ABOUT US
Nomad Catering has offered diverse and creative catering solutions across
The North for over 8 years.
Our formula is simple: you pick the venue and we look after all the catering
logistics. We have experience operating at venues of all shapes and sizes.
We incorporate all staffing; food preparation and transport; management
fees and crockery into our price. Additional features can be added such as
cocktail bartenders or full bar service.
Our menus are bespoke as we cater to the individual needs of our clients,
and pricing varies depending on location and numbers.
At Nomad Catering, everything is possible. Our process revolves around
creating a strong and open relationship with you from the outset. We invite
you to our premises for a consultation and then build a menu to fit your
requirements.
This brochure is to give you an idea of what we can offer. If there is something
that you want which is not outlined we are happy to find a solution.

CANAPÉS
These are some examples of
menus that have worked well in
the past. They were chosen to
have a rounded balance of
flavour and texture.

EARTH

AIR

Pulled pork and home-made slaw,
served in mini brioche buns

Smoked haddock and spinach fishcakes with
home-made tartare sauce

Quail egg scotch eggs – made with black
pudding, chorizo, morcilla or haggis

Wild mushroom and chive tartlet

Parmesan shortbread with goats’ cheese mousse
and red onion confit

Buffalo mozzarella and balsamic-roasted fig
wrapped in parma ham
Sundried tomato and black olive palmiers

Fillet of beef rossini with red wine jus

Lebanese lamb kofte with mint yoghurt

Queenie scallops ‘St Jacques’

Lobster ravioli with lobster cream and herb oil

Baby poppy seed bagels with smoked salmon,
cream cheese and dill

Thai crab cakes with chilli dipping sauce

Asparagus and quail egg tartlets

FIRE

WATER

Szechuan salt and pepper king prawn

Asian-style tuna ceviche with micro coriander
Individual pancetta and gruyère quiches
Scallops and crispy pork belly with pea mousse

Slow-cooked beef rendang lemongrass skewers
Italian-style mini meatballs with polenta chips
Lamb and spinach yoghurt pastry pyramids

Mini gazpacho soup with herb croutons

Creamy Feta and caramelised leek borek with
tomato and cardamom chutney

Tandoori-style haddock with roasted mango and
saffron mayonnaise

Butternut squash and chickpea falafel
with harissa hummus

Honey and sesame sausages

Home-cured lemon vodka gravadlax
on blinis with soured cream

Roasted onion and thyme tarte tatin

Spiced pork empanadita with fresh salsa

DRINKS

AMAZON

VOLGA

We can offer a full bar service, complete with
classically trained cocktail bartenders
You can run this as a cash bar or an open bar
Drinks and menu designed exclusively for you and
your guests

Our corkage option includes glassware, drink
refrigeration and transportation, garnishes and ice if
necessary, drink preparation, and serving staff

NILE

Talk to us about our tee-total and temperance
packages, they’re surprisingly grown up!

Champagne and cocktail reception
Our finest wines served at the table
Champagne toast

YANGTZE
Arrival drinks – cocktails and fizz
Wine on each table
Bubbly for your toast

MISSISSIPPI
Glass of sparkling wine or a cocktail to begin
Glass of wine for each guest
Toast drinks

MURRAY-DARLING
Welcome drink and toast drink with half corkage

DANUBE

All options include table water and juice for children
where required.
Come and talk to us and we’ll put together the
perfect option for you, whether it’s pimp my
prosecco on a separate table, or drinks that
surprise your guests with science and magic, our
dedicated bar team know just how to mix drinks
both serious and fun.

We can also offer a converted tuk-tuk to serve
your drinks in true Nomad style.

STARTER

A good starter should never be
overlooked: it is an opportunity to
impress your guests and give them
a taste of things to come. Here are
some of our favourites.

Lobster cocktail, crayfish, king prawns, lime Marie
Rose sauce, served with buttered granary bread
Crab and avocado tian, grapefruit and orange
salad, citrus dressing
Seared scallops with pea puree, crispy bacon
and watercress salad
Poached pear in white wine, Yorkshire soft cheese
and endive salad (v)
Smoked and spinach fishcake with chive beurre
blanc and rocket salad
Salmon and prawn terrine with watercress
hollandaise
Chicken liver parfait with apple and sultana
with toasted brioche
Roasted vine tomato and basil soup
with granary roll
Butternut squash, honey and sage soup
with seeded bread

Sharing platters are extremely
popular, offering a different
approach to dining: your very own
buffet served at the table.

