
I always feel when the children 
go back to school, that summer is 
over for another year; however, I 
always look forward to an Indian 
summer in September and 
possibly the first week in October 
if we are lucky.  I am sure that is 
why September is one of our most 
popular months for weddings and 
gets booked up before any other

It has been a wonderful season for 
weddings with our first wedding 
way back at the end of March.  I 
have been so focused on weddings 
this year, talking to lots of couples, 
helping them plan their big day, 
that in this issue I have asked 

some of the suppliers I work with 
in the wedding industry, to let me 
have a few tips to pass onto any 
of you who may be planning a 
wedding (or a milestone party) for 
next year.    

We have been delighted at the 
response to our new marquees 
this summer.  We now have 
marquees which externally look 
like the traditional pole marquee, 
with peaked roof panels; however, 
our marquees have the added 
benefit of no internal poles, which 
provides you with the best use of 
space. David has also been busy 
constructing a curved marquee 

(it’s the Engineer in him!) 

It was ideal for a client who 
wanted the marquee to over-
look a lake in her garden, which 
allowed it to follow the curves of 
the bank.
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I announced in our spring newsletter that we were delighted to be 
sponsoring our village junior cricket team.  Well, the season is now over 
and our boys did magnificently with the U11s making it to the final of the 
Cup Plate and the U13Bs remaining undefeated in their league and winning 
the Winchester Warriors league. Most importantly the boys enjoyed the 
season and it was fantastic to see so many of them taking part.

The 2013 Awards evening was held in Easton village hall and well attended 
with over 100 young players and parents enjoying our tasty supper whilst 
listening to a recap of the successful season. 

It all begins again with winter coaching starting after Christmas and I would like to thank the parents and 
volunteers who make this all happen.

continued.....

Easton & Martyr Worthy Cricket Club  
How was our first season as sponsors?
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We have had a wonderful season at Avington Park House this year and this 
beautiful house situated between Winchester and Alresford is the perfect setting 
for a wedding or party.  Licensed to hold the wedding ceremony in either the 
ballroom, library or new this year outside under the Orangery it offers you 
everything you need, including a wonderful bridal suite.

Based on such a wonderful wedding season one of our couples suggested we 
enter ourselves into the Wedding Industry Awards in the marquee and catering 
sections.  The awards are based on votes from couples we have looked after with 
our catering service and marquee hire this season, so fingers crossed! 

We were delighted to supply marquees to companies at Alresford Show again 
this year. Adam Architecture and Charters Estate Agents to name a couple. 
Our largest marquee and engineering feat (David being busy again!) was the 
marquee for Karen Wells who ran the show bar with her two pubs, The Chestnut 
Horse in Easton and The Globe on the lake in Alresford. David designed a viewing 
platform to stand above the bar which enabled customers to have a panoramic 
view of the show ring without leaving the fine hospitality of the bar!

Above: One of our marquees attached to the library at Avington and Right: Our new peaked roof panel marquee at night linked at Avington.
Below: Picture perfect for your wedding at Avington Park House and at the Bottom: marquee set up at the Alresford Show.



What’s inspiring us this month

Squash and cumin soup with squash chips

I first became inspired to grow my own summer salads and herbs after 
taking a course at the wonderful Ballymaloe cookery school in Ireland, 
where they grow almost everything themselves, in their vast kitchen 
gardens and under cover.
 
I returned from my week in the emerald isle and probably still slightly 
blurred with too much Guinness! Fired up with a mission to do the 
same in the grounds surrounding our kitchens at Creative, however,  
I quite quickly found myself over-run by courgettes the size of 
marrows and weeds taller than myself, because what I failed to fully 
appreciate was that without careful planning everything appears to 
arrive at once and during our busiest time.  So the need for further 
knowledge on how to tackle this made me enrol on a course with 
Sarah Raven at Perch Hill in Kent.  

