
Banqueting

BRADFORD | HARROGATE | HUDDERSFIELD | WAKEFIELD



From a large, family celebration or a formal dinner dance, 
to a cosy, intimate gathering with friends – if you have 
something to celebrate, let us take care of you.  With a 
range of flexible banqueting spaces and menu options, 

we can host any party, for any occasion.

SOMETHING FOR  
EVERY OCCASION



Build your own bespoke menu to suit your taste from the 
following menu options. Please, select one starter, one 

main and one dessert for all your guests. 

Tailor your tastesTailor your tastes

Choice menu is also available from the below selection for a supplement cost 
of £5.00 per person. Please, speak to your Event Manager for further details. 

Soup
Roast sweet potato soup (V, GF)  
coriander cream, coconut and chilli

 £4.50

Leek, stilton and potato soup (V)  
parmesan and sage croutons 

£5.50

Wild mushroom soup en croute (V)  
truffle oil and selection of warm bread 

£5.50

Tomato and basil soup (V, VE)  
garlic croutons

 £4.50

Minestrone soup (V) 
parmesan crouton 

£4.50

Fish
Prawn and crayfish cocktail  

lemon dill mayonnaise, avocado and basil salad
 £6.50

Smoked haddock, leek and cheddar gratin 
topped with a poached egg

 £8.00

Smoked salmon parfait 
cucumber relish, citrus crème fresh  
accompanied with a sour dough toast 

£7.50

Smoked mackerel pâté  
celeriac walnut slaw and a toasted ciabatta 

£7.00

Pave of home smoked salmon (GF)  
textures of cauliflower and citrus beurre blanc 

£7.00

FIRST COURSE



Vegetarian
Sautéed wild mushroom en croute   

dressed in herb cream and watercress 
 £6.50

Goats’ cheese and roasted shallot tart 
pickled beetroot, rocket and balsamic salad 

£6.50

Cherry tomato and mozzarella puff pastry tart  
rocket pesto and aged balsamic 

£6.50

Tomato and mozzarella salad (GF)   
basil pesto and sweet balsamic 

 £6.00

Cauliflower pakoras (VE) 
spiced batter, mango chutney

£8.50

Meat
Confit chicken leg and ham hock terrine 

piccalilli and toasted onion bloomer 
£6.50

Baked asparagus and prosciutto ham  
crispy filo and wild mushroom cream  

£7.00

Chicken liver pâté 
Melba toast, red onion and plum chutney on side

 £6.00

FIRST COURSE

Roast chicken supreme 
apricot and sage stuffing accompanied by  
seasonal vegetables, Yorkshire pudding,  
duck fat roast potatoes and chicken jus

£15.00

Slow cooked and maple glazed belly pork  
and buttermilk poached loin (GF) 

pommes Anna, parsnip puree and cider sauce 
£15.00

Roast chicken supreme (GF) 
lemon thyme, wild mushroom and pancetta ragout,  
fondant potato, braised endive and red wine sauce 

£15.50

Roast chicken ballotine (GF) 
pesto and mascarpone stuffing, herb mash,  

Provençale vegetables and red wine reduction 
£15.00

Braised shin of beef wellington 
sautéed mushrooms and baby onions, spring greens,  

roast potatoes and rosemary jus
£16.00

Braised shoulder of lamb  
and roasted rump (GF) 

boulangère potato, glazed carrots and pan jus 
£17.50

Roast breast of duck (GF) 
gratin potatoes, braised red cabbage,  

sweet potato puree and black cherry jus 
£17.50

Confit duck leg (GF)  
smoked bean and chorizo cassoulet,  

spring cabbage and port sauce 
£15.00

  Medallions of Yorkshire beef (GF)  
fondant potatoes, wild mushroom ragout and red wine jus

£28.00

Roast belly pork  
black pudding and caramelized apple hash brown,  

carrot crisps and cider sauce 
£15.00

MAIN COURSE

Meat



Fish
Pan roast sea bream (GF)  

scallop mousse, chive mash, broad beans  
and peas with side of white wine cream

 £18.50

Pan seared fillet of salmon (GF)   
spinach and sun blushed tomato risotto,  

baby fennel and red wine reduction 
£17.50

Baked fillet of cod (GF) 
prosciutto ham served with sun blushed tomato tapenade,  

