
 

 

 

 

 

 

 

 

Our picnic baskets include the baskets themselves, vintage cutlery 

and plates, glasses, and recycled paper napkins. The menu 

suggestions below are our suggested baskets, however we can 

include different products if there others you prefer on another 

picnic menu. If there is an item you would like included that is not 

on our menu, just ask! We will try our hardest to accommodate 

your request.  

If you have guests with allergies or intolerances e.g. nut allergy or 

coeliac, we will put their food in a separate basket for them so 

there is no risk of contamination. 

Desserts are served after and will require your guests to come and 

choose from a table at the side. 

 

Wedding menu suggestions 

 

Traditional Picnic: £11 per person 

Free-range scotch eggs 

Outdoor-bred pork sausage rolls 

Cheddar and caramelised red onion tartlets (v) 

Honey-roast ham and watercress sandwiches 

Free-range butter-roasted-chicken club sandwiches  

Egg Mayonnaise sandwiches (v) 

Green salad (v) 

Garlic Mayonnaise (v) 

 



Smoked chilli jam (v) 

Vinaigrette (v) 

Yorkshire Crisps Ready Salted crisps (v) 

Belvoir elderflower presse (750ml) 

Highland Spring still water (1l) 

 

Veggie-heavy picnic: £12 per person 

Scotch eggs 

Chestnut and chestnut-mushroom rolls (v) 

Cheddar and caramelised red onion tartlets (v) 

Free range egg mayonnaise sandwiches (v) 

Cream cheese and cucumber sandwiches (v) 

Free-range butter-roasted-chicken club sandwiches  

Yorkshire Crisps salted crisps (v) 

Green salad (v) 

Garlic Mayonnaise (v) 

Smoked chilli jam (v) 

Vinaigrette (v) 

Belvoir elderflower presse (750ml) 

Scottish Highland water (1l) 

 

Tour de Yorkshire Picnic: £13 per person 

Filled yorkshire puddings: Goats cheese mousse and roasted red pepper 

(v); Yorkshire chorizo and free-range chicken; and Pease Pudding (v) 

Wensleydale and Bradfield Ale chutney sandwiches (v) 

Yorkshire chorizo ciabatta 

Green Salad (v) 

Garlic Mayonnaise (v) 

Vinaigrette (v) 

Yorkshire Crisps salted crisps (v) 



Highland Spring water (1L) 

Belvoir Elderflower Presse (750ml) 

 

Desserts: £3 each  

Choose up to three of the following. We will ensure there are more 

desserts than guests so that guests have more choice. Desserts will be 

served in flip-top kilner jars. 

Blueberry, lime and ginger cheesecakes 

Raspberry brownies 

Salted caramel brownies 

Chocolate mousse with berries 

Pimms jellies 

 

Evening buffet: £8 per person 

Choose 5 from: 

Scotch eggs, sausage rolls, chestnut and chestnut-mushroom rolls (v), 

cheddar and caramelised onion tartlets (v), crudites and dips (v), filled 

Yorkshire puddings (either chorizo and chicken or goats cheese mousse 

and roasted pepper) 


