
at Amalfi White
2024 & 2025



Amalf i Whi te is an elegant Restaurant and Wedding Venue in a

beaut i fu l V ictor ian bui ld ing in the quaint Market town of

Melbourne in Derbyshi re.

L icensed for ceremonies and with beaut i fu l var ied spaces for your

celebrat ion i t i s an excel lent choice for your wedding day.

Our reputat ion is for beaut i fu l bespoke weddings and pr ivate

events wi th helpful, organised and meticulous staff, wi th exquis i te

food set in an elegant and modern venue.



Amalf i Whi te has a number of spaces for you to celebrate your day.

The ground f loor houses our award winning and wel l known restaurant, as wel l as a

decadent pr ivate dining room. The f i rs t f loor houses our Bal l room and White Bar.

In summer the Amalf i Gardens are popular for canapés and dr inks,

photographs or even summer BBQ’s.



The Bal l room is the Jewel in the Amalf i Whi te crown.

A stunning elegant room with 1890's barrel vaul ted cei l ing.

E ight huge gl i t ter ing chandel iers add a touch of old wor ld

glamour and the huge white windows are dressed in bi l lowing

curtains. The decor is elegant, class ic and sui ts any scheme

you may have in mind for your celebrat ion.

CAPACITY

Ceremony: 80 guests

Seated Dining: 80 guests

Evening Recept ion: 150 guests



True to i t ’s name the White Bar has a curved white bar with rol led pewter top.

The wal ls are white, the furni ture is subt ly re-upholstered ant ique sofas and chairs.

Th is room is l icensed for ceremonies and is popular for engagement part ies,

pr ivate dinners, cocktai l part ies or as a companion to the Bal l room.

CAPACITY

Ceremony: 10 guests

Seated Dining: 16 guests

Evening Recept ion: 35 guests



In the summer months our garden can be used to complement your recept ion,

wi th rattan sofas and dining tables with white umbrel las.

Have your recept ion dr inks or din ing outs ide and make the most of a glor ious day

amongst our whi te roses with an outdoor bar and our attent ive staff.

CAPACITY

Up to 250 people, weather permit t ing.



2024 & 2025



May - September and December

MIDWEEKMIDWEEK  TUESDTUESDAAYY  --  TTHURSDHURSDAAYY

Exclus ive  use  of  The  Bal l room

and  The  White  Bar  -  £650

Minimum  number  of  guests  -  25

FRIDFRIDAAYY  DDAAYY  TTIME:IME:  12pm12pm  --  4pm4pm

(Dining  must  be  completed  by  4pm)

Exclus ive  use  of  The  Bal l room

and  The  White  Bar  -  £925

Minimum  number  of  guests  -  30

FRIDFRIDAAYY  AFTERNOONAFTERNOON  &&  
EVENINGEVENING  TTIME:IME:  12pm12pm  --  12am12am

Exclus ive  use  of  The  Bal l room

and  The  White  Bar  -  £2800

Minimum  bar  spend  -  £1000  

Minimum  number  of  guests  -  70

SSAATTURDURDAAYY  DDAAYY  TTIME:IME:  12pm12pm  --  4pm4pm

(Dining  must  be  completed  by  4pm)

Exclus ive  use  of  The  Bal l room

and  The  White  Bar  -  £1100

Minimum  number  of  guests  -  30

SSAATTURDURDAAYY  AFTERNOONAFTERNOON  &&  
EEVENINGVENING  T IME:T IME:  12pm12pm  --  12am12am

Exclus ive  use  of  The  Bal l room

and  The  White  Bar  -  £4850

Minimum  bar  spend  -  £1200

Minimum  number  of  guests  -  70

SUNDSUNDAAYY::  12pm12pm  --  6pm6pm

Exclus ive  use  of  The  Bal l room  and  The  White  Bar  -  £950

Minimum  number  of  guests  -  45

*Hire  f rom  12pm  -  10pm  -  POA

Amalf i  Black  Pr ivate  Dining  Room,  Amalf i  Gardens  and  Ful l  Venue  Hire  i s  also  avai lable.  
Please  ask  our  team  for  detai ls .  Please  note  there  i s  no  music  in  the  garden  af  ter  8pm  

and  a  sound  l imiter  i s  in  place  in  our  Bal l room.



