OCCASIONS

BY YELLOW DOOR

CREAVING FEOOD
IVAE M ORES

WELCOME

Thank you for contacting us with a view to using our company to cater for your wedding. The Yellow Door
Catering Company has a dedicated team of enthusiastic professionals, totally committed to making your day an exceptionally memorable and
enjoyable one.

The information enclosed will give you menu suggestions for the whole day, starting with canapés, your main wedding menu, desserts, cakes and
innovative ideas for evening food. Use it as your starting point in creating your perfect meal. Our executive chef will be happy to work alongside
you to put together a bespoke menu
your guests will be talking about months after your special day. Tailoring dishes to suit the tastes of individual couples and using seasonal

ingredients are key features of Yellow Door menus. Ingredients are sourced from the very best Irish farmers and local food producers.

Our professional events management team have years of experience working closely with marquee companies and prestigious historic venues
throughout the country. This enables us to seamlessly manage your perfect day.

Please have a look at the enclosed information and feel free to call us should you need additional help or advice.

THE YELLOW DOOR COMPANY ETHOS

At the Yellow Door we are all very passionate about sourcing the best local products produced in the most
sustainable and ethical way. We are one of the very few members of the Sustainable Restaurant Association in Ireland and firmly believe and
adhere to the Association’s guiding principals.

That includes using compostable packaging, eliminating single use plastics, and we are proud to say we are
making great progress to fulfill our goal of zero waste to landfill. We also grow as many herbs, fruit and salad crops as possible in our own
substantial kitchen garden To find out more about the lengths we go to to produce good, honest and fair food please see our website

Simon Dougan MBE


https://www.yellowdoordeli.co.uk/sustainability-sourcing

Chef and Managing Director

OUR AWARDS & ASSOCATIONS

Most Responsible Business Award,
Lisburn & Castlereagh City Council 2019

Sustainable Business Award, Armagh,
Banbridge, Craigavon Borough Council Food Heartland Award 2018

Best Chef Co. Armagh Award,

Restaurant Association of Ireland

Inclusion in Georgina
Campbell’s Ireland’s Guide

Inclusion in John and Sally
McKenna’s Food Guides

Guild of Fine Food Great
Taste Producer

3 Star Great Taste Award, Best
Deli Dish in UK and Ireland

The Sustainable Restaurant
Association

Food Heartland Hospitality
Member

Real Bread Campaign
Member

Food NI Producer and Taste of
Ulster Member
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FORMAL DINING MENUS

Formal Dining is a very popular plated style of food and service.

The individual dishes are presented on pure white fine porcelain plates. Each course is highly visual and refined,
offering a high level of presentation, while looking impressive and tasting great.
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SORBET AND GRANITA

Sorbet is a smooth ice cream like frozen taste refresher designed to cleanse the palate and invigorate the appetite.

Granita is similar to a sorbet, but has a granular texture and lasts longer on the tongue; again a cleanser of the palate
and awakens the taste buds

||
All the Flavour combinations below can be produced into a Sorbet or Granita

Lime and Lemongrass

Prosecco and Wild Elderflower



Plamp Potato Cake, Pea Puree, Carrot Fondants, Greem™® Tus
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Le‘fnon Thyme Roast Irish Chicken Breast and MiniyChicken and Leek Pie, Buttery Mash, Buttered Spinach, Orange
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Soft Herb Gnocchi Grattan Pot with Broad Bean, Parmesan Mornay Sauce,
G{llled Asparagus, Roast Cherry Vine Tomatoes and Frisee Salad
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Orange Fondant with Buttermilk Sorbet, Kumquat

Caramel Glass
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Potatoes and Vegetables
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DESSERT
%bé(’)’late Brownies and Ice Cream
¢ Cream and Chocolate Sauce
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EVENING FOOD

Our Philosophy

We believe food served in the evening to guests should be tasty, hot, welcoming
and served casually to your guests without disrupting or stopping the party
atmosphere. Listed below are some of our ideas that should hit the spot at that
time of night.

Dry—Cure Yellow Door Bacon with Mature Tyrone Pizza Slices of Hot Salami or Margarita Pizza —£5.40
Cheddar and Homemade Plum Chutney in Ciabatta _
Pockets — £5.40 Curry Chips — £5.34

Hot Ciabatta Pockets with Tomate Ham and Cheddar Cheese Toasties = £5.40

] R P R T
¢‘ i = £).4 Hot and Spicy Mini Hot Dogs — £5.70

ded BBQ Pulled Pork Fries with Louisiana Slaw,
Black Mustard Leaves — £11.81
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oLy ‘B Burger with Sweet Pickled Red Onions, Vine Tomato,
egarty's Mature Cheddar and Belfast Stout Mustard —

£13.32
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BBQ Beef Brisket Bap
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IMPORTANT DETAILS

TASTING

The Yellow Door is happy to provide a tasting session for your chosen menu.

A tasting session can be arranged once you have had an initial meeting and have had an estimate provided for your
chosen menu. The tasting will consist of a maximum of two dishes per course and consist of one portion of each

dish.

I am sure you will understand that during the wedding season from late April to the end of September, providing
catering to our wedding clients is our top priority so providing a tasting at the weekends over this period may be very
difficult. However, we can arrange to

have tastings ‘out of hours’ during the week.

All tastings take place at our Portadown headquarters. As the food for your tasting
session is prepared specially for you, we charge a nominal £195 charge payable before the tasting.

SPECIAL DIETARY GUESTS

Please do not feel like you have to design your wedding menu around special dietary requests. We can accommodate
your guest’s allergies/food intolerance by altering your chosen wedding menu. Please do feel free to give us the name
of your special dietary guests and requests fourteen days before your wedding with your final guest numbers.

FOOD SUPPLY

Unfortunately, due to health, safety and insurance reasons we are unable to serve food supplied by other people,
however we do make an exception for low risk foods, ie. Shortbread and traditional wedding cakes

FINAL WEDDING DETAILS

We ask that you give us your final guests numbers 2 weeks in advance of your wedding. It might be helpful if you ask
for a months’ notice for RSVP’s, so this gives you a few weeks to collect final guests numbers and special dietary
requirements, please include any
supplier meal requirements in your final number. We will also require at this stage a copy of your final table plan, a
table plan is very useful because it gives you the opportunity to make sure immediate family are seated close to you,
the plan also assists us in setting up the
venue and ordering the correct linen for all tables. Venue's usually have table plan layouts to assist in guiding you,
please contact your venue for more information. Once we receive all the above details we will update your menu ,
sequence of events and invoice, we will send you a copy and ask that you kindly read over all information and
confirm that everything is correct and in order.
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PAYMENT SCHEDULE

In order to secure your wedding date we request a copy of our contract to be signed and returned, this will be
countersigned by one of our events managers and a copy returned to you for your own records. We also ask for a
£1500 booking fee, no further payments are requested until 14 days before the wedding, once we receive your final
details we will

update your invoice and ask for 90% of the total balance, your £1500 booking fee will be deducted from this figure.

The final 10% will be invoiced post wedding and payment
will be required within 30 days.

Please select your preferred menu from the above brochure,
send it across to our team of events managers who will supply
you with a priced menu and itemised estimate based on your
approximate guest number and venue.

If you have any further questions regarding the brochure or
would like further advice on menu selection, please do not
hesitate to contact us.

21



