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e have one unified commitment; —
0 design & create brilliant events
Wetrain ourteamto the Wework with Wereduce fat& salt
higheststandards & fantasticsuppliers to acrossall of our
allow their skills to create amazing menus
blossom events, tailored to
you
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7A OCi COAAT G Weonly buyMSG Wework with lovely
wherever possible, accreditedfish stocks & Red Tractor Assured
considering support our treasured producers
sustainability at every British coastal fishermen

opportunity

If you would like any information on the allergens in these menus, please ask






e proudly use as many suppliers as possible
i over 60% of our products are sourced from _

Harrogate or the surroundling areas. -
LOTTIE SHAWS J.GBELLERBYS DESTINY FOODS
The Bakery Crag lane, 648 AshtonOld Road,
84 Southgate HarrogateHG3 2BD Manchester, M11 2WD
Elland HX5 OEP Ourlocaldairy supplier Ourspecialistpastry &
Our local baker dessertsupplier
FRESH DIRECT TAYLORS OF LITTLE BREADS
Lockett Road HARROGATE 160 Kings Road
Ashton-in-Makerfield Plumpton Park, Harrogate HG1 5JG
Wigan WN4 8DE Harrogate HG2 7LD Our local baker
Our local vegetable supplier Our Fairtraddea & coffee
supplier

If you would like any information on the allergens in these menus, please ask



e feel passionate about evely award we receive; ==
hich is why we work so hard to be the best O
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Quality management Environmental Occupational health & Food safety management
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Best Food & Beverage Best Banqueting WorldHost Customer
Supplier 2016 Staff 2016 Service trained staff
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HOT DRINKS
We only use coffee that is Fairtrade and made using R S, HARRO GATE

traditional roasting and blending methods. Our premism b 43 g O NVENTION CENTRE —
quality Arabica beans have a dark and intense roast which :
produces a rich dark chocolate and caramel flavour witha |
hint of roasted hazelnuts, perfect when blended with
milk.

We lovethe Fairtradecoffee & Fairtrade Yorkshirea
from local supplieTaylorsof Harrogate

Yorkshire tea & Taylors of Harrogate coffee £2.25

Freshlybrewed Taylors of Harrogate Fairtrade coffee & a selection of
Fairtrade Yorkshire tea & herbal infusions

Fairtrade hot chocolate £3.25

The even scrummier hot chocolate £3.95
Fairtradehot chocolate with whipped cream & marshmallows

WHYNOT ADD3

Freshly baked chocolate chip cookies £0.95
Ever-so-tempting brownie boards £3.00

Farmhouseboards of brownie chunks in three differef@vours;

chocolate& salted caramel, dark chocolate Walnut, rockyroad

Yoga bunny station £3.90
Harvestcereal granola bars, muesliféuit bakes, flapjacks

Prices are exclusive of VAT KU Dos

WE BRING THE KNOW HOW
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Jugs of fresh fruit juices (per litre) £5.75 , Y ‘ ARRO GATE

A choiceof orange, apple or cranberry e AW H—- CONVENTION CENTRE—

Blended juices by the jug (per litre) £4.80
A choice of orangeapple &cranberry, appleressé &elderflower or
cloudyapple &pomegranate finished with soda

Jugs of homemade lemonade (per litre) £4.45
A choice of cloudy lemonade, lemahbasil, peactpurée blended with
lemonade or morellaherry muddled with homemade lemonade

Large pop top bottles of infused waters £4.20
A choice of lemor& lime, cucumbey apple &mint or orange lemon &
Thaiginger

Old school milkshakes £4.20
Oreo cookies &ream, go bananas, vanilla fudge, dedih chocolate

Harrogate Spa Spring water330mI£3.95
A choice of still or sparkling

Harrogate Spa Spring water750ml £4.40
A choice of still or sparkling
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Prices are exclusive of VAT
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WE BRING THE KNOW HOW




Bakery basket £3.10
A selection of freshly baked breakfast pastries

Selection of mini Danish pastries £3.40
Selection of traditional & seasonal fruit pastries

Mini muffins £3.40
Bran, lemon & poppy seed, blueberry

a(QJOLVK EUHDNIDVW« PXIILQV

Warmed traditional English muffins made of Cumberland
sausage, British bacon or fried freerange egg (one muffin per
person) with pop top bottles of brown & red sauce

Poached egg pots £4.70

Tray served to your guests, each pot contains two poached

K H Qgdé topped with truffled gruyere (v) & truffled gruyere
& chopped spicy chorizo

Seasonal cut fresh fruit platter £3.65

A platter of bite -sized seasonal fruits; a healthy way to start
the day

Prices are exclusive of VAT



