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Moments in Thyme Events was founded on the ethos that it’s all about you.

We understand that selecting your wedding caterer is an important and intimate decision. When
planning your special day, you want to work with the very best. Our experienced catering brigade, led
by Multi Award-Winning Executive Chef Lee Adams, have developed and curated our menus to deliver

an experience like no other.

Our seasonal and locally sourced menus capture the spirit of your day, with the foods you love and the
level of service you expect and deserve. Your unique wedding menu should reflect your taste, created
with inspired and thoughtful design. Whether you seek a multi-course meal, or more casual fare,
require vegan or gluten-free options, we know how to deliver.

You are in the best of hands with Moments in Thyme. Our team have decades of experience within the
hospitality sector and have produced hundreds of events, earning us multiple awards in the North-
West.

Throughout the planning and execution of your perfect day, let us take care of every detail so you don’t
have to. Your journey with us begins here. Our remarkable team is unrivalled in our ability to listen,
imagine, plan and bring your dream to life. Let us do the heavy lifting, leaving you to focus on enjoying
your special day.



CHOOSINGYOURMENU

Can I choose between menus?
- If you would like to mix and match dishes from our menus, that is fine. Please be aware prices for dishes from
other menus may incur an extra charge per person.

Can I choose multiple options per course for our guests to choose from?
- Yes, multiple choices can be selected. This will be chargeable at a 15% surcharge on your final meal quotation
price. This covers extra costs incurred in the preparation and service of the additional dishes. A
vegetarian/vegan alternative is available as an option at no extra cost.

Are there any additional costs for cutlery, crockery and table linen?
- All our menu prices include white table linen and napkins. Standard cutlery and crockery. Glassware and
water service.

Some of our guests have dietary requirements, what do we need to do?

- Our experienced team are equipped to cater for any allergen or dietary requirement and will work with you to
find the right option and ingredients. All our dishes are adaptable, and we will endeavour to do our best to cater
for your guests. Please speak to a member of our team with any questions you have concerning you or your
guests' requirements.

When are final guest numbers and meal pre-orders required?
- We require final guest numbers and meal pre-orders 90 days before your wedding/event

MENUTASTINGS
- Once you have decided on the menu you would like to sample, we can then organise your menu tasting.
choose one starter, main course and dessert that you would like to try for your tasting. A Vegetarian or Plant
based option may also be selected.

- During you tasting one of our chefs will talk through your selected menu and discuss any changes you may
require

- Tastings are available at one of our venues Monday to Thursday from 4pm to 7pm

- If you wish to sample your dishes prior to your event, the costis £100.00 — This cost will be deducted from your
finalinvoice, should you choose us as your caterers

- Unfortunately, we are unable to offer tastings for hot and/or cold buffets, and Canapes.

BOOKING WITH US

- Should you choose us for your event, initial deposit or payment is required to confirm your date with us.

- Bookings are secured once we have received a signed contractual agreement and are subjectto a 20%
deposit based on your initial quotation.

- Final Invoices are created once all menu choices and guest numbers are confirmed and must be paid in full
no later than 90 days prior to your event.

- Deposits are non-refundable. We will be able to transfer your deposit to another event providing we are
notified within 3 months of the event and availability. Please see our cancelation policy for full details.



Canapes

12.50 per person. Based on a selection of 3 Canapes
16.95 per person. Based on a selection of 4 Canapes

Hot Canapes
Braised beef short rib Sliders
Nduja and pancetta croquettes, paprika aioli
Korean glaze pork belly, kimchi puree and coriander
Goats cheese and sundried tomato arancini, basil aioli
Feta, spinach and pine kernel, filo rolls, with tzatziki
Beetroot, camembert and broccoli tartlet
Crispy wonton, ginger and soy chicken with Asian slaw
Wild mushroom vol au vent with porcini and truffle oil
Sesame prawn on toast with soy and ginger mayonnaise
Welsh rarebit on baked sourdough with soft boiled quail's egg and wholegrain mustard
Braised lamb shepherd’s pie with herb & cheddar cheese mashed potato
Honey glazed chorizo, black pudding and romesco

