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The key ingredients for a 

perfect wedding should 

include a fantastic venue, 

quality service and amazing 

food. This is why one of 

Yorkshire’s leading catering 

companies, The Hog & Apple 

Food Co., has teamed up with 

one of the region’s top venues: 

Thicket Priory. 
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Established in 2008, The Hog & 

Apple Food Co. has a reputation 

for quality, passion and a 

dedication to bringing that extra 

special something to your big 

day. Our chefs take great pride in 

sourcing local seasonal produce 

to create food that will delight 

you and your guests.

From relaxed and informal 

sharing platters to five-course 

tasting menus, our skilled and 

visionary team uses its years of 

expertise to deliver delicious food 

for your wedding at Thicket 

Priory.
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In this brochure you’ll find several example menus that have been created as a guide to help 

you build your perfect wedding-day menu at Thicket Priory.

Each package o�ers a di�erent style of service, a colourful variety of cuisines, and prices that 

will work for all budgets. 

Remember: these menus are examples, meaning they can be tailored according to personal 

tastes, dietary requirements, and budgets.  You can even dispense with menus and packages 

listed here and create your own, bespoke wedding menu!



Vegans and vegetarians, fear 

not: we have created some 

amazing veggie meals and 

menus. And wedding guests 

with kiddies in tow can rest 

assured that tasty (and 

healthy!) children’s meals are 

readily available! 

Lastly, please be reassured that 

H&A takes food allergies 

seriously - individual dishes 

and entire menus can be 

adapted according to dietary 

requirements.

For a full list of menus, email 

info@thehogandapple.co.uk or 

ged@thehogandapple.co.uk.
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Using the costs listed with each menu (and in the summary at the end of the brochure) you 

should be able to get a realistic appraisal of the overall cost of your wedding-day catering 

package, which includes starter, main, dessert and evening food.

Of course, price per head can vary depending on the number of guests (as a rule: price per 

head becomes cheaper the more guests you have).

The prices listed in the following pages are based on a minimum of 75 guests.

For smaller events, we have a minimum cost in place ensure that we can cover all 

overheads. So, if your guest numbers are below 75, contact us for a more accurate quote.

All crockery, cutlery and sta� are also included in the package! 
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“& Apple” Flavours of chocolate, vanilla and apple, 2022



info@thehogandapple.co.uk  |  ged@thehogandapple.co.uk
www.thehogandapple.co.uk

07984 319 168

The Hog and Apple Food Company @thehogandapple



Thicket Priory at Night
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We recommend that you kick-o� proceedings with some amazing canapés. As with the 

rest of the food at H&A, these are not your average canapés. Canapés set the tone of the 

food for the day, and we have lots to choose from! We recommend serving your guests 

three or four di�erent canapés during the reception (after the marriage ceremony) - but 

feel free to add more!

Some canapés carry a supplement, but most fall into the price bracket. Please ask to see 

the full H&A canapés menu.
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STARTER
Anti pasti sharing board

with a mixture of cured Italian charcuterie, bu�alo mozzarella,
mixed marinated grilled anti pasti veg with mixed olives,

a house balsamic pesto and dipping oil,
fresh basil and fresh warm focaccia.

MAIN COURSE
Roast carving joint of your favourite meat at each

table ready to serve with all your favourite accompaniments.

DESSERT
Seasonal fruit Eton mess

with rich Chantilly cream and strawberry tuile
served in Kilner jars.

EVENING FOOD
Loaded chips and posh bacon sandwiches.
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CHOICE OF STARTER
Such as antipasti platter or plated starter.

MAIN COURSE
Traditional roast carving joint on a board,

sides in bowls for family service style or plated.

DESSERT
Simple dessert from our menus.

SIMPLE EVENING FOOD
Such as bacon and sausage sandwiches.

����������	����� �����
���������	����� ���
���������	���� ��
���������	���� ���
���� ����	���� ���

��
�
������
�	

PRICES



��
��
��

�
�
�

��

�
��

�
�

�
�
�
��

��
��

�
��

�
��

�
�
�
�
�

STARTER
Yorkshire deli board with ham hock terrine,

chicken liver parfait, in house mini pork pies,
Yorkshire cheese, chutneys, day fresh bread and

H&A butter.
Vegetarian option: Roast red pepper terrine,

Yorkshire ale and Wensleydale melting
cheddar tarts with tender stem broccoli.

MAIN COURSE
H&A free range rare breed trademark

 hog roast. Served to each table on boards and
bowls with either summer salad or hot sides

e.g. Yorkshire puddings, roast potatoes etc.
 Vegetarian option: Chickpeas and aubergine roast,

honey glazed carrots and roast veg cassoulet.

