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About

Vanilla in Allseasons is proudly owned by Adam Evanson.

Adam has a passion for sourcing local produce and creating delicious food,
served with genuine hospitality.

With 30 years in 5-star hospitality in the UK and Europe,
he is ‘all things hospitality. With his highly trained team behind him,
Vanilla In Allseasons has become Cheshire's premier catering company.

The success of multi-award winning Vanilla in Allseasons comes as no surprise
to all who have sampled the food and service.

Five consecutive years as County Brides ‘Best Catering Service' award winner
demonstrates that the extremely high standards have remained unchanged
over the years.

\WWe would love to discuss how we can make your wedding day
or event extra special.

PIIN




b

Our Food Philosophy

Here at Vanilla In Allseasons, we put our trust into local suppliers.
One of our main priorities is that we source all of our meat, fish, vegetables
and other key ingredients from reputable local providers.

\X/e value our suppliers because not only do they help us obtain
the finest quality of locally produced food, but they also help keep
us up to date with exactly what is and what's not in season.

If our preferred choice of ingredient is not available at the time of need,
then our suppliers help us to find the best suitable alternative.

By establishing a relationship with our suppliers, we help them to grow.
They in turn get to know us as a company and the ideals that we strive for.

We take every step to make sure that only the finest of food reaches your plate.
Our interest and reliance on our favoured suppliers is a vital start to this process.
We can only start creating your individually chosen menu
once we are satisfied with the ingredients needed to do this.

Please take a glance at the information on our key suppliers.
We are sure that you'll think the same of them as we do!
Their excellent reputations and our expertise is a winning combination
- we hope you'll look forward with eager anticipation
to your Vanilla In Allseasons catering.

\X/e combine our knowledge, passion and long established contacts
to create events that are tailored to your desire, executed with finesse.
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Canapes

Our canapés are a tasty treat,
with a focus on flavour & presentation.
They are perfect to enjoy alongside any drinks
you wish to offer to your guests
and help to keep hunger at bay.

We would recommend
you go with 4 - 6 canapeés per guest,
resulting in a wider range
of choice to tempt everyone.

4 canapes - £13.25 per guest (£15.90 incl VAT)
5 canapeés - £14.25 per guest (£17.10 incl. VAT)
6 canapes - £15.25 per guest (£18.30 incl. VAT)

Minimum Numbers: 60 Guests
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Canapés

Cheese burgers, Vmac sauce, mini beers

Mini Cheshire beef pie, Guinness shot

Yorkshire pudding, rare roast beef,
bearnaise sauce (£1 supplement)

Yorkshire pudding braised beef, horseradish cream
JJJ Heathcote thin pork sausage,
roasted in honey, whole grain mustard
Tartlet Spanish chorizo and roasted onion, aioli
\WWarm Scotch quails egg, Manchester relish
Buttermilk chicken, chipotle mayonnaise
Chicken liver parfait, croute, quince jelly
Katsu chicken, pickled ginger
Peking duck pancakes
Lamb kofta, raita

Moroccan lamb bon bons Harissa mayonnaise

Fish and chips, salt, vinegar

Scallop, curried cauliflower (£1 supplement)

Smoked salmon, creme fraiche, blini
Smoked salmon Choux Bun
Tempura prawns, chilli dip

Tiger prawn, pak choi, garlic, chilli, ginger

Arancini, pea, mint, lemon creme fraiche
Croute of sundried tomato,
caramelized red onion, mozzarella, pesto
Goats cheese bon bon, sweet tomato chutney

Parmesan shortbread, peppered cream cheese,
cherry tomato

Tempura vegetables, chilli dip
Truffle wild mushroom tartlet
Wild mushroom beignet, truffle and parmesan,
spiced tomato relish

Gazpacho, cheese sandwich

11
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Menu Ideas

PICKED WITH PRIDE
£56.42 per guest (£67.70 incl. VAT, white linen, cutlery and white crockery)

Heritage tomato and buffalo mozzarella bruschetta, balsamic gel, basil oil
Roast Chicken, chive velouté, fondant potato, bundle of greens

