
Weddings at



Congratulations
Dear Happy Couple

We look forward to celebrating with you



The Alma
Set at the heart of Wandsworth Town in leafy South
West London, The Alma is a beautiful Victorian pub &
rooms that is the perfect venue to host your wedding.
A pub, with it’s own event space (it’s even got a proper
bar) alongside carefully curated wedding menus and
23 bedrooms – what more could you possible wish
for?

So whether you’re looking for a relaxed micro
wedding reception in a proper boozer, or somewhere
to host an elaborate evening party with all the bells &
whistles, our passionate and dedicated team can help
with every detail.

Our characterful wedding space is approached from
an impressive staircase, with double aspect
positioning and features such as sash windows, high
ceilings, a magnificent fireplace, and a generously
stocked private bar – this all make the perfect
backdrop for your big day.



The Old York Room upstairs is an intimate and
beautifully ornate private space to host your big day.
Full of traditional features and bursting with
character, it boasts its own private bar, toilets, sound
system and dedicated team.
Seated capacity: 55
Standing capacity: 65

Our seating plans can be adaptable to your vision but
we recommend the below:
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This space can be dressed up with your perfect day in mind.
However elaborate or relaxed you wish to be, we will be here

to help facilitate your day.



STARTERS

Dorset Crab
coronation brown crab mayonnaise, crispy onion, caviar

Ham Hock & Pea Terrine
chervil mayonnaise, cornichons, milk bread
Ox Cheek & Blue Cheese Croquettes
horseradish mayonnaise, lilliput capers

Truffle Whipped Feta & Heritage Beets
whipped feta , hertiage beets, fresh herb salad

Roasted Fennel & Tomato Soup
hot or cold, buttered croutons, basil pesto

MAINS

Slow Roasted Lamb Shoulder
fennel, caper, mint, courgette

Catch of The Day
herb crusted, mussels, sea aster, Cornish mids

Josper-Grilled Dry-Aged Rump Steak
bone marrow stuffed mushroom, grilled tomato, watercress, green

peppercorn sauce
Miso Roasted Cauliflower

creamed and roasted, curry olive oil, English pecorino, pistachio
dukkah

Yorkshire Grain Fed Chicken Supreme
truffle whipped cauliflower, tenderstem broccoli, herb oil

DESSERTS

Sticky Toffee Pudding
honeycomb ice cream

Dark Chocolate Sponge Cake
clotted cream, blood orange sorbet

British Cheeses
crackers, celery, grapes
Seasonal Eton Mess

Set Menu One 
£55 per head
Lovingly curated by Head Chef Mahesh, this set menu has been
designed to be delightful for all your guests.

Our menus are seasonal and subject to change, we will discuss
menus in depth with you throughout the booking process. 
Please enquire about specific dietary requests for this menu. 



STARTERS

Mushroom faux gras (vg)
fig and spelt crackers, pickled wild mushroom

Fillet of Beef Carpaccio
grana pardano, crispy capers, truffle oil, crisp bread

Salmon Gravelax
lemon creme fraiche, caviar, belinis

Pan Fried Scallops
pickled apple, celeriac puree, bacon crumb

MAINS

Josper-Grilled Fillet of Beef
seasonal rosti, greens, seasonal puree, jus

Pan-Seared Trout
confit cornish mids, sea vegetables, sauce vierge

 Wild Mushroom Pithivier (vg)
oyster, cep and leek, crushed cornish mids, tenderstem broccoli

Gressingham Duck Breast
grilled chicory, dauphinouse, orange and carrot puree, hazelnuts, jus

DESSERTS

Burnt Basque Cheesecake
seasonal fruit compote, crumble

Treacle Tart
hazelnut brittle, butterscotch sauce, salted caramel ice cream

Salted Chocolate Ganache Tart
pistachio crumb

British Cheese Board
clawston blue, pitchfork cheddar, baron bigod, caramelised onion

chutney, celery, apple, crispbread

Set Menu Two
£75 per head Our premium set menu has been designed with elegance

in mind. Your guests will be in awe at our array of
decadent dishes. 

Our menus are seasonal and subject to change, we will
discuss menu options in depth with you.



FISH

Salmon Gravelax £5
lemon crème fraîche blini, caviar 

Tempura Prawn £4.5
pickled cucumber, sriracha emulsion

Whipped Smoked Cod’s Roe Cracker £4
 semi-dry tomato, black olives

VEGETARIAN

Goat’s Cheesecake £4
 red onion jam, truffle oil 

Clawston Blue Crostini £4
beetroot puree, walnut crumb

Balsamic Tomato Tartlet (ve) £4
 olive tapenade, rocket pesto

 Onion & Cauliflower Bhaji (ve) £4
 samphire, curried yoghurt

Beef Rump £6
hash brown, truffle mayo, pecorino

Chicken & Chorizo Bonbon £4
whipped goat’s cheese

Pork & Black Pudding Sausage Roll £4.5
 burnt apple puree

MEAT

Canapes
We have put together a selection of tasty morsels to tickle 
your guests tastebuds while they await the speeches (or the
dancefloor). Priced invididually, minimum 10 per order.

