes & treats 
from £25.95 pp

Afternoon Tea Feast

Late Night FEAST
Smoked pulled pork & halloumi buns 

from £9.95 pp

Buffet
Freshly made ribbon sandwiches 

& homemade sausage rolls. 
Tempting Selection of cakes & treats 

& lots more..... 
Designed to work with your tastes & budgets 

from £18pp 

BBQ
Smoke & rub, local produce with a healthy election of salads

from £28 pp



Little Ones
The children’s meals are just as 

important as what the adults eat, 
and keeping the children happy 
and well fed adds to the parents’

 enjoyment of the evening. 

Children usually enjoy the 
variety of canapés before 
the meal, with at least a 

few satisfying their taste buds. 

For dinner we usually serve 
a simplified version of what 
mum and dad are eating, 

but it’s just as easyto create 
their favourite dish; 

chicken strips/sausages/pasta 

For dessert, children love 
the dessert table!

     
FOREVER YOUNG 

Garden Games
Hire our fun GIANT garden 

games, suitable for all ages! 
Hire £150 



entertainment

Our Favourites
LOCAL BANDS 

Seduce bands work with
lots of local favourites

DJ'S - Just Ask

ACOUSTIC VIBES

Night Light
Toasty Marshmallows

Hire Our Fire Pit
from £150

Marshmallow Sticks
£3.50pp



Croquembouche

Sweet Treats
Pudding Table

 sticky toffee pudding
 ice cream bar 

Kentish strawberries & 
homemade brownies 

 tower of profiteroles
in dark or white chocolate

served with traditional
cream

Alternative Cakes
 Cheese wheel tower

(£60 pax minimum)
3 tiers (£60-80 pax)

5 tiers (£80-120 pax)

All cheese towers 
include dried fruits, 
quince paste, fruits, 
breads and crackers



Our Services
ULTIMATE & BESPOKE

Your wedding is bespoke to you both. 
We listen & create  your perfect wedding , 

to your budget, tastes & creativity 

ACCOMMODATION

TIPI HIRE
No hidden extras just 
magical. Our tipi's include 
tables, chairs, linen 
& lighting. 

A variety of 18 botanical 
inspired rooms, each one 
designed to cater to you 
needs. Not forgetting the 

great views. 

Crescent Turner  is the 
perfect wedding venue for 

helping us newlyweds achieve 
our dream boho wedding  

100% highly recommend them
Hidden gem, amazing 
sunset with faboulous 

attentive service. 

Kind Words..

Sarah & John 2022 Tim & Sophie



01227 263506
info@crescentturner.co.uk 
www.crescentturner.co.uk 
Wraik Hill, Whitstable CT5 3BY�

Contact Us