DESSERT
Lemon posset with a rich butter crumb,

lemon balm and a freeze dried
 raspberry shortbread.

EVENING FOOD
Gourmet chicken or lamb kebab served

in a warm pitta with chips and sauces.
Vegetarian option: Falafel and fresh

Lebanese salad with tabbouleh and tzatziki. �
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STARTER PLATTER
Such as our Yorkshire deli board.

MAIN COURSE
Trademark free range, Gloucester Old Spot

hog roast with hot or cold sides served in bowls

to tables. You can also add in other cuts of the hog.

DESSERT
Choice of classic gastro pub desserts.

EVENING FOOD
Street food evening option.
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STARTER
Pulled pork pots, bu�alo wings and loaded nachos

with our house cheese and jalapeño sauce.
Vegetarian option: BBQ pulled jackfruit on

 loaded nachos with BBQ bhajis.

MAIN COURSE
Buttermilk fried chicken, smoked BBQ brisket,

chargrilled flat iron steak with sides of chorizo mac
 and cheese, Carolina slaw, pit beans, spiced wedges

and a selection of BBQ sauces.
Vegetarian option: Smokey halloumi sliders with sticky

beetroot relish and a selection of BBQ sweet potato,
avocado tacos and Mexican salsa.

DESSERT
New York style cheesecake or a classic layered Kilner

 jar dessert with bano�ee and chocolate brownie,
 vanilla ice-cream and chocolate pouring sauce.

EVENING FOOD
Chargrill hot dogs loaded with chilli and cheese in

toasted brioche or a H&A handmade veggie sausage
with veggie chilli.
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STARTER PLATTER
Such as our barbecue board.

MAIN COURSE SHARING BOARD
A selection of BBQ dishes brought on boards

to tables. Served with a selection of sides.

DESSERT BOARD
Either a plated dessert or a selection of similar sweets.

EVENING FOOD
Street food from the chargrills and wood oven.
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STARTER
Yorkshire chorizo cannelloni

with crispy confit belly pork, chorizo sauce.
Vegetarian option: Roast sweetcorn fritters

with smoky sweetcorn sauce.

MAIN COURSE
Sous vide Dexter beef flat iron, with slow braised short

rib croquette, burnt celeriac puree, potato rosti,
leak ash and parsnip crisps.

Vegetarian option: Roast butternut squash filo parcel
with pea and leak pearl barley risotto

and pimento sauce.

DESSERT
Sticky to�ee pudding with our homemade ice cream

and rich to�ee sauce.

EVENING FOOD
The famous H&A free range, rare breed, Yorkshire hog

roast with our day fresh bread buns, homemade
chutneys and sauce, stu�ng and crackling.

(£3.50 supplement)
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STARTER PLATTER
Belly pork and chorizo chutney.

MAIN COURSE
Slow braised lamb shank or Whitby cod with crispy fish cheek.

DESSERT
Your favourite from the gastro menu or choose a ‘His and Hers’.

SIMPLE STREET FOOD
Choose from the spit roast meat options or

a selection of street food.
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At The Beach! Dessert Board



The Woodland Dessert Platter
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Whats included in my package? This is the big question! Your starter, main, 
dessert, evening food plus all your crockery, cutlery and sta� is included . If you 
want to add canapés in, thats great, if not, no worries. Table linen is kept separately 
as each setup and client requirement is di�erent

Is crockery and cutlery included? We have a set range of beautiful crockery and 
cutlery that is of neutral colour to compliment the venue. This is all included in the 
costs. However, H&A do have a number of di�erent ranges that can be chosen from 
at a supplementary cost. The standard supplement for a choice of crockery is £295. 
There are some options on cutlery that are included in this supplement cost apart 
from our “cutipol-grey range” that is priced as per event and numbers. 

So, do all the costs include VAT as well? Yes! No hidden extra VAT costs

Whats the process? Ideally, before booking Thicket, you need to have been given 
the H&A brochure to give you an outline idea of the amazing food we o�er, so you 
can get a rough overall cost. So, work through the brochure. At the least, use the 
prices as a guideline. Get in touch with us if you want to get a more focused cost 
before booking or want to ask any questions. But work on how many guests you 
have x the package price plus canapés (optional). All pre and post wedding meals 
are separate.

