





Make your day a tewe celebration
with Nomad

Leading luxury caterers and specialists in remarkable weddings. With over 15 years of experience, our reputation is built on
phenomenal food, industry-leading creativity and faultless service: key ingredients for throwing unforgettable weddings at
Thicket Priory, one of the country’s finest venues.

We make weddings for foodies; refined, personal, and most importantly, delicious. With a wealth of knowledge and experience
that we love to share, we can assure you that Nomad will help to make your wedding the most memorable of days.

Nomad & Thicket Priory

Having worked closely alongside the Thicket Priory team
for some time, we offer a fully bespoke service to create the
perfect food experience for your wedding celebrations.

Whether you have booked Thicket Priory for one or two
nights. Our extensive range of sample menus are the starting
point for your wedding and a bespoke food experience.

From your initial enquiry through to the big day itself, our
events planning team will be on hand to make sure every
element of your special day is planned and thought out.



Enjoy your first Nomad experience with a tasting

Once you've booked with us, we'll invite you in for your menu
tasting. It's the ideal chance for us to get to know you and
hear all your plans for the big day.

The final preparations and the big day itself

In the lead up, our team will pull together any finishing
touches and are with you every step of the way. All the
catering will be managed by us, so you can fully enjoy your
day, knowing that a committed team are on hand throughout.
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From indulgent sharing platters and street food inspired menus, to fine dining multi course tasting menus,
all tastes and requirements will be met with bold new flavours, exciting ingredients and creative flair.



Welcome your friends and family and start your wedding celebrations with a delicious feast.
Here are some ideas of what we offer for the night before your big day.

Prices from
£21 per head









Served in the Old Kitchen & Parlour

Bason & Sausage Sandwiches
Served with Ketchup/Brown Sauce
Buffet Continental Style
Selection of Charcuterie, Honey Roast Ham, Sliced Cheese
Selection of Artisanal Sourdough Breads and Loaves
Homemade Granola with Greek Yoghurt
Homemade Jam, Marmalade and Fruit Compote

Fresh Orange and Apple Juice

Tea and coffee

Selection of Cereals



During your drinks reception, canapes are the perfect way to set the tone. Here's a selection of our
newest creations and crowd-pleasing favourites.

Prices from £10 per head for 3 canapes
4 canapes £11 per head | 5 canapes £12 per head









Baby Spinach and Mozzarella Arancini with Tomato and Chilli Fondue, Baby Watercress

Beetroot Cured Gravad lax, Fresh Dill and Horseradish Soured Cream and Yorkshire WWatercress

served with a Lemon and Rapeseed Vinaigrette



CSW Starderns

Sharing platters are extremely popular, offering a different approach to dining.

Prices start from
£10 per head






Fated I Nains

Let your guests be wowed by the main event. Using the best, locally sourced produce.

Sumac and Lemon Spiced Lamb Rump with Smoked Aubergine Puree Pommes Anna and Dukkah Crusted Heritage Carrots,









Sumac and Lemon Spiced Lamb Rump with Smoked Aubergine Puree Pommes Anna and Dukkah Crusted Heritage Carrots,

Sumac and Pomegranate Jus

Crispy Pork Belly slow braised in Cider, served with Pomme Puree, Savoy Cabbage and Bacon,
Roasted Honey and Mustard Vegetables, Apple and Cider Sauce

Porchetta stuffed with Herb Gremolata. Served with Marsala Sauce and Pommes Anna,

Steamed Tenderstem, Braised Chantenay Carrots

Black Sheep Braised Blade of Beef. Served with Creamy Mashed Potatoes, Charred Hispi Cabbage,
Lemon and Garlic Fine Beans, Rainbow Carrots and Red Wine Jus
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Our show-stopping Sharing Boards are always a winner and offer the ultimate social dining experience. Served to the
middle of tables, guests can tuck in and help themselves.









Whole Greek Style Spit Roast Lamb Spanish Style Roast Chicken Dinner

Spit Roasted Whole Yorkshire Lamb with Rosemary, basted with Lemon Patatas Bravas

& Olive Oil served with Garlic & Rosemary Roasted New Potatoes o .
Chorizo in Red Wine and Honey

Fresh Pitta Bread . . _
Spanish Style Slaw, With Green Peppers, Cabbage and Pimientos

Classic Greek Salad .
Lebanese Tomato Salad - Vine, Plum |, Yellow and Red Cherry
Garden Salad Tomatoes, Pomegranates, Sumac and Flat Leaf Parsley
Served with Tzatziki, Mint Sauce, Roasted Garlic Babaganoush Rocket, Mizuna and Pea shoots with Balsamic and Honey Dressing

Round to Granny's for Sunday Lunch served at the table

Choose from:-

Medium Rare Roast Sirloin of Beef | Loin of Pork with Crispy Crackling and Roasted Apples | Leg of Nidderdale Lamb
Butter Roasted Chicken with Lemon and Garlic

Potatoes
Goose Fat Roasted Potatoes, Creamed Mashed Potatoes, Duchess, Anna, Dauphinoise

Yorkshire Puddings and "Proper” Red/White Wine and Onion Gravy

Vegetables
Slow Braised Spiced Red Cabbage, Steamed Tenderstem Broccoli, Gruyere Cauliflower Cheese , Roasted Heritage Carrots with Maple Glaze,
Petit Pois a la Francaise, Creamed Leeks in White Sauce, Ratatouille, Medley of Green Vegetables, Braised Fennel, Savoy Cabbage with Pancetta,
Roasted Autumn Vegetables with Honey and Mustard, Beetroot au Gratin with Horseradish Cream
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Barbeques are huge during the summer and a great addition to your big day. Cooked over coals to deliver utterly
delicious flavours, we elevate it with beautiful presentation, served in the centre of each table.

