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canapes

Create a great first impression with our innovative choice of canapés , ideal for drinks
receptions or pre dinner appetisers

A superb combination of Yorkshire classics and contemporary flavours served perfectly on
black slate, mirrors or on bespoke picture frames

We would recommend 4 or 5 items for pre dinner canapés and 8 items for a drinks reception.



canapes

Fish
* Mini seafood p ie with mushy peas £1.40
. Marinated tiger prawnand mange tout skewer with coriander dip £1.40
* Mini devilled crab c akes with tomato remoulade £1.55
Spinach , Mackenzies of Harrogate smoked salmon andh erb cream roulade £1.85
. Fresh salmonand herb roulade on dijon butter bread £1.85
* Tuna with a chilli and sesame crumb £1.85
. Filo tartlets with smoked salmon créme fraiche and lime £1.85
* Mini Hulllanded fishand chips with tartare sauce dip £1.85
. Mackenzies of Harrogate smoked s almon, mockc aviarand quails egg £1.85
. Crab claws  with lemon and ginger £1.85

Meat & Poultry

Chicken liver parfait on orange marmalade crostini £1.30
Mackenzies of Harrogate s moked chicken, cucumber pickle crosta de £1.40
* Lishmans of llkley cocktail s ausages with honey g laze £1.40
. Continental ham and rocket on red pepper straws £1.40
* Curried coconut chicken stick s £1.55
* Mini h amburgers  with pickles and k  etchup £2.15
* Mini Yorkshire pudding with horseradish and Pennys of Rawdon beef fillet £2.35
* Pennys of Rawdon beef f illet with ginger and wine dipping sauce and peanut ¢ rumb £3.20
Vegetarian
* Toasted brioche with black olive and pesto £1.40
* Cherry tomato & basil p esto galletta £1.40
Melon, Yorkshire fett le and black olive kebab £1.55
. Polenta crostini , Yorkshire blue, balsamic , red onion £1.55
. Tiny parmesan & black olive shortbread with parsley pestoand StHelens Farm goats cheese £1.55
Mushroom, thyme & garlic frittatas £1.55
. Roast red pepper, goats cheese and sun dried t omato £1.80
. Asparagus cro  QOtes with lemon hollandaise £1.80
Sweet
Mini chocolate profiteroles £1.15
Skewers of  tropical fruit £1.15
Mini raspberry meringue Kkisses £1.40
Mini chocolate truffle cakes £1.40
Caramelised lemont artlets £1.55
Chocolate cups with strawberries and orange créme fraiche £1.55
Marsh mallows  with strawberries and chocolate £1.85
. Mini scones  with clotted cream & raspberry | am £1.85
. Chocolate  spoons with raspberries £1.85

All prices  ex clu de VAT

* Denotes hot item
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luncheon &
dinner

Our locally sourced beef is prepared and matured for 28 days by our team of chefs
Our rare breed Tamworth pork , sSmoked salmon from Mackenzies Yorkshire Smokehouse in
Blubberhouses and award winning sausages from Li shmans of llkley are just some of the starting

points for our food.
When in season we use the following suppliers:

Potatoes from Cockerills, Scholes and Holme Farm .

Vegetables from Richard Morrit, Baarda, Park Lodge, Tomlinson, Poskitt and Green -Field
Our mil k traved sGofordoanh [66T® dai ry her dandoeun eggs\are taid ia Market
Weighton, Kingsly and Wood Croft

Good food starts at the source and we are proud of our Yorkshire heritage . Th is is reflected in our
menus that marry fantastic local quality with delicious flavour combinations to stimulate any palate.

