WEDDINGS Al

CROWDEDHOUSE

ABOVE THE NOISE




SOME MOMENIS DESERVE MORE
THAN A VENUE.

AT CROWDEDHOUSE, WEDDINGS ARE
DESIGNED TO FEEL EFFORTLESS, PERSONAL
AND UNFORGETTABLE. FROM INTIMATE
CEREMONIES AND ELEGANT WEDDING
BREAKFASTS TO ROOFTOP RECEPTIONS
OVERLOOKING THE LEEDS SKYLINE, EVERY
CELEBRATION IS SHAPED AROUND YOU.

OUR HOUSE WAS CREATED FOR BRINGING
PEOPLE TOGETHER. BEAUTIFUL SPACES,
SEASONAL FOOD, THOUGHTFUL SERVICE AND
A TEAM THAT GENUINELY CARES ABOUT
EVERY DETAIL.

WHETHER YOU'RE PLANNING A CELEBRATION
WITH YOUR CLOSEST FAMILY OR A PARTY
THAT FILLS THE ENTIRE HOUSE, WE'LL HELP
YOU CREATE A DAY THAT FEELS DISTINCTLY
YOURS.

THE HOUSE

SET ACROSS TWO BEAUTIFULLY DESIGNED
FLOORS WITH PANORAMIC ROOFTOP VIEWS,
CROWDEDHOUSE OFFERS A COLLECTION OF
SPACES THAT FLOW NATURALLY FROM ONE
MOMENT TO THE NEXT.

GUESTS ARRIVE ON LEVEL 5, WHERE OUR
WELCOMING LOUNGE LEADS INTO THE
RESTAURANT, OUTDOOR TERRACE AND
ELEGANT PRIVATE DINING ROOM.

UPSTAIRS, LEVEL 6 OPENS ONTO OUR
ROOFTOP BAR AND TERRACE, CREATING AN
UNFORGETTABLE BACKDROP FOR DRINKS,
DANCING AND CELEBRATING BENEATH THE
CITY SKYLINE.

TOGETHER, THE HOUSE ACCOMMODATES UP
TO 315 STANDING GUESTS, OFFERING THE
FLEXIBILITY TO HOST EVERYTHING FROM
INTIMATE GATHERINGS TO EXCLUSIVE
CELEBRATIONS.
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OWR SPACES
PRIVATE DINING ROOM

TUCKED AWAY FROM THE MAIN RESTAURANT, OUR PRIVATE DINING ROOM
IS WHERE REFINED DESIGN MEETS RELAXED HOSPITALITY.

PERFECT FOR INTIMATE WEDDING BREAKFASTS, REHEARSAL DINNERS OR
CELEBRATIONS WITH YOUR CLOSEST FAMILY AND FRIENDS. THE SPACE
SEATS UP TO 20 GUESTS IN AN ELEGANT, SOFTLY LIT SETTING.

EVERY EXPERIENCE IS TAILORED AROUND YOU, WITH BESPOKE MENUS
CREATED BY OUR CHEFS, DEDICATED SERVICE THROUGHOUT YOUR
CELEBRATION AND THE OPTION TO BEGIN WITH DRINKS ON THE ROOFTOP
OR FINISH THE EVENING WITH COCKTAILS UNDER THE STARS.

EVERY DETAIL IS CONSIDERED - FROM THE PLAYLIST TO THE PLATING - SO
YOU CAN SIMPLY ENJOY THE COMPANY.




LEVEL 5

WARM, WELCOMING AND BEAUTIFULLY DESIGNED, LEVEL 5 BRINGS
TOGETHER OUR RESTAURANT, LOUNGE AND OUTDOOR TERRACE TO
CREATE A RELAXED SETTING FOR CELEBRATIONS.

IDEAL FOR WEDDING BREAKFASTS, RECEPTIONS AND EVENING PARTIES,
THE SPACE CAN ACCOMMODATE UP TO 140 STANDING GUESTS AND CAN
BE ARRANGED TO SUIT THE STYLE AND FLOW OF YOUR DAY.

LEVEL 6 ROOITOP

PERCHED ABOVE THE CITY, OUR ROOFTOP BAR AND TERRACE OFFER
SWEEPING VIEWS ACROSS LEEDS AND A SETTING UNLIKE ANYWHERE ELSE.
WHETHER IT'S CHAMPAGNE IN THE SUNSHINE, COCKTAILS AT GOLDEN
HOUR OR DANCING BENEATH THE EVENING SKY, LEVEL 6 IS DESIGNED FOR
MEMORABLE MOMENTS.