Chocolate brownie, clotted cream, raspberries, ripple ice cream

THE MED
£57.67 per guest (£69.20 incl. VAT, white linen, cutlery and white crockery)

Anti-pasti bruschetta - serrano, roasted peppers, red onions, sun-blushed tomatoes,
mozzarella, pesto tomatoes, mozzarella, basil pesto dressing
Roast Chicken, chorizo crumb, Manchego croquette, Pesto, basil oil

Chocolate torte, salted caramel

FROM THE COOP & BARN
£58.17 per guest (£69.80 incl. VAT, white linen, cutlery and white crockery)

Chicken & duck liver parfait, toasted brioche, plum gel
Blade of beef, dauphinoise potato, tender stem broccoli, kale crisps

Eton mess
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THREE LITTLE PIGS
£58.17 per guest (£69.80 incl. VAT, white linen, cutlery and white crockery)

\Warm chicken and chorizo salad, new potatoes, fine beans,
roasted tomato, vinaigrette

Pork belly, black pudding bon bon, carrot & swede, braised fennel, cider sauce

Créme brulée, topped raspberries, citrus shortbread

A TASTE OF SPRING
£64.42 per guest (£77.30 incl. VAT, white linen, cutlery and white crockery)

Asparagus, crispy egg, hollandaise sauce, chicken skin
Ballotine of pork belly, porchetta style roasted with lemon,
garlic & fresh herbs, smashed roast potato, spinach, pork gravy

Raspberry panna cotta, biscotti

COLOURS OF AUTUMN
£55.67 per guest (£66.80 incl. VAT, white linen, cutlery and white crockery)

Butternut squash & sage arancini, cavalo nero crisp, squash puree
Blade of beef, parmesan truffle chips, beetroot ketchup, kale crisps

Warm sticky toffee apple pudding, toffee sauce, vanilla custard




I ONLY HAVE PIES FOR YOU

£56.42 per guest (£71.30 incl. VAT, white linen, cutlery and white crockery)

‘Ham and Egg’ flaked ham hock, crispy egg, pea gremolata
Chicken, leek & truffle pie, seasonal greens, tarragon sauce

Apple crumble tart, warm vanilla custard

CHICKEN AND THE EGG

£55.17 per guest (£66.20 incl. VAT, white linen, cutlery and white crockery)

Scotch egg, tomato relish

Roast chicken breast, wild mushroom fricassee, green beans,
crushed new potato

Baked vanilla cheesecake, popcorn, orange caramel

70°’S RETRO
£51.67 per guest (£62 incl. VAT, white linen, cutlery and white crockery)

Roast vine tomato soup, basil

Roast chicken breast, roasted potatoes, carrot & swede,
greens, chicken gravy

Nana's sherry trifle

17
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Winner Winner Roast Dinner

£64.13 per guest (£76.95 incl. VAT, white linen, cutlery and white crockery)
To commence, canapes as a starter
Please choose a minimum of 6 from the above canapés menus

MEATS

Please choose one or two of the meats below.
These are served either on a wooden chopping board
(placed in the middle of the table for your guests to help themselves
to - 'Host a Roast'style), or as a plated individual ‘Roast Dinner’.

Lamb rump roasted with garlic,
Yorkshire pudding, thyme and rosemary, lamb gravy (served pink or well done)

Roast Lancashire chicken, chicken gravy, pigs in blankets,
Yorkshire pudding, sage & onion stuffing

Roast loin of Cheshire pork, apple sauce,
Yorkshire pudding, pork gravy

Roast rump of Cheshire beef,
Yorkshire pudding beef gravy (served pink or well done)

19



VEGETABLES FOR THE ROAST

Included in the price is three of the below:

Bashed carrot & swede
Braised red cabbage, orange
Buttery mashed potatoes
Cauliflower, cheddar cheese sauce
Creamed cabbage, bollychetta
Green cabbage, smoked bacon, onion confit
Leeks, blue cheese gratin
Panache of green seasonal vegetables
Ratatouille
Roast butternut squash, sage
Roast potatoes, rosemary, thyme

Roast root vegetables, honey, thyme

TO FINISH

White chocolate and raspberry cheesecake
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Share & share alike

ANTIPASTI SHARING SLATE

£83.92 per guest (£100.70 incl. VAT, white linen, cutlery and white crockery)
Served in the middle of the table so guests can help themselves.
Look at offering 5 of the below - 2 vegetarian based dishes and 3 meat/fish items.

