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» Weddings
» Private parties

» Cocktail mixology classes
» Wine tasting sessions with wine tasting expert Sarah Benson 

» Religious ceremonies
» Funerals 

» Food and wine pairing evening
» Funky horse trailer bar hire

» Corporate events
» Special occasions

Blakefields are a mobile cocktail bar and catering company, 
bringing a bespoke, professional, personal and distinguished service 

wherever you may wish....

At Blakefields we pride ourselves on everything food and drink.  
Our biggest passion is creating innovative and exciting taste 

sensations to help make your event one to remember.

We can cater for a diverse range of events to suit every occasion 
and can tailor to your needs to make your event truly bespoke.

Blakefields can offer the following services in Yorkshire 
and the surrounding areas:

 

WELCOME TO BLAKEFIELDS



DRINKS PACKAGES

GRAPES & HOPS
£14pp

3 Drinks Each
This includes a selection of red, white and rose wine, ales, lagers or a glass of prosecco

CLASSICS
£18pp

3 Drinks Each
Cosmopolitan, Gin Mule, Mojito

DELUXE
£24pp

3 Drinks Each
French 75, Vanilla Rose Cosmo, Burning Passion for Rum, Berry Gin Collins 

SIGNATURE
£12pp

2 Drinks Each
Would you like to have your own cocktails created and named after you? 

Designed your own tastes and experiences, we will create for you a bespoke
 and unique cocktail pairing for your special day. Or maybe you would like to have

 our very own Blakefields cocktail of the week on offer to your guests

TOAST
Per Glass

Prosecco £5
Bellini £5.5

Champagne £8
Kir Royal £7
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SOMETHING QUIRKY 

INDULGENT
£50 Per Bottle (28 shots)

Luscious homemade creamy vodka to satisfy your sweet tooth
Choose from our indulgent range of chocolate classics: Mars Bar, 

Galaxy, Dairy Milk, Bounty, Crunchie, Aero Mint or Orange, Yorkie, 
Caramac, Milkyway, Snickers, Bourneville, Kinder Bueno, 

Turkish Delight, Cadburys Caramel

NOSTALGIA
£4.5 Per Drink

A choice of our homemade confectionary vodka 
Choose from either Skittles, Love Hearts, Fruit Pastilles, Cola Bottles, 

Strawberry Laces, Black Jacks, Milk Bottles, Lemon Sherbet, 
Fruit Salad, Rhubarb & Custard

 

COOLING
£4 Per Lolly

Refreshing homemade boozy ice lollies to cool your 
guests down on a warm day

Choose from either: Margarita, Gin & Tonic, Cosmopolitan, Moscow Mule, 
Singapore Sling, Berry Mojito, Pina Colada, Pimm’s

SLUSH
£5 Each 

1 Flavour Per Event
Taste tantalizing cocktail slushies to cleanse the palate

Choose 1 from either: Vanilla & Lime Daiquiri, Gin Berry Collins, 
Pina Colada, Orange & Mango Daiquiri, Apricot & Peach Caiprioska, 

Blueberry & Lime Caipirinha



CANAPÉS

£2.25 each
Minimum order: 30 of one type

 

MEAT 

Serrano ham, dolce latte, caramelised fig
Pork rillettes, spiced apple, croute

Chicken liver parfait, apricot chutney, pea shoots
Garlic, lemon, rosemary chicken, saffron aioli
Shredded duck, plum, spring onion, cucumber

FISH

Gin cured salmon, beetroot crème fraiche, blini
Mackerel, horseradish, cucumber, capers

Crab, chilli, mango mayonnaise, melba toast
Cold water prawns, harissa, baby lettuce

White anchovy, sundried tomato, basil, crostini

VEGETARIAN

Salmorejo, roasted red pepper, coriander
Vine tomato, gruyere, pesto, short crust pastry

Goats cheese, red onion marmalade, bran
Gruyere shortcrust biscuit, tomato & basil concasse

Walnut, pear, blue cheese, endive
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About Us
Blakefields was founded by two friends who have a passion 

for different cuisines, outstanding service and the art of mixology.

Nicole Fielding
When it comes to hospitality, Nicole has done it all. Working in event management 

at a number of prestigious venues, planning the food and drinks for a variety of 
corporate, commercial and private events to managing unique and speciality bars. 

Nicole has devoted her career to taste and flavour. She mastered the art of mixology 
and then turned to creating culinary delights. Nicole enjoys cooking numerous cuisines to 
a high standard and also enjoys fine dining experiences and exploring street food markets.