I instantly related to Sarah’s style of teaching and loved the 
natural tie in with the kitchen and her passion for cooking, which is why I love her “Garden Cookbook”  I 
no longer fear the glut of courgettes or over-ripened tomato, as thanks to Sarah, I now have a recipe for 
everything the garden throws at me!
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Shopping list

How to create the dish

3 teaspoons cumin seeds
1 teaspoon coriander seeds
1 teaspoon caraway seeds
 ½ teaspoon cayenne pepper
1 medium-sized onion squash or 
butternut squash – at least 1kg 
weight

3 medium-sized onions
50g butter
2 cloves garlic
¾ litre vegetable or chicken stock
Generous drizzle of olive oil
220ml crème fraîche
Salt and pepper

Toast the seeds in a dry frying pan for a couple 
of minutes and grind to a powder with the 
cayenne.

Take a slice off your squash for making chips. 
Then bake it – cut in half with the seeds 
removed – at 190°C/Gas mark 5 for 45 minutes 
or until soft.

Scrape the flesh from the skin and put to one side.

Finely chop and sweat the onions and garlic 
gently in the butter for about 10 minutes.

Add the spices, pumpkin and the stock and 
simmer gently for a few minutes. Blend. 
Season well and whisk in the crème fraîche.

To make the chips, slice thin strips of squash 
with a potato peeler and shallow fry them in 
hot groundnut oil until they begin to brown.

Drain on kitchen towel and serve scattered on 
top of the soup.
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If you have any questions you would like to ask, please email us on office@
creativecateringandmarquees.co.uk and our relevant expert will assist you.

Q:  We want to use our house for a party but need 

some additional space for dancing, we have a decking 

area off of our dining room, and we wondered if  this 

can be covered with a marquee to make a mini night 

club Sara Caulde 

Hi Sara,

Yes, we can cover most things! 

We can cover your deck area with a marquee 

and if it’s a night-club feel you are after, line the 

marquee with black out walls and twinkling  

night sky.  

Add a black and white chequerboard dance floor 

and LED lit bar, sound activated colour changing 

spot lights and naturally a glitter disco ball and 

you are away!  

A couple of tall poseur tables allow for people  

to pop drinks down while they dance and perhaps  

add some cube style seating in a corner for people 

to sit on to watch the activities.  

David – Creative 
Marquee Director

How Can We Help You? 
Need some advice on catering or party planning?

 “Ask the Creative Team”
Q:  My daughter’s 18th birthday party is looming.  

I want her to have a sit down meal but she thinks 

crisps and nuts will do and also wants everyone to 

help themselves to drinks, can you advise?  

Sarah Montague

Hi Sarah, 

My memory is fading, 

but I do just recall mine!  

Your 18th birthday party 

is all about “the party” 

However, based on my 

experience of running 

18th parties; we suggest 

plenty of carbohydrate based food and eating quite 

early in the evening.  Your daughter and her friends 

are not there for fine dining and a fun approach to 

the food is often well received.  

We often serve a Thai green curry with rice from 

our giant frying pan, and serve this in coloured 

noodle bowls, which means it can be eaten 

standing up.  Hog roast in a bun is also popular and 

very filling.  This helps fill tummies before too much 

alcohol can take effect.  Also later in the evening 

on a side table put out some filled rolls or plain 

croissants, and small bottles or jugs of water.  

We also advise to have a staffed bar, this enables an 

adult to just keep an eye on consumption rates and 

prompt with a glass of water before they serve the 

next drink.  We understand it’s about having a good 

time but not to the detriment of a young person’s 

safety.

 Kaye – Creative Director



Rectifying 
Kitchen 

Boo Boos!
If your cake sinks in the middle, 
just cut the centre out and fill 
it with fresh fruit and cream or 
ice cream and sprinkles (life is 
too short not to use sprinkles!)  
If you have children they will be 
delighted to help you “clean –up” 
the left over cake centre.

Psst! Want to 
know our kitchen 

secrets?
When cooking something that 
can cause odours in the kitchen, 
for example, oven baked fish, 
place a pierced lemon in the 
oven; it smells amazing and 
when removed you are left with 
lots of oozing juice to squeeze 
over your fish.

If you have any questions you would like to ask, please email us on
office@creativecateringandmarquees.co.uk and our relevant expert 
will assist you.