Babaganoush, zaatar, Hot smoked salmon,

Aleppo pepper dill lemon creme fraiche

Baked camembert, Hummus, sumac, puffed corn,

apricot jam, chilli flat breads

Baked feta, sesame, honey Artichokes, olive oil, herbs

Bresaola Mediterranean olives,

basil, garli
Cheshire beef carpaccio, aslii, gartic

parmesan, rocket Roasted peppers,

. feta cheese, herbs
Gin cured salmon,

caramelised lemon Serrano ham & chorizo

23
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Share & share alike

BARBECUE BOARD

Choose 4 or more of the below, served on a board
in the middle of the table for your guests to help themselves too.

Chicken breast, coriander and chilli
Moroccan lamb hummus dip
Pork filet, dry-rubbed with spices, tomato chilli dressing

Sirloin Cheshire steak, chimichurri recipe

Tiger prawns, garlic, chilli

Tuna steak, Thai citrus dressing

BBQ VEGETABLES

Offering 1 or 2 of the below:

Asparagus

Charred broccoli, chilli, shallots and garlic
Field mushroom, blue cheese
Peppers with garlic and tomato, goat's cheese

Roasted Mediterranean vegetables, pesto
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Share & share alike

SIDES
Offering 1, 2, 3 or 4 of the below:

Coleslaw
Giant couscous, roasted summer vegetables
Fries
Greek salad
Green salad, house dressing
Tomato, mozzarella, basil
Asian inspired coleslaw
Pea, lentil, crispy pancetta, mint dressing
\Watercress, rocket sweet pear walnut and Cheshire cheese salad
Roasted squash, crisp prosciutto and Grana padano
Tabbouleh, parsley, tomato, mint, onion, bulgur, olive oil, lemon

Warm new potatoes, olive oil, red onion, soft herbs
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Share & share alike

DESSERT

Choose up to three of the below to be placed in the centre
of the table for guests to help themselves to:

Apple crumble tart, warm vanilla custard
Chocolate brownie, clotted cream, raspberries and ripple ice cream
Chocolate brownie cheesecake, mint syrup, creme fraiche
Créme brulee, topped raspberries, citrus shortbread
Dark chocolate orange mousse, honeycomb
Eton mess
Lemon posset, charred lemon, poppy seed tuile
Raspberry panna cotta, biscotti
Warm sticky toffee apple pudding, toffee sauce, vanilla custard (Kilner Jar)
\White chocolate cheesecake, raspberries, caramelised white chocolate

Baked vanilla cheesecake, popcorn, orange caramel
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Evening Food

All of our evening food options are served on large trays
carried amongst your guests by our team.

RETRO SANDWICHES

£11.50 per guest (£13.80 incl. VAT)
Please choose 2 from the below plus the vegetarian hot dog.

Handmade beef burger, double cheese, Vmac sauce, baby gem
Hot dog, fair ground onions, ketchup “Ball Park” mustard
Pulled pork in a sweet barbecue sauce
Fish fingers, tartare sauce, gem lettuce (£3.30 supplement)
*Shroom Burger”, field mushroom, relish, gem, crispy onions

“Beyond Burger” relish, gem, crispy onions )
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Evening Food

LOADED FRIES

£16 per guest (£19.20 incl. VAT)
We will offer your guests a choice of two loaded fries.

BBQ pulled pork, pickled red onions, coriander mayo
Beef meatballs, tomato sauce, rocket and parmesan
Chicken, chorizo, aioli
Chilli beef brisket, sour cream, fermented carrot
Minute rump steak 30z, peppercorn sauce
Cheese and jalapenos
Cheese, parsley, garlic sauce
Chipotle mayonnaise
Harissa roasted Mediterranean vegetables, sriracha mayo
Mushroom stroganoff

Tomato salsa, guacamole, sour cream
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Evening Food

PIZZETTE

£15.50 per guest (£18.60 incl. VAT)
We will offer your guests a choice of two pizzettes,
we recommend you choose a meat and vegetarian option.