THE ROOFTOP CAN ACCOMMODATE UP TO 175 STANDING GUESTS AND IS
AVAILABLE FOR EXCLUSIVE HIRE.

EXCLUSIVE HIRE

SOME CELEBRATIONS DESERVE A HOUSE OF THEIR OWN.

FOR WEDDINGS OF 70 GUESTS OR MORE, WE OFFER EXCLUSIVE HIRE OF
LEVEL 5, LEVEL 6 OR THE ENTIRE VENUE, GIVING YOU COMPLETE FREEDOM
TO MAKE THE SPACE YOUR OWN.

FROM CEREMONY LAYOUTS AND DINING TABLES TO DANCE FLOORS AND
ENTERTAINMENT, OUR TEAM WILL WORK ALONGSIDE YOU TO CREATE A
CELEBRATION THAT REFLECTS YOUR VISION.

FOR MORE INTIMATE CELEBRATIONS, EXCLUSIVE USE OF OUR LOUNGE IS
AVAILABLE FOR UP TO 70 GUESTS, CREATING A RELAXED AND PRIVATE
SETTING FOR YOUR DAY.

MINIMUM SPENDS VARY DEPENDING ON YOUR CHOSEN DATE AND SEASON,
AND WE'LL CREATE A BESPOKE PROPOSAL TAILORED TO YOUR PLANS.



FOOD WORTH CILIBRAIING

AT CROWDEDHOUSE, EVERY
CELEBRATION BEGINS
AROUND THE TABLE.

LED BY OUR CHEFS, OUR
SEASONAL MENUS SHOWCASE
THE VERY BEST OF
YORKSHIRE'S PRODUCE,
COMBINING MODERN BRITISH
COOKING WITH BOLD
FLAVOURS AND BEAUTIFULLY
PRESENTED DISHES.

WHETHER YOU'RE DREAMING
OF AN ELEGANT WEDDING
BREAKFAST, GENEROUS
SHARING FEASTS, CANAPES
WITH CHAMPAGNE OR LATE-
NIGHT BITES FOR THE DANCE
FLOOR, WE'LL WORK WITH
YOU TO CREATE A MENU
THAT'S UNIQUELY YOURS.






WEDDING BREAKTAST

OUR SEASONAL THREE-COURSE WEDDING MENU IS PRICED AT
£38 PER GUEST AND CELEBRATES THE VERY BEST OF
YORKSHIRE'S PRODUCE. THOUGHTFULLY DESIGNED BY OUR HEAD
CHEF, SIMON JEWITT, EACH MENU EVOLVES WITH THE SEASONS,
ENSURING EVERY DISH IS AT ITS FINEST.

IF YOU'RE LOOKING FOR SOMETHING A LITTLE MORE PERSONAL,
WE'D BE DELIGHTED TO CREATE A BESPOKE MENU FOR YOUR
DAY, FROM SHARING FEASTS AND TASTING MENUS TO FAMILY-

STYLE DINING AND SIGNATURE DISHES INSPIRED BY YOUR STORY.




GROUP SET MENU
3 COURSES | 38

STARTERS

CONFIT WILD SALMON, PICKLED SQUASH, HORSERADISH, CAPER JAM (GF)
CHICKEN & POTATO PAVE, CONFIT YOLK, SWEETCORN PUREE (GF)
GRILLED PUMPKIN, KFC MUSHROOMS, PUMPKIN SEED HUMMUS (VE)(GF)

GUINNESS-BRAISED PIGS CHEEKS, PICKLED MUSHROOMS, HAZELNUT EMULSION (N)(DF)

MAINS

PORK BELLY, CARAMELISED PINEAPPLE, SPICED GREENS, BACON FAT ROSTI, FRIED HEN'S EGG (DF)(GF)
CONFIT BEETROOT, SMOKED CELERIAC, PICKLED WALNUT, CHICORY (VE)
ROASTED CHICKEN BREAST, JERUSALEM ARTICHOKE, CAVOLO NERO, CIDER JUS (GF)
BARBECUED SEA BASS, SQUID BOLOGNESE, BLACK GARLIC GNOCCHI (DF)

