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MENU
Royal Armouries Taste is the
award-winning culinary partnership
Renowned for creating and
delivering an exceptional guest
dining experience. Based on our
core principles of quality, innovation
and service we always aim to exceed
our clients’ expectations whatever
the size of the event.
Whether you need breakfast in the morning, a lunch to
suit your networking requirements or a sit-down dinner,
we have all bases covered that will enhance the event
experience.
All dishes on the menu will be created fresh and in-house
on the day of the event by our Head Chef John Brodie
and his team, who work with the best organisations to
promote great British and international ingredients.
We believe the global food industry has a responsibility
to do more for the planet, the teams we work with and
the communities we work in. We are constantly evolving
and driving change within our catering service to provide
a point of difference for your event.
We aim to create a more sustainable menu by increasing
the amount of vegetarian and vegan dishes available. We
also offer a reduced sugar range and have fully trained
allergen champions to support your delegates dietary
needs. We work in partnership with you to guarantee the
success of your event.
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HOT
DRINKS
We only use coffee that is fair trade and made using
traditional roasting and blending methods.
Our premium quality Arabica beans have a dark
and intense roast which produces a rich dark
chocolate and caramel flavour with a hint or
roasted hazelnuts, perfect when blended with milk.
Tea and coffee
£1.90
freshly brewed fairtrade coffee and a selection
of fairtrade tea and herbal infusions
Tea, coffee and Cookies
£2.60
freshly brewed fairtrade coffee, a selection of
fairtrade tea and herbal infusions, freshly baked
cookies
Fairtrade hot chocolate

£2.10

The even scrummier hot chocolate
£2.50
Fairtrade hot chocolate with whipped cream
and marshmallows
Why not add…
Freshly baked chocolate chip cookies

£0.70

Ever so tempting brownie boards
farmhouse boards of brownie chunks in 3
different flavours

£3.00

Yoga bunny station
£3.50
harvest cereal granola bars, muesli and fruit
bakes, flapjacks (h)

(v) vegetarian | (ve) vegan | (pb) plant based | (h) healthy
Our full list of dietary information can be found on page 17
Please speak to your event manager for more information.
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JUICES,
PRESSES
& S OFTS
Jugs of fresh fruit juices (per litre) (pb) £4.50
a choice of: orange, apple, grapefruit, tomato,
pineapple or cranberry
Blended juices by the jug (per litre) (h)(pb) £5.00
- orange, apple and cranberry
- apple pressé and elderflower
- cloudy apple and pomegranate finished with soda
Jugs of homemade lemonades (per litre) £4.00
- cloudy lemonade
- lemon and basil
- peach purée blended with lemonade
- morello cherry muddled with homemade lemonade
Large pop top bottles of infused waters
- lemon and lime
- cucumber, apple and mint
- orange, lemon and Thai ginger

£3.50

Smoothie station (h)(pb)
£3.70
a selection of seasonal fruits blended with
apple juice;
- son of a ‘peach-er’ man
- ginger ninja
- berry go round
- acai dream
‘Old School’ milk shakes
mini milk bottles with striped straws
skinny Oreo cookies &cream, go bananas
and vanilla fudge

£3.70

Spring water
a choice of still or sparkling (750ml)

£3.50

(v) vegetarian | (ve) vegan | (pb) plant based | (h) healthy
Our full list of dietary information can be found on page 17
Please speak to your event manager for more information.
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BREAKFAST
British bakery basket
A selection of freshly baked breakfast pastries

£2.30

Selection of mini Danish pastries
Selection of traditional and seasonal fruit pastries

£2.30

Mini muffins
Bran, lemon and poppy seed, blueberry

£2.30

‘Luxe’ English breakfast muffins
£4.15
Freshly baked traditional English muffins filled with your
choice of Cumberland sausage, British bacon or fried free
range egg (1 muffin per person)served with pop top bottles
of brown and red sauce
Seasonal cut fresh fruit platter (pb) (h)