October  -  Apr i l
(excludes  December)

KMIDWEEMIDWEEK  DTUESTUESDAAYY  --  TTDHURSHURSDAAYY

Exclus ive  use  of  The  Bal l room

and  The  White  Bar  -  £650

Minimum  number  of  guests  -  30

FRIDFRIDAAYY  DDAAYY  TTIME:IME:  12pm12pm  --  4pm4pm

(Dining  must  be  completed  by  4pm)

Exclus ive  use  of  The  Bal l room

and  The  White  Bar  -  £650

Minimum  number  of  guests  -  30

FRIDFRIDAAYY  AFTERNOONAFTERNOON  &&  
EVENINGEVENING  TTIME:IME:  12pm12pm  --  12am12am

Exclus ive  use  of  The  Bal l room

and  The  White  Bar  -  £2650

Minimum  bar  spend  -  £1000  

Minimum  number  of  guests  -  70

SSAATTURDURDAAYY  DDAAYY  TTIME:IME:  12pm12pm  --  4pm4pm

(Dining  must  be  completed  by  4pm)

Exclus ive  use  of  The  Bal l room

and  The  White  Bar  -  £950

Minimum  number  of  guests  -  30

SSAATTURDURDAAYY  AFTERNOONAFTERNOON  &&  
EEVENINGVENING  T IME:T IME:  12pm12pm  --  12am12am

Exclus ive  use  of  The  Bal l room

and  The  White  Bar  -  £4850

Minimum  bar  spend  -  £1200

Minimum  number  of  guests  -  70

SUNDSUNDAAYY::  12pm12pm  --  6pm6pm

Exclus ive  use  of  The  Bal l room  and  The  White  Bar  -  £750

Minimum  number  of  guests  -  45

Hire  f rom  12pm  -  10pm  -  POA

Amalf i  Black  Pr ivate  Dining  Room,  Amalf i  Gardens  and  Ful l  Venue  Hire  i s  also  avai lable.

Please  ask  our  team  for  detai ls .  Please  note  there  i s  no  music  in  the  garden  af  ter  8pm

and  a  sound  l imiter  i s  in  place  in  our  Bal l room.



6pm - 12am

Last orders at the bar - 11.45pm

Music f in ished 12 midnight

FRIDFRIDAAYY  EVENINGEVENING

Exclus ive  use  of  The  Bal l room 
and  The  White  Bar  -  £500

Minimum  bar  spend  -  £1000  

Minimum  number  of  guests  -  60

SASATURDTURDAAYY  EVENINGEVENING

Exclus ive  use  of  The  Bal l room 
and  The  White  Bar  -  £550

Minimum  bar  spend  -  £1200  

Minimum  number  of  guests  -  60

FRIDFRIDAAYY  EVENINGEVENING

Exclus ive  use  of  The  Bal l room 
and  The  White  Bar  -  £550

Minimum  bar  spend  -  £1200  

Minimum  number  of  guests  -  60

SSAATTURDURDAAYY  EVENINGEVENING

Exclus ive  use  of  The  Bal l room 
and  The  White  Bar  -  £600

Minimum  bar  spend  -  £1400  

Minimum  number  of  guests  -  60

THE WHITE BAR OUR BALLROOM

Si t down meal for 16 guests max Si t down meal for 80 guests max

Party sty le for 35 guests max Party sty le for 150 guests max

With a dedicated sty l i sh pr ivate bar

THE WHITE BAR OUR BALLROOM



PPAACKACKAGGEE  11  --  £25pp£21pp
Glass  of  spark l ing  wine  on  arr ival,

a  quarter  bott le  of  house  wine

and  a  glass  of  spark l ing  wine  for  your  toast.

PPAACKACKAGGEE  22  --  £29pp£24pp
Glass  of  spark l ing  wine  on  arr ival,

a  half  bott le  of  house  wine

and  a  glass  of  spark l ing  wine  for  your  toast.

PPAACKACKAGGEE  33  --  £33pp£28pp
Glass  of  Prosecco  on  arr ival,

a  half  bott le  of  Pinot  or  Shi raz

and  a  glass  of  Prosecco  for  your  toast.

PPAACKACKAGGEE  44  --  £36pp£32pp
Glass  of  Prosecco  on  arr ival,

a  half  bott le  of  Malbec  or  New  Zealand  Sauvignon  Blanc  
and  a  glass  of  Prosecco  for  your  toast.

PPAACKACKAGGEE  55  --  £50pp£45pp
Glass  of  Veuve  Cliquot  on  arr ival,

a  half  bott le  of  Malbec  or  New  Zealand  Sauvignon  Blanc  
and  a  glass  of  Veuve  Cliquot  for  your  toast.

