
We take care of everything so your perfect day is simply seamless
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Est 1997, we specialise in delivering 
‘the complete wedding service’, 
exceptional events with a very 
personal touch. 

Our events come in all locations, shapes 
and sizes, so whether your event is for 70 
people or 1000+, in a hotel, remote field 
or in your own back garden, we have the 
perfect solution for you.





From start to finish you will be in heaven.
Everything just as you would want it, and 

our team quietly do our utmost to ensure that 
you and your guests have a hassle-free time and 

most enjoyable experience.

Bakerwood events are designed from the ground up; we work with you over a 
few informal meetings to tailor your event perfectly, every bit (and more) the way 

you envisioned it. 



Marquee Hire

Furniture
  Tables: round, trestle, oval, cake
  Coffee tables
  Natural beech chairs
  Clear dining chairs
  Clear armchairs
  Sofas
  Soft seating
  White leather poser tables & chairs
  Garden furniture
  LED bar
  Mirror bar
  Round bar unit – mirror or LED
  Staging

Lighting
  Chandeliers & pinspots
  Uplights, halogen & LED
  Exterior floodlighting
  Fairy lights
  Glitter balls

Interior Decor
  White or cream traditional linings
  White flat sheet lining
  White star cloth ceiling
  Dance floor: white or parquet
  Chill out sofa areas
  Large choice of carpet colours

Exterior Decor
  Clear roofs
  Clear windows
  Traditional arched windows
  External walkways & verandas

OUR SERVICES

Event Extras
  Heating
  Generators
  Luxury toilets
  Patio heaters
  Firework displays
  Smoke machines
  Sound & lighting technician

Event Design

Entertainment

Catering
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“We wanted to say a huge “thank you” for everything that you did for 
our wedding. We really cannot tell you enough how absolutely perfect 
everything was and how much we loved everything. I am sure that the 
days leading up to a wedding should be stressful, but you and your team 
were fantastic and we could just enjoy the event. The marquee looked 
amazing and the food was incredible!! Both on the Saturday and the Sun-
day. Thank you letters have been flooding in and every single person has 
commented on how fantastic the food was. The canapés were also amaz-
ing. I’m just sorry that I didn’t get to eat more of them – the photos took 
up lots of time and all the guests were happily scoffing everything!!

“Before we nip off on our honeymoon, I just wanted to say the most mas-
sive thank you to the both of you and your team for the best wedding we 
could have dreamed of. The marquee was incredible – I have never seen 
one as amazing as it ever. The food was so delicious and all your staff were 
lovely. I felt so at ease all day knowing you would do such a brilliant job. I 
literally cannot thank you both enough.

“The effort both of you, and your fantastic team, made to make our wed-
ding such a success was so much appreciated by us all. No-one had seen a 
marquee like it or tasted beef that was so good – there have been so many 
comments in all the cards we have received full of praise.



IT BEGINS WITH A MARQUEE
Everyone has their own ideas about how a marquee should look. Our objective is to exceed them. 
The Bakerwood structure can be arranged in many different ways to fit perfectly into any desired 
open space.

Our structures still offer the look of a traditional marquee but without any of the drawbacks! Space is completely maximised through a 
clever support system; the interior is not interrupted by structural posts and the exterior has no need to use guy ropes.



With our CAD facility we can offer a computer generated layout which helps you to visualize 
your event long before it happens. As well as creating plan views depicting seating and table 

layouts, we can generate 3D walk through images replicating internal and external views

The Bakerwood system will allow almost unlimited construction permutations. 
We will be able to design the optimal layout for your event and space.



Bakerwood Marquees 
go where others can’t
With a flooring system 
that can turn an 
undulating or sloping 
surface into a perfect 
level space.



Our range of marquee structures come in 3; 6 ;10 and also 15m widths and are easily adaptable to cover 20m and 30m widths. Lengths can be 
increased in 3m increments. The advantage of using a Bakerwood structure is that it allows you to make almost any size or shape you require. 

Wherever possible we always try to incorporate our high peaked entrance pavilions and attractive high peak roofs as standard as well as 
offering as many windows as you like including our new one piece clear windows and roofs. We also offer shaped ends, ten sided, L-shaped 

and split-level flooring structures, covered walkways and verandas for the client looking for something quite different from the norm.
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THE CATERING
A lasting memory of any event is the 
food. At Bakerwood we really know 
how important it is to get that 
“just right”.
Our food is freshly prepared by our Chef, Sarah, and 
her team in our onsite kitchen. We operate like any 
restaurant, Sarah will not only tailor her menus to 
suit each client’s requirements and tastes, she also 
makes the most of the seasonal harvests and local 
suppliers, to deliver the finest ingredients as ethically 
sourced as possible.