Q:  We are looking at a couple of catering quotes for our daughter’s 

wedding, one company says it leaves after the meal has been cleared but 

another company has suggested they leave a small team after dinner 

to run an evening bar and keep an eye on the evening festivities, but we 

cannot decide if we need this service? 

Mike Saunders 

                    

Hi Mike,

 95% of the weddings and parties we run we have a small team after dinner 

who stay on to the end of the party.  They will set up an evening bar, either 

working from a standard trestle table, or a raised height one (so you can lean 

on it!) or perhaps a contemporary or themed bar structure.  

You can stock all the drinks and not charge your 

guests, or the caterer can apply for a licence and 

run a pay bar for you.  In addition to running the 

bar, they will collect glasses and make sure the 

party area stays tidy. 

They will also tidy up at the end of the event, so 

if the party is in a marquee in your garden, you 

are not left to face this mess the next morning, 

which does tend to eradicate the feel good factor 

from the night before! 

Sue – Creative’s Bar Manager
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A client threw a 60’s American 
themed party recently to 
celebrate the restoration of an 
original 60’s Juke Box, so the 
theme of the party naturally  
was 60’s American.  

We provided the marquee, 
catering and bar, not to 
mention a popcorn machine 
and our staff were decked out 
in American football shirts”

Having a
party?
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Do you have enough room 
for
a marquee in your garden?
This is where you need to get a couple of quotes 
in from reputable marquee companies.  They will 
ask you “in an ideal world” what you would like to 
do inside your marquee, number of guests, style of 
food, disco or band, soft seating area, loos under 
cover etc.

If space is not limited, then all of this should not 
be a concern, however, if you are limited by a 
challenging garden shape there are still things a 
good marquee company can do to get around at 
least some of these challenges.

Marquees are modular and come in various widths 
and panel sizes, which make working around a 
favourite tree or the goldfish pond feasible.

Having a buffet or a band will require more 
space than a disco and sit down served meal.  

If space is too tight to 
accommodate all your 
guests sat at tables, then we 
would suggest serving 

canapés and bowl food, which is circulated by 
waitresses, as the food option, with a limited 
number of tables to sit at.

Mobile loos for a large event can be situated 
outside the marquee, or as close as possible to the 
marquee if you physically cannot get the trailer unit 
into your garden.  If access is not a problem, the 
ultimate luxury is to have your toilet unit, linked 

to your main marquee and under cover.  
We can also set up a vanity area for the 
ladies.  In addition to the trailer units, 
we can provide toilet cubicles which are 

sited within a ‘rest-room’ marquee (not in a trailer).

Get the look you want

Make sure you know when your 
marquee company will be 
putting up your marquee (and 
taking it down)  We 

ensure our marquees go up early in 
the week and most definitely are ready with all 
the furniture set out by end of Thursday (for a 
Saturday wedding) in order that your caterers can 

lay your tables on Friday and you then have time to 
personalise the 
tables and check 
everything is as 
you would wish.

What’s 
happen-
ing un-
derfoot?

This is 
determined by 
three things;

1 is your site level, 2 what time of year 
is your party,  3 what level of finish do 
you want for your marquee? 

There are various options for hardwood flooring.  
The three main options are to have boarding 
straight onto the ground and it then follows 
the contours of the ground, with the additional 
levelling with some ‘packing blocks’ or if the ground 
is very uneven then we would lay the hardwood 
floor onto a metal framework which would ensure 
a level floor.  The third option is when you ground 
is on a slope.  We then use a scaffolding style of 
framework, to counteract the extreme differences 
in levels.

The second determining factor is the time of year 
your party is being held?  For events in the winter 
and spring we would advise you have hardwood 
flooring, which ensures you are raised off the cold 
and often wet and soggy ground, and if it does rain 
heavily, then there is no fear of the water sneaking 
in.

The third point which is purely down to your 
choice, is do you want your marquee to have a 
noticeably superior feel when you enter?  Hardwood 
flooring  most definitely gives a better feel.  Solid 
flooring laid with carpet, ensures no heels are 
caught in the matting and certainly raises the 
quality of the overall feel.

