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About
A little information about Adam and Simon:
Simon has spent his career working in the best kitchens the North West has to offer.
This includes The Juniper in Altrincham, heading the pastry department, also the White
House in Prestbury. His passion, like Adam, is taking local produce and creating simple
effective dishes.
Adam opened up two Radisson Hotels as the Meeting and Events Director, the first being
the Radisson SAS Manchester Airport, with 32 event rooms and winning awards such as
the “Best Airport Business Hotel in the World” and more recently the Radisson
Edwardian. Manchester city centre’s first 5 star hotel. He organized events such as
Gordon Brown’s G8 Chancellor summit and the first Labour party conference in 2006.
together they have established vanilla in allseasons as an award winning company,
winning the county brides ‘best catering service’ award in 2013, 2014, 2015 and 2016.
If you wish to book Vanilla in Allseasons then please just let me know by email or please
feel free to call us on 01260 543 977.
Kind regards
Adam Evanson and Simon Bailey

3

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 our meat, fish, vegetables and other key ingredients
from reputable local providers. We 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 is and what’s not in season. If our preferential choice of ingredient
is not available at the time of need, then our suppliers help us to find the next suitable
alternative. For example, we would never advertise local asparagus for six months, when
we know its only in season for eight weeks.

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. If they get something new and
exciting in like the first autumn venison, or early spring strawberries, we will be notified
of these arrivals and are then able to make the most of these fantastic, fresh, in-season
ingredients.
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 positive that you’ll
think the same of them as we do! Bearing in mind their reputation combined with our
expertise, we hope you look forward to us serving you your Wedding Breakfast and help
you start your married life off in true taste and style.
We combine our knowledge, passion and long established contacts to create events that
are tailored to your desire, and executed with finesse.
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Our Suppliers
Meat

All our meat is supplied by J.J.J. Heathcotes in Bollington, which is an excellent family
butchers that sources all its meat from local farms. J.J.J. Heathcotes is a reputable,
well-established company that fits Vanilla in Allseasons’ ideal to within the inch. We
are proud of the fact that all our meat comes from within our local surroundings and
that we can name every farmer and place every field from where it has come.
All Lamb used by Vanilla in Allseasons comes from Sheldon’s Sugar Lane Farm in
Adlington, John Price in Kettleshume and Sidebottom’s in Prestbury.
All Beef used is from the previous mentioned farms, as well as Slater’s from Butley Town
and Jackson’s Tabley Hall Farm in Knutsford.
All Pork is from Sidebottom’s in Prestbury and Hogs for roasting are from David
Brassingtons Youngs’ Green Farm in Wetley Rocks, Staffordshire.

Fish

All fish used by Vanilla in Allseasons is supplied by Cheshire Fish. After opening in 1997,
and now with branches in Bramhall and Macclesfield, Cheshire Fish has grown to be one
of the North West’s premier fishmongers. They carefully buy the best fish in season and
are always on hand to talk to us about where it’s come from or what will be available
next. Cheshire Fish has excellent product knowledge and always lets us know the origins
of our orders. Our main purchases from Cheshire fish include their award winning
Scottish salmon, hand dived scallops and sustainable cod.

Vegetables

We receive a monthly newsletter explaining exactly what is available, what is due to
become available and what is not in favour at that time, providing us with a vital insight
to the vegetable world!

Bramhall bakery

We at Bramhall Bakery feel that the local bakery has very much lost its way and as a
result people are missing out on quality bread. In our bakery in Bramhall, Cheshire we are
about baking great bread, from scratch, on-site everyday (if we dont sell it on the day, we
dont sell it) and also about providing fantastic service to match.

Clippys

Clippy McKenna founded the Clippy’s brand in 2008. She is an everyday Mum obsessed with
creating brilliant food. Her British-apple based conserves, relishes, chutneys and savoury
jellies and also her chilli marmalade, Marmachilli, are available in U.K. supermarkets
Tesco, Morrison’s, Asda, Ocado and EH Booths, as well exporting to the U.S.A. and China.
Clippy is single-handedly taking on the European Union and the U.K. Government in a
battle to call her lower sugar level, fruit-tastic products ‘jam’. Please sign our E-Petition
to get the daft Laws changed. In 2012, Clippy won ‘Entrepreneur of the Year’ at the
Inspiring Women’s Awards.

Buttertons Ice Cream

Buttertons Lane Farm is the home of the Buttertons Big brown Cow and the Buttertons
Chucky Hen. The farm uses organic principles resulting in products that are as near
to nature as possible. The ice cream is a high standard product using natural quality
ingredients. Bespoke flavours can be created to suit the need of the client.