If you have any specific requests for canapes, please discuss
this with our events team. Whilst we try to adhere to your
requirements for your big day, this is not always possible. 
Our menus are subject to seasonal changes. 



MEAT

Charcuterie Board £100
prosciutto, fennel salami, Dorset coppa, cornichons, caperberries,

seasonal chutney, seeded crispbread

Beef Sliders £85
watercress mayo, lettuce, red onion and cheddar, skin-on fries

Ploughman’s Board £110
 pork sausage roll, scotch egg, honey roast ham, marmite

cheese straws, pitchfork cheddar, piccalilli, onion chutney, crusty
bread

FISH

Smoked Salmon £120
pickled cucumber ribbons, cream cheese,

crushed avocado, blinis

Dressed Oyster £75
spiced cucumber granita, pickled shallot, caviar,

VEGETARIAN

Cheeseboard £85
 clawston blue, pitchfork cheddar, baron bigod, driftwood goat’s cheese,

cornichons, celery, grapes, seeded crispbread

Plant Burger Sliders (vg) £85
mayo, lettuce, red onion and vegan smoked applewood, 

skin-on fries

Seasonal Hummus (vg) £100
 crudites, olives, focaccia, oil and balsamic vinegar

Buffets
For a more relaxed dining experience we have selected our
very best sharing plates. Each portion serves ten guests. 
You may wish to also include sharing platters as a late night
addition post set menu sit down.  
Our menus are subject to seasonal changes. 



Nyetimber Classic Cuvee
West Sussex sparkling wine

Nyetimber Rosé 
West Sussex sparkling rose

Veuve Cliqquot Brut Yellow Label Champagne
French, silky and luxurious

Tempio Prosecco DOC 
classic Italian prosecco

Rose

Lady A, Chateau La Coste, Provence
France, grapefruit, raspberry & floral notes

M de Minuty Côtes de Provence
France, redcurrant, peach & summerfruits notes

Whispering Angel Côtes de Provence
France, lime, strawberry & rosemary notes

Château Sainte Marguerite, Symphonie Cotes de Provence 
France, strawberry, herbs & white peach notes

Chateau d’Esclans Rock Angel Côtes de Provence Rosé
France, grapefruit, raspberry & peach notes

Château Sainte Marguerite Fantastique Côtes de Provence Rosé
France, floral, peach & raspberry notes

Red

Conde Valdemar Rioja Reserva
Spain, black plum, fig & cloves notes

Pulenta Estate Cabernet France
Argentina, dried fruits, cedar & smoke notes

The Chocolate Block
South Africa, complex, dark fruits & savoury notes

Château Gaudin, Pauillac
France, blackberry, oak & earthy notes

Châteauneuf-du-Pape Le Parvis
France, black cherry, red plum & coffee notes

Macán Clásico Rioja, Rothschild Vega Sicilia
Spain, dark chocolate, blackberry & cinnamon notes

Tipple
Almost as important as the food (some may argue more).
Tell us your vision for the perfect day, from stouts to
cocktails, we know we have something perfect for you. 
Below is a curated sample of our extensive wine list.

Espirit Marin Picoul de Pinet
France, orange blossom, lemon & green apple notes

Ca’Di Mezzo Gavi
IItaly, almond, grapefruit & melon notes

Sancerre Prestige Domaine de la Gemière
France, grapefruit, melon & gooseberry notes

Chablis Domaine Brocard
France, pear, toast & honeysuckle notes

Cloudy Bay Sauvignon Blance
New Zealand, passionfruit, lime & melon notes

Carneros Chardonnay
USA, honeysuckles, almond & red apple notes

Bubbles

White



Stay the night
Before your beautiful day full of love and celebration, unwind 
and relax with our 23 stunning boutique rooms.
Tumble down for breakfast the next morning to see a room
full of your nearest and dearest, whilst enjoying our delicious 
breaskfast menu,
However long you need us for, we’ve got you. 

Room Features
All our rooms feature an uber-comfy bed, ensuite shower,
honesty bar stocked to the brim with treats & tipples, a
fancy but easy-once-you-know-how Nespresso coffee
machine, and desk.

For families, we have cot beds or larger z-beds available for
those aged 3+. Subject to a small fee. Please request these
prior to arrivalso we can have your room ready for naptime
(yours or theirs)!
Please make use of the child box in the room, stocked full of
toys and treats to give you some much needed breathing
room.