bubble and squeak hash and pancetta cream
£14.50

Seared sea bass and salmon mousse (GF)   
wilted greens, crushed new potatoes  

and lemongrass cream
£18.50

MAIN COURSE

Vegetarian
Wild mushroom and spinach gnocchi  

flaked parmesan cheese, basil and rocket pesto
 £10.00

Risotto primavera (VE) 
asparagus tempura & a watercress salad

£10.00

Asparagus, cream cheese and  
sun blushed tomato open lasagne  

side of chive cream sauce
 £12.00

Leek and potato bake  
mature cheddar and parsley crust 

£10.00

Goats’ cheese, spinach and  
caramelised red onion wellington  

watercress salad 
£10.50

Smoky vegan jambalaya (VE, GF, DF) 
Mediterranean vegetables, rice, vegan chorizo and  

chicken, rich tomato and smoked paprika sauce
£13.50

 Chocolate fondant   
vanilla ice cream with a brandy snap

£8.50

Sticky toffee pudding     
butterscotch sauce and topped with  

salted caramel ice cream 
£7.50

Passionfruit and raspberry crème brûlée  
lemon and basil short bread 

£5.00

Strawberry and rhubarb cheesecake  
fruits of the forest compote 

£6.00

White chocolate and cranberry  
bread and butter pudding  

white chocolate and raspberry ice cream 
£5.00

Dark chocolate delice (GF) 
raspberry sorbet, seasonal berries  

and meringue crunch
£5.50

Rhubarb and custard Eton mess 
stem ginger crunch

£7.50

Bailey’s crème brûlée 
hazelnut biscotti 

£5.50

  Yorkshire curd tart   
vanilla custard 

£5.50

 Salted chocolate and hazelnut brownie  
 white chocolate ice cream 

£6.50

Ice cream... but not as you know it! (GF, VE available)
tempered chocolate, chocolate soil and  

salted caramel sauce
£5.50

DESSERTS 

Cheese Course 
selection of 4 local cheeses served to share per table 

£4.50 per person



THEATRICAL FAMILY SERVICE

 Sticky toffee pudding     
butterscotch sauce and topped with  

salted caramel ice cream 
£7.50

White chocolate and cranberry bread  
and butter pudding  

white chocolate and raspberry ice cream 
£5.00

Salted chocolate and  
hazelnut brownie  

 white chocolate ice cream 
£6.50

Croquembouche profiterole tower 
pot of chocolate sauce, strawberry coulis,  

fresh cream
£6.00

Create memories, bring a touch of personality and fun to your  
event with our unique Family Table Service.

Choose from the following dishes, nominate your ‘Chef’ from  
each table and have your camera ready!



£16.00 per person 

Smoked salmon, cream cheese  
and cucumber finger sandwich    

Egg and rocket mayonaise  
finger sandwich (V)      

Coronation chicken and mango wrap

Honey wrapped goats’ cheese  
and beetroot (open) sandwich (V)  

sour dough croute

Crostini of beef carpaccio  
parmesan and truffle oil  

Glazed goats’ cheese roulade (V)  
sun blushed tomato and balsamic crouton 

Teriyaki and crispy leek  
chicken skewers

Baby roasted new potatoes (V, VE, GF) 
tomato fondue

Yorkshire pudding, beef & horseradish

Mini fish & chips

Duck liver parfait brioche

Avocado & feta tartlet (V)

Chicken parfait crouton

CANAPÉS

Choice of 3 canapés 
£6.00 per person

Additional items £2.50 per person
Sultana buttermilk scones (V) 

fresh whipped cream and strawberry jam 

Lemon and raspberry posset (V, GF)                                       

Sherry trifle shots                                                                   

Individual glazed fruit tartlets (V)                                

Triple chocolate treat pots (V)     

Rhubarb gin drizzle loaf (V)                                                                                                             

Please note this menu is subject to seasonal change

AFTERNOON TEA



EVENING LIGHT BITES

Vegetable spring rolls (V) 
£2.00 (2 per portion)

Selection of sandwiches (V) 
£2.00

Mini pork pies 
£1.50

Spicy chicken wings (GF) 
£2.00 (2 per portion)

BBQ chicken drumsticks (GF) 
£1.50

Garlic bread (V) 
£1.00 (2 per portion)

Pizza slices (V,VE) 
£1.50 (2 per portion)

Mini sausages dressed in  
honey and mustard 

£1.50

Vegetable quiche (V) 
£1.50

Onion bhaji (V,VE,GF) 
£1.50 (2 per portion)

Vegetable samosas 
£2.00

Vegetable pakoras (V,VE) 
£1.50 (2 per portion)