James Blakeley
James’ expertise lies in event management having spent his career in hospitality working 
for some of the most respected event companies in the country. Specialising in creating 
bespoke events & weddings, James thought it the perfect time to join forces with Nicole 

to create something truly fabulous and enhance every event with their charm and a 
totally personal approach. In his spare time James enjoys sampling Nicole’s next 

range of cocktails & canapés a-m-a-z-i-n-g-!



AFTERNOON TEA

£18pp

Vibrant fresh open sandwiches
Artisan sausage rolls

Blue cheese scones, mascarpone, apricot chutney & fig
Fresh seasonal salads 

Beautiful handmade Blakefields patisserie 
Seasonal scones, homemade jam, clotted cream

A VERY BRITISH PICNIC

£25pp

Freshly baked soft rye & rustique white, salty butter
Roasted side of salmon, watercress crème fraiche 

Lemon & thyme baked chicken
Wild cep & spinach frittata 

York ham & Blakefields homemade pickles
New potato, green bean & candied walnuts, horseradish

Allotment salads
A cake flavour of your choice & scones with jam & clotted cream
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STARTER SHARING PLATTERS 

SEASIDE
£8.5pp

Shell on prawns, lemon & chervil 
Smoked salmon, gin & beetroot creme fraiche

Mackerel & horseradish pate
Blakefields house pickles 

Capers berries
Fresh bread & salty butter 

CHARCUTERIE & CHEESE
£8.5pp

Selection of cured & smoked meats
Mature cheddar

Creamy blue cheese
Savoury chutney

Blakefields house pickles
Array of crackers 

Crusty bread, oil & balsamic

ANTIPASTI 
£7pp

Smoked almond & sweet potato pate, toasted almonds
Chargrilled vegetables in olive oil

Confit garlic cloves
Barrel aged feta

Houmous
Tzatziki
Olives

Flatbreads
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FROM THE GRILL

3 main items £30pp

Includes:  freshly baked pain rustique, soft rye, 2 seasonal salads, 
new potatoes with salsa verde & 2 desserts 

Choose from:

Prune marinated sticky BBQ pork ribs
Harissa & orange chicken 

Local butchers beef burgers, chutney, cheddar 
 Persian marinated chicken burgers, dill & cucumber yoghurt

Lime & coriander king prawns
Paprika chicken & chorizo 

Sticky bourbon & sesame tenderloin of pork
Honey & mustard glazed pork sausages

Roasted salmon, salsa verde 
Charred aubergine, garlic, feta, extra virgin oil

Grilled garlic & brie Portobello mushrooms
Hot & spicy baked sweet potatoes with chimichurri

DESSERTS
Choose 2

Seasonal fruit pavlovas & chantilly cream
Luxurious rocky road

Peppermint mascarpone, chocolate ganache & salty pistachio tart 
White chocolate & blueberry blondies

Carrot cake, orange frosting
Salted rich chocolate, banana & peanut butter brownies

Passion fruit & lime cheesecake
Spiced sticky apple & sultana slice

Gooseberry & toasted almond frangipane
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PLATED MENUS

SAMPLE STARTERS 

Smoked salmon, pickled cucumber ribbons, beetroot, horseradish crème fraiche
Prosciutto, nectarine, green bean, walnut, crumbled feta

Crab & fenugreek cakes, mango & chilli pico de gallo 
Honeyed goats cheese, puff pastry, fig, thyme

Duck & port pate, sticky fig chutney, watercress
Hot smoked salmon, fine bean, watercress, quails egg, avocado dressing

Burrata, roasted peaches, tarragon oil, salted candied walnuts
Ham hock, fresh peas, broad beans & quail egg salad, mint crème fraiche 

Smoked chicken, apple, maple pecans & bacon salad
Oak smoked salmon, rye, lemon & poppy seed whipped cheese, dill, caper berries

SAMPLE MAINS 

Treacle roasted loin of pork, caramelised apple, anchovy & walnut relish, parsnip gratin
Sautéed chicken breast, creamy pancetta & tarragon, black bomber dauphinoise, 

tarragon verde 
Slow cooked feather blade of beef, celeriac & blue cheese gratin, candied walnuts, 

nasturtium oil 
Seared rump of lamb, smoked garlic summer squash, pomegranate molasses jus, 

crispy leeks 
Seared fillet beef, Jerusalum artichoke boulangère , wild mushroom & madeira

Lamb loin, garlic & basil polenta, romesco, pangritata, salsa verde 
Sage tenderloin pork, potato, apple & black pudding, roasted apple, calvados, dijon 

SAMPLE PLATED DESSERTS

Creme de mure poached pear, vanilla & cinnamon cream
Victoria plum & ginger pudding, star anise custard 

Chocolate & amaretto torte, toasted almonds, honeycomb
Peppermint mascarpone, rich chocolate & salty pistachio tart 