£2.90

B RE A K FA S T S TAT IO N S
The Continental morning start
£12.00
This yummy breakfast platter comes with a
selection of freshly baked breakfast goods served
with a selection of jams and preserves, our seasonal
fresh fruit platter, natural yoghurt, fresh fruit juice
and freshly brewed fairtrade coffee, tea and
infusions
The ‘oh so good & healthy’ breakfast
£16.00
This healthy and delicious platter comes with
freshly baked multi grain croissants and low fat
spread, mini bagels with quark and chives, home
roasted organic oat and 5 seed granola with low
fat yoghurt, dried fruits, seasonal fresh fruit platter,
fresh fruit juice and freshly brewed fairtrade
coffee, tea and infusions (h)

Now ‘that’s what we call’ a full English
£19.00
Warm freshly baked breakfast goods served with
- jams and preserves,
- cumberland sausage
- crispy British back bacon
- scrambled free range eggs
- grilled tomatoes
- pan fried field mushrooms
- sautéed potatoes
- baked beans
- freshly prepared seasonal fruits
- a choice of fruit juices
- fairtrade coffee, teas and infusions
Minimum number of 20

(v) vegetarian | (ve) vegan | (pb) plant based | (h) healthy
Our full list of dietary information can be found on page 17
Please speak to your event manager for more information.
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LUNCH &
GRAZING
MENUS
The working lunch (h)
£12.00
A selection of freshly baked breads, three pieces
per person, all lavishly filled with our seasonal
selection of meat, fish and vegetarian fillings with
kettle crisps, seasonal fresh fruit, freshly brewed
fairtrade coffee, tea and infusions and
our ‘knowledge’ bar
The ‘luxe’ working lunch (h)
£18.00
A selection of freshly baked breads, three pieces
per person, all lavishly filled with our seasonal
selection of meat, fish and vegetarian fillings with
kettle crisps, 2 items of chefs’ choice light bites,
seasonal fresh fruit, freshly brewed fairtrade
coffee, tea and infusions and our ’knowledge’ bar
Seasonal heart warming soup stop
£4.20
Freshly made soup using seasonal locally sourced
ingredients served with warm chunky cuts of
home baked breads. (v) (pb) (h) (ve)

Only available as an addition to a lunch or
buffet menu.

URBAN P IC N IC S
The great British picnic
One per person

£12.00

Chicken Club
Char grilled chicken thigh, roasted chorizo,
cos lettuce, slices of pickle, garlic aioli and
chilli sauce
Seaside picnic
Potted Cornish mackerel and home cured salmon,
dill yoghurt, roasted beetroot and crispy flatbread
Super food salad
Grilled broccoli, peas, cucumber, avocado,
quinoa, feta, fresh mint and parsley, toasted
seeds, vinaigrette (v) (h) (pb)
Mezze box
One per person

£12.00

The meat box
A selection of cooked and cured meats,
marinated tomatoes, buffalo mozzarella,
olives, stuffed vine leaves and flatbread (h)
The veg box
A selection of sliced plum tomatoes, buffalo
mozzarella, olives, stuffed vine leaves,
balsamic onions, marinated artichokes,
hummus and flatbread (v) (pb) (h)
Sandwich grab bag
£9.50
Sandwich, crisps, whole fruit, ‘knowledge’
bar, fruit juice or water

(v) vegetarian | (ve) vegan | (pb) plant based | (h) healthy
Our full list of dietary information can be found on page 17
Please speak to your event manager for more information.
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FINGER
BUFFET
OPTION 1

Sandwiches and 4 light bites
(including vegetarian option)

OPTION 2

Sandwiches and 4 light bites & dessert
(including vegetarian option)