Prices from
£21 per head



Canapés
Salt and Pepper Cauliflower with Miso Mayonnaise And Micro Coriander
Pickled Enoki Mushroom and Miso Baby Gem Wrap
Vegan Parmesan Shortbread with Vegan Feta and Red Onion Confit
Pulled Jackfruit and Slaw Buns
Mini Gazpacho Soup with Herb Croutons

Starters

Goats Cheese Crouton and Roasted Red Onions, Rocket and Watercress
Salad with Balsamic Reduction

Gnocchi with Salsa Verde and Gran Moravia Shavings

Chantenay Carrots Cooked Slowly then Fire Charred with Pickled Carrot,
Carrot and Cashew Puree and Seeded Spelt Grain

Pea and Shallot Tortellini with Asparagus, Garden Peas, Broad Beans
and a Pernod and Saffron Sauce

Pumpkin and Pecorino Risotto, Affila Shoots, Ciabatta Tuile and Basil Oil

Yorkshire Brie Beignets, Spiced Tomato Chutney and Garlic Focaccia

The Best Of Yorkshire from the Fields
Wild Mushroom Parfait with Black Garlic and Chives
Veggie Sausage and Black Sheep Sausage Roll
Wensleydale Cheese Croquetas with Cider and Apple Chutney
Yorkshire Watercress

Crusty Sourdough and Salted Butter

Mains

Curry Roasted Cauliflower Steak with Turmeric and Cauliflower Puree,
Chermoula and Pickled Raisins

Butternut Squash Terrine with Pine Nut Risotto,
Tenderstem Broccoli and Pickled Squash

Aubergine and Chickpea Tagine, served with Moroccan Jewelled
Pomegranate and Pistachio Cous Cous, Fattoush Salad
and Lebanese Flatbread

Thai Red Vegetable Curry, served with Fragrant Jasmine Rice and
Vegetarian “Prawn" Crackers

Portobello Mushroom, Harrogate Blue Cheese and Spinach Wellington
Served with Ratatouille and French Beans



Dessent

Finishing your perfect meal your way, whether it's with your favourite pudding or a spectacular
sharing dessert for each table.



LARGE SHARING DESSERTS

Pavlova Nomad Style

Summer Berries, Raspberry Coulis, Fresh Passion FrUIt,

White Chocolate and Raspberry Shards,
Edible Flowers, Chantilly Cream

Apple Tart Fin, served with Clotted Cream Ice Cream
and Salted Caramel Sauce

Sherry Trifle Raspberry jam, Strawberry Compote,
Sherry jelly, Creme Patisserie, Basil cream,
Light and Fluffy Swiss Roll, served with Honeycomb

SHARING MINI DESSERTS / TRIO OF DESSERTS:

Choose 3 to have as a plated assiette or mini desserts served in the
centre of the table for your guests to share

Sticky Toffee and Candied Pecan Cake

Mini Pavlova Nomad Style with Raspberry,
\White Chocolate Shards and Passion Fruit

TEA & COFFEE

Served at a station, or table service for you guests. Prices from £3 per head
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Dance into the night, and whilst the party continues, we will set up a street food station for all your peckish guests.

Prices from
£9 per head



The Full Yorkshire

Audsley's of Harrogate Pork Sausage , Dry Cured Back Bacon , Doreen's Black Pudding, Scrambled/
Poached Burford Brown Eggs, Baked Beans , Hash Brown and Toasted Sourdough

Veggie Yorkshire

Vegetarian Sausage, Baby Spinach, Scrambled/Poached Burford Brown Eggs, Baked Beans , Roasted
Tomato, Portobello Mushroom, Hash Brown and Toasted Sourdough

The Full Scottish
Tattie Scone, Lorne/Square Sausage, Crilled Tomatoes, Haggis, Dry Cured Back Bacon,
Scrambled/Poached Burford Brown Eggs, Portobello Mushroom and Toasted Sourdough

Eggs Benedict
Poached Eggs with Freshly-made Hollandaise, Toasted Muffin and served with your choice of Crispy
Bacon, Smoked Salmon or Roasted Portobello Mushroom and Baby Spinach

American Style Pancakes
Fluffy Blueberry Pancakes with Crispy Streaky Bacon and Maple Syrup

Tea and Coffee, Selection of Jams, Preserves












