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HIRE OUR STAFF

Waiting Staff

Relax and enjoy your event while our professional team take care of every detail.
From beautifully setting tables and arranging favours to seamless clearing
afterwards, we ensure everything runs effortlessly—so you don’t have to lift a
finger.

Chef

Our chefs bring a wealth of experience from some of the region’s finest hotels
and restaurants. With a passion for seasonal, locally sourced ingredients, they
craft exceptional dishes that elevate your event and impress every guest.

Bar Staff

Our highly trained bar staff deliver a complete, professional drinks service from
start to finish. From setup to last orders and clearing away, they keep everything
running smoothly while creating a great atmosphere for your guests.
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MENU TASTING AT OUR HQ

Indulge in a Truly Bespoke Culinary Experience

Selecting your perfect menu should feel just as special as the day itself. At our private
Chefs’ Dining Room within Four Elements HQ, we invite you to step into a world of
refined taste and thoughtful craftsmanship.

Be personally hosted by our expert chefs as they guide you through an exquisite
tasting experience, showcasing beautifully curated dishes inspired by the finest
seasonal, locally sourced ingredients. Every course is an opportunity to explore, refine,
and shape a menu that is uniquely yours—crafted to reflect your style, your story, and
your celebration.

This is more than a tasting—it is the beginning of something unforgettable.
To reserve your private dining experience, please contact us and allow us to begin
curating your perfect day.
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EQUIPMENT HIRE

Crockery

Square crockery
Afternoon tea crockery
Slate & wood crockery
Cutlery

Glass

Glass jugs

Bread baskets

Table numbers
Chopping boards
Coffee cups

Tea pots

Cafetieres

Bar equipment

Ice buckets

Wine coolers

Cake stand & knife

Refrigerated trailer unit
Generator Hire

Luxury toilets

General waste bin
Glass recycling bin
Mixed recycling bin
Chairs

Tables

Gas & electric BBQs
Gas ovens & 6 burners
Electric Tube fan ovens
Gas & electric fryers
Tablecloths

Napkins
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EXTRAS

Travel & Arrival
We’ll bring our team and equipment to your chosen venue with care. Travel

costs are charged per mile from our HQ in Plymouth:
Cars - 65p per mile

Vans/Trucks - 85p per mile

Towed Trailers - 95p per mile

Dietary requirements

We are experienced in catering for vegetarian, vegan, gluten-free and
allergy-specific guests.

Dietary dishes are created with the same care and presentation as the main
menu — never an afterthought.

Event Planning & Support

From your first enquiry to the day itself, we’'re here to make your planning
stress-free. All pre-event planning, guidance, and advice are included,
ensuring everything runs smoothly and exactly how you imagined.
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T&C’S

Booking & Deposits
To secure your date, we ask for a 25% deposit. Once paid, your date is officially
reserved and our team is ready to bring your vision to life.

Final Payment & Changes

Full payment is due 90 days before your event. This allows time for any final
changes or adjustments to your menu or services, giving you peace of mind that
everything is exactly as planned.

VAT & Pricing
All our wedding and event prices include VAT, so there are no hidden surprises.

Quotes & Validity
All quotes are valid for 30 days, giving you time to review and plan with
confidence.

Terms & Conditions
Our full terms and conditions are available on request — written simply to ensure
clarity, transparency, and your complete confidence in our service.
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