PPAACKACKAGGEE  66  --  £65pp£60pp
Glass  of  Veuve  Cliquot  on  arr ival,

a  half  bott le  of  Sancerre  or  Rioja  Gran  Reser  va

and  a  glass  of  Veuve  Cliquot  for  your  toast.



OPTION 1 - £12pp OPTION 2 - £15pp
Choice of three canapés: Choice of three canapés:

Three cold canapés Two cold and one hot canapé

per person per person

OPTION 3 - £17pp
Choice of four canapés:

Two cold and two hot canapés per person

Canapés cannot be ser ved on a Fr iday or Saturday night event

OPTION 1 - £12pp OPTION 2 - £15pp

OPTION 3 - £17pp

HOT CANAPÉS

Duck arancini wi th

homemade plum chutney

Tempura king prawns with gar l ic aiol i

Papr ika cured bel ly pork

apple and vani l la purée

Cr ispy hal loumi with basi l pesto (V)

Butternut and maple velouté (V)

Gar l ic and rosemar y twists (VE)

Ham hock on caramel ised onion loaf

(avai lable hot or cold)

Four cheese Welsh Rarebit

HOT CANAPÉS COLD CANAPÉS

Vegetable sushi ro l l, wasabi

and pick led raddish (V)

Asparagus spears wrapped

in prosciut to

Goat ’s cheese tart let tes with

roasted pimento and sweet basi l

I ta l ian brushcetta ser ved

with aged balsamic

Bloody Mar y tomato gazpacho

Smoked salmon cones

with sevruga caviar

Gr i l led courgette, black ol ive

tapenade, sun blushed purée (V)

COLD CANAPÉS

DESSERT CANAPÉS

Ginger and pass ion fru i t panna cotta

Lemon mousse, raspberr y shortbread (GFA)

Chocolate brownie

Chocolate del ice shot

DESSERT CANAPÉS



£45pp

Tuesday - Thursday only

Please choose:
One star ter, one main and one desser t f rom the fol lowing:

STARTERS

Butternut squash velouté, maple syrup and toasted seeds (V)

Caprese salad - I tal ian tomatoes, buffalo mozzarel la,

basi l dress ing and aged balsamic (V)

Cured bel ly pork, apple and vani l la purée,

celer iac r ibbons and wi ld rocket

MAINS

Roasted corn-fed chicken breast, rosemar y new potatoes,

seasonal greens and wholegrain mustard sauce

Baked salmon f i l let wi th Mediter ranean caponata,

saff ron mayonnaise and basi l dress ing

Br ie and leek tart wi th rosemar y new potatoes, seasonal vegetables

and caramel ised onion chutney (V)

DESSERTS

Amalf i lemon mousse with seasonal berr ies

A select ion of sorbets and gelat i

Warm chocolate brownie with vani l la pod ice cream

£45pp

Please choose:
One star ter, one main and one desser t f rom the fol lowing:

STARTERS

MAINS

DESSERTS

80 people maximum



80 people maximum

£55 MENU

Please choose one star ter, one main and one desser t f rom the fol lowing
OR

Upgrade to a choice of two star ters, two mains and two desser ts for £10pp

STARTERS

Gin-cured salmon, shaved fennel and caper dress ing

Caprese salad - I tal ian tomatoes, buffalo mozzarel la, basi l and aged balsamic (V)

Shar ing ant ipast i boards ( tables of 8 or more)

Butternut squash velouté, maple syrup and toasted seeds (V)

Cured bel ly pork, apple and vani l la purée, celer iac r ibbons and dressed salad

Honey roast ham hock and home smoked chicken ter r ine, piccal i l l i and sourdough toast

MAINS

Wild mushroom risotto with celer y shoots (V)

Roasted cod loin wrapped in prosciut to ser ved with saff ron l inguine and ol ive crumb

Corn-fed chicken breast stuf fed with goat ’s cheese and spinach mousse,

seasonal greens and salt-baked baby potatoes

Br ie and leek tart wi th rosemar y new potatoes, seasonal vegetables

and caramel ised onion chutney (V)

Baked salmon f i l let wi th Mediter ranean caponata, saff ron mayonnaise and basi l dress ing

Roast st r ip lo in of beef, seasonal greens, sal t-baked potatoes, red wine jus

and Yorkshi re puddings

DESSERTS
(A l l desser ts are vegetar ian)