Make sure you are not too 
close for comfort.
To keep  costs down, some people will rely on a 
number of guests not being able to come,and go for 
the smallest marquee possible, however, a reputable 
marquee company will liaise with you on your final 
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Choose your wedding caterer

Planning a wedding?

A few tips on choosing a caterer for  
your wedding reception

How To:

1
Ask friends and 
family if they can 
recommend a caterer 
as this is always a 

good place to start. Also, “Google” 
local catering companies and 
take a look at their web-sites and 
menus and contact them for an 
initial price guide.  If you have 
chosen a venue, they normally 
have a list of preferred suppliers.

Like everything in life 
“you get what  
you pay for”  As 
caterers we appreciate 

you have probably not arranged 
a wedding before and therefore 
are unsure of how much it is all 
going to cost, however, if you can 
get an idea of your budget that 
will help you choose a caterer.  
Check what is included in the 
“per-head” price and are there any 
additional extras to think about. 
Outside event catering cannot be 
compared to eating out in a pub or 
restaurant where they  cover the 
cost of their waiting staff on the 
drink sales. A catering company is 
doing everything as a bespoke one 
off event for you. Everything from 
the ovens down to the tea spoons 
needs to be hired in, set up and 
taken away again.

4

Food tastings are a 
“must” before your 
wedding.  Anyone with 
a flair for cooking can 

produce a good meal for 4 people 
at a food tasting, but check what 
experience they have with large 
numbers. 

5

Does their service 
include time helping 
you plan your 
reception, timing, 

staffing levels, styling etc.  
Choose a caterer with plenty 
of experience in planning 
receptions as this will be a huge 
help to you.

2

A good caterer will 
offer you so much 
more than just 
supplying the food.  

They should listen, then guide 
you accordingly, as sometimes 
what you have asked for may 
not work successfully for large 
numbers. 

3

A company with 
a professionally 
designed, clear and 

informative web-site  and efficient 
communications in handling your 
initial enquiry will say a lot about 
how they operate as a company.  
When you are planning something 
as important as a wedding with 
significant cost involved, you want 
to make sure you are in the hands 
of a professional company and 
not a “one-man band” without the 
support team to ensure your day 
runs faultlessly.

However, I would always 
recommend to clients they obtain 
a minimum of two proposals and 
meet with the respective caterer or 
marquee company.  These people 
will play a vital part in your big day 
and it’s important that you can 
work with them and feel confident 
they will deliver what they say they 
will.  Ask yourself  these questions 
when you meet with them,

1. “Are they listening to what I want 
or only telling me what they can 
do?”  

2. “How many weddings have they 
done before?”

3.  “What is my initial ‘gut-feeling’ 
towards them and do I feel 
comfortable talking with them?”

4.  “Have they got any testimonials 
or verbal referrals they can show  
me?”  

6

As the main wedding season draws to a close it made me contemplate 
on what help and advice we automatically give clients when we are 
arranging the catering and marquee for their wedding, and this gave 
me the idea to have a word with a couple of the suppliers we work 
with on weddings to ask them for a few useful tips that you might 
find handy if you have a wedding to plan.  A lot of these will also 
apply to planning a large milestone party.

O
u

r W
edding team

 at A
vington Park



T 01962 277256   •   office@creativecateringandmarquees.co.uk   •   www.creativecateringandmarquees.co.uk

7

Get the best from your wedding photography
Top tips from one 
of Hampshire’s 
leading wedding 
photographers  
Angela Ward Brown

Top Tips

Eden Blooms Tips

• Pick an experienced photographer that suits your 
style, taste & budget. If you don’t love what you 
see on their website or portfolio, move on!  And 
remember, however lovely it is of Uncle Bob to offer 
to do your images, a good camera does not a good 
photographer make! 

• Meet with them beforehand and make sure you get 
on - you will be spending a significant part of your 
day with them 

• Ensure you know what coverage you want for your 
wedding, and ask your photographer for their advice 
in making sure it goes smoothly in terms of timings 
& travel, for example. Also bear in mind that we need 
light to work! Scheduling a candlelit wedding at 
5pm in January will look beautiful, but might really 
restrict the kind of images your photographer is able 
to provide. 

