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Menus below include Menus below exclude

Hire Evolution Italian earthen wear (‘taformal menus), Upgraded Glassware and Croekery(contact for options)

Solaris Crockery Formal menus and Radford Cutlery
Specialist equipment hire

Provision of key personnel; e.g. head chef, complete

kitchen team, front—of—house manager'and staff % Bar Manager and Bar St,aff IR Company

Set up staff costs (usually on day before function) Any hire company breakages or shortages

Venue Kitchen Fee ' . - .
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*£104.60 per Guest




FIRST COURSE

rn And/Pecorino Tart With Hazelnut Pastlv
And Baby Leaves '
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MAIN COURSE

Cumin and









https://pages.qwilr.com/-Formal-Dining-Brochure-25-26-N-Ireland-afohwBkxTOaH
https://pages.qwilr.com/Casual-Dining-Brochure-25-26-N-Ireland-W3i4tNMzROqF
mailto:info@yellowdoordeli.co.uk