‘Fish and chips’ potato pave, battered cod and pea puree

Cold Canapes
Smoked salmon, goats cheese profiter roll, dill creme fraiche
Smoked duck, black cherry jam
Whipped feta and beetroot tart, candied apple
Sundried tomato and fire roasted red pepper tapenade, cheese tuille, basil pesto
Beef tartare, crispy shallots, pickled gherkin, Dijon aioli
Beetroot crisp, apple and celeriac remoulade
Sourdough croute, roasted butternut squash, feta and pomegranate seeds
Toasted brioche, smoked mackerel pate, caviar
Goats cheese gougeres with caramelised red onion puree
Stilton, candied walnut and grape

Ham hock terrine, pea puree, piccalilli, sourdough croute



Menu 1
3 Courses -52.00

To Start

Hand Crafted Soups vV VGO GFO

- All served with a warm sourdough roll and herb butter -
Cream of Tomato Soup
Diced heritage tomatoes, creme fraiche, fragrant basil oil
Woodland Mushroom Soup
Mushroom tortellini, porcini, truffle oil
Tuscan Bean Soup
Crispy shallots, sour cream and basil oil

Haddock, Mint & Pea Fish Cake GFO
Pea puree, mint, pea and feta salad, lemon dressing

Chicken Liver Parfait GFO
Toasted brioche, red onion marmalade, shallot puree, bacon crumb and rosemary oil

Main Course

Pan Roasted Chicken Supreme GFO
Confit chicken thigh bonbon, chicken fat roasted new potatoes, shallot puree, sauteed fine beans, red wine jus

Maple Glazed Fillet of Salmon GF
Dill and parmesan dauphinoise potato, celeriac puree, fricassee of peas, white wine cream sauce, fragrant dill oil

8-hour Slow Cooked Pork Belly GF

Cider poached apple, whole grain mustard mashed potatoes, fine beans, pancetta crisps, sage and onion jus and crispy
sage

Whipped Goats Cheese & Confit Tomato Tart vV GFO

Tomato & red pepper puree, beetroot carpaccio, pickled cucumber & fennel, basil oil
Served with garlic and rosemary roasted new potatoes

Dessert

Lemon & Raspberry Posset VGF
Chewy meringue, passionfruit, raspberry coulis, raspberry crumb

White chocolate, Vanilla & Amarena Cherry Cheesecake VGF
Chocolate Chantilly cream, white chocolate chards, Amarena cherry syrup

Double chocolate Brownie v

Belgian chocolate sauce, panna cotta ice cream



Menu 2
3 Courses —58.00

To Start

Chicken Teriyaki Skewers GF

caramelised mango salad, spring onion and sesame seeds

Tomato Arancini GFO

Sun blushed tomatoes, basil and Gran Moravia. Herb panko crumb, confit tomato and rocket salad, Gran Moravia crisps,
basil aioli

Smoked Mackerel Pate GFO
Pickled fennel & dill salad, bonito flakes, horseradish butter, toasted sourdough

Main Course

Iberico Pork Fillet GF

Wrapped in prosciutto crudo, sun blushed tomato mashed potatoes, Pisto, asparagus, romesco, pancetta crisps, Pedro
Ximenez reduction

Fillet of Stone Bass GF
Parsnip puree, pancetta and parmesan potato dauphinoise, sauteed mangetout, white wine cream sauce, white truffle oil

12-hour Slow Cooked Beef Short Ribs GF
mature cheddar mashed potatoes, honey glazed asparagus, red wine jus

Caramelised butternut Tajine v
Moroccan spiced Caramelised butternut squash, mint and pomegranate pearl couscous, candied seeds, harissa yoghurt,
chilli and garlic tender stem broccoli

Dessert

Coffee and Caramel Panna Cotta VGF
French vanilla Chantilly cream, honeycomb and chocolate shards