• Give your photographer time to do what they do 
best - work pockets of calm & quiet during the day 
where you can go away and take some of those 
gorgeous romantic images you have seen.  This can 
be a really special time as it might be the first time 
you have stopped to take stock & be with each other 
since the ceremony.  

• When planning things like table positions, 
remember that your photographer will need to move 
between tables during the speeches etc, give them 
room to do this.  Also think about not putting the 
top table (or cake table etc.) in front of unattractive 
things like fire exit signs, DJ Booths or curtains. 

• Overall, think about what your photography means 
to you - it is after all the only physical part of the day 
you would keep for the rest of your life - and budget 
accordingly.  Think about getting an album too; a good 
album can be expensive but it will last a lifetime and 
sadly so many people never get digital images printed.  

www.edenblooms.co.uk   

hazel@edenblooms.co.uk                                                                           

01252 715597  
(Old Basing in 
Hampshire) 

1. The most important thing when buying wedding 
flowers is to choose the right florist – ask your  
caterer & venue for recommendations or check 
out www.goodfloristguide.co.uk

2. Do your research! Before you visit a florist to 
discuss your flowers have a look at their website 
for ideas of how your venue may be decorated. 
Scroll through PINTEREST to create a mood board 
to show the florist the theme/look of your day.

3. Set a budget. It’s always great to share this with 
your florist. This will allow your florist to come up 
with ideas on how to decorate your venue which 
are affordable to you both! A professional florist 
will be able to work with any reasonable budget

4. If you have lots of bridesmaids considering  
re-using their bouquets as table centres

5. Try and use seasonal flowers – you will then 
benefit from the strongest, healthiest and most 
reasonable prices blooms to give your wedding the 
wow factor it needs

6. Always have your bridal flowers made by a 
professional florist. They will feature in your 
wedding photographs for a lifetime and must be 
perfect

7. Have what you want! 
Do not be swayed by 
family and friends. 
Flowers are as personal 
as your dress choice and 
you must choose the 
right flowers for you.

www.angelawardbrown.com   info@angelawardbrown.com
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Its never too early to plan 
for Christmas!

A few words from 

who celebrated their Wedding reception at Avington Park this summer;

Which is why I’m giving you the wonderful news that help is at hand and will 
be dropping through your door in November, in the shape of our Christmas food 
brochure. So if you are starting to think about family gatherings and Christmas 
drinks parties you can rest assured that we can assist you with providing 
delicious hand cooked food, which you can pass off as your own without having 
to spend hours in your kitchen. Pre-prepared homemade canapés you can 
pull straight from your freezer, when unexpected guests drop in for Christmas 
drinks. Comfort dishes such as luxury seafood pie, ideal for Christmas Eve 
supper and best of all we can provide your whole Christmas lunch and even peel 
the sprouts!

Whatever plans your have in mind, we would love to hear from you.  From 
a simple food delivery for your DIY party, which will save you time, right 
through to our full catering and marquee service, I know we will be able to help 
somewhere. I’d love to hear from you to listen to the ideas you have for  your 
party and see how we can help make it fab for you.

“We would thoroughly recommend Creative Catering. Right from the beginning of 
the planning stage for our wedding (catering for 180 people during an afternoon and 
evening reception) through to bringing the marquee down after the event, Kaye, David 
and their teams were fantastic - responding to our million questions (with speed and 
good humour), providing sound event advice, creating bespoke canapés to fit our 
wedding theme, producing absolutely delicious food, providing extremely helpful and 
professional staff for the day and putting up a very smart marquee all the while doing 
everything with a smile. Above all Kaye put us first - encouraging and supporting us 
to explore and develop our vision for the day rather than imposing one on us. Kaye and 
her team attended to every little detail and we would have no hesitation in using both 
Creative Catering’s catering and marquees should the need arise in the future. 

Many thanks Kaye and David!”

How to contact us
Creative Catering & Marquees, The Holding, Chapel Lane, Easton, Winchester, Hampshire S021 1HG
T: 01962 277256
 office@creativecateringandmarquees.co.uk
www.creativecateringandmarquees.co.uk 
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Charlie and Susie Urquhart

Charlie & Susie Urquhart - September 2013 