Olives
Char grilled peppers
Caper berries
Goats cheese
Spinach Red onion chutney
Mushrooms
Jalapeno peppers
Air-dried ham
Pepperoni
Chorizo sausage
Anchovies
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Evening Food

DIRTY FOOD

£18.50 per guest (£22.20 incl. VAT)
We will offer your guests a choice of three options,
to be served on individual bamboo plates.

Scampi, hand cut chips
Monk fish tails, chips, tartare sauce

Cod dog, hand cut chips
Giant cod fingers, chips, mushy peas, tartare sauce

Chicken & chips
Butter milk fried chicken, chips, lemon coleslaw

Cheese burger & chips
50z beef burger, cheese, chunky tomato relish, gherkins

BBQ pulled pork & chips
In a brioche bun, slaw, guacamole

Truffle mac ‘n' cheese
With a parmesan crust

KEBABS

£17 per guest (£20.40 incl. VAT)
We will offer your guests a choice of two kebabs

Moroccan spiced chicken, hummus, tomato and lime salsa
Pulled lamb shawarma, kebab salad, pomegranate molasses
Pulled pork shoulder marinaded in chilli and fennel, apple, kebab salad
Falafel and salad
Halloumi with roasted vegetables

Halloumi, roasted vegetables, tahini sauce
Served with condiments of salad, sriracha sauce, garlic yoghurt

Sumac fired peppers, garlic sauce, rocket

Condiments of salad, sriracha sauce, garlic yoghurt
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Evening Food

BAO BUNS-JAPANESE STEAMED BUN

£16 per guest (£19.20 incl. VAT)
Offering a choice of three bao, each guest to receive two bao buns:

Char Sui pork + kimchi + crispy onions
Crispy chilli beef + Japanese mayonnaise
Crispy duck + hoi sin + spring onion mayo
Korean fried chicken + Asian slaw
Mixed mushroom + panko aubergine + coriander + vegan mayo
Panko chicken + Katsu + pickled radish

Tempura cauliflower + honey siracha + mango

FISH AND CHIPS
£18.50 per guest (£22.20 incl. VAT)

Beer battered cod, hand cut chips, home-made tartare sauce, wedge of lemon
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FAQ

What are the minimum numbers?

Our menu prices are based on minimum numbers of 60 guests.
There may be a supplementary charge for guest numbers below 60.

Can | have different shapes and colours of crockery?

As standard we provide white round crockery, which is included in the above prices.

However, we can provide a fantastic range of crockery and glassware in all different shapes,

sizes and colours. Let us know what you have in mind and we can arrange
this for you. There will be an additional charge for this.

What about Children’s Meals?

Children under the age of 12 may have a half portion of the adult menu.
Alternatively, we can provide simple child-friendly meals.
(This would be discussed at the final details meeting)

What about my guests with special dietary requirements?

We can adapt your chosen menu for religious dietary needs
and medical allergies and intolerances, such as:
Vegan/Vegetarian | Pregnant guests | Religious diet restrictions
Coeliac | Diabetic | Nut allergy | Dairy Free

If you require any other changes to the menu for guests who do not fall into the groups above
then please note the cost will maybe more expensive than the dishes chosen for all.

Prices

Prices are correct at the time of printing. All prices in this menu pack are inclusive of service and VAT,

(Based on a minimum of 60 adult day guests).

Accounts

Vanilla in Allseasons request a 15% deposit of the NET figure to be paid at the time of booking
and a further 15% to be paid 270 days before your wedding. Final details must be received by
Vanilla in Allseasons no less than 21 days before your Event, including special dietary requests,
final numbers, table plans, timings etc. Final payment to be made and cleared into
Vanilla in Allseasons’ bank account no later than 18 days' prior to your Event. If payment
is not received charges will apply.

Linen and Hardware

White linen is included in the menu prices. For venues without commercial kitchen facilities we will need

to hire kitchen equipment and the charge for this will be added to your proposal.
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