Salted Caramel and Chocolate Orange Delice VGF
Rum créme fraiche, dulce de leche

Passion Fruit & Mango Eaton Mess v
Chewy meringue with caramelised mango, Chantilly cream, passion fruit and mint



Menu 3
3 Courses —65.00

To Start

12-hour Slow Cooked Beef Short Ribs GF
Chinese 5 spice, gochujang glaze, Asian slaw, spring onion and sesame seeds

Forest Mushroom Parfait V, GFO
Shallot jam, tarragon butter, truffle oil, toasted sourdough

Cured Salmon Tartare GFO
Malfi orange gin and beetroot cured salmon, quails’ egg, lime gel, beetroot puree, dill, orange dressing, music bread

Main Course

Roasted Sirloin of Beef GFO

Goose fat roasted potatoes, sauteed asparagus, shallot puree, Yorkshire pudding, roast beef gravy

Pan Roasted Rump of Lamb GF

Pea puree, confit shallots, thyme and garlic roasted new potatoes, mint and red wine jus

Prosciutto wrapped Cod GF

Chorizo and mixed bean cassoulet, paprika potato gratin, romesco, sauteed greens, coriander, rosemary oil

Butternut Squash Ravioli v
Caramelised celeriac, butternut puree, sage butter sauce. Spiced pumpkin seeds, and rosemary oil, grilled tenderstem
broccoli with chilli and garlic

Dessert

Burnt Basque Cheesecake V, GFO
Traditional Spanish baked cheesecake, shortbread biscuit crumb, honeycomb

Rhubarb & Ginger Creme brilée v, GFO

homemade buttery shortbread

Coconut & Lime Posset v

Caramelised mango, honeycomb, lime gel, toasted coconut



Menu 4
3 Courses —75.00

To Start

Duck Liver & Spiced Rum Parfait
Goose fat, Cheddar and bacon waffle, shallot puree, pancetta crisps

Potted Crab & Shrimp GFO
Devonshire crab and shrimp with orange, dill, and shallots. Clarified lemon and dill butter, toasted sourdough

Mint, Pea & Courgette Risotto V GF

Grilled asparagus, pickled fennel, edible flowers, Jasmine oil

Main Course

Cote de boeuf GF
Served pink
Braised ox cheek cottage pie, prosciutto wrapped asparagus, bone marrow jus

Rack of Welsh Lamb GFO

Served Pink
Herb coated, lamb dripping, minted roast potatoes, shallot puree, seasonal greens, lamb jus, anchovy salsa verde

Seafood Medley GF
Baked lobster tail, skin on stone bass, king prawns and scallops.
Samphire, dill infused butter and bisque

Courgette Roulade v, GF
Grilled courgette, hand rolled with goats’ cheese, beetroot, roasted red peppers, and butternut squash.
Tomato ragu, confit cherry tomatoes, pickled fennel. Squash puree and sauteed greens

Dessert

Tart Tatin v

Baked caramelised apples with thyme, orange chantilly cream, orange dressing

Tiramisu v
Pedro Ximines, white chocolate and mascarpone cream layered with delicate sponge, chocolate and espresso

Cheese & Biscuits VO, VGO, GFO

A selection of local and international cheeses of your choosing.
Artisan crackers, quince, fig and grapes, local chutneys and honey



Plant Based Menu

To Start

Cauliflower Croquettes V, VG, GFO

Cauliflower and smoked paprika croquettes, red pepper puree, roquito pepper salad 'paprika aioli'

Curried Squash Soup V, VG, GFO

Curried Squash, lentil & coconut soup, fresh mint, coriander oil and warm naan bread

Beetroot & ‘Cream Cheese’ Terrine V, VG, GFO
Beetroot, dill and plant-based cream cheese terrine, candied seed brittle, mixed leaves, chilli and balsamic reduction,
toasted sourdough