MIDDLE EASTERN PLATTER
Lebanese lamb kofte with minted yoghurt
Caramelised leek and feta parcels
Rice stuffed vine leaves
Grilled halloumi cheese with herbs and lemon
Lebanese flatbreads
Babaganoush

YORKSHIRE FARMER’S PLATTER

Red pepper hummus
Taramasalata

Wensleydale cheese
Mini sausage and black pudding roll with
homemade brown sauce

SOUTHEAST ASIAN PLATTER

Honey roast ham served with apple and date
chutney and piccalilli

Crispy duck and pancakes, served with
cucumber, shredded leek and hoisin sauce

Chicken liver pate with red onion confit and apple
slices

Prawn katsu with wasabi mayonnaise

Garden salad with tomatoes

Sticky belly pork with lemongrass dipping sauce

Chicken yakitori skewers
Aubergine and sweet potato tempura

YORKSHIRE FISHERMAN’S PLATTER
Dressed Whitby crab
Bleiker’s smoked trout and horseradish pate
Lemon and dill cured Scottish salmon
Potted Morecambe Bay shrimp with toasted rye
bread

Selection of sashimi, maki, ISO, futomaki and
gunkan – tuna, salmon, cucumber and avocado
Thai prawn crackers

MEDITERANNEAN PLATTER
Chargrilled Mediterranean vegetables with fennel

Steamed langoustines with Marie Rose sauce

Salad of green peas, mint and broad beans

Watercress and baby spinach salad with lemon
vinaigrette

Selection of cured and dried meats (Parma ham,
bresaola, salami Milano)

Served with selection of bread rolls

Sun-blushed tomatoes
Rocket and parmesan salad
Lemon and garlic green olives
Crusty focaccia
Balsamic reduction and olive oil

MAIN COURSE
The main event! We offer a wide
array of exciting main courses
and can cater to any dietary
requirement. These dishes are
served plated at the table.

Tastings of beef:
Poached beef fillet with tarragon emulsion
Mini braised oxtail suet pudding
Individual slow cooked cottage pie
Tenderstem broccoli
Braised red cabbage
Tastings of lamb:
Slow cooked shoulder of lamb with port and
rosemary jus
Roasted rack of Nidderdale lamb
Braised lamb and root vegetable pithivier
Dauphinoise potatoes
French beans and ratatouille
Tastings of duck:
Crispy confit of duck
Seared duck breast with cranberry and red wine
sauce
Duck and gravy pie
Braised puy lentils and pancetta
Buttered spinach and chantenay carrots

Some of our plated dishes are re-imagined
versions of firm wedding favourites – and
we’re always open to new suggestions.
Guinea fowl served with jus roti
Wild mushrooms
Lemon and thyme new potatoes
Braised chantenay carrots
Roasted fillet of venison wellington
Port and juniper reduction
Fondant potato
Steamed green vegetables
Coq au Vin
Thyme and garlic roasted new potatoes
French green beans
Beetroot gratin
Seared fillet of Nidderdale beef
Buttered spinach
Pommes salardaises (black truffle and duck fat)
Julienned carrots
Bone marrow “bordelaise” sauce
Courgette and feta “frittata” with mint
and yoghurt peas

Many wedding guests prefer more communal
dining, enjoying the chance to break bread
with friends. We earned our name creating
these international dishes. Though they lend
themselves to sharing, we are also happy to
serve them plated.
Moroccan butterflied leg of lamb, or lamb, prune,
and apricot tagine
Jewelled pomegranate and pistachio cous cous
Tsatsiki, fatoush salad and green leaves
Porchetta stuffed with herb gremolata
carved at the table
Marsala sauce and pommes Anna
Steamed tenderstem broccoli and braised
chantenay carrots
Beef laksa with rice noodles and stir fried greens in
soy and ginger
Thai green chicken curry with pea aubergine
Thai red vegetable and bean-sprout curry
Steamed jasmine rice and stir-fried green
vegetables with ginger and garlic
Slow cooked goat with West Indian spices
Jerk style chicken
Baby spinach and sweet potato curry
Rice and peas, fried plantain, and green salad
American style barbecue beer can chicken
Mac ‘n’ cheese with gruyère and Monterey Jack
Homemade corn bread
Red cabbage and chipotle slaw
Romaine and chicory salad with walnuts and porter
poached pear

