The Yellow Door
Hillsborough Castle
A Sustainable Business

An agrarian
mind begins with
the love of fields
and ramifies in
good farming,
good cooking and
good eating
Wendell Berry

Local and
Seasonal Produce
We can only produce great food with
fantastic ingredients. Provenance and
integrity of our food has always been
at the core of our beliefs and we have
a network of fantastic local and artisan
suppliers who we have been working
with for many years.
It makes sense to us to source food this
way, supporting our incredibly important
Agri-Food sector and artisan producers,
ensuring that the money we spend
is kept within the local economy.
We believe that the return in terms of
reducing food miles, animal welfare,
improved traceability, flavour authenticity
and outstanding quality that we offer our
customers is worth it.

Our Suppliers
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Draynes Farm Milk, Cream and Buttermilk

2 Carnbrooke Meats Meat and Poultry
3 Lisdergan Butchery Meat
4 Kennedy Bacon Dry Cured Bacon
5 Quails Butchers Sausages
6 Fruitvale Farm Free Range Eggs
7 Armagh Cider Company
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8 Longmeadow Cider
9 Glastry Farm Ice Cream
10 Clandeboye Yoghurt
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11 Hilden Brewery
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15 Keenan Seafood
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16 Green Bean Coffee Roasters
Unique Fairtrade Coffee
Lickalix Organic Ice Lollies
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Seafood
Our seafood suppliers are aware of our
policy to source fish responsibly and in
line with MSC guidelines in categories
1, 2 and 3. We will never use endangered
fish species on our menus.
To learn more about sustainable seafood
visit www.msc.org/uk or www.mcsuk.org

Support
Global Farmers
All the coffee and sugar we serve is
Fairtrade and our loose-leaf Suki teas
are Fairtrade, Rainforest Alliance and/or
Organic. Fairtrade sets social, economic
and environmental standards for
both companies and the farmers and
workers who grow the food we love in
developing countries.
To learn more visit www.fairtrade.org.uk

The Walled Garden
The 18th century walled garden at
Hillsborough Castle and Gardens has
been lovingly restored and is run by an
amazing team of gardeners. They are
growing all sorts of herbs, vegetables,
and fruits which we use in the café and
Stable Yard Tea Room, many of which
are heirloom varieties.
The flavour of produce this fresh is
incomparable and so we let the garden
take us on a seasonal journey and
influence our menus on a daily basis,
particularly with our vegetarian and
vegan options.
We work closely with the garden team
in terms of varieties grown and continuity
of supply.
Nothing goes to waste, even if there is
an excess; we cook, pickle, ferment and
preserve into fabulous jams and chutneys
for future use.

Hand
Crafted
& Freshly
Baked

Staff, Community and
Social Responsibility
We always strive to ‘Feed People
Well’ with honest food, made on
site from natural ingredients.
You will never find mass produced
processed food on our menus
and that includes our options
for children and employees.
Our staff are one of our greatest assets.
At Hillsborough Castle and Gardens our
employees are paid the Real Living Wage.
We use two social enterprises as supply
partners; Clearer Water from Co. Antrim
for our bottled water and Wee Choco
from Co. Down for our delicious
hot chocolate.
Recognising that the next generation are
vital to the sustainability of our food and
drink heritage, we are very proud to have
sponsored ‘Sow, Grow, Munch’ which is an
initiative to encourage school children to
grow from seed, cultivate, cook and eat
our fabulous local produce.

The book is free to download here:
www.sustainableni.org/sites/default/
files/resources/Sow_Grow-Munch.pdf
Or why not visit CCEA’s fabulous website
with uniquely created resources which
link to the curriculum:
www.legacy.ccea.org.uk/growing/
about.php
At Hillsborough we have already engaged
with local schools and colleges and will
continue to grow these activities as much
as possible.

Natural Resources,
Food Waste,
Recycling and Plastics
All our take-away food packaging and
cups are made exclusively from plant
material and are fully compostable.
We recycle everything possible; glass,
dry mixed recyclables, cardboard,
supplier packaging and food and
through our waste management partners
have achieved zero waste to landfill.
We are able to compost our coffee
grounds, tea leaves and fruit and
vegetable trimmings on site along with
the garden waste to create lovely, rich
compost for the walled garden. Our used
cooking oil is collected by our supplier for
use as biofuel.
We have made a commitment to
eliminate single use plastics, and we
are very nearly there. You won’t find
any drinks for sale in plastic bottles.

Afternoon Tea
£29.95 pp*
Every afternoon the Garden Room at the
Stable Yard Tearoom is transformed into
a charmingly cosy oasis; an ideal place to
take time to relax and enjoy afternoon tea.
With freshly made savouries, buttermilk
scones, thick cream, fruity preserves and
scrumptious patisserie we offer a choice
of 12 loose leaf Suki Teas or coffee.
Price includes all day admission to
the beautiful grounds and gardens
at Hillsborough Castle.
Available to pre book daily, depending
on availability.
Please speak to a member of the café
staff to book or:
Telephone: 028 9268 1395 / Email:
events@yellowdoorhillsborough.co.uk
Gift Vouchers are available.

*£23.65 for HRP members less 10%

At Yellow Door we are proud to be members of both
Food NI and the Sustainable Restaurant Association.
We are also listed in Georgina Campbell’s Ireland Guide.
Our recent awards include:
Georgina Campbell Irish Breakfast Awards
Winner ‘Best Visitor Attraction Breakfast’
Lisburn and Castlereagh City Council Business Awards
Winner ‘Commitment to Responsible Business’
Irish News Greatest Places to Eat Awards
Winner ‘Visitor Attraction Cafe’

To find out more visit us at
www.yellowdoordeli.co.uk/sourcing-and-environmental-policy