All professionally served plated to your table from 75 to 2000, we have a can do attitude that can
produce a first class event whatever the environment.
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soups &
chilled starters

Soups
. Creamof wild mushroom soup with black pepper straw £4.10
. Tomato and roasted sweet pepper with black olive scone £4.10
. Sweetcorn & celeriac chowder with chilli pesto £4.10
. Traditional minestrone  with parmesan cro(te £4.10
. Minted pea and ham hock with croutons £4.10
. Classic French onion with Wensleydale blue croite £455
. Broc coli with crumbled fine  fettle cheese £455
Chilled i Fish
. Mackenzies of Harrogate s moked mackerel paté , Citrus salad with pomegranate seeds

served with  pump ernickel b read £5.20
. Prawn and crayfish ballotine  wit h a ribbon cucumber and lime salad and seafood dressing £5.20
. Mackenzies of Harrogate s moked Nidderdale trout & chilli crab timbale

with samphire grass and coriander infused virgin oil £6.70
. Mackenzies of Harrogate s moked salmonp lat ter witha crabandf resh horseradish potato

salad and a chive d ressing £8.05
. Tianof prawnsand crayfish mousse with coriander and lemon, Mackenzies of Harrogate

smoked salmon and ared pepper dressing £8.05
. Trio of Mackenzies of Harrogate cured salmon; s moked s almon , romanof salmon

and gravadlax , avocado and c eleriac remoulade and W S Bentleys of Gomersal  fennel shoots £8.30

Chilled 7 Meat & Poultry

. Pressed Lishmans of llkley ham terrine served with pureed h erbs & pickled fennel bruchettas £4.80
. T Soanes (East Yorkshire) ¢ hicken and red pepper rondelles on a salad of avocado

and sunblushed tomato  with a pea sh oot and basil dressing £5.70
. Chicken liverand prune parfait with a confitof duck leg inan orange and cointreau marmalade

with warm brioche finger £6.65
. Mackenzies of Harrogate s moked duck b reast on an orange and watercress salad

topped with shaved parmesan £7.60

Chilled 7 Vegetarian

. Seasonal salad of edamame beans, courgette and ro ck et with fine fet tle and mint £4.65
. Salad of beetroot and chicory with toasted goats cheese and baked asparagus £5.45
. Melon and citrus salad wi t h Ch ar |Whitleyeaward wirfning mango sorbet £5.70
. Roasted fig , Wensleydale blue and rocket salad with sunblush ed tomat oes

and a balsamic dressing £7.10
All the above served with a Russels of Leeds bloomer p latter per table
Bloomers i freshly baked and s liced whit e &w holegrain  with butter
Upgrade your bread p latter for ~ your guests
. Traditional i handmade white and w holegrain rolls £0.30
. Mediter ranean 1 olive, sundriedt omato and ciabatta bread £0.50
. Flavoured 1 sunflower, fennel and french chive b read £0.50

All prices  exc lude VAT
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hot starters

Fish

. Grimsby landed ¢ od, ginger andchili fish cakes with a pea puree

. Hull landed s  eafood thermidor with chive pesto and brochetta

. Fresh fillet of mackerel with a citrus salad and pomegranate s eeds

. Pan fried salmon, new potato, chive and vine tomatoes with a lime hollandaise
. Posh fish and chips ; battered salmon with ~ straw potatoes and a tartare dressing

. Panfried scallops servedw ith a homemade hash brown, butternut squash puree and c rispy

pancetta with a fennel cream s auce

Meat & Poultry

. Panfried Lishmans of llkley ham gallette with apple puree

. Po ached egg with galfrette potato and pancetta with p ea puree

. Baked buffalo mozzarella wrappedin parma ham served with flash fried pimentos
and endive with a truffle oil

. Char grilled  asparagus with confit of wild mushrooms and sautéed bayonne ham,
poached egg glazedin parmesan

. Carpaccio of Round Green Farm venison  with watercress salad and a raspberry vinaigrette

Vegetaria n

Homemade Yorkshire pudding with onion and red wine gravy
Brioche filled with St Helens Farm goats cheese with beetroot carpaccio
and a walnut dressing
. Red onion tart with tomato coulis and dressed leaves
. Warm salad of roast asparagus, poached egg with béarnaise sauce
Pan fried wild mushrooms scented with truffle oil and thyme, served in a cheese b asket
finished with  rocket and blusht omatoes

