
Flora & New Yard Wedding Catering 



Louise & Tim
We’re chefs passionate about using the best seasonal produce and creating 
memorable experiences for our guests. We are now based at the magical 
Trelowarren Estate, Lizard Peninsula with two year old sons Theo & Atlas 
where we enjoy swimming, surfing and foraging. 

We have experience from some great restaurants including The Ledbury, 
The Clove Club, Relae & The Paul. 

We moved to Cornwall five years ago to open our dream restaurant. We are 
extremely excited about our futures here at Trelowarren and the 
possibilities for creating memorable events for our guests. Over the years we 
have cooked some beautiful weddings all of which are for friends or for 
guests which have enjoyed our hospitality. 



Sample menu - Spring

Bouquet of Fresh Herbs & Flowers
Crab & Carrot Tart
Grilled St Enodoc Asparagus & Romesco 
Stithians Gougeres 
Chicken Liver Parfait & Green Tomato Jam on Cep Cracker
Sea bass, Shiso & Daikon Roll 

Sourdough Bread & Butter 

Cadgwith Lobster cooked over hazel wood  
New Season Cornish Potatoes, Green Salad & Aioli 
served family style
 
Vanilla Panna Cotta, Rhubarb & Blood Orange 
Cardamom Sugar Beignets 



Sample menu - Summer

Porthilly Oysters, Green Apple & Lime Dressing 
Broad Bean & Goats Curd Tart 
St Enodoc Asparagus & Brown Butter Emulsion 
Fresh Pea & Mint Tarts 
Smoked Cod's Roe, Crisp Potato & Seaweed
Grilled Scallops with Gremolata 

Sourdough Bread & Butter 

Crab, Tomato & Verbena Salad 

Cape & Cove Chicken with Lemon & Rosemary
Salt Baked New Potatoes, Romesco & Grilled Onions & 
Courgette, Sunflower & Mint Salad 

Summer Berry Galette & Clotted Cream 



Sample menu - Summer

Chickpea, Lemon & Parsley Panisse 
Stithians Cheese Straws 
Crudites & Broad Bean Dip 
Seabass, Shiso & Daikon Roll 
Sunflower Seed, Mint & Kohlrabi Roll 

Sourdough Bread & Butter

Chilled Golden Beetroot Gazpacho & Almond Cream

Roast Turbot, Sauce Vierge, Ratatouille
Salt Baked New Potatoes
Green Bean & Hazelnut Salad

Strawberry & Almond Tart 



Bouquet of flowers & herbs



Selection of puddings 



Handwritten Menu Design 



Cheese Straws & Oysters 





Tim Spedding 

Formerly the Head Chef of the award winning Clove Club in Shoreditch.
Tim worked alongside the owners since the foundation of the restaurant for three & 
a half years earning 1 Michelin Star & recognition as one of the world's best 
restaurants at Restaurant Magazine annual awards. 

Prior to The Clove Club Tim worked for four years at The Ledbury in Notting Hill 
at a time when the restaurant won 2 Michelin Stars, was ranked highly in the 50 
best list, as well as a host of other national awards.

Before working in London, Tim worked overseas at Quay in Sydney & at a very 
small but beautiful restaurant in the south west of France. Tim has had the privilege 
to work in some great kitchens in Copenhagen, Mexico, Stockholm & Paris. 

https://www.theworlds50best.com/list/1-50-winners#t31-40


Louise Rødkjær
Louise & Tim met at the progressive restaurants Relae & Manfreds in Copenhagen 
where Louise was the manager. Very quickly they realised they had very similar 
ideals & a common ambition to have their own little Inn.

After a promising career as a handball player was cut short Louise developed a 
passion for hospitality & through working in some of Copenhagen's best 
restaurants has been able to define what she sees as her ideal destination - which is 
what brought her to Cornwall.

When moving to the UK Louise used this as an opportunity to express herself 
creatively & has pursued her love of painting, drawing & making all kinds of 
wonderful soaps, shampoo & beauty products. Not to mention her own Kombucha, 
Vermouth & all manner of homemade liqueurs in which she tries to use as many 
foraged ingredients as possible.



Aylesbury duck hanging over the fire



Cod’s Roe & Crudites



Prices
Sample Menu, including all staffing & food costs £65 pp 
Crockery & Cutlery Hire £10 - 15 pp average 
Cheese course £10 pp
Equipment Hire £TBC depending on what is required

Other services we can provide:
Wine (organic and/or biodynamic) from £18
Soft drinks & homemade cordial from £ 3

Homemade liqueurs such as vermouth,
Quince & Sambuca from £20 per 500ml bottle
Menus (hand painted and written) from £10 per menu (depending on artwork)
Place Cards (hand painted and written) £3

For more information about our services and what we can offer please email us  flora.newyard@gmail.com 
Warmest regards,
Tim & Louise 

mailto:flora.newyard@gmail.com

