MENU



START YOUR DAY RIGHT

BREAKFAST BY
CATERING YORKSHIRE

Start your day off right with breakfast
made by Catering Yorkshire

Selection of baked Danish Pastries V. £2.50 pp

Acia Bowl, with granola, banana £4.00 pp
and fresh berries V

Fruit juice (serves 6) £3.50 pb
Fresh Fruit platter £2.50 pp

LIGHT BREAKFAST

£9.25 pp
Seasonal fresh Fruit Platter GF VG
Fresh Baked Pastries V
Blueberry & chocolate chip muffins V
Fresh Berry compote Vanilla Yoghurt Pots V
Berry Burst Fruit smoothies V GF

Fresh Pressed Fruit Juice GF VG

HOT BREAKFAST
SANDWICHES

£4.75 pp
Please choose 3 options
Back Bacon Sandwich
Locally farmed Pork Sausage Sandwich
Mature cheddar & Salted Tomato Croissant V

Vegan Sausage Sandwich VG

All Served in locally baked bread with
Tomato ketchup & brown sauce

Gluten free bread available on request



LOOK FORWARD TO LUNCH

WORKING LUNCHES BY
CATERING YORKSHIRE

Perfect for meetings, workshops & team away days
All our breads are baked fresh each day from our local supplier.
Gluten free options available on request.

KNARESBOROUGH

£5.95 pp
Sandwich selection
Fresh bloomer, focaccia & wraps
Local sliced meaits, fish, dairy & salad

Kettle chips VG GF

HARROGATE

£7.25 pp
Sandwich selection
Fresh bloomer, focaccia & wraps
Local sliced meaits, fish, dairy & salad

Selection of : Double Chocolate brownie,
Caramel Millionaire shortbread,
Rocky Road bites, All butter Flapjack

[LKLEY

£9.95 pp
Sandwich selection
Fresh bloomer, focaccia & wraps
Local sliced meaits, fish, dairy & salad
Kettle chips VG GF
Homemade caramelised sausage rolls
Twice baked cheese and vegetable quiche V

Selection of Double Chocolate brownie,
Caramel Millionaire shortbread, Rocky Road,
All butter Flapjack

EXTRAS

£1.60 Each pp
Bag of local kettle chips VG GF
Caramelised Sausage & Onion Rolls
Chicken Satay skewers + Satay Sauce GF
Mini Toad in Hole & Ale Chutney

-Thai cod Fishcakes + Sweet Chilli Dip

Hot coal fired Tandoori chicken tenders+ Mint dip GF

Crudites, olives, houmous & pitta VG
Spiced Onion Bhaji + Mint & cumin Raita VG
Vegetable Samosa + Mango chutney VG

Wensleydale & Redcurrant baked Quiche V

Sesame crumb & Cumin Fried Cauliflower + Blue Cheese dip V



MALHAM

£10.50 pp
Selection of Sandwiches & Wraps
Chorizo and pork Sausage Rolls

Sticky chicken fajita tenders &
Garlic mayonnaise and sweet chill dip GF

Fried Sweet potato falafel with
cumin chick pea houmous VG GF

Pea and potato spiced vegetable samosas with
cardamom mango chutney VG

Sesame crumb and cumin battered cauliflower
with smoked blue cheese dip V

Baked cheese and sundried tomato quiche V

DESSERT POTS

Handmade Dessert
Strawberry and meringue cheesecake V
Lemon and berries posset V GF

Fresh fruit pots GF VG

HAWORTH

£11.50 pp
Selection of Sandwiches & Wraps
Tandoori Chicken fillets with mint cumin riata GF
Caramelised onion and pork sausage rolls

Manchego, pea, potato frittata with smoked
paprika mayonnaise V GF

Light spiced onion Bhaji with cardamom and
mango chutney VG

Halloumi bites with sweet hot honey dip V GF

Thai cod and Basil fishcakes
with sticky lemon and sweet chili dip

DESSERT POTS

Handmade Dessert
Burnt toffee and fudge cheesecake V
White chocolate and raspberry posset GF

Fresh fruit pots VG GF



AYSGARTH

£12.50 pp
Selection of Sandwiches & Wraps

Parmesan and truffle Arancini with
tomato and Basil salsa V

Sesame and coriander chicken goujons with
hot honey mayonnaise

Caramelised onion and pork sausage rolls
Piri Piri Houmous, Pitta and Crudities with dips VG

Smoked pancetta Mac and cheese with roasted
garlic Mayonnaise GF

Beer batter fish goujons with parsley
and lemon tartar sauce

DESSERT POTS

Handmade Dessert
Lemon and ginger cheesecake V
Profiteroles with salted caramel sauce GF

Fresh Fruit pots GF VG

A BALANCED DIET

HEALTHY MEAL BOXES BY
CATERING YORKSHIRE

These individual healthy meal boxes are Fresh,
Balanced & Full of Flavour - Served in Compostable tubs.