No need for your furry pal to miss out, our rooms are dog friendly!
Please let us know your sidekick (or main character) is coming with
you. 
We will charge a small fee for the cost of additional cleaning.
Let us know if your dog enjoys the complimentary treats, there 
might even be a complimentary treat for the humans in the room!

Dogs welcome



Boutique Twin
Whether you’ve invited good pals, a couple of Aunts or more  

grown up’ kiddos, these rooms are perfect. Dotted around the
ground and first floors, and all with courtyard views.

Feature Boutique 
Our one-of-a-kind feature room is handily located on the

ground floor. With a private garden with comfy outdoor seating.
– We envision the bridal party getting ready here, a glass of

prosecco in hand, a smile on your faces and rays of sunshine
beaming down on you as you prepare for your day. 

Our Rooms
Boutique Double

Perfectly sized rooms for two, dotted around the
ground, first, and second floors above the pub. 

Bigger Boutique 
Our bigger boutique rooms are all located on the second floor
above the pub. Each has a freestanding rolltop bathtub, which

makes for a rather bubble-tastic way to end (or start) your day –
even if we do say so ourselves.



Registar Offices Locally
Nestled in the leafy urban cocoon that is Wandsworth, we have 
a fantastic array of  licensed venues to officiate your union. 

Nearest to us is the iconic Wandsworth Town Hall, ceremony 
rooms ranging from 10 - 100 person capacity. 

 For large weddings (with a flair of drama) Le Gothique is a 
20 minute stroll away from us. 

Nature lovers, you may be drawn to Battersea Park.
The park offers a few ceremony options, including the famous 
bandstand and the intimate Pump House. 

Spectacular and adaptable, Battersea Arts Centre offers its 
Grand Hall as a canvas to your Wedding. 

These are our favourite and most immediate venues, please
visit wandsworth.gov.uk for more information on licensed venues. 



Frequently asked Questions Terms & Conditions
We do not allow any external catering in the venue other than
the wedding cake. All dietary requirements need to be 
confirmed at least two weeks before the wedding date. 

We have no on-site parking, but can happily recommend 
drop-off locations for taxis and cars and local street parking. 

Tastings of the wedding menu can be arranged with our team.
We will be unable to do a tasting of all items, a sample
selection can be arranged with you. 
Please enquire to arrange. 

Access to our venue is available from 8am. We will discuss
requirements for access with you as these can be flexible
depending on what your day requires. 

External catering & dietary requirements

Parking

Tastings

Access

We are delighted provisionally hold a booking date for your 
event for a maximum of 14 days. Should we receive another 
enquiry during this time please be aware that we reserve the 
right to ask you for immediate confirmation, deposit and 
pre-payment.

Securing your deposit

Your booking is provisional until we recieve a signed
contract and deposit payment of 25% of the agreed
minimum spend.
A second payment of 50% of agreed spend is required 6
months before your event date.
Full payment is required at least one month in advance. 
We do not accept cheques as a form of payment. 
By hiring our event space you are accepting liability for
damage to our venue by all guests present. 
Upon arrival, we require a debit card as guarantee against
any bar tabs you may be running on the night. 

Confirmation, deposit & pre-payment

We reserve the right to amend your quotation should your
guest numbeers and/or catering requirements alter
between paying your deposit and balance. 
Any amendments must be made in writing 28 days prior to
the event. 

Amendments



Find us
Find us bright green and shining, opposite Wandsworth
Town Station. 

The Alma
499 Old York Road
Wandsworth 
London
SW18 1TF

020 8870 2537

alma@youngs.co.uk

If you need additional information on parking,
public transport, or the area in general, just pop us an
email or give us a call!



Wedding Notes...



“Our Wedding Day was simply exceptional. Wonderful Grooms Suite, a wonderful
Wedding breakfast and reception, detailed and timed standards. Great atmosphere
and feel good vibe; hotel has contemporary stylish ensuite rooms and eaing in the

restaurant was a gastronomic pleasure. Every time we think about the event it makes
us smile. Thank you to a wonderfully friendly team. Highly recommended”

“Had our Wedding reception upstairs at The Alma. The team were fantastic and the
day couldn’t have gone better. The food was amazing!”