5

Canapés
Canapé Parties

For occasions where a full meal is unnecessary,
canapés are an ideal addition to any party. Our
canapés are served on black slate & are designed
either to sit in ceramic Chinese Spoons, or
to stand on their own. Each slate will have a
different selection of canapés, resulting in a
rotation of tastes circulating the room at a
calm & steady pace. Please note that this is for a
minimum of 60 guests.
3 Canapés from Menu A & 3 from Menu b
4 Canapés from Menu A & 4 from Menu b
6 Canapés from Menu A & 6 from Menu b
				
We would recommend a minimum selection of
four canapés to include vegetarian, meat & fish
enabling you to cover all your guests tastes &
requirements.

Minimum Numbers: 60 Guests

Dear Adam & Simon,
Many thanks for
Wednesday. Everyone was
very positive about the
catering. Shame about
the weather but thank
you for all you did
which was excellent.

DB
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Canapés Menu A
White & Red Meat

JJJ Heathcote Cumberland chipolata sausage,
roasted in honey & whole grain mustard
Chicken marinade in soy, ginger, garlic with a
peanut sauce
Chicken liver parfait with a “Clippy” apple jam
Chicken Caesar spoons
Ham hock roulade with chunky homemade
piccalilli
Tiny Yorkshire pudding with fillet Cheshire beef
Lamb kofta with a cucumber & mint yoghurt

Fish

Salmon rolled in fresh herbs then wrapped in
filo pastry
Smoked salmon with a chive pancake
Thai fishcakes with a plum sauce

Vegetarian

Croute of sun dried tomato, caramelised red
onion & mozzarella cheese
Asparagus & hollandaise sauce
Warm quails eggs & celery Salt
Welsh rarebit with a red onion jam
Parmesan shortbread thins with goats cheese &
oven dried cherry tomatoes
Gazpacho shot with herb oil

Canapés Menu B
White & Red Meat

Roast rump of lamb with a red currant &
caper sauce
Seared Moroccan lamb skewers with a humus dip
Beef burgers & relish & Beers
Beef carpaccio with rocket & parmesan, on
crisp bread
Tartlet of Spanish chorizo & roasted onion
Peking duck pancakes with hoi sin sauce
Chicken, Bury black pudding & chorizo lolipop
Warm Scotch quails egg with Manchester relish
Steak pie & Guiness soup

Fish
Dear Adam & Simon,
Thank you for all
your help with the
wedding. I’m very
impressed with your
efficiency and detailed
proposal. Richard and
I are looking forward
to working with you
and your team for our
wedding in May 09.

M&R

Tiger prawn with pak choy, garlic & chilli
Tiger prawn with tomato salsa
Slow poached salmon on a champ potato cake
Beetroot salmon belinis with sour cream &
garlic chives

Vegetarian

Truffle wild mushroom tartlet
Wild mushroom beignet with a spiced
tomato relish
Smoked aubergine on a toasted flatbread with pine
nuts & basil
Tomato & basil polenta cake with pan
roasted artichoke
Pea & mint risotto cake with a sharp lemon
crème fraiche

Minimum Numbers: 60 Guests
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Canapés Menu B
Something special for a small supplement
Beef wellington
Loin of lamb pan fried with lemon & coriander
Fillet of beef tartar served on a Chinese spoon
Fish & chips
Lobster thermidor
Traditional fresh oyster
Pan fried Loch Fyne diver scallops on a with a
pea puree

Dessert Canapés

Dessert canapés are a lovely way to round off
a reception. In a similar style to the savoury
canapés, these are smaller, mouthful sized
portions of dessert offered on slates to your
guests. A perfect way to bring any food to a close!
Chocolate Brownie with whipped cream
Mini meringues with summer fruits
Almond slice
Plum packed frangipan
Eton Mess shot
Sticky Toffee Pudding
Lemon Posset
All delicately dusted with icing sugar
We serve our canapés on Welsh slate, Olive wood
& Chinese spoons they are served warm with black
cocktail napkins

Minimum Numbers: 60 Guests

Dear Adam and Simon,
Thank you very much for
the excellent “afternoon
tea” everyone enjoyed it,
the way it was presented
the taste, flavours and
freshness of it.