32-DAY AGED 80Z FILLET STEAK, HOUSE FRIES, GRILLED MUSHROOM & TOMATO, PEPPERCORN SAUCE
(£20 SUPP)

SIDES

STEAMED BROCCOLI, CAFE DE PARIS BUTTER (V) | 6
CACIO PEPE POTATOES | 6
BARBECUED PEAS (V) | 6
SMOKED CAESAR SALAD (V) | 6

HOUSE FRIES (V) | 6

DESSERTS

GUINNESS STICKY TOFFEE PUDDING, TOFFEE SAUCE, EARL GREY ICE CREAM (V)
BANOFFEE SUNDAE, DARK CHOCOLATE SORBET, BANANA BREAD, TONKA BEAN CARAMEL (VE)
WELSH RAREBIT CRUMPET, POACHED PLUM

TIRAMICHOUX, CHOCOLATE & COFFEE CHOUX BUN, MASCARPONE, AMARETTO ICE CREAM (N)
(E3 SUPP)



CANAPES & SMALL PLATES

FOR RELAXED RECEPTIONS AND EVENING CELEBRATIONS, OUR
CANAPE AND SMALL PLATE MENUS ARE DESIGNED TO BRING
PEOPLE TOGETHER.

CANAPES ARE £4 PER PIECE, WHILE OUR SEASONAL SMALL PLATES
ARE £6 EACH, MAKING THEM THE PERFECT ACCOMPANIMENT TO A
GLASS OF CHAMPAGNE ON ARRIVAL, A ROOFTOP DRINKS
RECEPTION OR A MORE INFORMAL STYLE OF DINING THROUGHOUT
THE EVENING.

WHETHER SERVED BY OUR TEAM AS GUESTS MINGLE OR ARRANGED
AS A RELAXED BUFFET-STYLE FEAST, WE'LL HELP CREATE A MENU
THAT SUITS THE PACE AND STYLE OF YOUR CELEBRATION.




CANAPES & SMALL PLATES

CANAPES

£4 EACH

KOREAN FRIED CHICKEN, KIMCHI WATERMELON (GF, DF)

POTATO & TRUFFLE CHURROS , SMOKED CAESAR DRESSING (V)
CARAMELISED ONION TART, COMTE RAREBIT (V)

BEEF TARTARE, BEEF FAT ROSTI, EGG YOLK PUREE (GF)

BEETROOT GLAZED GOATS CHEESE, HONEY GEL (GF)

SMOKED HADDOCK KEDGEREE BON BON, CHARRED ONION PUREE
SATAY PRAWN TOAST, GINGER & SPRING ONION SALAD (DF)
SOUTHERN FRIED CAULIFLOWER, SMOKED RED PEPPER (GF) (DF) (VE)

CHOCOLATE & HAZELNUT VEGAN CHEESECAKE (DF) (VE)

DULCE DE LECHE RICE PUDDING MACARON (N, V, GF)

SMALL PLAIES

£6 EACH

CRISPY BELLY PORK, MANGO GLAZE, CRACKLING APPLE MARIGOLD (GF) (DF)
TEMPURA HADDOCK, BBQ PEAS, GHERKIN KETCHUP

BEEF BOURGUIGNON PASTY

BLACK GARLIC & SHIITAKE YAKITORI, PUFFED YUZU RICE (VE) (GF)

PASTRAMI SEA TROUT RYE CRACKER, MASCARPONE, DILL

RHUBARB & CUSTARD TART (V)

We cater for all allergens please speak to the team before ordering.






DRINK PACKAGLS

FROM CHAMPAGNE ON ARRIVAL TO DINNER TOASTS AND LATE-NIGHT
CELEBRATIONS, OUR DRINKS PACKAGES MAKE HOSTING EFFORTLESS.
PRE-ORDER YOUR FAVOURITES AND WE'LL HAVE EVERYTHING
CHILLED AND READY TO GO.

CHAMPAGNE & SPARKLING

PROSECCO I CASTELLI NV - £36 PER BOTTLE

PROSECCO ROSE | CASTELLI NV - £39 PER BOTTLE

VEUVE CLICQUOT BRUT - £95 PER BOTTLE

VEUVE CLICQUOT ROSE - £115 PER BOTTLE

PURCHASE SIX BOTTLES AND RECEIVE THE SIXTH BOTTLE ON THE HOUSE.

