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You're getting married!

First of all, we'd like to say....

Congratulations!

We bet you're asking yourself, 'Where do I start?'

Well, here at WRSSC, we understand that

every wedding is unique. After all, this is

the day you've been dreaming of.



Based in North Cardiff, WRSSC is more than just a rugby

club.

We moved to a modern clubhouse in 2007 and have

welcomed all sorts of sports including Rugby, Football,

Hockey, Pool and Skittles. We cater for all ages.

Our multifunctional main hall is suitable to hold the most

intimate to the more grandest of functions.

So relax, with a dedicated wedding consultant, you can be

assured that we will be able to host your wedding with

ease and give you a day as special as you.

Contact us at enquiries@wrssc.club



Weddings
at

WRSSC



M a i n s
Roast Beef served with Yorkshire pudding & horseradish sauce

Roast Turkey served with stuffing & cranberry sauce

Roast leg of lamb served with Yorkshire pudding & mint sauce
(£1.50 extra pp)

Vegetarian option available on request
 3 seasonal vegetables

choose from - Peas,carrots,cauliflower, broccoli, green beans,
sprouts, white cabbage, swede

Homemade roast potatoes & boiled potatoes.

Soup of the day served with bread roll & butter

Prawn Cocktail served with a wedge of bread & butter

Brussels Pate served with Melba toast & side salad

S t a r t e r s

D e s s e r t s
Profiteroles with chocolate sauce & fresh cream

Cheesecake of the day with fresh cream

Apple pie with fresh cream or custard

M E N UM E N U
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M a i n
Steak and Gravy Pie** served with Peas chips and gravy.

Battered Fish served with peas and chips.

Quarter Pound Beef Burger served with Chips, onion rings and salad.

Chicken Balti** served with rice, chips and poppadom

Cumberland Sausages** served with Mash, peas and gravy.

Traditional Lasagne served with peas and chips

**vegetarian option available upon request

D e s s e r t
Warm Apple Pie served with custard.

Cheesecake of the day served with cream.

Strawberry gateaux served with cream

Profiteroles topped with chocolate sauce and cream

P U B  G R U BP U B  G R U B
M E N UM E N U

W R S S C  W E D D I N G S

£20 per person



D e s s e r t
Profiteroles with chocolate sauce & fresh cream

Chocolate fudge cake & ice cream

£12.50 per person

Soup of the day served with bread roll & butter

Chicken Goujons served with side salad & ketchup dip

S t a r t e r

M a i n
Roast Beef served with Yorkshire pudding & horseradish sauce

Roast Turkey served with stuffing & cranberry sauce

Roast leg of lamb served with Yorkshire pudding & mint sauce
(£1.50 extra pp)

 3 seasonal vegetables
Homemade roast potatoes & boiled potatoes.

W R S S C  W E D D I N G S
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Tomato and basil soup  served with bread roll & butter

Pea & Mint fritters

S t a r t e r

M a i n
 Moroccan Nut Roast

Moroccan spiced brown rice, mixed with juicy sultanas, apricots, and cranberries,
with a sweet butternut squash chutney and flaked almonds

Squash, Brie & Beetroot Tart

Pastry case filled with roasted squash, brie with beetroot chutney and sauce, with
truffle infused oil and vintage Cheddar cheese

D e s s e r t
Billionaire’s Bar

A moist doughy chocolate chip cookie, topped with layers of salted toffee,
chocolate coconut ganache and a sweet chocolate flavour drizzle and

decorated with a gold splash effect

Cheesecake

A gluten free oaty biscuit base topped with a sweet vegan cheesecake style
topping.

V E G A N & G L U T E NV E G A N & G L U T E N
F R E E  M E N UF R E E  M E N U

W R S S C  W E D D I N G S

£25 per person



Buffet Menu
£7.95 PER GUEST

(MINIMUM OF 10 GUESTS)

Assorted sandwiches
Sausage Rolls

Pasties
**Dips and Doritos

*Quiche
Crisps

Cold Indian selection

£9.95 PER GUEST
(MINIMUM OF 20 GUESTS)

Assorted sandwiches
Sausage Rolls

Pasties
Cheese Board

Cheese Biscuits
**Dips and Carrot batons

*Quiche
Crisps

Cold Indian selection
Pork pies

Chicken Drumsticks

£12.95 PER GUEST
(MINIMUM OF 40 GUESTS)

Vol au Vents with assorted fillings
Cheese Board

Cheese Biscuits
*Quiche
Crisps

Cold Indian selection
Pork pies

Chicken Drumsticks
Assorted Cold Meat platter

Bread Rolls
Salad Bowl

Crudites
Assorted Cous Cous

Pickled Beetroot
Pickled Onions
New potatoes

Assorted cold pasta
Scotch Eggs

£14 PER GUEST
(MINIMUM OF 50 GUESTS)

Hand carved Hog Roast with
Crackling

Bread Rolls
Stuffing

Homemade Roast Potatoes
Pasta Salad
Salad Bowl

Vegetarian Option available

*option to swap for Pizzas
**option to swap for Scotch Eggs



Chair Cover & Bow £3.50

Table Runner £2 per table

Centre Piece From £15

Table Cloth £12 each

Starlight Curtain £130

Starlight Top Table Skirt £75

Starlight Cake Table Skirt £45

4FT Light-Up LOVE Letters £135

Wishing Well Post Box £45

Pillar Lights £35

W R S S C  W E D D I N G S

PRICE LIST



COLOUR SCHEME 

CAKE STAND/KNIFE Y / N

TABLE WINE Y / N

ENTRANCE DRINKS Y / N

CHILDREN’S AGES

NUMBER OF HIGH
CHAIRS REQUIRED

SPECIAL REQUESTS

EXTRAS
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