Quinoa Falafel v, VG

Quinoa & chickpea falafel, tahini and lime dipping sauce, mint & pea salad, coriander oil

Main Course

Paella v, VG, GF

Sun blushed tomato and olive paella, courgette, roasted red peppers and mangetout, aromatic herbs and lime

Butternut Squash Tajine V, VG
Caramelised butternut squash tajine, pomegranate and mint pearl couscous, chilli and garlic tender stem broccoli,
harissa and lime dressing, coriander and mint

Jerk Jackfruit v, VG, GF

Jerk pulled jackfruit, steamed black bean rice, guacamole, spicy tomato salsa, plant-based chive yoghurt, aromatic herbs

Thai Noodles Vv, VG

Coconut curry, udon noodles, grilled Pak choi, agave roasted carrot, mangetout, roasted coconut Thai
basil, chilli oil

Dessert
Mango Sorbet v, VG,

Caramelised mango, honeycomb, toffee sauce, toasted coconut, fresh mint

Elderflower & Thyme ‘Panna Cotta’ V, VG, GFO

Lime gel, biscuit & thyme crumb



Sharing Menu
From 56.00

A menu designed with sharing in mind,
for those who are looking for
something a little less formal

We recommend;
choosing a minimum of 2 options from
our ‘To Start’ selection
Choosing a minimum of 4 options
from our ‘Main Course’ selection
and
Choosing 2 options from our ‘Dessert
Table’ menu

Additional dishes can be added to
each course at an additional cost

Prices quoted include crockery,
cutlery, staff, table linen and napkins

Please let us know if you have a
favourite dish that isn’t listed in this
section, and we’ll do our best to make
it happen.

Many of these dishes can be adapted
to be V or VG. Please as a member of
the team for more details

To Start

Whipped Feta v, GFO
Dill and lemon dressing
A selection of artisan bread sticks and
crackers

Hummus vV VG GFO
Tomato, red pepper and paprika
Warm flatbreads

Watermelon Gazpacho v, vco, GF

Creme fraiche & mint

Olives & Feta VGF
Mediterranean olives with sun blushed
tomatoes and feta

Padron Peppers V VG GF
Agave syrup, chilli salt

Focaccia Vv
Garlic and rosemary focaccia squares,
rosemary oil, sea salt

Corn Pitav
Greek corn pita, Greek extra virgin
olive oil, oregano salt

Bruschetta Pomodoro v VG GFO
Diced vine and cherry tomatoes,
garlic, red onion and basil, olive oil

Marinated Feta v, GF
Chunks of feta marinated with lemon
and thyme

Dolmas Vv VG GFO

Vine leaves stuffed with minted rice

Main Course

Chicken Souvlaki GF
Marinated chicken breast, roasted red
onion and red peppers

Marinated Halloumi v, GF
Baked and coated with tzatziki, honey,
pomegranate and mint

Albondigas GF
Traditional Spanish pork and beef
meatballs in a rich tomato sauce,

topped with aged Manchego

Charcuterie GF
A selection of mediterranean cured
meats

Continental Cheeses GF
A selection local and continental
cheeses

Quinoa Falafel v, VG
Quinoa & chickpea falafel, tahini and
lime dipping sauce

Braised Beef Short Ribs GF
Chinese 5 spice, gochujang glaze,
spring onion and sesame seeds

Chorizo Al Vino

Miniature chorizo links in a red wine,
honey and thyme reduction

Patatas Bravas GF
Fried potato, rich tomato sauce &
paprika aioli

Main Course

Grilled Chicken thighs GF

White wine cream sauce, lemon &
thyme

Calamari GFO
fried in a light herb coating, garlic aioli,
parsley and lemon

Caprese Salad v, GF
Buffalo mozzarella, vine tomatoes,
basil, toasted pine kernels, aged
balsamic reduction

Lamb Tajine GF
Moroccan spiced slow cooked lamb,
pearl couscous, harissa yoghurt,
pomegranate & herbs