Ginger and pass ion fru i t panna cotta

A select ion of I tal ian gelat i and sorbets

Amalf i lemon mousse with vani l la shortbread

Warm chocolate brownie with vani l la pod ice cream

Salted caramel cheesecake, caramel ised white chocolate shard

Amalf i Eton mess with seasonal berr ies

£55 MENU

Please choose one star ter, one main and one desser t f rom the fol lowing
OR

Upgrade to a choice of two star ters, two mains and two desser ts for £10pp

STARTERS

MAINS

DESSERTS



£80 MENU

Please choose:
Two star ters, two mains, two desser ts f rom the fol lowing

STARTERS

Prosciut to and gr i l led asparagus salad, salsa verde and Grana Padano cheese

Truff le and wi ld mushroom risotto, mushroom ketchup, celer y and grated truf f le (V)

Gin-cured salmon, pick led baby vegetables, salmon bon bon and lemon powder

Carpaccio of local beef, Di jon mustard aiol i and lambs leaf salad

Honey roast ham hock and home smoked chicken ter r ine,

piccal i l l i and sourdough toast

MAINS

Gri l led sea bream, crushed potatoes, squash purée, braised fennel and sauce verde

Goat ’s cheese and caramel ised onion tarte tat in, baby potatoes and watercress

Roasted lamb rack ser ved pink, sage potato cake, baby vegetables

and redcurrant sauce

Beef Wel l ington, cumin spiced carrots, pick led mushrooms, fondant potato

and red wine sauce (supplement charge POA)

DESSERTS

Hot chocolate fondant, sal ted caramel, Bai leys fudge and white chocolate shard

Vani l la panna cotta, st rawberr y salsa, dr ied mint and balsamic reduct ion

Pass ion fru i t and stem ginger cheesecake

Lemon sabayon tart, raspberr y sorbet, raspberr y crumble

St icky toffee, Madagascan vani l la ice cream, sal ted toffee sauce

£80 MENU

Please choose:
Two star ters, two mains, two desser ts f rom the fol lowing

STARTERS

MAINS

DESSERTS

80 people maximum



BUFFET SELECTIONS

- a select ion from our cold buffet i temsOPTION 1 £15pp Cold Amalf i Buffet
Choose three i tems plus bread and oi ls, one dessert choice included

OPTION 2 £18pp Hot Amalf i Buffet
Choose two hot and two cold buffet i tems, one dessert choice included

OPTION 3 £22pp - Hot Amalf i Buffet
Choose three hot and three cold buffet i tems, both desserts included

BUFFET SELECTIONS

OPTION 1 £15pp Cold Amalf i Buffet

OPTION 2 £18pp Hot Amalf i Buffet

OPTION 3 £22pp - Hot Amalf i Buffet

HOT OPTIONS*

Gourmet sausage rol ls

Penne pasta, pancetta, basi l pesto

& grated parmesan

Mini chor izo sausages &

Di jon mayonnaise

Tortel l in i pasta f i l led with pumpkin

ser ved with saff ron sauce (V)

I ta l ian meatbal l s tew with tomatoes

& oregano

Salt baked potatoes (V)

Thai, lemon grass and ginger f ish cakes

Chinese chicken wings, sweet chi l l i d ip

Couscous salad, toasted almonds,

spr ing onions, f resh herbs

HOT OPTIONS

DESSERTDESSERT  BBUFFETUFFET  --  £12pp£12pp

Lemon  sabayon  shortbread  &  dark  chocolate  and  sal ted  caramel  brownie

LLAATETE  NIGHTNIGHT  BUFFETBUFFET  --  £14pp£1p

As  the  l ights  go  down  and  the  par  ty  gets  underway  t reat  your  guests  to  one  of  our  
buffet  options  to  keep  them  on  the  dance  f loor!

A  ro l l  with  selected  f i l l ing,  choose  two  f rom  sal t  baked  potatoes,  s law  and  French  f r ies.

Choose  f rom  our  del icious  f i l l ing  options:

Pul led  pork,  cr ispy  onions  and  homemade  bbq  sauce

Derbyshi re  beef  topside,  horseradish  sauce  and  select ion  of  mustards

Roasted  pork  lo in,  apple  sauce,  sage  and  onion  stuf f ing

Pepper  pastrami,  gherk in  and  Emmental  cheese

Chicken  caesar,  shredded  let tuce  and  shaved  Parmesan

Honey  roast  ham,  beef  tomato  and  select ion  of  mustards

Alternat ive  f i l l ing  options  are  avai lable  to  accommodate  al l  dietar  y  requirements.