MR
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Bowl Food
This is a great concept that we are proud
to offer you. we create 3 dishes for your
guests & then at the function a waitress
will come out with a large oval serving
tray with these dishes in nice bowls with
a fork. Your guests will grab a bowl & eat
away where they are stood, very relaxed,
no horrible waiting & a great way to
serve tasty hot food. Your guests would
receive at least one bowl of food each.
Meat

Strips of beef with button mushrooms in a
horseradish sauce & roast new potatoes
12 hour Braised shin of beef with a colcannon
new potato & roast root vegetables
Lamb tagine with cous cous
Braised lamb with a parmesan crust on a Summer
vegetable broth
Five spiced apple braised pork belly with a calvados
jus served on a shallot mash
Traditional Lamb hot pot with red cabbage

Fish

Pan fried bream with spinach & a sweet
potato puree
Bouillabaisse with Aioli & croute
Tiger Prawns with thin noodle salad
Sea Bass on a bed of pak choi, ginger &
garlic Fish Pie

Salad
Dear Adam,
ADAM AND HIS TEAM
HELPED MAKE OUR EVENT
Thanks for everything
SOMETHING SPECIAL.
from the start, helping
THEIR KNOWLEDGE AND
me to convince my Mum
GUIDANCE IN CREATING
and Dad to go with
THE MENUS MADE ALL
you for our catering, I
THE DIFFERENCE! EVEknow the food would
RYONE WHO ATTENDED
be excellent and my mum
COMMENTED ON THE
and dad were impressed
QUALITY OF THE CATERat the tasting.
ING AND WE WILL
DEFINATGELY USE THEM
AGAIN.

Warm Tuna Nicoise salad
Warm poached salmon salad with asparagus &
quails eggs
Chicken, chorizo, new potato salad
Spice yoghurt marinade chicken with a cucumber
ribbon salad

Poultry

Thai Chicken Curry with sticky rice
Confit of duck with Puy lentils & spinach
Chicken & Chorizo Paella with confit garlic aiolo
Pulled cock au win with herbed dumpling

Minimum Numbers: 60 Guests

K&E
JANE HALLAM

HALLAMS SOLICITORS
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Bowl Food Continued
Vegetables

Thai red curry with summer vegetables &
sticky rice
Wild mushroom risotto
Chick pea & root vegetable tagine on a cous
cous salad
Asparagus, pea & soft herb risotto

Dessert Canapés
Regular Bowls
Each guest will receive at least one large bowl
				
3 bowls 			
4 Bowls
5 bowls 				

Minimum Numbers: 60 Guests
There may be additional costs for events below
60 covers

To Adam and staff,
Would like to say a
BIG thank you, for the
wonderful food and
service and for making
our day more relaxed on
what was a sad occasion.

DR and A
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Dirty Food
Please choose 3 of the below, and we
will offer these to your guests in
individual wooden boxes:
Scampi and Chips

Monk fish tails, chips tartar sauce.

Sausage and mash

JJJ Heathcote Lincolnshire Sausage, bubble and
squeak potato cake proper gravy

Cod Dog

Giant cod fingers, with mushy peas, tartar sauce

Chicken and chips

Butter milk fried chicken, Sweet potato fries,
lemon coleslaw

Cheese Burger

5oz beef burger, manchego cheese, chunky tomato
relish, gherkins

Beef Suet Pudding

Served with bashed carrot and swede, onion gravy

BBQ Pulled pork

In a brioche bun, slaw guacamole

Truffle Mac n Cheese

With pulled ham hock parmesan crust

Truffle Mac n Cheese

With a parmesan crust (vegetarian)

Minimum Numbers: 60 Guests

Dear Adam & Simon,
Many thanks for
Wednesday. Everyone was
very positive about the
catering. Shame about
the weather but thank
you for all you did
which was excellent.

DB
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Barbecue Menu A

Main Barbecue

Look at offering 3 of the below
Selection of JJJ Heathcote sausages
Chicken with coconut & chilli
King prawns with garlic & herbs
field cap mushrooms with tomato, garlic & black
sticks blue
Pork dry rubbed with spices & a tomato &
chilli dressing

Salads

Look at offering 3 of the below
Red coleslaw
vine tomato & mozzarella with basil
Waldorf salad
Cous cous with roasted summer vegetables & herbs
Greek Salad
Green salad with a honey & mustard dressing

Dessert

Look at offering 3 of the below
Baked vanilla custard
White chocolate cheesecake
Plum frangipan
Profiteroles with a white chocolate mousse
Chocolate & raspberry tart with a créme fraiche
Summer fruit shortbread with clotted cream

Breads
Basket of hand made artisan breads

To Finish

Fresh cafetiere of coffee & tea served from a
coffee station or served to your guests

Minimum Numbers: 60 Guests
Adam,
I have been meaning to
phone you to tell how
much I and everyone else
enjoyed the food – it was
delicious and just what I
had hoped for.