£17.00

£21.50

A selection of freshly baked breads, selection
of sandwiches, baguettes, bagles and wraps, all
lavishly filled with our seasonal selection of meat,
fish and vegetarian fillings
Light Bites
Choose 4 items
- Goat’s cheese & caramelised red onion tart (v)
- Mac & cheese, bacon fritters
- Wild mushroom & tarragon tart (v)
- Crispy curried cauliflower floret’s minted yogurt
dressing (ve) (pb (h)
- Pea & mint tart with crème fraiche custard (v)
- Shrimp tacos with lime & coriander
- Smoked chicken & chorizo tart
- Mediterranean vegetable & halloumi skewer (v)
- Pepperoni caprese skewer basil dressing (v)
- Welsh rarebit with Yorkshire ale & cheddar cheese
- Loaded potato skins with cottage pie filling
- Cod & parsley fishcakes, tartar sauce
- Teriyaki beef skewers, wasabi mayo
Sweet tooth desserts
- Tiramisu with Italian biscuit (v)
- Banoffee pie with banana & fresh cream (v)
- Seasonal fruit tarts (v) (pb) (h)
- Doughnut selection (v)
- Lemon meringue pie (v)
- Cherry clafoutis (v)

(v) vegetarian | (ve) vegan | (pb) plant based | (h) healthy
Our full list of dietary information can be found on page 17
Please speak to your event manager for more information.
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HOT
BUFFET
Our hot fork buffet can be delivered as
two main items (from the farm, from the
sea, from the field) and includes one
item from potato, pasta and rice, one
seasonal salad from the salad patch, a
selection of freshly baked breads and
the option of one dessert.
2 main course
(including vegetarian option)

£18.00

2 main course
(including vegetarian option) & dessert

£23.50

From the farm
- Chicken fricassee with tarragon and mushroom
- Spicy Jamaican jerk chicken with scotch bonnet &
coriander
- Slow cooked lamb tagine with chickpea & apricot
- Beef bourguignon, bacon, onions & mushroom
- Beef goulash, tomato, pepper &coriander
- Steak & ale pie with a short crust pastry
- Lamb hot pot, roasted root vegetables, sliced
potato
From the sea
- Prawn, cod & salmon fish pie topped with
parsley mash
- Penang prawn curries with coconut & mixed 		
peppers
- Prawn, mussel, chorizo paella with parsley
& saffron

From the field (v)
- Thai green vegetable curry with lime, coconut & chilli
- Roasted Mediterranean vegetables, penne pasta,
black olive, shaved parmesan
- Basil gnocchi, roasted cherry tomato, courgette
& pesto cream
- Forest mushroom stroganoff, pearl onions,
paprika & gherkins
Potato, pasta and rice (v)
- Fragrant jasmine rice (h)
- Bulgur wheat tabbouleh (h)
- Buttered pilaff rice
- Minted new potatoes (pb)
- Garlic & thyme roasted potatoes (pb)
- Dauphinoise potato with garlic & cream
- Roasted root vegetables with honey & thyme (pb)
- Panache of green vegetables (pb) (h)
- Cauliflower cheese, Henderson’s relish
& keens cheddar
From the salad patch (v)
- Wild rocket, shaved parmesan balsamic dressing
- Vine tomato, basil, garlic, extra virgin olive oil (pb) (h)
- Heritage roasted carrots toasted fennel seed
crème fraiche (h)
- Asian slaw, Thai green papaya, carrot , chilli lime
dressing crunchy peanut (pb) (h)
Sweet tooth desserts (v)
- Hand made seasonal fruit pies/tarts
- Home made chocolate brownie, fudge ,peanut
butter, double chocolate
- Mini cheesecake selection
- Carved fruit platter (pb) (h)
- Chocolate & coconut lamingtons

(v) vegetarian | (ve) vegan | (pb) plant based | (h) healthy
Our full list of dietary information can be found on page 17
Please speak to your event manager for more information.
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BOWL
FOOD
Please choose
4 bowls including 1 vegetarian dish

£18.00pp

Please choose
5 bowls including 1 vegetarian dish

£20.00pp

Allocation of 3 bowls per person
Add a dessert option

£4.00pp

From the farm
- Cumberland sausage & mash, caramelised
onion gravy
- Pulled beef chilli con carne, buttered rice, sour
cream & chive tortilla chips
- Slow cooked lamb shoulder shepherds pie
- Chicken & ham, pie puff pastry lid
- Moroccan lamb tagine, apricot & almond 			
couscous
- Braised beef & mushroom in Guiness,bubble
squeak
- Lamb Massaman curry, potatoes, fragrant
Jasmine rice
- Classic Caesar salad, crispy bacon, croutons,
anchovies
- New potato salad, pulled ham hock, mustard
dressing
- Coronation chicken, rice salad,yogurt dressing