CANAPÉS
Crostini
  Pesto, Tomato & Mozzarella Crostini
  Smoked Haddock Pate and Asparagus Crostini 
  Thai Chicken with a Mango & Pineapple Salsa

Filo
  Filo Baskets with Mushroom Madeira
  Smoked Salmon with Creme Fraiche and Raspberries

Others
  Mini Cumberland Sausages with Chorizo
  Parma Ham & Melon
  Hot Asparagus with a Lemon & Pepper Dip
  King Prawns & Garlic Butter
  Crab Cakes with a Sweet Chilli sauce
  Fried Halloumi with Lemon & Chilli sauce
  Mini Yorkshire Puddings with Fillet Steak
  Mediterranean Skewers
  Smoked Salmon Blinis with Horseradish Creme Fraiche

Shots
  Shots of Cucumber Mousse with Poached Salmon
  Red Pepper & Star Anise Soup with Guacamole
  Hot Morecambe Bay shrimps
  Mini Prawn Cocktails
  Mini Sausage & Mash shots
  Sweet & Sour Pork Belly with Parsnip & Potato Mash
  Chorizo & Pea Risotto

Tartlets
  Haggis & Neep Tartlets
  Mini Shepherds Pies
  Brie & Redcurrant
  Roquefort, Spiced Pear and Chutney Tartlets
  Sundried, Tomato & Goats Cheese Tartlets

STARTERS
  Hot Morecambe Shrimps with Brown Bread & Lemon Wedges
  Crayfish & Prawn stacks with Smoked Salmon
  Crab Cakes with a Mango Salsa & Chilli dip
  Cumberland Air dried Ham with Asparagus & Quail Eggs with a shot of Lemon Aioli
  Red Pepper Soup with Guacamole and Sour Cream
  Sips Of Parsnip & Chestnut soup with Parsnip Crisps
  Chicken Apricot & Pistachio Terrine with Celeriac Apple & Pomegranate salad and a Cumberland Sauce
  Mediterranean Platters served with Hot Ciabatta
  Trio of Salmon with a Cucumber Mousse
  Ovendried Tomato and Goats Cheese Tart with a Walnut & Rocket Salad

PRICES
Our prices per head include: crockery, cutlery, glassware, ovens, refrigeration, hot cupboards, white linen & napkins, staffing 
to serve arrival drinks and work until meal is complete.

We do not charge corkage.
Additional costs: ice to chill drinks, mineral water for tables, staff to serve drinks after the meal (hourly rate). Alcohol is 
not included. 



MAIN COURSES
Carve at the table
  Roast Ham with a Cumberland Sauce (most popular)
  Fillet of Lakeland Beef with a Cumberland Mustard Sauce
  Roast Lamb with a Spiced Espagnole Sauce/Pesto Mash
  Cumbrian Meat Platter: Fillet Steak/Chicken Breast/Cumberland Sausage (most popular)
  Hog Roast Apple Sauce with Apricot & Ginger Stuffing (120 guests min)
  Roast Chicken Marinated in Garlic & Lemon

Casseroles
  Beef in Guinness
  Beef Bourguignon
  Shepherd’s Pie
  Pork/Beef Stroganoff

Others
  Fillet of Salmon with a Pecan & Chive Crust
  Roulade of Chicken with Cumberland Sausage & Sage Stuffing & Onion Sauce
  Roulade of Chicken with Pesto, Tomato and Mozzarella  wrapped in Parma Ham
  Roulade of Chicken with Mushroom, Pancetta & Sage
  Cumberland Sausage & Mash with a Caramelised Onion Sauce
  Noisette of Lamb with a Mustard & Herb Crust
  Tomato Tarte Tatin
  Butternut Squash & Rosemary Butter Risotto
  Chicken Ham & Leek Pie

Mini Meals
  Cumberland Sausage & Mash
  Lamb with a Pesto Mash Spiced Tomato Chutney
  Shepherd’s Pie
  Haggis & Neeps with a Whisky Sauce
  Curry & Rice
  Stroganoff & Rice
  Pork & Apple/Beef Burgers with Cheese & Relish
  Fillet Steak Rolls with Rocket & Sundried Tomatoes
  Bacon/Cumberland Sausage/Black Pudding Rolls
  Bacon & Brie Croissants
  Pork & Apple Rolls with an Apricot & Ginger Stuffing (120 guests)
  Slow Cooked Sweet & Sour Pork Belly with Parsnip Mash & Red Cabbage

