House of Ossetra

PARK HALL HOTEL WEDDING FAIR - SUNDAY 4 OCTOBER 202686
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THE CAVIAR CART EXPERIENCE

A caviar moment

your guests
will remember

A fully hosted caviar experience, served from our

CAVIAR
&
CHAMPAGNE

R e e L

signature cart by your dedicated caviar host.

Discover the experience Book a consultation

IN ASSOCIATION WITH

01/ 12 WELCOME -



ouse or Ossetra

THE EXPERIENCE

THE EXPERIENCE

A moment within your
Wedding

Not a buffet, but a hosted ritual. Your guests discover
exceptional caviar through elegant pairings, served throughout

your celebration.

We arrive and set the scene
The cart, dressed to yvour celebration, with ice service, mother-of

nearl spoons and full setup.

Your guests are guided, not served a place
Several elegant passes through the evening, each pairing introduced

and presented.

Champagne, vodka and luxury bites
Optional beverage experiences and signature creations circulating

among your guests.
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THE SELECTION

Five GXC eption a] C avi EII'S Choose one house caviar, or compare several in a

curated tasting.

DISCOVERY SIGNATURE PRESTIG

EXCLUSIVE ICONIC
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Clean and briny with a Complex, nutty and long, River Beluga: rich, buttery A rare Amur = Kaluga The pinnacle: large,

delicate, buttery finish. The with a rich sea-butter finish. golden pearls, second only nybrid. Large golden g
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silky pearls that melt in
perfect introduction. A connoisseur s classic. to Beluga. buttery and nutty. the mouth.
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=2 Bbmm - grey to black-brown grey to golden brown +3.3mm - brown to golden +3.1mm - brown to golden z31mm - grey to black

CITES-certified, fully traceable, cold-chain handled - Served with mothe: -0f-peari, never metal
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CLASSIC BLINI

[2Z PAIRINGS

THE PAIRINGS

Three pairings, freely chosen

Two Classic, one Signature, served in elegant passes by your host. Whatever you
choose, the price stays the same,

CLASSIC - CHOOSE TWO

A —
C.aviar }'uuri Blini ’otato L'|‘|'1}'+:; (h'i:ap}' chicken Cucumber slice

] nggll'."l'

sIGNATURE - CHOOSE ONE
LUXURY ADD-ONS

‘r’ Oyster Shell & Crab
' p Pearl
. 25 pieces from £150

#8.  Caviar & Lobster Roll
. o : 25 pieces from £250
Macaron (zourmet cone Nori cone ‘

o

Gluren-free

blini
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BEVERAGE EXPERIENCES

Champagne &
vodka

Pair your caviar the classic way, with your own

hottles or ours.

Unlicensed venue? We arrange the Temporary Event
Motice with the council on your behalf.

05 / 12 DRINKS

Your Cl'l 4dMpagne, SEI‘VCL‘]

Chilling, glassware, ice service and full
pour of your own bottles.

INCLUDED

Beluga Vodka
Experience

The traditional pairing: ice-cold shots,
served with the rnitual explained.

FROM £75

House (]hampagnc
Expcricncc

We supply everything, in a volume

adapted to your guest count.

ON QUOTATION

Personalised bottle

A bespoke label with yvour names, your

date or a message.

£50
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INDICATIVE PRICING

The Caviar Cart
Experience

ALWAYS INCLUDED

+ Your dedicated caviar host + 2 hours of hosted service

+ Three pairings per guest + Mother-of-pearl, ice &
glassware

+ Setup and breakdown + Travel within 10 miles

Optional: extra hour of service £75 - Oyster Shell & Crab Pearl from £150 -

Caviar & Lobster Roll from £250 - Beluga Vodka from £75.
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FROM

30 guests

50 guests

80 guests

100 guests

£1,135
£1,515
£2,455

£2,635

Based on Royal Baeni with three pairings. Your personal quote reflects your

Caviar, pairnngs an
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GALLERY

At the cart

B s
I - TL_

Hnﬁ se of Ossetra
o
I | .-.:-lI l |“, ‘-

300 300 g

CAVIAR
&

CHAMPAGNE

i B e BT £

07/ 12 GALLERY




|

TASTING BOX

‘é ATELIER GOURMAND - MINI ENTREMETS

Taste before
you choose

Our French entremets — individual patisserie cakes —
n a tasting box for two. Each flavour is captured in a

small cube, two of each: one for each of yo

IN THE BOX
8 mini entremets in four flavours - a thank-you note & flavour
card - a selection of teas to accompany the entremets - two

linen napkins

{h}l'l{_'ll._'l' 1._'11_11'11'"1%1r Or 11“:1._'1' VOUr t:{'ll'lﬂll]tiltil."lll"]