Chicken skewers in plum sauce 
£1.50 (2 per portion)

Mini BBQ pork ribs (GF) 
£2.00 (2 per portion)

Coleslaw (V,VE,GF) 
£1.00

Chinese selection (V) 
£2.00 (2 per portion)

Selection of four  
classic salads (V,VE,GF) 

£1.00

Selection of  
three mini desserts (V) 

£2.00 

Chargrilled 8oz beef burger  
cheddar cheese on brioche bun

Pork and Mediterranean  
vegetables skewers glazed  

honey and soy

Cajun chicken fillet (GF) 
mango and chilli salsa

Lincolnshire sausage 
and Dijon mayo

Grilled teriyaki tofu (V, VE) 
 sweet potato burger with coriander, chili and chickpea relish

Vegetable and halloumi brochettes (V) 
pesto oil

Selection of four classic salads (V, VE, GF)

Chef’s choice of desserts  (V)

BBQ MENU

£25.00 per person

Please speak to us for any additional items and cost.

Please select your choices from the below.  
 

We recommend 3 to 4 items per person as a light bite (midnight snack) or  
6 and more as a buffet.



First Course
Garlic bread slices (V)                                                     

Tomato soup (V, VE) 
warm crust bread roll   

BBQ chicken skewers (GF,DF)                                    

BBQ chicken chunks (GF) 
and peppers                                                 

CHILDREN’S MENU

3 course menu £17.00 per child

Available for children up to the age of 12

Main Course
Homemade breaded fish fingers                        

Bangers and mash                                                           

Create your own pizza                                       
choose 3 toppings; chicken, pepperoni, ham,  
mushroom, sweetcorn, peppers, pineapple,  

red onion, tomato, meatballs, bacon.                                              

Welcome Drink
Prosecco £4.50 per glass

House wine £4.50 per glass
Beer £4.20 per bottle

Bronze Package
2 bottles of house wine 

£37.00

Silver Package
2 bottles of house wine 

6 bottles of beer 
£60.00

Gold Package
2 bottles of house wine 

6 bottles of beer 
1 bottle of prosecco  

£80.00

DRINKS  
PACKAGES

Please note that due to supplier pricing the above  
costs are subject to change.

Please ask us for our non-alcoholic options.

Desserts
Warm chocolate fudge brownie (V)                  

vanilla ice cream

Cookie and ice cream stack (V)                             
chocolate sauce

Mixed fruit fondue (V, GF) 
strawberries, pineapple & galia melon with milk  
chocolate sauce, fruit coulis, whipped cream



We can add as little or as much as you like to make  
your event exactly how you want it.

Optional extras

DJ 
We can recommend a DJ who will 
provide an excellent selection of  

music for all tastes and ages.  
(Guests can provide their own DJ at 
a supplement charge and copies of 

insurance will be required.)
£350

Entertainment
We can offer advice and prices for a 

wide range of bands, cabaret acts and 
entertainment to suit your requirements.

Quotation on request

Coloured Table Linen
We can provide a choice of coloured 
slip cloths or napkins to match your 

colour theme.
£1 each

Chair Covers/ 
Table Runners

The hotel can provide coloured  
table runners and chair covers for 

your function, the price includes the 
chair cover, coloured sash, set up 

 and collection.
from £3.90/£6.80

Flowers
Centre pieces to brighten your theme 

or ‘thank you’ bouquets, just let us 
know your requirements.

Prices start from £13

Balloon Decor
Quotation on request

Table Centre Pieces 
We can provide a range of table  

centrepieces to enhance your theme.
Quotation on request

Private Bar Charges
Fewer than 40 guests £50.00,  

over 40 guests bar complimentary.

AV Equipment
The hotel can arrange for 

screens, projectors, speakers and 
microphones to enhance speeches 

or announcements – please ask your 
Event Manager for details.

Staging
Staging blocks for awards  

announcements, speeches or bands.
£40 (2m x 1m block)



Harrogate
01423 85 85 85

Park Parade 
off Knaresborough Road 

Harrogate HG1 5AH  

Huddersfield
01422 375 431

Lindley Moor Road 
Ainley Top  

Huddersfield HD3 3RH

Bradford
01274 406 606
Mayo Avenue 
Rooley Lane 

Bradford BD5 8HW  

Wakefield
01924 276 310

Denby Dale Road 
Calder Grove 

Wakefield WF4 3QZ 

www.cedarcourthotels.co.uk

https://www.cedarcourthotels.co.uk/weddings/