Vanilla panna cotta, chocolate ganache, clementine compote, malted milk
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ONE POT CLASSICS
£14pp main dish
£8pp small dish

CHICKEN
Chicken chasseur, creamed potatoes

Creamy white wine, garlic chicken, lemon orzo
Thai chicken Penang, coriander, jasmine rice

Coq au vin, button mushrooms, garlic mashed potatoes
Chicken & smoked pancetta penne, herb ciabatta

RED MEAT
Slow cooked beef bourguignon, potato gratin

Slow cooked shin beef Rendang, shaved coconut
Rich beef stroganoff, herb butter pappardelle

Spiced confit lamb, jewelled cous cous
Greek lamb, kalamata olives, spanakorizo

PORK
Toulouse sausage, root vegetable mash, red wine jus

Shoulder pork, chorizo & butterbean stew, crusty bread
Pork belly goulash, sour cream, croute

FISH
Smoked haddock kedgeree, coriander, lime

Salmon, prawn & parsley orecchiette, garlic toast
Malai king prawn curry, jeera rice, flat bread

VEGETARIAN
Wild mushroom, spinach & parmesan fettuccine
Sweet potato & chickpea tagine, spicy cous cous

Pumpkin, goat’s cheese & fig tart, crunchy apple slaw
10
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BLAKEFIELDS EDGY EATS

Worldly, fresh, seasonal dishes for the discerning foodie. 
Served as sharing boards & plates.

Choose 2 main & 3 side dishes 
£17pp

Served with freshly baked rye, pain rustique salted butter & salsa verde 

MAINS
Choose 2

Sesame & maple pork fillet
Saffron & orange pulled chicken, yoghurt, dukkah, beetroot taco

Black bean & beef shin feijoada, chilli pico de gallo 
Roasted loin of pork, herb gremolata 

Slow cooked harissa lamb & roasted peppers 
Confit chicken, prunes, olives, garlic, preserved lemon

Greek lemon & oregano tenderloin pork, tzatziki 
Roasted side salmon, chimichurri 

Sticky ginger & chilli slow cooked beef, sesame, spring onion 
Patron, lime & poblano chilli chicken, torched tomatoes 

Green cod cakes, rich cumin & coriander ragu 
Ancho chilli & honey chicken wings, crumbled blue cheese 
Salt & pepper vodka tempura squid, ginger, miso & tahini 

Smoked garlic & paprika beef meatballs, applewood smoked cheese
Lime & coriander black tiger prawns 

Creamy wild cep ragu, parmesan polenta 
Aubergine & green lentil caponata (Ve)

Fenugreek & red pepper beluga lentil dhal, crispy onions (Ve)
Sweet potato & confit prune north African tagine, smoked almonds (Ve)

Valencian paella, chicken, chorizo, prawns
Spanish slow cooked beef estofado

Catalan slow cooked chicken picada, roasted almonds
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BLAKEFIELDS EDGY EATS
(Continued...)

SIDES
Choose 3

Patatas pobres, cumin, pimenton
Hot buttered new potatoes with garlic & rosemary

Beetroot houmous, toasted black chickpeas, chilli oil 
New potato, fine bean, horseradish, candied pecans 

Roast carrots, tamari, lime, chilli, black sesame 
Citrus, beluga lentil, roasted pepper, coriander 

Watermelon & feta fattoush salad 
Roasted butternut, orange, dates, chipotle pumpkin seeds

Heritage tomato, butterbean, red onion & basil salad 
Roasted peach, rocket, shaved pecorino, dukkah

Pear, watercress, blue cheese, walnut 
Courgette, freekeh, dill, lemon

Celeriac, radicchio, sweet dill & pickle 
Fruity tabbouleh

Beetroot, apple, spinach, whipped goats cheese yoghurt
Roasted aubergine, saffron yoghurt, pomegranate & coriander 

Giant cous cous, green lentil citrus salad 
Sundried tomato, olive & basil orzo salad 

Roasted fenugreek cauliflower, ginger & turmeric yoghurt
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BEST OF BLAKEFIELDS STREET FOOD
£7.5 each
Choose 2 

Served in funky disposables and circulated around the guests 

Keralan Chicken 
Steamed rice, flat bread, toasted coconut & mango salsa

Belly Pork Rendang
Jasmine rice, kohlrabi & coriander slaw

Bibimbap
Korean spiced beef, rice, beetroot kimchi, fried egg, black sesame

Persian Chicken
Saffron & orange chicken, dill yoghurt, toasted almond dukkah, flatbread

Spicy Slow Pork  Banh Mi
Apple & fennel slaw, sriracha & tahini mayo

Lime & Chilli Steak Tacos (served medium rare)
Refried beans, cheddar, pico de gallo, spinach taco

Chipotle Chicken Kebab
Chips, lemon & carrot slaw, fresh chilli

Pie ‘n’ Peas
Local butcher’s pork pie, pea & apple puree, crumbled black pudding

Salmon & Horseradish Farls
Smoked salmon, candied beetroot, horseradish crème fraiche, potato farls, crispy leeks

Smoky Pulled Jackfruit Burger (V)
Rocket, roasted peppers, brioche
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BEST OF BLAKEFIELDS STREET FOOD 
(Continued...)