PRICING ON REQUEST

Book a consultation
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WEDDING FAIR PRIVILEGE

A personal privilege for
couples we meet at Park Hall

Send your wedding enquiry through our website with your personal code.
Confirm your Caviar & Champagne Experience with a deposit by 30
November 2026 and enjoy 10% off eligible caviar and service.

Scan to book your complimentary consultation

www.ateliergourmandbyoc.co.uk/house-of-ossetra/weddings/

V]

TERMS & CONDITIONS - CONDITIONS DE L'OFFRE

For couples met at the Park Hall Hotel Wedding Fair, 4 October 2026. 10% off caviar and
service, excludes add-ons, drinks and travel. Booking confirmed with deposit by 30 November
20260, Mot combinable with other offers. Enter the personal code emailed to the address
registered at the fair.

00 / 12 FAIR OFFER
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GOOD TO KNOW

Your questions

[ How far in advance should we book? —> }

Where do you travel? + +

How EH' n H.ClVElHCC ShDLlld WC

book?

We recommend at least three weeks: our caviars are

How long does the service last? +

Do we need an alcohol licence? +

= B = sourced fresh for every event. For peak wedding dates,
dn YOuU Cater 1or dietary needs: + o
earlier Is always better.

How do deposits work? +

0/ 12 FAQ -




COMPLIMENTARY - 30 MINUTES

Your wedding consultation

= A .-..- e e L T [ .--'-u. . T BTV -\.I — Tk Mo .u Tt o =1 P Ll L
By phone or video. Leave your details and we'll arrange a time that suits you.

VELDDIMG D E F = YMAlTED GUESTS

dd/mm/yyyy . 80
EMUE OR TOWRMN MIEEE=STED

Caviar Cart

Request my consultation Used only to arrange your consultation

2 BOOK

ON YOUR PHONE

Take the brochure
with you

Scan to explore, see pricing and book

N your own time.
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PROFESSIONALS

event professional?

VA=

VWe work with planners, venues and creative partners to

bring House of Ossetra to their clients’ celebrations.

ON YOUR PHONE

Reply from your

office

e

Scan to send us your details in

your own time.

[Z2 /12 PROFESSIONALS —



HOUSE OF OSSETRA

PARK HALL WEDDING SHOWCASE - 4 OCTOBER 2026

Voucher terms & conditions

1. For couples registered with House of Ossetra at the Park Hall Wedding
Showcase on 4 October 2026.

2. Send a wedding enquiry through our website using your personal code
and the same email address registered at the fair.

3. The 10% discount applies to eligible caviar and standard service for a
Caviar & Champagne Experience. Add-ons, drinks and travel are
excluded.

4. Booking must be confirmed with a deposit received by 30 November
2026. The website enquiry or consultation alone does not confirm a
booking.

5. The code is personal, non-transferable and valid for one use only. It
cannot be combined with another offer.

6. The raffle prize is separate from this voucher.

www.ateliergourmandbyoc.co.uk/house-of-ossetra/salon/terms/

Conditions de l'offre

1. Pour les couples inscrits aupres de House of Ossetra au salon du
mariage de Park Hall le 4 octobre 2026.

2. Envoyez votre demande de mariage sur notre site avec votre code
personnel et 'adresse email utilisée au salon.

3. La remise de 10 % s'applique au caviar et au service standard éligibles
de l'expérience Caviar & Champagne. Les options, boissons et
déeplacements sont exclus.

4. La réservation doit étre confirmée par un acompte recu au plus tard le
30 novembre 2026. La demande en ligne ou la consultation seule ne
confirme pas la réservation.

5. Le code est personnel, non transférable et utilisable une seule fois. Il
n'est pas cumulable avec une autre offre.

6. Le cadeau de la tombola est distinct de ce voucher.