All the above served with a Russels of Leeds bloomer platter per table
Bloomers i freshly baked and sliced white & wholegrain with  butter

Upgrade your bread platter for guests

. Traditional T handmade white and wholegrain r olls
. Mediter ranean 1 olive, s undri edtomato and ciabatta bread
. Flavoured i sunflower, fennelandf rench chive bread

Amuse Bouche, demi tasse, intermediate soups

. Garlic and chive

. Fennel and thyme

. Sweet cherry tomato
. Beef tea and red chilli

All prices  ex clu de VAT
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£5.20
£5.35
£6.65
£6.90
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£5.20
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main courses

Fish
. Roast Grimsby landed cod with a parsley mash, wilted green spinach and broad beans

and a white wine  beurre blanc £11.2 0
. Pink peppercorn Grimsby landed crushed codloin on smoked haddock and spinach risotto

with a sprout ing broccoli and courgette gratin £11.20
. Mille feuille of salmon, Nidderdale troutand sword fish topped witha garlic

and parsley cream, pont neuf potatoes and bean & carrot bundle £13.10
Meat
. Chorizo stuffed pork loin on ratatouille  with a pear puree and parmentier potato £12.60
. Fillet of pork filled with an apricot farce with crispy belly pork, dauphinoise potato and neeps £13.10
. Tender cooked Pennys of Rawdon beef and olives with red wine, tarragon and shallots

on a celeriac puree , green beans £13.10
. High Farm North Yorkshire s houlder of lamb with Wensleydale creamed cabbage,

rosemary scented fondant potato and glazed roots with a redcurrant jus £13.10
. High Farm North Yorkshire cannon of lamb with a vegetable timbale, shallot puree ,

minted crushed new potato and a port wine jus £14.10
. Neasham Grange Farm - Tamworth  rare breed pork loin stuffed witha date and

apple farce, mustard mash , broad beans and a marsala jus £14.50
. Pennys of Rawdon beef fillet roastedand served on beetroot rosti, field mushroom,

jervaulx blue, sundried tomato and caramelised shallots with a claret jus and a Dijon hollandaise £16.95
. Oven roasted loin of Round Green Farm venison  with potato fondant, spiced red cabbage,

maple glazed butternut squash and a b ramble Jus £19.45

Poultry & Game

. Cajun spiced T Soanes (East Yorkshire) chicken breast on creamed polenta and grapes

with a yellow and green squash £10.95
. Pan fried breastof T Soanes (East Yorkshire) chicken on vine tomatoes, black olives

and new potatoes topped with  crispy pancetta & alight chicken jus with Poskets of Yorkshire

chante nay carrot s £11.45
. Breast of T Soanes (East Yorkshire) chicken with a spinach and walnut mouselline with

crushed new potatoes  and rocket , sunblushed tomato and asparagus £11.45
. Lemon pan fried breast of T Soanes (East Yorkshire) chicken on crushed sweetp otato

with asparagus spears and a wild mushroom s auce & crispy p ancetta £12.20
. Breast of T Soanes (East Yorkshire) chicken with a ballotine of leg with baby s pinach

and pancetta farce,c hive & potato p uree with roast baby carrots and a broccoli f loret £12.20
. T Soanes (East Yorkshire) chicken b reast filled with Wensleydale and cranberry

wrapped in continental ham with boulangere potato and baby vegetables £12.20
. Saffronand  rosemary marinaded T Soanes (East Yorkshire) chicken supreme

served on a tomato scented mashed  potato, sautéed spinach, asparagus spears and

pan fried mushrooms £12.45
. Sliced duck breast onsautéed red cabbage and apple served with orange scented c onfit of

duck, potato & galletta served with a plumj us £17.30

All prices  exclu de VAT
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main courses

Vegetarian & Vegan I Please select one permenu i pricethe s ame as main course selection

. Portabella mushrooms stuffed with vegetables and herb croutons, spiced cous cous, rich tomato
jus and an onion puree crostini