Chipotle Root Taco (Ve)
Sweet & spicy carrot & parsnip, crispy sage, beetroot taco, salsa verde

Sweet Potato & Confit Prune North African Tagine (Ve)
Smoked almonds, tabbouleh

Blue Cheese & Walnut (V)
Stilton arancini, pear, watercress & walnut

Fish Finger Sandwich
Mushy peas, tartar sauce, pea shoots 

Mac ‘n’ Cheese
Crispy bacon, black pepper, shoots

Proper Stew
Beef & black sheep ale stew, buttery mustard mash

Blakefields Burger
British beef, BBQ pulled pork, slaw, cheddar, parmesan dressing

Cheese & Pineapple (V)
Wensleydale arancini, cheese fondue, caramelised pineapple

Chilli & Garlic Falafel (Ve)
Tabbouleh, apple slaw, garlic sauce, coriander

Blakefields Chicken Kebab
Shredded harissa chicken, flatbread, slaw, minted yoghurt
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EXTRA TEMPTATIONS

SHARING DESSERTS
Choose 2 for £7.5pp

Peppermint mascarpone, dark chocolate & pistachio tarts
Persian orange & almond mini loaves 

Pavlova, praline cream, fig & orange compote 
Blackberry & star anise friands 

Tahini chocolate truffle torte, toasted sesame 
Apricot, amaretto & almond cheesecake 

Cinnamon rice pudding, cherry compote, hazelnuts, hibiscus 
White chocolate & raspberry torte, crushed amaretti 

Fig & pistachio frangipane tarts 
Coffee & pecan financiers, salted honeyed pecans

CAKE TABLE
Choose 4 for £5pp 

Gingerbread chai & coconut cake 
Passionfruit, lime & mango cake

Rose & elderflower cupcakes, fresh blueberries
Coffee, walnut & cinnamon cake, maple walnuts 

Raspberry & hibiscus cake, dried strawberries  
Plum & ginger wholemeal loaves, plum compote 

Dark chocolate & peppermint cake
Spice caramel cake, butter toffee popcorn

Orange & rhubarb polenta cake 
Death by chocolate & cherry 

Blueberry & lime cake, cream cheese frosting 
Salted cashew & banana chocolate cake 

Sticky apple & sultana cake 
Zesty st clements cake

CAKE OF CHEESE
Price on request

Includes a cheese tasting, homemade chutneys, fruit & variety of crackers
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ADD SOME FLAIR

No.16 BAR
Price on request 

Hire our beautiful converted vintage horse trailer bar as a feature 
for your special event. Serving a range of cocktails, nostalgic vodkas, 

wine, beer, spirits & soft drinks.

COCKTAILS A PLENTY
Treat your friends & family…

From £6 each drink

Cocktail hour – enjoy Nicole’s amazing cocktails; Nicole can create 
memorable cocktails just for you! Why not ask Nicole to create a bespoke 

cocktail just for your day based on your favourite tipples!

SWEETS GALORE
Why not a retro treat…

Prices from £150 (60 guests)

Sweetie station, traditional sweetie shop stand with all your favourites, 
includes paper bags and beautiful display ware.
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ADDITIONAL INFORMATION

Prices are subject to VAT at the current rate.

Linen, staff, crockery and set up fees are not included in the menu price.  
Costs depend on the type or colour of linen/crockery that is required, 

please have a chat with James & Nicole about options. 

A corkage fee will be charged if you wish to provide your own drinks. 
The corkage fee includes storing, chilling, glassware & serving. 

We charge a bar set up fee (price depends on requirements).

We require £1000 deposit when booking to hold the date and then full 
payment must be made 4 weeks prior to the event start date. 

If you have your own exciting ideas that you don’t see in our event pack 
then please do let us know and we can tailor your event to meet your 

requirements. James and Nicole have extensive experience in food, drink 
and event management and will be very happy to guide and help you 

create your perfect event.
 

You can see the quality of our food and drink here:

Instagram: @blakefieldsevents 
Facebook: Blakefields 

Twitter: @WeRBlakefields 
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