BOUTIQUE

BOUTIQUE

CONFERENCE MENU PACK

Catering for the Occasion



BOUTIQUE

BREAKFAST

Served with Crockery, Cutlery, and Napkins with Porcelain serving platters upon black linens

Tea & Coffee
Jugs of Fresh Water

£1.75pp

Tea & Coffee
Jugs of Fresh Water
A Selection of Yorkshire Biscuits

£2.25pp

Tea & Coffee
Jugs of Fresh Water & Juice

Freshly Baked Mini Danish Pastries
or
Homemade Scones with Yorkshire Jam & Clotted Cream

£3.00pp

Tea & Coffee
Jugs of Fresh Water & Juice

Local Dry Cured Bacon Sandwiches with HP or Ketchup
Roasted Flat Mushroom & Organic Egg Sandwiches topped with Tomato Chutney (v)
or
David Lishman’s Champion Pork Sausage Sandwiches with HP or Ketchup
Roasted Flat Mushroom & Organic Egg Sandwiches topped with Tomato Chutney (v)

£5.00pp

Tea & Coffee
Jugs of Fresh Water & Juice
A Selection of Seasonal Fresh Fruit & Vanilla Yoghurt
David Lishman’s Champion Pork Sausage Sandwiches with HP or Ketchup
Roasted Flat Mushroom & Organic Egg Sandwiches topped with Tomato Chutney (v)
A Selection of Flower Pot Muffins
Freshly Baked Mini Danish Pastries
£6.00pp
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BOUTIQUE

LUNCH

Served with Crockery, Cutlery and Napkins with Porcelain serving platters upon black linens

Tea & Coffee
Jugs of Fresh Water & Juice

A Selection of Wraps & Fresh Homemade Sandwiches on Local Breads;
Free Range Egg & Mustard Cress (v), Carrot with lemon Houmous (v), Yorkshire Ham,
Coronation Chicken & Tuna with Marie Rose
Selection of Yorkshire Crisps

£5.50pp

Tea & Coffee
Jugs of Fresh Water & Juice

A Selection of Wraps & Fresh Homemade Sandwiches on Local Breads;
Free Range Egg & Mustard Cress (v), Carrot with lemon Houmous (v), Yorkshire Ham,
Coronation Chicken & Tuna with Marie Rose

David Lishman’s Award Winning Pork Pies
Goats Cheese & Garden Pea Tartlets (v)
Selection of Yorkshire Crisps

Homemade Brownie
£7.50pp

Tea & Coffee
Jugs of Fresh Water & Juice

A Selection of Wraps & Fresh Homemade Sandwiches on Local Breads;
Free Range Egg & Mustard Cress (v), Carrot with lemon Houmous (v), Yorkshire Ham,
Coronation Chicken & Tuna with Marie Rose

David Lishman’s Award Winning Pork Pies
Hot Roasted Chicken Drumsticks with Thyme & Citrus
Quiche Lorraine with smoky Bacon & Spinach
Goats Cheese & Garden Pea Tartlets (v)
Selection of Yorkshire Crisps

Homemade Brownies
Fresh Fruit Skewers with Honey Yoghurt

£9.50pp
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BOUTIQUE

HEALTHY

Served with Crockery, Cutlery and Napkins with Porcelain serving platters upon black linens

A Selection of Herbal Teas
A Selection of Fresh Fruit Juices & Water

A Selection of Wraps & Fresh Homemade Sandwiches on Local Breads;
Free Range Egg & Mustard Cress (v), Carrot with lemon Houmous (v), Yorkshire Ham,
Coronation Chicken & Tuna with Marie Rose

Crudités with Homemade Houmous & Tzatziki (v)
Vegetable Skewers with Cherry Tomatoes, Roasted Courgettes & Peppers
Grilled Cajun Chicken Wraps with Avocado & Rocket

Fresh Fruit Skewers with low Fat Yoghurt
£7.50pp
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BOUTIQUE

CANAPES OPTION

Mini Cheeseburgers with Relish and Homemade Sesame Seed Buns

BBQ Skewers with Malaysian Spices and Peanut Sauce or Indian Spices and Minted Yoghurt
(available with Chicken, Beef, Lamb or Pork)

Mini Yorkshire Puddings with Roast Beef, Caramelised Red Onions and Horseradish
Chicken and Duck Liver Parfait on Toast
Mini Chorizo Sausage ‘Hot-Dog’
Mini Smoky Bacon and Spinach Quiche
Tempura Tiger Prawns with Pickled Ginger and Wasabi Cream
Monkfish, Bacon and Rosemary Skewers

Freshly Shucked Irish Oysters
(with either Shallots and Red Wine Vinegar or in a Spiced Bloody Mary Shooter!)

King Scallop with Serrano Ham and Paprika Aioli
Local Crab Cakes with Dill Créme Fraiche

‘Soup in a Cup’
(Market Inspired Soup served in an Espresso Cup, either Vegetarian or with Meat)

Stuffed Mushrooms with Yorkshire Blue and Spinach
Mini Jacket Potatoes with Applewood Smoked Cheddar
Classic Italian Bruschetta with Fresh Herbs and Olive Oil
Pea, Feta and Mint Fritters with Aioli
Devilled Quails Eggs with Black Olives

Chocolate and Raspberry Eclairs
Mini Peanut Butter Brownies
Maple and Pecan Tarts
Chocolate Dipped Strawberries
Baby Tart au Citron

£8 for 4
£10 for 6
£12 for 8

Prices within the Conference Menu Pack are valid for conferences of up to 70 delegates held in Leeds City Museum conference rooms.
Conferences of over 70 delegates or held in The Arena will incur extra charges.

Prices exclude VAT at the applicable rate.
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