From the sea
- Seafood paella, tiger prawns, chorizo, saffron rice
- Salmon, cod & prawn pie, parsley mash
- Penang prawn curry, coconut rice
- Crispy cod goujons, chips mushy peas
- Squid ink risotto, crispy prawn
- Italian fish stew, tomato & garlic bread
- Smoked haddock, Welsh rarebit buttered leeks
- Prawn cocktail, gem lettuce bloody Mary sauce
- Poached salmon, asparagus, pickled cucumber,
dill mayo
From the field (v)
- Butternut squash risotto, sage & goats cheese
- Wild mushroom stroganoff, pearl onions gherkins
buttery rice
- Macaroni cheese, truffle & tomato
- Basil gnocchi, roast cherry tomatoes, pesto sauce
- Thai green vegetable, curry fragrant jasmine rice
- Roasted root vegetable hot pot (pb)
- Thai green papaya salad, lime mint dressing,		
toasted peanut
Sweet tooth desserts (v)
- Banoffee pot with banana, salted caramel
- Lemon posset, shortbread biscuit, berry compote
- Coconut mousse, macerated pineapple, toasted
meringue
- Dulcey chocolate panacotta, mango salsa
- Eton mess, English strawberry’s
- Milk chocolate cheesecake, Turkish delight, 		
dacquoise biscuit
Minimum of 50 persons

(v) vegetarian | (ve) vegan | (pb) plant based | (h) healthy
Our full list of dietary information can be found on page 17
Please speak to your event manager for more information.
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HOT
BOX
Our new box menu is a number of
dishes freshly prepared and pre-boxed
by our Chefs. Boxes are given out to your
guests as they break, eliminating any
queues whilst providing a unique and
delicious lunch option.
Our box food concept is completely sustainable,
made from recycled materials which we collect
during the lunch service, wash and send on to be
recycled further.
Minimum of 50 persons
Based on 3 boxes per person

Hot Box Menu
We would ask that you select three hot or
cold options along with a dessert.

£35.90

Hot
- Thai green vegetable curry and steamed rice
(v)(ve)
- Singapore noodles (v) (ve) (vg)
- Stir fried egg noodles (v) (vg)
- Chickpea and potato curry (ve)
- Onion bhaji with saffron rice (v) (ve)
- Classic fish and chips
- Mini Cumberland sausage with buttery mash and
onion gravy
- Sweet and sour chicken, pineapple and
coconut rice
- Swedish meatballs with orzo paste
- Pasta with ham, peas and parmesan
- Butter chicken with pilau rice and rice naan bread
- Spanish chicken with tomato, pepper, chorizo
and smoked paprika
Cold
- Mediterranean salad (v)
cucumber, cherry tomato, caper, feta cheese,
Kalamata olive
- Fatoush salad, pomegranate, lemon and olive oil
dressing (ve)
- Thai green style salad, miso and soya dressing (v)
- Roasted butternut squash with pomegranate,
goats cheese and toasted pumpkin seeds
- Classic Caesar salad with crispy bacon
- Rocket, Parma ham, home cured tomato and
gorgonzola salad with Italian dressing
Sweet tooth desserts
- Lemon meringue tart (v)
- Fresh fruit salad (v)
- Coffee crème brûlée (v)
- Eton Mess (v)
- Coffee Paris-brest (v)

(v) vegetarian | (ve) vegan | (pb) plant based | (h) healthy
Our full list of dietary information can be found on page 17
Please speak to your event manager for more information.
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AFTERNOON
TEA
The good ol’ cream tea
£5.00
Fruit or plain scone with strawberry jam and clotted
cream
Calippo style ice lollies
£3.00
Pimm’s, strawberry and basil mimosa, lemon
sherbet
Pie pops
£3.00
Little sweet pastry treats with real fruit jam fillings
Buckets of 12 mini jam filled doughnuts