J&P
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Barbecue Menu B
Anti Pasta Starter

Choose 5 of the below. These will be served on
slates in the middle of the table.				
			
Beef Carpaccio using Cheshire beef
Hand cured gravad lax
Chicken parfait with an apple jam
Hummus with flat breads
Olives in basil & garlic
Sun blush tomato with mozzarella
Camembert baked with garlic & white wine
Peppers Slow Roasted in Garlic & Thyme

The Barbecue

Look at offering 4 of the below
Tuna steak Thai citrus dressing,
Rib eye steak
Pork dry rubbed with spices & a tomato &
chilli dressing
Chicken thighs with Chorizo
Halloumi cheese marinade in fresh herbs with
basil oil & cherry tomatoes
Morocan lamb skewers with hummus

Roasted Vegetables

Look at offering 1 of the below
Portobello mushrooms in a herb oil
Roasted peppers with garlic & tomato, with
goats cheese
Roasted asparagus

Salads

We just wanted to say a
big Thank you to Julie
and the team at Vanilla...
All our guests have
commented that it was
the best food they’d ever
tasted at a Wedding!
Your staff are superb and
the service was 5 star!

Cheryl

Look at offering 4 of the below
Warm new potatoes rolled in olive oil, red onion
& soft herbs
New potato, tomato & boiled egg salad, with
cherry tomato & chives
Noodle peanut & herb salad with a sweet &
sour dressing
Spelt salad with squash & fennel
Board bean & crispy pancetta with a
mint dressing
Warm salad of roasted squash prosciutto
& parmesan
Summer tomatoes with olives & oregano
Watercress, rocket sweet pear walnut &
parmesan salad
Rocket fennel & puy lentil salad
Roasted Beetroot with walnuts &
yoghurt dressing
Asian inspired coleslaw

Minimum Numbers: 60 Guests
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Barbecue Menu B
Continued
Breads

Basket of handmade artisan breads

To finish

Fresh cafetiere of coffee & tea served from a
coffee station or served to your guests

Desserts

Look at offering 3 of the below
Vanilla brûlée
Eaton mess
Dark chocolate tart
White chocolate & raspberry cheesecake
Lemon Tart

Minimum Numbers: 60 Guests

Dear Adam and Simon,
Just a note to say a
massive thank you for
the wonderful job you
did with the catering
for our big day. The
canapés were delightful.
The wedding breakfast
was truly exceptional

Sally & Phil
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Afternoon tea

Sandwiches
Selection of closed sandwiches

Sugar roasted ham
Herb roasted chicken
Free range egg with pea shoots
Mature Cheddar with red onion chutney

Savoury

Sausages with a honey mustard glaze
Caramelized onion tart

Sweet

Scones with mascarpone cream & strawberry jam
Blue berry & honey muffins
Plum Slice
Fruit Tarts

Fresh tea & coffee
We can provide vintage crockery & cake
stands. Speciality teas are also available.
Minimum Numbers: 60 Guests

To everyone at Vanilla,
Adam you were
everywhere all the time,
knowing almost before
we did what was needed.
I really appreciate you
bringing the drinks
unannouced and
discreetly. Liz you were
so polite and helpful
always at an elbow with a
drink or food.

The Parlour
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FAQ

What are the minimum numbers?

our menus are priced at a minimum numbers of 60 guests, however some menus require
more guests. we can talk about this when we meet.

Can you provide Organic & Freedom Foods?

Yes we can on request, please let us know your requests and we can provide these for you
for a supplement charge

Can I have different shapes and colours of crockery?

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

What about Children’s Meals?

Children may have a half portion at half the price, of whatever is chosen for the main
adult meal, this applies for children under the age of 12. Alternative friendly children
meals can be provided. These include fresh chicken strips, with wedges and beans, (this
would be discussed at the final details meeting)

Special Dietary Requirements?

Please let us know in advance if you have any guests with special dietary requirements, we
are happy to cater for all requests including vegetarian, vegan, celiac and diabetic.

Prices

Prices are correct at the time of printing. All prices in this menu pack are inclusive of
service but NOT VAT, which will be added to any proposals and invoices.

Payment

To confirm the booking we request a 15% deposit of the NET amount and then final
payment to be received and cleared into our bank at least 18 days before the event.
Please note we can’t accept Credit card payments.
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