Garlic and oregano flatbread
Mini BBQ chorizo
Slow cooked lamb a la caldereta
Bbq hispi cabbage, onion, and tahini
with chilli butter
Mojo verde, patatas bravas, and aioli

Australian rump steak surf and turf
Kangaroo sausage
Beef dripping fried eggs
Potato cake
Bbq beans
Traditional “damper” soda bread

Lamb kofte with minted yoghurt
Caramelised leek and feta parcels
Rice stuffed vine leaves
Grilled halloumi cheese with herbs and lemon
Hemp seed and sumac pitta
Red pepper hummus
Taramasalata, fattoush, beetroot borani
and babaganoush

Salmon, tuna, sea bass, and shrimp nigiri
Coriander tuna and shichimi salmon sashimi
Crab and rocket, salmon and avocado iso rolls
Beetroot cured salmon, asparagus, avocado,
and cucumber maki
Gari, tamari soy sauce and fresh wasabi
Beef tataki
Chicken yakitori skewer
Kimchi style pork
Yaki udon
Tempura aubergine, sweet potato and courgette
Garlic ponzu baby spinach and green beans

Slow cooked beef rendang
Pork belly and chilli with quail’s eggs
cooked in pear cider and coconut water
Lamb massaman curry
Sate chicken
Nasi goreng
Stir-fried garlic and ginger, pak choi, choi sum
and chinese broccoli
Glass noodles, pickled vegetable and toasted
peanut salad with sesame dressing
Prosciutto crudo, bresaola, salami Milano or
Napoli, coppa, and mortadella
Crusty focaccia and lemon and garlic Nocellara
olives
Fresh penne arrabbiata with nduja and roasted red
peppers, or
Tagliatelle carbonara with pancetta and
parmesan, or
Risotto with wild mushroom and garlic cream
Rocket and parmesan salad with balsamic
reduction and olive oil
Chargrilled Mediterranean vegetables with fennel
Buffalo mozzarella and 7 tomato salad with basil oil

Murgh tikka makhani - chicken with
a rich tomato gravy
Sag aloo - spinach and potato curry
Garlic and coriander naan
Pilau rice, mango chutney, and aubergine pickle
Lamb rogan josh
Chana masala (chickpea curry)
Bombay potatoes
Poppadums, lime pickle, and raita

BBQ’s

Barbecues are huge during the summer and can a great addition to an event.
We have several large half drum barbecues available and firmly believe that
the best flavour comes from cooking on coal, not gas. All food is cooked on the
barbecue and can be served as a sharing platter or individually plated.
NORTH
Individual sirloin steaks marinated in balsamic
vinegar, garlic, and thyme
Lemon, rosemary and garlic chicken
Lebanese lamb kofte
Pork and apple sausage
Jacket potatoes with sour cream and chives
Homemade coleslaw
7 tomato salad with basil and red onions
Salad leaves

SOUTH
Arabic chicken thighs with lavender and honey
Honey and mustard sausages
Mild Thai spiced salmon steaks
Sweet and sour roasted beetroot
New potato salad
Greek salad
Rocket and parmesan salad

EAST
Moroccan butterflied lamb
Brazilian style chicken with mango salsa
Merguez sausages with baguettes
6 oz. beef burgers served with buns and
homemade burger relish
Pomegranate and pistachio cous cous
Fatoush salad
Thai crunchy green salad
Sweet and sour roasted beetroot

WEST
Nidderdale fillet of beef with freshly made
Béarnaise sauce
Lemon and garlic crevettes
Toulouse sausage
Peppers Piedmontese
Caesar salad
Celeriac remoulade
Courgette, chickpea and feta salad
Green salad with avocado and balsamic
vinaigrette
Selection of sourdough and rye breads

HOG ROAST
Pork marinated in cider and served with crispy
crackling, homemade Bramley apple sauce and
a sage, lemon, and onion stuffing
Crispy jacket potatoes or oven roasted baby new
potatoes with garlic and thyme
Homemade coleslaw and green salad

SPIT ROAST
Whole Yorkshire lamb Greek style, basted with
lemon, rosemary, and olive oil
Olive oil roasted new potatoes with garlic and
rosemary
Fresh pitta bread, Classic Greek Salad, Tsatiki,
and Babaghanoush

THEMED MENUS

For those who don’t want to choose
and prefer set menus or prethemed meals. See something
you like? These menus can all
me mixed and matched to
your preferences. Use them as
inspiration!