HOUSE WINES

OUR CROWDEDHOUSE HOUSE WINES HAVE BEEN CAREFULLY SELECTED TO PAIR
BEAUTIFULLY WITH OUR SEASONAL MENUS AND CELEBRATIONS ALIKE.

CROWDEDHOUSE HOUSE WINE - £28.50 PER BOTTLE
AVAILABLE IN RED, WHITE OR ROSE.

PURCHASE SIX BOTTLES AND RECEIVE THE SIXTH BOTTLE ON THE HOUSE

ROSE

MINUTY PRESTIGE ROSE - £73 PER BOTTLE
PURCHASE SIX BOTTLES AND RECEIVE THE SIXTH BOTTLE ON THE HOUSE.
BOTTLED BEER

PERFECT FOR RELAXED RECEPTIONS, ROOFTOP CELEBRATIONS AND EVENING
PARTIES.

SOL - HEINEKEN « MORETT]I
10 BOTTLES - £50

NOAM BAVARIAN LAGER
10 BOTTLES - £65

LOOKING FOR SOMETHING BESPOKE?
FROM SIGNATURE COCKTAILS TO CHAMPAGNE TOWERS, WE'LL CREATE A DRINKS PACKAGE
TAILORED TO YOUR CELEBRATION.






MUSIC & ENTERTAINMIENT

EVERY WEDDING HAS ITS OWN
SOUNDTRACK.

WHETHER YOU'VE ALREADY
CHOSEN A LIVE BAND,
ACOUSTIC MUSICIAN OR DJ, OR
YOU'RE LOOKING FOR
RECOMMENDATIONS, WE'LL
HELP CREATE THE ATMOSPHERE
YOU'VE IMAGINED.

YOU'RE WELCOME TO USE OUR
IN-HOUSE SOUND SYSTEM, AND
WE ALSO WORK WITH A
TRUSTED NETWORK OF LOCAL
ENTERTAINERS WHO KNOW
EXACTLY HOW TO BRING THE
HOUSE TO LIFE.






OUR SERVICE

WHAT MAKES CROWDEDHOUSE
SPECIAL ISN'T JUST THE FOOD OR
THE VIEWS.

IT'S HOW WE MAKE PEOPLE FEEL.

FROM YOUR FIRST CONVERSATION
WITH OUR EVENTS TEAM TO THE
FINAL TOAST ON YOUR WEDDING
DAY, WE'RE HERE TO MAKE EVERY
PART OF YOUR JOURNEY FEEL
SEAMLESS.

WE'LL GUIDE YOU THROUGH THE
PLANNING, TAKE CARE OF THE FINER
DETAILS AND MAKE SURE YOUR
GUESTS FEEL GENUINELY LOOKED
AFTER FROM THE MOMENT THEY
ARRIVE.

BECAUSE THE BEST CELEBRATIONS
AREN'T JUST REMEMBERED FOR HOW
THEY LOOKED.

THEY'RE REMEMBERED FOR HOW
THEY FELT.

LET'S CELEBRATE

WHAT MAKES CROWDEDHOUSE
SPECIAL ISN'T JUST THE FOOD OR
THE VIEWS.

HOWEVER YOU IMAGINE YOUR
WEDDING DAY, WE'D LOVE TO
WELCOME YOU TO THE HOUSE.

GET IN TOUCH WITH OUR TEAM TO
ARRANGE A PRIVATE VIEWING,
EXPLORE OUR SPACES AND START
PLANNING A CELEBRATION THAT'S
EFFORTLESSLY YOU.







CROWDEDHOUSE

T: 0113 518 0100 E: RESERVATIONS@THECROWDEDHOUSE.CO.UK W:THECROWDEDHOUSE.CO.UK

LEVEL 5 & 6 TRINITY CENTRE 70 BOAR LANE LEEDS LS1 6HW


https://www.google.com/search?q=crowdedhouse+leeds+phone+number&rlz=1CAEVJI_enGB1172&oq=crowdedhouse+leeds+phone+number&gs_lcrp=EgZjaHJvbWUyBggAEEUYOTIICAEQABgWGB4yDQgCEAAYhgMYgAQYigXSAQk5MDc3ajBqMTWoAgCwAgA&sourceid=chrome&source=chrome.rb&ie=UTF-8
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