Pork Cutlets GF
Grilled, Korean ssamjang dipping
sauce, lime

Loaded Potato Skins

cheddar cheese, bacon, chive creme
fraiche, crispy onions

Gambas al Ajillo GF

Whole tiger prawns, garlic and thyme
butter, capers, diced heritage tomato

Grilled Vegetable v, VG, GF
Grilled asparagus, tenderstem
broccoli, mangetout, chilli, garlic,
toasted pine kernels



BBQ & Grill Menu

From 38.00
Choose 1 options from section 1

Choose 4 options from section 2
Choose 3 options from section 3

Add a dessert table
70.00
Please chooses 2 options from our ‘Dessert Table’
menu

Minimum numbers may apply

Additional options may be added from each section,
subject to additional charges. Please speak with a
member of our team for a revised quote.

Additional Vegetarian and vegan options are available
upon request.

Section 1

Corn bread
Maple Syrup

Crusty bread rolls
Herb Butter

Floured baps
Herb Butter

Garlic & rosemary focaccia
Olive Oil & Balsamic

Warm Greek style pita
Olive oil and oregano salt

Section 2

BBQ pulled pork
Coleslaw, floured bap

60z Welsh beef burgers
Slow cooked onions

Bratwurst
Saurekraut, curry ketchup

BBQ Ribs
BBQ glazed, spring onion

Bacon Chops
Mint, lemon and honey marinade, apple sauce

Chicken Souvlaki
Marinated chicken with roasted pepper and red onion

Halloumi Souvlaki
Sweet chilli and honey, red pepper and red onion

Lamb Kofta Kebabs

Tzatziki, fresh mint and lemon

Cumberland Sausages
Caramelised onions

Jerk pulled Jackfruit
Pulled Jack fruit in a jerk seasoning

Lemon & Thyme marinated chicken thighs

Tzatziki, lemon & mint

Grilled Bistro Rump Steak +3.00 p/p
Rosemary Butter

Section 3

Baked Potatoes
Herb butter

Cornon the Cob
Grilled with butter

Potato Salad
Classic or tomato & harissa

Pasta Salad
Tomato & basil
Basil pesto & sun blushed tomato
Tuna, mayonnaise & sweetcorn

Coleslaw
Classic or Asian style

Ceasor Salad

Baby gem, shaved parmesan, croutons and Ceasor
dressing

BBQ mixed bean cassoulet
BBQ, tomato & paprika sauce

Rocket & Parmesan salad
Aged balsamic reduction

Greek Salad

Cherry tomatoes, cucumber, black olives, red onion,
Feta and oregano



Dessert Table Menu

In conjunction with
Sharing Menu, BBQ Menu and either of our buffet menus

Passion Fruit & Mango Eaton Mess VGF
Chewy meringue with caramelised mango, Chantilly cream, passion fruit and mint

Panna Cotta V, VG, GF

Raspberry Panna Cotta, berry compote, white chocolate shards, mint oil, freeze dried raspberry

Pastel de nata v

A Portuguese classic, buttery pastry, filled with a caramelised egg custard. Cinnamon sugar and honey

Tiramisu Vv

Pedro Ximines, white chocolate and mascarpone cream layered with delicate sponge, chocolate and espresso

Lemon & Raspberry Posset VGF

Chewy meringue, passionfruit, raspberry coulis, raspberry crumb

White chocolate, Vanilla & Amarena Cherry Cheesecake VGF

Chocolate Chantilly cream, white chocolate chards, Amarena cherry syrup

Mango Sorbet v, VG,
Caramelised mango, honeycomb, toffee sauce, toasted coconut, fresh mint

Double chocolate Brownie v

Belgian chocolate sauce, panna cotta ice cream



Evening Snacks
All our dishes can be amended to cater for all dietary requirements

Our circulated evening snacks are only available if we are your chosen caterer throughout the day. Our pizza and hog roast
offers are available independently with a minimum of 60 guests

