
OAK ROASTED SALMON & PRAWN COCKTAIL 
bloody Mary mayonnaise, 

HERITAGE TOMATO
kalamata olive, crumbled Greek cheese, 

pesto and rocket salad (V, VG, GF, DF)

CHICKEN SATAY 
baby gem lettuce, cucumber and pomegranate

CHARRED ASPARAGUS 
globe artichokes, 

toasted pine nuts and saffron aioli
(V, VG, GF, DF)

BEEF & BUTTON MUSHROOM STROGANOFF 
steamed rice

FISH GOUJONS
skin on fries and tartar sauce

ROAST BUTTERNUT SQUASH 
gnocchi, chilli, garlic and stem broccoli

(V, VG, GF, DF)

CHARRED KING OYSTER MUSHROOM 
fondant potatoes, fine green beans 

and a mushroom sauce
(V, VG, GF, DF)

MARINATED OLIVES, BREAD STICKS, CHEESE STRAWS & BLACK PEPPER TWISTS

DESSERT TASTER POT SELECTION & AFTERNOON TEA

Y O R K S H I R E  S T Y L E  TA PA S

C O L D  S E L E C T I O N H O T  S E L E C T I O N

E N J O Y

D E S S E R T

 (V) = vegetarian   (GF) = gluten free   (GF*) = part of the accompaniments of the dish will be altered to ensure it is gluten free

YAPAS STYLE BOWL FOOD 
served from a buffet table