£9.50

British favourites from the tea table
£2.30
Fondant fancies, Battenberg, mini jam tarts, Eccles
cakes, fruit loaf, cherry bakewell slices and Victoria
sponge

SWEET TREATS!
‘Pick n Mix’ your own sweetie jars £4.50 per jar
Pop top jars of loose candy classics including dolly
mixtures, jelly babies, wine gums, fizzy cola bottles,
pear drops and sherbet fruits, serves 10
Willie Wonka sweetie station
£3.00pp
Wrapped and free flow candies including giant
drum sticks, flying saucers, love hearts, fizzers,
liquorice torpedoes, giant marshmallows and
chocolate popping candy bars
Minimum 50 people

(v) vegetarian | (ve) vegan | (pb) plant based | (h) healthy
Our full list of dietary information can be found on page 17
Please speak to your event manager for more information.
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BAR
SNACKS
Bar nibbles (Three items)
- Marinated mixed olives
- Kettle crisps
- Wasabi peanuts
- Selection of roasted and salted nuts
- Corn chips, tomato salsa
- Smoked Applewood cheese straws
- Sesame bread sticks
- Pitta chips, garlic, sea salt and rosemary

£4.20

S UP P E R M E N U S
These packages are designed for a more
relaxed supper solution post dinner
Sandwiches
£6.50
A selection of freshly baked breads, three pieces
per person, equivalent to a round and a half,
all lavishly filled with our seasonal selection of meat,
fish and vegetarian fillings
The ‘give me a smile’ hog roast bun
£5.50
Succulent roast pork hand carved and served in
soft rolls, sage and onion stuffing, apple sauce and
our own HP style sauce
The darn good bacon rolls
£4.95
Freshly baked rolls filled with British bacon (1 roll
per person) served with pop top bottles of brown
and red sauce
Hot Dawg!
£5.50
Our own special recipe hot dog sausages served
in subs or rolls (1 roll per person) with crispy street
style onions and mustard served with pop top
bottles of brown and red sauce

(v) vegetarian | (ve) vegan | (pb) plant based | (h) healthy
Our full list of dietary information can be found on page 17
Please speak to your event manager for more information.
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CANAPÉS
Choose from an array of canapés covering
a broad range of dietary requirements
Please choose from the below options:
5 options based on 3 canapes per person
(including a vegetarian option),		

£7.50

6 options based on 4 canapes per person £9.00
(including a vegetarian option)
7 options based on 5 canapes per person £10.50
(including a vegetarian option)

From the sea
- Smoked trout, black olive & cucumber
- Smoked salmon blinis, lemon crème fraiche
- Crab tart mango & lime
- Kedgeree croquette, rosemary mayo
- Hot smoked salmon Scotch egg, dill dressing
- Tuna ceviche chilli, lime & coriander
From the farm
- Croquet monsieur, honey roast ham and keens
cheddar
- Chicken liver parfait, port wine jelly
- Crispy pork, burnt apple puree
- Serrano ham, dolcelatte caramelised fig
- Rolled beef fillet, confit potato, horseradish cream
- Crispy naan bread, curried chicken
- Tomato Tatin, basil pesto (v)

From the field (v)
- Crispy cone, cheese mousse, balsamic onions (v)
- Pumpkin arancini, smoked chilli jam (v)
- Mediterranean vegetable frittata,granola (pb)
- Baked goats cheese, courgette cup, sun blushed
tomato (v)
Sweet tooth desserts
- Rice pudding, caramilsed mango, chilli and lime
syrup (v)
- Chocolate tart, orange cremeux (v)
- Passion fruit cheesecake (v)
- Char grilled pineapple, sweet mascarpone, chilli
lime syrup (v)
- Waffle cone, lemon mousse (v)