Wraps
  Hot Chicken & Satay Wraps with Guacamole & Sour Cream
  Caesar Salad Wraps        Duck Plum & Spring Onion Wraps

Risotto
  Butternut Squash & Rosemary Butter
  Chorizo & Pea
  Wild Mushroom & Asparagus

Salads and Sides
  Spring Green Salad with French Beans & Asparagus Tips
  Broccoli, Bacon & Almond Salad (most popular)
  Tomato, Orange & Fennel
  Medley of Roasted Chargrilled Vegetables
  Roasted Sweet Potatoes with Drambuie & Honey
  Mediterranean Pasta
  Bean, Avocado & Bacon
  Quinoa & Grape Salad
   Wild Rice and Quinoa Salad with Orange, Butternut Squash & Sour Cherries
  Tomato & Roasted Lemon Salad

Wood-Fired Pizza Oven
  Our New Wood-Fired Pizzas are perfect for parties and  evening food, freshly prepared  
  and cooked in our fabulous pizza oven in front of your guests.

DESSERTS
  Lemon Tart
  Chocolate Mint & Raspberry Tart
  Champagne & Elderflower Jelly
  Brown Sugar Meringues with a Kirsch Cream & Cherry
  Chocolate Mascarpone Pots with a Mandarin Jelly
  White Chocolate & Raspberry Cheesecake
  Tiramisu
  Baileys Cheesecake
  Summer Puddings
  Sticky Toffee Pudding
  Double Chocolate Terrine
  Lemon Soufflé
  Brandy Snap basket with Summer Fruits
  Eton Mess
  Crème Brûlée (various flavours)
  Passion Fruit Panna Cotta (most fruit flavours available)
  Gooseberry & Elderflower Panna Cotta
  Giant Summer Fruit Pavlova with Cream & Warm 
  Chocolate Sauce to share with the table
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“Just a quick informal but none the 
less HUGE thank you. The day was 
everything we could have ever dreamed 
of and more; the fact that the sun was 
shining was the icing on the cake! The 
food was beyond perfect. Thank you 
Sarah from the bottom of my heart – it 
was really delicious. The cheese worked 
perfectly on your wooden board, which 
completely fitted in with the theme. The 
comments and praise are never-ending on 
the canapes, the marquee and the meal.

“Thank you so so much for all your hard 
work with the wedding. We had the most 
wonderful weekend and we really can’t 
thank you enough for making it so per-
fect. The marquee you set up was spec-
tacular. Sarah – the food on the Saturday 
and the Sunday was amazing – I am so 
impressed you can do beef like that on a 
large scale. The whole day seemed to go 
seamlessly so thank you to all your staff 
for all their hard work and attention to 
detail.

“The food was superb for so many people 
and I loved the mushroom and Madeira 
sauce. The menu balance was just right – 
everyone enjoyed it.wanted to say a huge 
“thank you” for everything that you did 
for our wedding. We really cannot tell you 
enough how absolutely perfect everything 
was and how much we loved everything. I 
am sure that the days leading up to a wed-
ding should be stressful, but you and your 
team were fantastic and we could just en-
joy the event. The marquee looked amaz-
ing and the food was incredible!! Both on 
the Saturday and the Sunday. Thank you 
letters have been flooding in and every 
single person has commented on how 
fantastic the food was. The canapés were 
also amazing. I’m just sorry that I didn’t 
get to eat more of them – the photos took 
up lots of time and all the guests were 
happily scoffing everything!!

“Before we nip off on our honeymoon, I 
just wanted to say the most massive thank 
you to the both of you and your team for 
the best wedding we could have dreamed 
of. The marquee was incredible – I have 
never seen one as amazing as it ever. The 
food was so delicious and all your staff 
were lovely. I felt so at ease all day know-
ing you would do such a brilliant job. I 
literally cannot thank you both enough.

“The effort both of you, and your fantastic 
team, made to make our wedding such 
a success was so much appreciated by us 
all. No-one had seen a marquee like it or 
tasted beef that was so good – there have 
been so many comments in all the cards 
we have received full of praise.







Visit out website for more information www.bakerwood.co.uk

 01228 670099    info@bakerwood.co.uk

Contact us today for an informal chat about your proposed event

Office Open: 8am - 8pm Mon to Sunwww.facebook.com/Bakerwoodmarquees www.instagram.com/bakerwoodmarquees