Is there a catering deposit?
There is a standard £500 plus vat deposit towards the catering which is removed at 
the time of final invoicing, five weeks before the big day. Through a series of 
meetings/emails, we will build your very own package and menu that you and your 
guests will love. Start by asking us for our up to date menus. Six weeks before the 
wedding, we will be in touch for final numbers and then we will invoice you for the 
remaining amount.

Where are all the main menus? Can we only choose the packages!? No! You can 
have anything you like! The packages are only a guide for you. We will send you all 
the menus separately to choose from if you want to veer away from the package. 
This is what H&A is know for. Personlised packages to suit every couple individually.

Do we have to commit to our final guest numbers now and will we be tied in?!  
No, we understand being so far out, that its impossible to get your final guest 
numbers accurate. All our quotes have plus and minus 10% worked into them which 
is what we expect to see from first contact through to the last 6 weeks.



Can you choose food and dishes that are not in the packages? Yes! Ask for our full 
list of menus. We love to hear about the food you love and will work whatever you 
like into a package for you.

So I can mix and match the packages? Yes- no problem. If you want a platter for 
starter, but a plated gastro main, thats no problem.

How do we know how much its all going to cost? Use the package prices as your 
guide eg 100 guests x the keeping it simple package £x.  Then consider canapés if 
you want or Just get in touch and we will set up a quick zoom meeting so you can 
find out quickly. 

How do package costs work? We work on a sliding scale, so the more guests you 
have the lower the costs e.g. Choose “keeping it simple” £per head.  The scale goes 
from 75 guests up to 125 guests. Just slot the rough amount of guests your 
predicting into those costs. We will create a more cost e�ective solution if your 
guest numbers are above 125 and below 75, just bare in mind, we have a minimum 
overall cost to work to based on 75.

How much are additional evening guests? £13 per head. We just add these on as 
extra

How does it work, do we o�er our guests a choice on the invites? Most couples 
don’t, so normally, you just need to ask for dietary requirements. This is the 
simplest, cheapest option. But if you do want to o�er a choice to your guests, this 
is possible. Expect there to be a supplement for a “choice menu” which we can 
discuss.

How does the evening food work, do we just pick one thing? Thats what most do, 
but at a small supplement, you can have a choice

Do we o�er tastings? There is always an opportunity to come along to one of the 
open nights where H&A will be cooking up some of the favourites!

Do we provide wedding cakes? Yes! One of our pastry chefs owns her own 
freelance wedding cake design business so we will be happy to o�er this and the 
savings associated with keeping it own house!

Are there any supplements we need to consider? There aren’t many, trust us! But 
think about feeding your suppliers for example (photographers etc love to get in on 
the food action, and its usually in there contract. Band on the evening etc). Certain 
evening foods have supplement e.g. Hog roast has £3.95 per head supplement. 
Higher end cuts of meat within each package may carry supplements.

What about dietary requirements and allergies? If you or any of your guests have 
dietary requirements, find out by asking on the invites. You don’t need to model 
your whole menu around them. Choose a menu that suits you and we will adapt 
accordingly for all those that require an alternative.
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You get to enjoy the luxury of Thicket Priory for an exclusive period 
of time so we are able to o�er pre-wedding dining and post wedding 
breakfasts to cover your stay at the venue.

For the night prior to the wedding, everyone has di�erent ideas and 
tastes from informal street food to lavish grazing platters and sharing 
boards. 

Your special guests will likely be arriving at di�erent times so we can 
guide you through what will work best, chat about your specific 
tastes and cover the logistics of arrivals.

Prices vary depending on what your want and how many guests 
your catering for but work on a starting cost from £28 per head inc 
VAT.

�������
�	��
�����	�����������������	�����������	��
���
	�¦��������
�������	����������¨����
���

Platter Feasts, Sharing Board & Grazing Tables from £28 per head

Street Food Style Banquettes £29 per head

Yorkshire Afternoon Teas £32 per head

Simple Soul Food** from £24 per head

Other options available, contact us for bespoke requirements



When it comes top breakfasts, we’ve got you covered!

Who doesn’t want a good breakfast after your big days 
festivities? So we can o�er everything from a full traditional 
Yorkshire breakfast with all the trimmings to something little 
lighter like a continental, cereals or just good old fashioned 
breakfast sandwiches.

No matter what your requirements, chat to us about the 
specifics and we can put the perfect option in place for you.

Prices start from £15 per head inc VAT.

Full Breakfast setups start at £24 per head

Continental £19 per head

Hot Breakfast Sandwiches, tea and co�ee £15 per head

Other options available, contact us for bespoke requirements  
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For all food menus at Thicket Priory contact us:


