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About

A little information about Adam and Simon: 

Simon has spent his career working in the best kitchens the North West has to offer. 
This includes The Juniper in Altrincham, heading the pastry department, also the White 
House in Prestbury. His passion, like Adam, is taking local produce and creating simple 
effective dishes. 

Adam opened up two Radisson Hotels as the Meeting and Events Director, the first being 
the Radisson SAS Manchester Airport, with 32 event rooms and winning awards such as 
the “Best Airport Business Hotel in the World” and more recently the Radisson 
Edwardian. Manchester city centre’s first 5 star hotel. He organized events such as 
Gordon Brown’s G8 Chancellor summit and the first Labour party conference in 2006. 

together they have established vanilla in allseasons as an award winning company, 
winning the county brides ‘best catering service’ award 2013 and 2014.

If you wish to book Vanilla in Allseasons then please just let me know by email or please 
feel free to call us on 01625 421685. 

Kind regards 

Adam Evanson and Simon Bailey
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we can tailor make these around what 
you would like. Please add to this: 

•	 Hog Roast
•	 Wraps
•	 Barbecue
•	 Hot roast sandwiches
•	 Retro evening food 
•	 Cheese & Pate 
•	 Afternoon tea

Evening Food ideas 

Hi ADAM,

Just wanted to send a 
big thank you to you 
and your personalised 
attention during the 
planning for the day. 
Please thank all of your 
team for the fabulous 
meal at consall hall on 
the occasion of Loran 
and James wedding on 
the 16th June 2012.

Gill & reg
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A Staffordshire Hog roasted on the spit 
for over 6 hours, with Natural pork jus 
Handmade apple sauce, Sage & roast 
onion stuffing, hand made bap 

If you would like us to marinade the hog in one 
of the following please let us know 

Marinade 1 
Salt, oil & Lemon juice 

Marinade 2
White wine, parsley, thyme, oregano, Cumin 

Marinade 3
White wine garlic, parsley, thyme, orange, lemon

Based on no more than 150 guests

Hog Roast  

To everyone at Vanilla,

Tom and I would like 
to tell you just how 
pleased we are about 
the wonderul food and 
service you provided. 

The Parlour
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A new concept where we provide a chef 
to stand behind a table & build your 
guests their own wrap.  We will provide 
the following as a basic.

Selection of wraps
Mayonnaise
Shredded Lettuce
Cucumber
Tomato
Mature Cheddar
Crème Fraiche

Please choose 3 of the following 

Smoked Beef Chilli Brisket 
Teriyaki Salmon 
Prawn stir fry 
Chicken with a spice tomato sauce 
Chicken Satay 
Roast Mediterranean vegetables with humus
Pulled pork
Moroccan Lamb
Tomato & Mozzarella with pesto

“Wrap Bar”

Dear Adam and Simon,

The co-ordinated service 
to each table added a 
professional element 
which assured diners 
they were in the hands 
of a competent and 
qualified caterer.

E&L

Salt & black papper
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Minimum of 80 guests to be catered for

Main Barbecue
Cumberland sausage  
Hand Beef burger 
Roast pepper with a tomato & garlic relish &	

Salads 
Coleslaw 
Chopped salad  

Breads 
bread bap 

Simple Barbecue

Dear Adam,

On a personal note you 
made it very easy for 
our Team to get on with 
our own jobs and leave 
the party organisation 
to you. I shall certainly 
recommend you and 
will be passing your 
details to the lady from 
AstraZeneca who was 
impressed. Thank again, 
Adam and see you soon.
SE

Mozzarella cheese

Vine tomato & red onion salad
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Choose 2 meats
 
We will serve on fresh baked bap with 
the traditional compliments

Slipper of beef roasted with sea salt & cracked 
black pepper
Horseshoe of ham roasted with brown sugar & 
English mustard
Crown of turkey with sage butter
Slow roasted shoulder pork 

Choose 2 of the following salads

Coleslaw
Green chopped salad
Tomato & mozzarella 
Greek salad
Cous cous with roasted peppers
New potato salad with chives

Bucket of hand cut chips/salads with 
Maldon salt

Vegetarian option to be discussed

Hot Roast 
Sandwiches

Dear Adam,

We have not stopped 
receiving compliments 
on the wedding and 
your contribution was 
there for all to see.

D&K
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These are all served by the waitress 
going around offering them to 
your guests

Fish Finger Sandwiches				  

Fish & chips
Small / Medium				  

JJJ Heathcote sausage & smoked 
bacon Sandwiches	

Hand Made beef burgers 				 

hot dogs

All served with tomato ketchup, mayonnaise, 
salt & vinegar

Dear Adam,

Everything was spot on, 
from the food to the 
staff to you overseeing 
that the day went 
smoothly. I couldn’t 
recommend you more 
highly!

Best, N & K

Retro Evening Food Ideas
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3 Great cheeses from the local area, 
for example:

Black Sticks Blue Cheese, Preston
Perl Wen, Organic Welsh Brie
Trotter Hill, Mature Cheddar Cheese, from 
Inglewhite, Lancashire
Hand Made Chicken Liver Pate 				 
	
For guests to gaze at, no need for crockery or 
staff to serve.

Served with an Apple based jam made in 
Cheshire, plus breads, fruits & biscuits

Dear Adam, Simon and 
the V&A Team,

You were fantastic and 
on the run up to the 
big day always finding 
solutions to let us have 
exactly what we wanted 
and never telling us that 
things were not possible- 
unlike other caterers we 
met! Thank you again

Helen & Matthew

Cheese & Pate
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FAQ

What are the minimum numbers?
our menus are priced at a minimum numbers of 60 guests, however some menus require 
more guests. we can talk about this when we meet.

Can you provide Organic & Freedom Foods?
Yes we can on request, please let us know your requests and we can provide these for you 
for a supplement charge

Can I have different shapes and colours of crockery?
As standard we provide white round crockery, which is included in the above prices, 
however, we can obtain a fantastic range of crockery and glassware in all different 
shapes, sizes and colours. let us know what you have in mind and we can arrange 
this for you.

What about Children’s Meals?
Children may have a half portion at half the price, of whatever is chosen for the main 
adult meal, this applies for children under the age of 12.  Alternative friendly children 
meals can be provided. These include fresh chicken strips, with wedges and beans, (this 
would be discussed at the final details meeting)

Special Dietary Requirements?
Please let us know in advance if you have any guests with special dietary requirements, we 
are happy to cater for all requests including vegetarian, vegan, celiac and diabetic.

Numbers for Evening buffets?
We strongly advise that all guests attending an evening reception should be catered for. 
We can not accept responsibility for the lack of quantity or choice of food available if 
this is not adhered to.

Prices
Prices are correct at the time of printing. All prices in this menu pack are inclusive of 
service but NOT VAT, which will be added to any proposals and invoices.

Payment
To confirm the booking we request a 15% deposit of the NET amount and then final 
payment to be received and cleared into our bank at least 10 days before the event.  Please 
note we can’t accept Credit card payments.



Roman House, Wood Street, Macclesfield , Cheshire SK11 6JQ
Tel: 01625 421 685

Email: info@vanillainallseasons.co.uk   Web: www.vanillainallseasons.co.uk

     Search for Vanilla In AllSeasons on facebook        www.twitter.com/VandAcatering