How it works
Choose up to 4 options from the list on the next page.

Your guests can then pick one dish each.

MINIMUM ORDER IS FOR 10 TUBS

£9.50 pp



MEAT & FISH OPTIONS
Salted Lemon Salmon Fillet with
Spring onion potato Salad GF

Cajun Chicken, Red Pepper &
fried Chorizo Pasta with Parmesan

Lemon & Pesto poached chicken with
minted pea Salad GF

Hot coal baked Tandoori Chicken with

Rice Salad, Mango slaw & Mint raita GF

Panko Chicken with Sweet Chilli Noodles &
Red Cabbage slaw

Avocado, Teriyaki chicken salad with cous cous
and hoi sin dressing

Smoked salmon salad with kale, chick pea
and spinach salad GF

VEGAN & VEGETARIAN OPTIONS
Curried Cauliflower & Roasted Butternut
Squash with Spiced Rice & Salsa VG GF

Basil & roast Garlic Mediterranean Vegetable
Pesto Pasta VG

Sweet Potato falafel with Cous-Cous &
Onion Chuthey houmous VG

Feta Cheese, New Potatoes, Sundried
Tomatoes & asparagus GF V

Orange, Beetroot & Pumpkin Seed Salad with
Goats Cheese GFV

DESSERT OPTIONS

£2.95 pp
Pick 2 from the list below for your event
Toffee Cheesecake Pots V
Blackcurrant Posset GF V

Apple & Cinnamon Sponge
with Custard Cream V

Dark Chocolate & Raspberry pot VG GF
Lemon and ginger cheesecake V

Raspberry posset GF V

Selection of:

Flapjack bars, brownies, rocky road, caramel

millionaire shortbread
Lemon and ginger cheesecake V

Raspberry posset V GF



PERFECT FOR GROUPS

SHARING BOARDS BY
CATERING YORKSHIRE

Minimum of 10 people

YORKSHIRE BORN

£15.00 pp

Yorkshire pudding Roast beef, mustard and
watercress wrap

Black pudding scotch egg
Wensleydale cheese and redcurrant tart
Pork pie and piccalilli
Caramelised onion and pork sausage rolls

Cod and parsley fishcake with roasted
lemon mayonnaise

TASTE OF THE EAST

£15.00 pp
Sticky honey belly pork bites GF
Hoi sin duck spring rolls with plum dipping sauce
Thai fishcake with sweet chili dip
Sesame and hot honey chicken goujons

Chicken satay skewers and satay sauce GF

FOR SPECIAL LUNCHES

HOT BUFFET LUNCH BY
CATERING YORKSHIRE

Pick two mains from the choices below for your event
Served buffet style for easy Service

£15.00 pp

MEAT OPTIONS

Katsu Chicken Curry & Coconut Rice
Beef Lasagne, Tossed Salad & Garlic Bread

Chicken Kiev with Red Cabbage Coleslaw,
Cajun New potatoes & sour Cream

Chicken & mushroom Pie with Creamed Mash,
Minted Peas & Gravy

Roast Thyme Chicken in Red Wine with
Roasted Root Vegetables GF



MEAT FREE OPTIONS
Mushroom & Spinach Lasagne
with Tossed Salad VG

Sweet Potato Moussaka & Garlic Bread VG

GLUTEN FREE & VEGAN OPTIONS

Three Bean Chilli with
Poached Vegetable Rice VG GF

SALAD

£1.95 per person
Cucumber & spring Onion Créme Fraiche V
Spiced Cous-Cous with roast Vegetables VG
Wholegrain Mustard coleslaw V GF
Caesar Salad with Parmesan Croutons V

Salted Tomato & torn Basil with Balsamic VG GF

DESSERT

£2.75 per person
Toffee Cheesecake V
Blackcurrant Posset V
Apple & Cinnamon sponge with Custard Cream V