Three course menus – the best things
come in threes:
The Three Bears
Salmon and crayfish terrine with watercress
hollandaise
Confit of duck with pomme puree, roasted plums,
and french beans
Classic treacle tart with vanilla bean ice cream
The Three Musketeers
Chicken liver parfait with toasted brioche and red
onion chutney
Salmon en croute with steamed jersey royals, chive
beurre blanc, and tender stem broccoli
Tarte au citron with fresh raspberries and coulis

The Three Little Piggies
Warm salad of baby spinach, dolcelatte, crispy
bacon lardons, and roasted vine tomatoes
Tenderloin of pork wrapped in Parma ham,
marsala sauce, boulanger potatoes and braised
chantenay carrots
Warm chocolate fondant with white chocolate ice
cream and fresh British strawberries

For when three’s a crowd, consider our
parred back two course menus:
Jack & Jill
Confit of duck with pomme puree, roasted plums,
and green beans
Tarte au citron with fresh raspberries and coulis
Hansel & Gretel
Salmon en croute with chive beurre blanc and
tenderstem broccoli
Warm treacle tart with vanilla bean ice cream
Frodo & Sam
Roast beef with Yorkshire pudding, red wine jus,
steamed green beans, and braised carrots
Warm chocolate brownie with white chocolate ice
cream

High tea is an English classic, why not
satisfy guests with a traditional spread?
ALICE
Millionaires shortbread
Carrot cake with vanilla frosting
Glazed summer berry tartlets
Scones with clotted cream and preserves
Swiss apple tart
Profiteroles with chocolate sauce
Victoria sponge cake
Homemade buttermilk scones with clotted cream
and preserves
Dark chocolate and hazelnut brownie
Individual tarte au citron
Individual champagne and strawberry jellies

BETTY
Mini bacon and leek quiches
Individual homemade quail’s eggs scotch eggs
Smoked salmon and dill terrine
Wild mushroom and chive vol-au-vents
Rare beef and horseradish sandwiches
Prawn Marie Rose with crispy lettuce sandwiches
Crispy streaky bacon, cos lettuce, and tomato
sandwiches
Cucumber and cream cheese sandwiches
Homemade buttermilk scones with clotted cream
and preserves
Dark chocolate and hazelnut brownie
Individual tarte au citron
Individual champagne and strawberry jellies

For intimate weddings and lavish dinner
parties, feast your eyes on the kind
of tasting menu we regularly make a
reality.

WINNIE
Savoury apricot scones with coronation chicken
Homemade sausage and herb rolls
Smoked salmon and lemon crème fraiche with
rocket sandwiches
Roast turkey and cranberry with stuffing sandwiches
Wensleydale and rhubarb and apple chutney
sandwiches
Millionaires shortbread
Carrot cake with vanilla frosting
Glazed summer berry tartlets

Main Course
Dexter beef cheek, celeriac, beetroot, baby
spinach and marsala

Canapé
Spiced fried haddock with saffron aioli and a
curried curly kale crisp
Amuse Bouche
Hen’s egg, truffle potato, pancetta and shallots
Starter
Scallop, samphire and sea purslane, cockle, and
amontillado sherry

Palate Cleanser
Limoncello, walnut, black sesame and micro basil
Dessert
Salted caramel, hazelnut, dark chocolate,
raspberries and Maury dessert wine

DESSERT
We take pride in creating mouthwatering dishes that are not only
delicious but pleasing to all the
senses. We garnish our desserts
with a variety of colourful
ingredients to bring a sense of
theatre to the table.