“We held our Wedding reception at The Alma in Wandsworth. The venue, food and
amazing staff were beyond good! We wouldn’t hesitate to recommend the Alma

highly enough”
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	This space can be dressed up with your perfect day in mind. However elaborate or relaxed you wish to be, we will be here to help facilitate your day.
	STARTERS
	Dorset Crab coronation brown crab mayonnaise, crispy onion, caviar Ham Hock & Pea Terrine chervil mayonnaise, cornichons, milk bread Ox Cheek & Blue Cheese Croquettes horseradish mayonnaise, lilliput capers Truffle Whipped Feta & Heritage Beets whipped feta , hertiage beets, fresh herb salad Roasted Fennel & Tomato Soup hot or cold, buttered croutons, basil pesto

	MAINS
	Slow Roasted Lamb Shoulder fennel, caper, mint, courgette Catch of The Day herb crusted, mussels, sea aster, Cornish mids Josper-Grilled Dry-Aged Rump Steak bone marrow stuffed mushroom, grilled tomato, watercress, green peppercorn sauce Miso Roasted Cauliflower creamed and roasted, curry olive oil, English pecorino, pistachio dukkah Yorkshire Grain Fed Chicken Supreme truffle whipped cauliflower, tenderstem broccoli, herb oil



	Set Menu One
	£55 per head
	DESSERTS
	Sticky Toffee Pudding honeycomb ice cream Dark Chocolate Sponge Cake clotted cream, blood orange sorbet British Cheeses crackers, celery, grapes Seasonal Eton Mess



	Set Menu Two
	£75 per head
	STARTERS
	Mushroom faux gras (vg) fig and spelt crackers, pickled wild mushroom Fillet of Beef Carpaccio grana pardano, crispy capers, truffle oil, crisp bread Salmon Gravelax lemon creme fraiche, caviar, belinis Pan Fried Scallops pickled apple, celeriac puree, bacon crumb

	MAINS
	Josper-Grilled Fillet of Beef seasonal rosti, greens, seasonal puree, jus Pan-Seared Trout confit cornish mids, sea vegetables, sauce vierge  Wild Mushroom Pithivier (vg) oyster, cep and leek, crushed cornish mids, tenderstem broccoli Gressingham Duck Breast grilled chicory, dauphinouse, orange and carrot puree, hazelnuts, jus

	DESSERTS
	Burnt Basque Cheesecake seasonal fruit compote, crumble Treacle Tart hazelnut brittle, butterscotch sauce, salted caramel ice cream Salted Chocolate Ganache Tart pistachio crumb British Cheese Board clawston blue, pitchfork cheddar, baron bigod, caramelised onion chutney, celery, apple, crispbread



	Canapes
	VEGETARIAN
	Goat’s Cheesecake £4  red onion jam, truffle oil
	Clawston Blue Crostini £4 beetroot puree, walnut crumb
	Balsamic Tomato Tartlet (ve) £4  olive tapenade, rocket pesto
	Onion & Cauliflower Bhaji (ve) £4  samphire, curried yoghurt

	MEAT
	Beef Rump £6 hash brown, truffle mayo, pecorino
	Chicken & Chorizo Bonbon £4 whipped goat’s cheese
	Pork & Black Pudding Sausage Roll £4.5  burnt apple puree

	FISH
	Salmon Gravelax £5 lemon crème fraîche blini, caviar
	Tempura Prawn £4.5 pickled cucumber, sriracha emulsion
	Whipped Smoked Cod’s Roe Cracker £4  semi-dry tomato, black olives

	MEAT
	Charcuterie Board £100 prosciutto, fennel salami, Dorset coppa, cornichons, caperberries, seasonal chutney, seeded crispbread
	Beef Sliders £85 watercress mayo, lettuce, red onion and cheddar, skin-on fries
	Ploughman’s Board £110  pork sausage roll, scotch egg, honey roast ham, marmite cheese straws, pitchfork cheddar, piccalilli, onion chutney, crusty bread


	Buffets
	VEGETARIAN
	Cheeseboard £85  clawston blue, pitchfork cheddar, baron bigod, driftwood goat’s cheese, cornichons, celery, grapes, seeded crispbread
	Plant Burger Sliders (vg) £85 mayo, lettuce, red onion and vegan smoked applewood,  skin-on fries
	Seasonal Hummus (vg) £100  crudites, olives, focaccia, oil and balsamic vinegar

	FISH
	Smoked Salmon £120 pickled cucumber ribbons, cream cheese, crushed avocado, blinis
	Dressed Oyster £75 spiced cucumber granita, pickled shallot, caviar,


	Tipple
	Almost as important as the food (some may argue more). Tell us your vision for the perfect day, from stouts to cocktails, we know we have something perfect for you.  Below is a curated sample of our extensive wine list.
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	Château Sainte Marguerite, Symphonie Cotes de Provence  France, strawberry, herbs & white peach notes
	Chateau d’Esclans Rock Angel Côtes de Provence Rosé France, grapefruit, raspberry & peach notes
	Château Sainte Marguerite Fantastique Côtes de Provence Rosé France, floral, peach & raspberry notes
	Veuve Cliqquot Brut Yellow Label Champagne French, silky and luxurious
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