Dark Chocolate & Raspberry Pot VG GF

A TAILORED BUFFET

BUILD YOUR OWN BUFFET

How it works
Pick five options from the list below.
(£1.95 per extra item added)

MINIMUM ORDER IS FOR 10 PEOPLE

£9.00 pp

VEGETARIAN
Manchego, Peq, Potato Frittata with
smoked paprika mayo V

Onion Bhaji with Cardamon &
Mango Chutney V

Spiced Vegetable Samosa with garlic
cucumber & mint raita V

Cumin & Coriander Deep Fried
Cauliflower with toasted sesame Mayo V

Selection of mini-Quiche V
Piri-Piri Houmous, Pitta, Crudites VG

Parmesan & sundried Tomato Arancini
& Salsa Vv



MEAT
Sesame & Coriander Chicken Goujons with
hot Honey Mayonnaise
Siracha Chicken and Blue Cheese Sauce
Caramelised Onion Sausage Rolls
Katsu Chicken Bites

Spiced Lamb kofta with Minted Yoghurt
& Coriander

Cajun southern Fried Chicken Tenders with
Roasted garlic & lemon Mayonnaise GF

Smoked Pancetta Mac & Cheese
bites with salsa

Tandoori Chicken Fillets with mango chutney &
mint cucumber raita GF

Harissa Chicken tenders & chipotle GF
Duck Spring rolls with ginger & sweet chili jom

Mini toad in hole & onion Chutney

FISH

Thai Fishcake & Soy Sauce

Parsley & potato fishcake with
parmesan cheese dip

Beer Batter Fish goujons with Burnt
lemon Tartar Sauce

BOWLS FULL OF FLAVOUR

SOMETHING DIFFERENT

How it works
Pick four options from the list below.

£15.00 pp

THE OPTIONS
Mini Bangers and creamed mash with
port and sweet red onion gravy

Lamb tagine cooked in honey, almonds
and sweet potato GF

Fish pie with cheese and sage
crunch topping GF

Thai Chicken curry with spiced
jasmine rice GF

Wild mushroom and feta risotto
and truffle oil GF

Beef fillet in red wine with pancetta and
button mushrooms GF

Lemon pepper Plaice Goujons with sticky
sweet chilli sauce



YORKSHIRE & PROUD

YORKSHIRE TAPAS

How it works
Pick four options from the list below.

£15.00 pp

THE OPTIONS

Black beer beef stew with Yorkshire puddings
Wensleydale and red currant tartlet V
Whitby cod fishcake with fresh tartare sauce

Asparagus, feta cheese,
new potatoes, chorizo

Lishman's sausage, creamed mash
and red onion jus

Yorkshire curd tart with vanilla cream

LOOKING TO IMPRESS

SOMETHING SPECIAL

4 Canapés £12.00 pp | 6 Canapés £15.00pp

Mini Yorkshire puddings filled with Cumberland sausage
and caramelised red onion

Thyme roasted pulled chicken and streaky bacon bruschetta
Goats cheese ,smoked salmon on sour dough
Saffron risotto cake with prawn and spiced pineapple salsa
Crayfish ,mango and chilli blini
Moroccan spiced Lamb kofta’s with fresh mint yogurt
Pressed confit duck rillete and red onion marmalade
Parsnip and honey soup V GF
Mini fish and chips with fresh tartare sauce
Thai fishcakes with fig and chilli jam
Smoked salmon, salted cucumber, lemon creme fraiche
Peppered crusted salmon with herb créme fraiche, potato rosti

Fresh mozzarella, tomato, red pepper and
basil toasted bruschetta’'s V

White chocolate and honey comb cups V
Rhubarb and sultana crumble with cold creme anglias V
Dark chocolate and raspberry pots V GF

Lemon tartlets with passion fruit cream V



RELAXED EVENINGS

STREET FOOD

THAI

Thai fishcakes with sweet chili dip
Satay chicken skewers
Vegetable spring rolls V
Thai green chicken curry

Poached rice with lemongrass and coconut V GF

£17.50 pp

INDIAN

Chicken tikka masala
Lamb rogan josh
Pilau rice V GF
Homemade naan bread V
Mint raita V GF

Mango chutney V GF

£17.50 pp

BBQ

Hand pressed steak burgers
Pork and apple sausage
Cajun chicken fillets
Brioche rolls
Mustard coleslaw V

Selection of sauces and chutneys

£17.50 pp



All priced quoted Excluding VAT.