(v) vegetarian | (ve) vegan | (pb) plant based | (h) healthy
Our full list of dietary information can be found on page 17
Please speak to your event manager for more information.
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DINNER
STUDENT
& CHARITY
Please choose one starter, one main
course, one dessert and a vegetarian
alternative for your guests
Please choose one starter, one main course, one
dessert and a vegetarian alternative for your guests
£28.00 per person
Starter
- Potato & salmon terrine, horseradish cream, 		
watercress salad
- Heritage beetroot & goats cheese, basil (v)
- Tomato tart, parmesan custard pesto, watercress
salad (v)
- Roasted carrot & fennel soup (v) (ve) (pb) (h)
Main Course
- Slow cooked beef feather blade, dauphinoise
potato, new season carrots, beef jus
- Roast free range chicken, bacon potato rosti,
tenderstem broccoli, tarragon cream
(gf, df on request)
- Wild mushroom gnocchi, char grilled asparagus,
wilted spinach (v, ve on request)
- Roasted cauliflower steak, salted grapes, golden
raisin, capers & polenta (v) (pb (h)
Dessert
- Blueberry cheesecake, white chocolate ganache,
Parma violet crumb (v)
- Giant profiterole, vanilla cream, chocolate crunch (v)
- Custard tart rum & raisin compote, nutmeg tuille (v)
Add tea and coffee for £1.90 per person
Add tea, coffee and petit fours £3.65 per person

(v) vegetarian | (ve) vegan | (pb) plant based | (h) healthy
Our full list of dietary information can be found on page 17
Please speak to your event manager for more information.
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MENU A
Please choose one starter, one main
course, one dessert and a vegetarian
alternative for your guests
£32.00
Starter
- Roasted white onion veloute, Wensleydale croute (v)
(pb) (h)
- Pea & mascarpone parfait, char grilled asparagus(v)
- Heritage Beetroot, goat’s cheese & caramelised fig
salad, pickled walnuts (v)
- Salmon tartar, pickled cucumber, dill crème fraiche
- Crispy pork, apricot puree, sauce gribiche
- Chicken & leek terrine serrano ham wafer, smoked
red pepper dressing
Main Course
- Curried cod fillet, lime & coconut broth, Pak choi,
squid croquette (h)
- Free range Suffolk chicken, confit leg, pea, broad
bean & pine nut ragout
- Slow cooked shoulder of lamb, crispy belly, minted
pea purees new season carrot & sarladaise potato
- Peppered sirloin of British beef, confit onion,
fondant potato, broccoli, carrot & beef jus
- Wild mushroom gnocchi, celeriac puree, asparagus
wilted spinach (v)
- Mediterranean vegetable pithivier, tender stem
broccoli Jerusalem artichoke cream (v)
- Roasted cauliflower steak, salted grapes, golden
raisin, capers & polenta (v)
Dessert
- Strawberry & yogurt parfait, pistachio daquoise (v)
- Creamy rice pudding, caramelised mango, chilli
& lime syrup (v)
- Salted caramel tart, coffee cream peanut butter
cremaux (v)
- Blueberry clafoutis, crème fraiche mousse (v)
- White chocolate torte, raspberry bonbom cookie
crumb & mint syrup (v)
- Macerated pineapple, coconut cream , rum & raisin
compote (v)

Add tea and coffee for £1.90 per person
Add tea, coffee and petit fours £3.65 per person

(v) vegetarian | (ve) vegan | (pb) plant based | (h) healthy
Our full list of dietary information can be found on page 17
Please speak to your event manager for more information.
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MENU B
Please choose one starter, one main
course, one dessert and a vegetarian
alternative for your guests
£35.00
Starter
- Pea & mint soup, mascarpone, truffle (v)
- Beetroot cured salmon, pickled heritage beetroot,
cucumber, & rosemary mayonnaise
- Buffalo mozzarella, heirloom tomato, black olive
crumb, parmesan biscuit, basil dressing (v)
- Smoked chicken & ham hock terrine, sauce
gribiche, pickles
- Vegetable tart, crème fraiche custard, pesto, white
balsamic jelly (v)
Main Course
- Pan fried sea trout, fennel confit, wilted seasonal
greens, lobster sauce, samphire
- Slow cooked new season lamb, stuffed courgette
caramelised shallot, creamed potato, lamb gravy
- Roast free range chicken, wild mushroom& barley
risotto, charred leek, tarragon sauce
- Beef striploin, braised beef cheek bonbon, confit
onion, new season carrot buttered kale, jus
- Roasted aubergine, Italian caponata, courgette
flower, olive tapenade (v)
- Barbequed summer vegetables, puff pastry &
potato galette, tomato chutney (v) (ve)
- Roasted cauliflower steak, salted grapes, golden
raisin, capers & polenta (v)
Dessert
- Milk chocolate mousse, Turkish delight (v)
- Raspberry parfait, lemon curd, toasted meringue (v)
- Coconut cremeux, macerated strawberry’s, puff
pastry galette, white chocolate shards (v)
- Salted caramel tart, whipped peanut butter, 		
banana cream (v)
- Blueberry & white chocolate cheese cake (v)

