CANAPÉS
£1.85* per individual canapé
You may replace a starter from any meal with 3 canapés per person.
For canapés and drinks we would recommend 8 canapés per person.

Beetroot and goat’s cheese mousse with fresh horseradish on blini (gluten, milk, egg) (V)
Devil’s on horseback (baked prunes wrapped in bacon) (GF)
Sicilian arancini made with rice, sussex charmer cheese and pomodoro sauce (gluten,
milk) (V)

Smoked mackerel pate, cranberry and cucumber (fish, milk) (GF)
Plump king prawn with marie rose sauce (soya, mustard, crustacean) (GF)
Chicken Caeser salad on baby gem leaves (fish, milk, soya, mustard) (GF)
Smoked salmon & crème fraîche on polenta (fish, milk) (GF)

Vegan Canapés
Sicilian 3 mushroom panko fried arancini balls with a miso mayonnaise (mustard)
Roasted almond stuffed dried plums rolled in savoury yeast flakes (nuts)
Fresh tomato & sun dried tomato bruschetta on garlic croutes (gluten)
Panko garlic portobello mushroom with sriracha mayonnaise (mustard)

*Prices are subject to VAT | A 10% gratuity is added to the food & drink bill for the staff.

3-COURSE MEAL
£35* per person
Choose one option from each course. All allergens shown in bold in brackets.

Starters
Sicilian pea & mint panko fried arancini balls served with lime & sriracha
mayonnaises (mustard, gluten) (V)
Plump sweet panko & coconut king prawns served with a guava mayonnaise
(crustacean, mustard, gluten)

Devon chicken Caesar salad with herb croute (milk, fish, mustard, gluten)
Antipasto plate – either cheese & cured meats OR olives & vegetables served with
crusty bread (milk, gluten) (V)

Mains
Served with your choice of either seasonal vegetables OR mixed salad
Slow cooked Devon belly pork with celeriac mash and Devon orchard apple gravy
(soya, gluten, milk)

Chicken cacciatore – Devon free range chicken in a rustic tomato & olive sauce
served with herb roasted potatoes (GF)
Whole Torbay sole with a brown butter, lemon, parsley with crispy french fries (milk,
fish) (GF)

Devon grass fed sirloin steak served M/R with vine tomato & portobello mushroom
with crispy french fries (GF)
Slow roasted Devon lamb shank with a minted jus & buttery mash (gluten, milk,
sulphites, soya)

Desserts
Chocolate brownie with chocolate orange sauce & clotted cream (nut free, egg, milk,
soya) (GF, V)

Eton mess with meringue Cornish double cream and berries (summer) or clementine
& medjool dates (winter) (egg, milk) (GF, V)
Double cream lemon posset with almond biscotti (milk, nuts, gluten)
Devon cheeseboard with crackers, celery and chutney (celery, milk, gluten, sesame)
Trio of desserts - homemade chocolate caramel tart, lime pie and bakewell (milk, egg,
nuts, soya, sulphites, gluten)

*Prices are subject to VAT | A 10% gratuity is added to the food & drink bill for the staff.

“

Dear Venus team, we would like to extend our deepest thanks
and appreciation for all the hard work that you put into making our
wedding absolutely perfect! Our guests raved about the food and drink
and the friendliness of all the staff on the day.

”

*Prices are subject to VAT | A 10% gratuity is added to the food & drink bill for the staff.

VEGAN WEDDING BREAKFAST
£35* per person
Choose one option from each course. All allergens shown in bold in brackets.

Starters
Beetroot carpaccio with creamed cashew nut & horseradish (nuts, sulphites, mustard)
Pea and mint panko fried arancini bon bon with lime & sriracha mayonnaises
(gluten, mustard)

Tempura vegetables with lime mayo (mustard)

Mains
Served with your choice of either seasonal vegetables OR mixed salad
Mushroom and lentil wellington with wholegrain mustard mash, red wine jus
(mustard, gluten, sulphites)

Seitan, porcini mushroom & vegetable bourguignon with herb roasted potatoes
(sulphites, celery, gluten, soya)

Luxury 5 nut roast with miso gravy and roast potatoes (soya, gluten, nuts)

Dessert
Summer fruit pudding with mango & passion fruit ice cream (soya, gluten)
Sticky toffee pudding with a toffee sauce (gluten)
Chocolate chia seed mousse in a ginger snap basket (soya)

*Prices are subject to VAT | A 10% gratuity is added to the food & drink bill for the staff.

“

This is the ideal location for a picturesque vegan wedding.
The management and staff at the venue understand vegan catering
exceptionally well. Their curated menu and service were praised by our
family and guests - including the non-vegans. They were attentive,
proactive and accommodating throughout the entire planning process.
It really was the best day of our lives.

”

*Prices are subject to VAT | A 10% gratuity is added to the food & drink bill for the staff.

DEVON HOG ROAST or VENUS GRILL
Subject to COVID restrictions

3-courses - £36* per person
Starters
3 canapes per person from list

Mains
Devon bred whole pig roast with
crackling, home made apple sauce
& sage and onion stuffing
in a floured bap (gluten, milk)

or

4 oz Devon beef (soya, gluten)
or Venus tofu burger
(soya, sesame, gluten, celery)
Devon pork (gluten) or veggie sausage
(soya, gluten)

min 60 persons.