Individual Ramekin of Tiramisu, Prosecco and
Raspberry Jelly, Amaretto Roasted Peach with
Honey Mascarpone

Passion Fruit Soufflé with White Chocolate Sorbet,
Poppy Seed Tuile
Saffron Poached Pear with Cardamom Cream

Classic British Apple Crumble with Vanilla Bean
Anglaise and Poached Blackberries
Tasting Plate of Strawberries – Strawberry Tart,
Roasted Strawberries with Balsamic, White
Chocolate and Strawberry Mouse, Strawberry and
Passion Fruit Pavlova
Apple tart Fin served with Salted Caramel Sauce
and Vanilla Bean Ice Cream
Dark Chocolate, Pecan and White Chocolate
Chunk Brownie served with Clotted Cream Ice
cream and Fresh Strawberries
Dark Chocolate Espresso Cup served with Burnt
Orange Ice Cream, Tarte au Citron with Raspberry
Coulis, Mini Passion Fruit and Mango Pavlova

Tiramisu with Kirsch Sorbet and Chocolate Crumble
Roasted Fig and Clementine Frangipane with
Vanilla Clotted Cream
Lemon Posset with Orange Shortbread
Summer Pudding with crème Chantilly
Glazed Summer Berry Tartlets
Homemade Buttermilk scones with clotted cream
and preserves
Dark Chocolate and Hazelnut Brownie
Individual Tarte au Citron

Dark Chocolate Torte with Burnt Orange Ice-cream
and Macerated Raspberries

We have a tuk-tuk for serving
your very favourite ice-cream
flavours, complete with all the
sauces and sprinkles!

Want your desserts plated?
Buffet style? We even offer
trios of mini-desserts! If you’ve
imagined it, we can make it
a reality.

Let’s Get Dippin’
Our chocolate fountain is
a great talking point, enjoy
it with marshmal-lows, mini
doughnuts, fresh strawberries,
profiteroles, fudge, and
chocolate brownies

EVENING OR STREET FOOD

The essential dining experience that keeps guests smiling long after the dancing
is over. Whether it’s catering for extra guests as they join in the evening or for those
still hungry, we have options that will keep everyone happy.

EVENING INSPIRATION
Warm Pork Pie and Mushy Pies with Mint Sauce
French Baguette with Toulouse sausage
Selection of mustards, pickles, tomato sauce
Hog roast and crackling sandwiches with
apple sauce
Mini Bowls
Slow cooked Irish lamb
Stew with champ
Aubergine and apricot tagine
with jewelled cous cous
Coq au vin with pomme puree
Mexican beef chilli with wedges and sour cream
Mini fish and chips with tartare sauce served in
newspaper style cones
Mini hamburgers with bacon and cheese

ASIAN STREET FOOD
Vietnamese spring rolls, satay skewers, salmon and
avocado “inside out” rolls, seared coriander tuna,
king prawn, aubergine, or sweet potato tempura
with wasabi mayonnaise, char siu buns, and
vegetable gyozas
BURRITO STATION
Chicken, roasted peppers, and onions
Fresh salsa, guacamole, cheese, soured cream,
and jalapenos
GYROS
Marinated chicken or pork served in fresh pitta with
tsatsiki and salad

We have a fully converted horse-box to serve
evening food, including a wood oven for
stone baked pizza, a great addition to your
day. Ask about serving your guests from this
spectacular talking point.
Topping inspiration…
Chorizo, roasted red pepper, and red onion

24 HOUR “LOW AND SLOW” PORK SANDWICH
Pulled pork and homemade slaw served in a
brioche bun

Butternut squash, spinach, and ricotta

LIVE CREPE STATION
Savoury and sweet, made in front of your guests

Pancetta, mushroom, and gruyere cheese

BRITISH OR CONTINENTAL CHEESEBOARD
A selection of cheeses with fresh and dried fruits,
homemade chutneys, biscuits, crackers and crusty
French baguette

Roasted Mediterranean vegetables,
goats cheese, pine nuts, and fresh pesto

Mini hot dogs with homemade relish

Parma ham, mascarpone, and rocket
BBQ chicken, smoky bacon, jalapenos
and sweetcorn
Nduja, pepperoni, sun blush tomatoes
and buffalo mozzarella

Spiced chicken, salami, honey glazed ham,
and pulled pork

James Brown Catering
Unit 7, Claro Court Business Centre
Claro Road, Harrogate
North Yorkshire
HG1 4BA
T: 01423 210016
M: 07940 534935
E: enquiries@jamesbrowncatering.co.uk