. St Helens Farm g oats cheese and spinach risotto cakes withroasted rootsand balsamic dressing

. Baked filo crown of sunblush tomatoes , rosemary and goats cheese, pan -fried mushrooms, spiced
crostini and citrus glaze

. Panfried red onionand halloumi cous cous cake flavoured with green olive and chilli tapenade,
pureed spinach and flash fried peppers

. Tomato , saffron, ricottaand olive tartlet with wilted rocketand pesto butter sauce

. Roasted vegetable feutillage, wilted greens, char grilled asparagus, squash puree

. Roasted red peppers filled with puy lentils topped with  vegetable linguine, char grilled asparagus spears
and pesto dressing (Vegan)

. Butternut squash pumpkin and fine fett le cheese filo wellington on wilted greens served with an onion
and caraway dressing

. Roasted red pepper filled with butternut squash and pumpkin risotto with broad beans
and WS Bentleys of Gomersal  fennel shoots

. Chargrilled articho ke tart with a proven cale ratatouille and asparagus spears

In order to achieve excellent presentation
all dishes will be served plated unless agreed otherwise
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Chilled

. Classic sugar crusted créeme brilé e with Yorkshire rhubarbs hot

. Vacherin of strawberry and mascarpone

. Lemon pannacotta with caramelised oranges and vanilla chantilly cream

. Longley Farm Yorkshire curd tart with roast rhubarb cream

. Summer pudding served individually with double cream and strawberry
. Crunchy chocolate torte with summer berries & double cream

. Profiteroles , fresh strawberries, warm  chocolate sauce

. Dark chocolate brownie with caramelised oranges and Charlottes of Whitley vanilla
Jersey ice cream with a praline brittle

. White wine poached pe ars with a chocolate and ganache terrine

. Trio of : chocolate torte|black cherry meringue|orange p annacotta

. Trio of:  elderflower jelly] Charlottes of Whitley Jersey ice cream| strawberry shortbread
. Chocolate and pecan tart witha honeycomb ice-creamand butterscotch sauce

. Baked vanilla cheesecake witha praline waferand raspberry sauce

.Lemon tart with fresh strawberry coulis

Hot

. Sticky toffee pudding with butterscotch sauce and dairy ice cream

. Rhubarb and ginger steamed sponge withan orange sauce and vanilla semifreddo
. Hot cherry pancakes with Charlottes of Whitley Jersey ice cream & nutmeg custard
. Pear tart tatin with vanilla cream and chocolate ganache

. Trio of : sticky toffee pudding |blackberry crumble| Charlottes of Whitley Jersey ice cream
. Hot chocolate fondant served with Charlottes of Whitley Jersey ice cream

All prices  exclude VAT
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puddings

£4.00
£430
£430
£4.70
£4.70
£4.70
£4.70

£4.70
£5.00
£5.15
£5.15
£5.35
£5.35
£6.10

£4.70
£5.15
£5.15
£5.15
£5.60
£5.60
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cheese course &
coffee

Table cheeseboards , served with our Yorkshire homemade chutney and cheese biscuits

Two cheese board £4.20
Yorkshire blue
Traditional Wensleydale

Three cheese board £7.00
Traditional Wensleydale
Mr s B &drkshiresblue

Coverdale
To finish
Freshly percolated ground coffee or Yorkshire tea £1.15
Freshly percolated ground coffee or Yorkshiret ea with chocolate mints £1.65
Freshly percolated ground coffee or Yorkshire tea with handmade chocolates £2.10

All prices  exclude VAT
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Informal
dining

Choose from either a traditional finger buffet or fork buffet or indulge your guests with our bowl
food options; all ideal for parties and networking.

All the dishes are freshly prepared by our team of dedicated chefs.
Finger Buffet: A familiar favouri te with the benefit of variety and ease of eating.
Fork Buffet: Excellent value with a more substantial offer to compliment your event.

Bowl Food: A superb combination of the fork and finger buffet offering choice, easy eating and a
great service style.
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