Min  of  90%  of  guests  to  be  catered  for.

COLD OPTIONS*

Indiv idual P loughman pies

Freshly baked focaccia with ol ive oi l

and balsamic glaze (V)

Panzanel la Salad

Bur f falo mozzarel la, San Marzano tomatoes,

f resh basi l and rocket salad (V)

St i l ton and pork or Huntsman pie

Seasonal Amalf i salad (V)

Mini select ion of quiches

Honey roast ham

Hot smoked salmon, fennel, watercress

Ant ipast i Boards (£3pp supplement)

A select ion of cured meats

Cheese boards (£3pp supplement)

A select ion of Engl ish and European

cheeses with chutney and crackers

COLD OPTIONS

*Buffet opt ions on a Fr iday and Saturday may be l imited and served at 10pm



Our I tal ian style shar ing feast is a very enjoyable way to interact with
your guests and create the memories of your special day.

Our shar ing feast is a two course option served to each table on platters.

£45pp

Tuesday - Fr iday, Saturday - (POA)

Minimum numbers - 70 guests

STARTERS
Focaccia breads & butter

Bur rata raviol i

MAINS
Marinated chicken or butchers countr y sausage

New potatoes

Panzanel la salad or Caprese salad

Mixed leaf salad or green bean salad

DESSERTS
Dark chocolate brownie and lemon posset

Our I tal ian style shar ing feast is a very enjoyable way to interact with
your guests and create the memories of your special day.

Our shar ing feast is a two course option served to each table on platters.

£45pp

STARTERS

MAINS

DESSERTS

Celebrate your day in our beaut i fu l gardens with
a fabulous buffet sty le BBQ

£45pp

Tuesday - Fr iday, Saturday - (POA)

Minimum numbers - 90 guests

(weather permit t ing)

- Beef Burger - Butchers countr y sausage - Amalf i lemon marinated chicken -

Panzanel la salad or Caprese salad - Mixed leaf salad or green bean salad -

I tal ian pasta salad - Bread rol ls - Coles law - French fr ies

Celebrate your day in our beaut i fu l gardens with
a fabulous buffet sty le BBQ

£45pp



LLaatete  l icensel icense  --  £350£350

DJDJ  --  £425

PhotoboothPhotobooth  --  uponupon  requestrequest 

RRoomoom  upl ightersupl ighters  --  £200£200 

CandelabraCandelabra  --  £50£50

VVoot ivet ive  candlescandles  &&  teatea  l ightsl ights  -- 

£45£45 

EaselEasel  --  £20£20

Should you wish to make a provis ional
booking, we are happy to hold your
prefer red date without obl igat ion for
7 days.

To conf i rm your booking, we just
need a completed booking form,
s igned and returned along with a
£500 deposi t.

The f inal balance is payable 1 month
before your event along with f inal
numbers. P lease note that al l rates
quoted are appl icable to events
booked before 31st December 2024.







Prior consent must be obtained from Amalfi White for any form of entertainment or decoration. Any
outside companies providing entertainment must supply Amalfi White with a copy of insurance liability
and PAT testing certificate. We do not wish to disappoint but confetti is not permitted inside Amalfi
White. If confetti is thrown by you or your guests, a clean up charge of £150 will be added to your final
account. Additionally, any confetti thrown outside must be biodegradable. We request that foil table
confetti is not used to decorate the Ballroom or White Bar. As well as increasingly popular confetti fil led
balloons. Candles on tables must be in a glass casing (no open thin pillar candles). If candle wax drips
or is spilt on table linen a cleaning charge will be incurred. We have a sound limiter within the Ballroom
and main bar which we require all amplified music to be plugged into. This means DJ’s will be required
to do this followed by frequent sound monitoring on the day of the event in line with our licensing
agreement. Additionally a soundcheck to establish sound limitations. No live band other than acoustic,
guitarists, solo singers and swing, therefore no drums. Please don’t book a band with drums, to avoid
disappointment on your wedding day as they will not be allowed to play.

Only food and drink purchased from Amalfi White may be consumed on the premises. If food or beverages
are brought into the venue for consumption by you or your guests, a charge will be made equal to the
venue’s selling price for that or an equivalent product, which shall be in the absolute determination of
Amalfi White. This charge will be the responsibility of the event host. Amalfi White reserves the right to
exclude individuals involved and in extreme cases of gross misconduct, terminate the event.
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