Add tea and coffee for £1.90 per person
Add tea, coffee and petit fours £3.65 per person

(v) vegetarian | (ve) vegan | (pb) plant based | (h) healthy
Our full list of dietary information can be found on page 17
Please speak to your event manager for more information.
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YORKSHIRE
A 7 Course Yorkshire tasting menu to wow
your guests at any occasion
£65.00
Snack
- Timothy Taylors beer battered monkfish cheek, pommes 		
Anna chip, pea puree, sea salt scraps, sea herbs.
- Yeast roasted cauliflower and sweet onion tartlet, 		
moorland Tomme ‘whip’, black garlic (v)
Tea
- Shorthorn Beef tea, pickled ox tongue, malt vinegar 		
jellies, grelot onions, brassicas
- Tomato consommé, parmesan beignets, basil crisp, 		
compressed cucumber (v)
From the sea
- House cured North sea halibut + tartare, pommery 		
mustard, pickled Whitby cockles, 63 degrees egg 		
yolk, Lindisfarne oyster cream, scallop roe sprinkles.
- Eggy bread, girolles, pea’s, smoked egg yolk, 		
mushroom dashi butter (v)
From the sky
- Hay smoked Goosnargh duck, malt loaf cannelloni, 		
roasted Yorkshire rhubarb, teriyaki sauce.
- Dukkah spiced heritage carrot, tahini crème fraiche,
coriander shoots (v)
From the farm
- Tastes of lamb hot pot Confit lamb shoulder hot water
crust pie, lamb fat - cooked carrot, boulangere potato
terrine, barbequed kale + salted anchovies.
- Salt baked celeriac, shaved truffle, medjool sticky 		
date ketchup (V)
Dessert
Pontefract cake pannacotta, Yorkshire rhubarb and
parkin crumb. (v)
Cheese
Whipped blue Wensleydale ‘cheesecake’ warm digestive
biscuits, Muscat grapes and pedro Ximenez jelly (v)

(v) vegetarian | (ve) vegan | (pb) plant based | (h) healthy
Our full list of dietary information can be found on page 17
Please speak to your event manager for more information.
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ALLERGEN
INFO
Do you have a food allergy or intolerance?
We provide allergen information on the 14 major allergens.
Please speak with your sales co-ordinator and details of
allergens in any of our dishes can be provided for your
consideration.
At your event there will be an Allergen Folder located at all
buffet stations on your event catering floor to make delegates
aware of all allergens contained in your chosen menu and
help them make an informed decision.
Allergen Information
Please note, as with every catering establishment, there
is always a potential for cross-contamination to occur.
While we endeavour to prevent this as far as possible, the
nature of an allergen means we cannot fully guarantee
that cross-contamination may not have occurred. We
encourage our customers with food allergies and
intolerances to let our staff know so we can better cater
for them. We are happy to provide further detail on
ingredients and how they were handled to allow you
make an informed decision as to whether or not the
food is suitable for you.
Cereals containing gluten
Nuts
Crustaceans
Celery
Eggs
Mustard
Fish

Sesame seeds
Peanuts
Sulphur dioxide & sulphites
Soya beans
Lupin
Milk
Molluscs

If you have any concerns, please speak to a member
of staff.

(v) vegetarian | (ve) vegan | (pb) plant based | (h) healthy
Our full list of dietary information can be found on page 17
Please speak to your event manager for more information.