Circulated

The below snacks are served on trays and circulated around the room by our team

Bacon or Sausage Baps

Local bacon or sausages on floured baps with ketchup or HP sauce
6.95

Loaded Skin-on Fries
Diced bacon, cheddar cheese sauce, spring onions sour cream and fresh salsa
8.95
Chicken or Pork Gyros whipped feta, pickled red onion, tzatziki, mint and coriander
9.95

BBQ Pulled Pork Baps
Cos lettuce and homemade slaw in a floured roll
10.95

Bratwurst

Traditional German bratwurst, sauerkraut, curry ketchup and mustard served in a crusty roll
10.95

Gyros Wraps
Chicken or pork gyros, fresh salad, whipped feta, tzatziki and skin-on fries wrapped in a soft Greek pita
11.50

Cured Salmon Poke Bowls

Cured salmon, avocado, charred corn, red kidney beans, pickled red onion, soybeans, beetroot, steamed jasmine rice
14.00

From our Marquee
The below snacks are served externally from our marquee
Pizza
Freshly made stone baked pizza
minimum of 50 guests
14.00

Hog Roast
Full Suckling pig with stuffing, gravy, crackling and apple sauce
14.00



Kids Menu
17.95-3 Courses

All our kids’ meals can be adapted to cater for all dietary requirements
Vegetarian and plant-based alternatives are available upon request

To Start

Homemade Soup
Served with a bread roll and butter
Tomato, Chicken & Sweetcorn or vegetable

Cheese & Ham Croquettes
Tomato salsa

Hummus

Breadsticks and crudites

Main Course

Bangers n Mash

Local pork sausages, creamy mashed potatoes, peas and gravy

Chicken Goujons

Chicken breast strips in a panko crumb with skin-on fries and broccoli

Fish n Chips

Battered cod, chips, peas, lemon & mayonnaise

Cheeseburger & Chips

4oz steak burger, cheddar cheese, skin-on fries and ketchup

Dessert

Ice Cream Sundae

Vanilla Ice Cream, chocolate sauce, strawberries, whipped cream

Chocolate Brownie

Chocolate sauce, vanilla ice cream

Strawberry Sorbet

Fresh strawberries, plant-based chocolate sauce



Finger Buffet
18.50 per person

A selection of open sandwiches and rolls
Vintage Cheder and tomato — Smoked Salmon and cream cheese — Honey roasted ham and mustard mayonnaise — Local
egg and cress — Coronation chicken

Homemade Sausage Rolls
Honey & BBQ chicken wings

Handcrafted Quiches

Camembert & Broccoli — Lorraine — Chicken & Bacon — Cheese & Spring Onion

Cold Salads

Basil pesto & sundried tomato — Tuna & Sweetcorn - Homemade potato salad — mediterranean couscous — Tomato,
mozzarella, red onion and balsamic

Classic Prawn Cocktails

North Atlantic prawns, in a lightly spiced Marie Rose with fresh garden salad and lemon

Fork Buffet
22.00 per person

- Choose 2 options from the following -
Slow cooked Beef Stew with local pancetta, silver skin onions and hand rolled dumplings
Chicken Curry ‘Butter Chicken’ steamed basmati rice, raita, and flat bread
Chilli Con Carne with home tortilla chips and sour cream and chives
Marinated chicken skewers with roasted red pepper, tzatziki and warm pita
Mediterranean Vegetable Lasagne with garlic bread
Forest mushroom stroganoff with hand rolled dumplings
Pork & Beef meatball and mozzarella bake with crusty bread

- Choose 2 options from the following -
Garlic and herb roasted new potatoes
Seasoned skin on fries
Patatas Bravas
Roasted root vegetables with garlic and herbs
Caesar salad
Greek Salad
Steamed jasmine rice and warm flat breads

Add a dessert table
10.00 per person
please chooses 2 options from our ‘Dessert Table’ menu

Prices include crockery, cutlery, and table linen

All our buffet items can be amended to accommodate dietary requirements