Marinated free range English chicken
Whole Cornish sardines
Served with floured baps (gluten)
and condiments
Choose 3 salads:

Greek salad (feta, cucumber, red onion & vine tomato) (milk)
Tom’s organic dressed leaves & cherry vine tomatoes (GF, V) (sulphites)
Sun dried tomato & herb buckwheat salad (GF, V)
Garlic mayonnaise slaw (mustard) (GF, V)
Moroccan carrot salad, roasted almonds, cumin seeds and sultanas (nuts) (GF, V)

Desserts
Salcombe Dairy Ice cream – vanilla (milk), chocolate (milk, soya),
salted caramel (milk), mango sorbet (vegan), mango & passion fruit (vegan)

*Prices are subject to VAT | A 10% gratuity is added to the food & drink bill for the staff.

FAQs
Can we get married on the beach?
No, but as near as possible! Legally all ceremonies must be held in an approved
structure. Our café at Blackpool Sands is a registered approved building for civil
marriage or partnership ceremonies. The maximum capacity for ceremonies is 86
people.

Are all dates available for a wedding at The Venus Cafe,
Blackpool Sands?
The Venus Company can only accommodate a limited number of weddings per year.
We do not hold functions at the peak times of Easter, July, August and Bank Holiday
weekends. The reason is to protect the quality of your wedding, during the school and
bank holidays the beach is very busy.

Where is the closest registry office, and what should we do if we want to
get married at The Venus Café?
Our local Registry Office is Follaton House in Totnes. You will need to book directly
with the local Registration office to secure a date for your marriage ceremony or civil
partnership.

What is the capacity of the Venus Café for the wedding breakfast?
The capacity in the café is 72, however, we can accommodate up to 88 people if using
the deck. For this the bespoke deck cover must be in place, which has an additional
charge. This covers the cost of erecting and dismantling the cover. Final numbers must
be confirmed 28 days prior to the event.

What options do you have if we have more than 88 guests?
For larger parties, we can organise a marquee erected in the main field adjacent to the
beach, from which you can still enjoy amazing views of Blackpool Sands. For nonexclusive use of the main field there is a fee of £3,000. We also offer exclusive use of
the beach to make your day even more special, this is charged at £25,000. For the
exclusivity (which means all other operations at Blackpool Sands are closed) you have
full use of the whole beach. You will, of course, then need to add the cost of the
marquee, the kitchen, food and drink plus any other expenses e.g. crockery,
glassware etc.

Can I choose my own catering company if I have a marquee wedding
breakfast and reception?
The Venus Company is the only catering company permitted to cater at
Blackpool Sands.

What type of food do you offer for the wedding breakfast?
We offer a wide range of menus from a buffet by the beach to a sit down three-course
meal. All of these options are informal - you are after all at the beach! The minimum
spend for food on the day is £1,500 excluding VAT.
*Prices are subject to VAT | A 10% gratuity is added to the food & drink bill for the staff.

Do you cater for special dietary requirements?
Yes, as long as we know well in advance we can cater for most dietary needs. We
cannot, however, provide guaranteed vegan or gluten free food as our kitchens handle
gluten and animal products.

Are you fully licensed to serve alcohol?
The Venus Café is fully licensed. A bar will be available during your wedding breakfast
and evening reception, serving a fantastic selection of local wines, bottled drinks, ale
and lager, until 11:30pm. We do not offer corkage. Drinks and wines must be chosen
from our drinks list.

Is it possible to apply for a license extension later than midnight?
Yes, we are able to apply for a late-night license until 1:30am. This needs to be
arranged at least two months in advance of the event, at a cost of £250.

Can we decorate the venue how we like?
Of course, we want your wedding day to be perfect, so we are happy for you to come
in before and decorate the venue. We do not, however, allow anything hung from the
ceiling or screwed / nailed to the walls. We also want to ensure that the environmental
impact on the beach is kept to an absolute minimum, so there are some decorations
that we do not allow including: use of aerial fireworks, any fires or fire pits on the beach
or in the car parks, use of Chinese lanterns and the use of balloons in any outdoor area
or space.

Do we need to pay a deposit?
Yes, a non-refundable deposit of £500 is required to secure your booking. Payment of
the remaining balance is then paid at 60 and 30 days. Final numbers of menu choices
need to be provided 28 days before the big day.

How much does a wedding at Blackpool Sands cost?
We are unable to provide an exact cost without speaking with you first. However, the
basic costs are: to hire the venue during the day £1,500, with deck cover an additional
£750. From 7pm there is no venue charge unless you require the deck cover, which
costs £750. Food and drink costs are in addition to these venue hire charges. A venue
fee of £3,000 applies for all marquee weddings at Blackpool Sands plus the cost of
hiring the marquee, food and rink, a field kitchen, crockery and cutlery etc. This venue
fee provides you with the use of the main field, parking for your guests (non-exclusive)
and the beach toilets. All our listed prices include staffing but exclude VAT.

How much does a marquee cost?
The cost of hiring a marquee works out normally between £50 - £80 per person. This
cost includes the marquee, heating, lighting, flooring, catering tent, tables and chairs.
There is a venue fee for all marquee weddings at Blackpool Sands and you will also
need to pay for the field kitchen, china, glassware, etc. The cost of the kitchen, china,
cutlery and glassware will all depend on the menu chosen. There will also be the
additional cost of the food and drink.
*Prices are subject to VAT | A 10% gratuity is added to the food & drink bill for the staff.

